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2008 DRY CHENIN BLANC
Clarksburg

MATCHING WINE WITH OYSTERS
“Because oysters are light, with a subtle flavor, they require  
wines with a tinge of acidity. The flagship Loire-style white  
wines from Dry Creek Vineyard are especially friendly. 

Unlike other Chenins, which are notorious for sweetness,  
this one is nearly bone-dry.  ‘When you get the subtle salinity  
of the oyster and the subtle sugar of the Chenin, it’s like the  
yin and yang of flavor,’ says Don Wallace, the winery’s  
president and owner.”


