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White Wines for Winter 
 
Last week, we reviewed how Syrah can warm the soul on a cold day, but winter isn’t only for 
red wine. While big red wines are an expected accompaniment for cold weather fare, such as 
stews and chili, some white wines can be tongue-warming as well. Like wool scarves and 
flannel sheets, big white wines can provide warmth and contentment. Pair them with comfort 
foods such as white bean chili or roasted chicken and you have a match akin to red wine and 
steak. 
 
There are many white wines on the market that can be enjoyed all year long and, in my 
opinion, are even more enjoyable when the temperature scoots down a notch or two. 

 
The essential characteristics that I look for in winter whites are relatively straight forward. It’s really all 
about structure, structure, structure. I like white wines that carry a lot of weight and density in the 
mouth and fruit notes centered around pear, peach, roasted nuts and tropical fruits. These are typically 
the same characteristics that can be found in white Rhone varietals, such as Roussanne, Viognier and 
Marsanne, but can also include dense Semillon and creamy Chardonnays. 
 
Here are a few of my favorite examples of white wines that are perfect for a winter evening. 
 
Leave it to John Duvall, former winemaker of the famous Penfolds Grange, to develop a big white wine 
as well. The 2011 John Duval Plexus MRV White from the Barossa Valley of John’s native Australia.  A 
classy interpretation on a white Rhone, it is a blend of Marsanne (64%), Roussanne (25%) and Viognier 
(11%). Half of this wine is vinified in stainless steel and the other half in French oak. It offers subtle 
aromas of stone fruits, honeysuckle and citrus. In the mouth, a solid foundation paves the way for rich 
flavors of mandarin, ripe pear, white peach and Asian spice on the front of the palate to mingle with 
hints of honeyed toast and crushed stones on the dry, long finish. $30 
 
The first time I tried the 2011 Orin Swift The Mannequin, I thought it was mind-boggling, and then I 
discovered why: it is essentially a brilliant “kitchen sink” of white wines, made from a blend of 
Chardonnay, Viognier, Semillon, Muscat, and Marsanne grapes sourced from both Napa and Sonoma 
counties.  It displays fragrant notes of pear, orange blossom, and white flowers. Hefty flavors of green 
apple, roasted fig, ripe peach, pineapple have a beautiful weight in the mouth. The wine has excellent 
balance and complexity, and the finish is positively rich and lingering with a hint of honey and bright 
acidity to add dimension. $30 
 
From the Rhone Valley of France – home to big red wines – comes a big white wine, the 2012 St. Cosme 
Cote du Rhone Blanc. This beautiful Roussanne exudes scents of acacia and honeysuckle on the 
fragrant bouquet. The weighty mouthfeel features flavors of ripe pear and notes of ultra-juicy peaches 
– but it is bone dry and not the least bit cloying, thanks to the wonderful structure and abundant 
acidity. The rich finish sports integrated notes of orange blossom and white fig. $20 
 
While I may like to enjoy my Chardonnays naked (unoaked) in the summer, I want them fully clothed in 
oak for winter consumption. It is the oak aging that gives Chardonnay wines their depth and richness.  
The 2009 Trione Chardonnay from Napa Valley, California uses 100 percent French oak barrels and is an 
excellent example of a rich, complex style that bends towards sumptuous without being overly 
excessive. It offers up inviting aromas of baked apple pie on the dreamy bouquet. The palate is firm yet 
balanced, featuring flavors of juicy pear, green melon and Calimyrna fig on the front of the palate. 
Notes of roasted hazelnut and a touch of pumpkin pie spices glide in on the remarkably balanced and 
silky finish. It is a big white wine in search of a cold night. $32 
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