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One of the most overused and 
misleading words in food labeling is 
“natural.” As in fatty, salty snack 
chips that are made with “all-natural 
ingredients” like maltodextrin, the 
starchy, processed additive also 
found in some beauty products. 
Yum. 
“Natural” happens to be one of the 
least-found words on wine labels, 
but with no legal or otherwise 
established definition it can be 

equally confounding for consumers. Does that mean the grapes are organically grown? 
Probably. Are they non-GMO? Perhaps. Are there any additives? Depends. You get the 
point. 

More often than not, naturally-made wines are fermented with wild, not manufactured 
yeast, and see minimal intervention during the winemaking process. The jury’s out on 
whether they’re actually better for you and only you can decide if they taste any better or 
worse. 

And therein lies the fun. If you’re interested in exploring natural wines, seek out suggestions 
from your favorite wine shop and just try them. Not surprisingly, Whole Foods Market has 
devoted extensive shelf space to natural wines and that’s where I found the 2014 BioKult 
Grüner Veltliner, a delightful medium-bodied white from Austria made from non-GMO and 
organic certified grapes, fermented in stainless steel. 
This “Grü-V” is a great example of why this grape became so trendy a few years back: citrusy 
and peppery, it’s an engaging sipping or pairing wine. Sometimes referred to as an exotic 
version of sauvignon blanc, serve it at your next party and see if people even notice, or care, 
what’s on the label. 

Region: Niederösterreich, Austria 
Price: $15 
Style: Crisp, dry, lively and aromatic. 
Pair with: Austria’s premier white grape is extremely versatile, making it match with 
everything from spicy Asian food to Mexican seafood, simple salads, nearly all types of fish 
or poultry preparations, veggie flatbreads and spaghetti with clams. 
Buy it here: Whole Foods Market, Hillcrest, La Jolla, Encinitas, and Del 
Mar, wholefoodsmarket.com; Stump’s Family Market, Point Loma, (619) 226-
9575, stumpssandiego.com; and online atorganicwineexchange.com 
Looking for a red? There’s a world of delicious wines considered natural, spanning every 
hemisphere, country and appellation. Close to home, San Diego’s Vinavanti Urban Winery, 
which is certified organic, produces seven “green” reds. Berkeley’s iconic importer Kermit 
Lynch has a portfolio stocked with natural, organically-produced wines. One choice pick is 
the 2014 La Grange de Lascaux, from France’s Languedoc, selling for $12.95 at the San 
Diego Wine Co., Miramar, (858) 586-9463, sandiegowine.net. This syrah, grenache, 
mourvèdre blend has an herbaceous nose and typical Kermit Lynch finesse. Serve with 
roasted vegetables and chicken on the spit for an early fall supper. 
 


