Wine Sweetness Chart: How to Pick Your Perfect Bottle

This chart breaks down wine sweetness levels based on residual sugar content, helping you understand what to expect from different wine types.

SWEETNESS RESIDUAL SUGAR TYPICAL WINE EXAMPLES
CATEGORY (GRAMS/LITER)

Bone Dry 0-1g/L Brut Nature Champagne, very dry Sancerre, Chablis, some Muscadet

Dry 110 g/L Most Sauvignon Blanc, Pinot Grigio, Cabernet Sauvignon, Merlot, unoaked Chardonnay,

Chianti, Rioja

X Many German Rieslings (Kabinett, Spatlese), some Vouvray (Demi-Sec), Gewdurztraminer,
Off-Dry / Semi-Sweet 10-35g/L i i B
White Zinfandel, some Rosés
Moscato d'Asti, Late Harvest Riesling, Sauternes (lower end), Tokaji (3-4 Puttonyos), Ruby
Sweet 35-120 g/L
Port
Ice Wine (Eiswein), Tokaji (5-6 Puttonyos, Eszencia), higher-end Sauternes, Pedro Ximénez

Very Sweet / Dessert >120g/L
v / g/ Sherry, Vintage Port

5 rows

@ Chartspedia.com — Free Interactive Charts & Guides View Interactive Chart —


https://chartspedia.com/wine-sweetness-chart-how-to-pick-your-perfect-bottle

