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Wines to Crab Out With 

 

If it's summer in Washington, it must be �me for crabs.  Whether you like your crabs in cakes, 

sautéed in so� shells or picking the blues, then there is a wine out there for you!  

 

Just round up a mess of crabs and invite friends and neighbors in to 

share the treat. Just be sure you have some of these tasty wines on hand 

to enjoy with your favorite crustacean.  

 

Crab Cakes 

For Crab cake fans, I have two very different choices: 

 

First, the 2012 Stemmari Dalila from the Sicily region of Italy is a 

wonderful choice if you like your crab cakes on the more delicate side. 

The combina�on of Grillo (80%) and Viognier (20%) offers notes of 

tropical fruit and jasmine on the front of the palate that meld beau�fully 

with stone fruit and citrus notes on the finish. Abundant acidity keeps 

the wine balanced and refreshing. $14 

 

Next, the super-delicious 2012 Weinbach Pinot Blanc Reserve from the 

Alsace region of France is just what the sommelier ordered if you like 

your crab cakes on the spicier side. It starts off just a tad tart and then 

immediately en�ces you with unmatched minerality and freshness that li�s the flavors of peach, 

pear, apricot and nectarine on the palate. The slightly off-dry finish and wonderful acidity 

simultaneously tames the heat and supports the rich crab flavors.  $29 

 

Soft Shell Crabs 

I once wrote that drinking Sauvignon Blanc from California was like, “drinking summer in a 

glass.” The  2012 Sbragia Family Vineyards Sauvignon Blanc from the Dry Creek Valley sec�on of 

Sonoma is even more so. Scents of grapefruit and orange blossom burst through on the fragrant 

bouquet. The slightly creamy body carries flavors of tropical fruit and nectarine  but the 

abundant acidity that supports all of those wonderful fruit flavors will cut through the richness 

of the crab like a laser, refreshing the palate between sips and ge/ng your mouth ready for the 

next wonderful bite. $21  

 

Blue Point Crabs 

Beer is not the only thing to pair with the Chesapeake Bay’s bounty of steamed Blue Crabs. But if 

you like your pickers with a lot of Old Bay seasoning (and who doesn’t), you’ll need an off-dry 

white wine that can take the heat, like the 2010 Jean-Marc Gilet Vouvray Demi Sec from the 

Loire Valley of France. The nose shows off a brilliant bouquet of ripe stone fruits, but it is the 

excep�onal body that makes this wine work so well with the crab and Old Bay combo. The 

mouthfeel is crisp and bright and has enough acidity to cut through the richness of the crab and 

just a touch of sweetness to offset the spicy accents of the Old Bay. The balance between the 

ripe fruit - think nectarine, apple and pear – and the abundant crisp acidity is perfect for crab 

pickers. $10 

 


