
 Exploring the World of Mexico Wines: A 🇲🇽�
Compact Comprehensive Mini Guide. 

History: 
1. 16th Century - Spanish Arrival: Spanish conquistadors bring vine cuttings from Spain to 

the New World, introducing winemaking to Mexico. The first vineyards are established for 
sacramental and domestic purposes. 

2. Colonial Period: Spanish missionaries plant vineyards in regions like the Valle de 
Guadalupe in Baja California for religious ceremonies. Winemaking continues, albeit on a 
small scale, facing challenges such as climate and political instability. 

3. Late 19th to Early 20th Century - Resurgence: European immigrants bring winemaking 
expertise to Mexico, leading to a resurgence in the industry. Efforts are made to improve 
technology, infrastructure, and vineyard management. 

4. Mid-20th Century - Modern Era: Significant investments are made in the Mexican wine 
industry, particularly in regions like Valle de Guadalupe. The industry has begun to gain 
attention domestically and internationally for its quality wines. 

5. Today - Growth and Diversity: Mexico boasts several wine-producing regions across the 
country, including Baja California, Coahuila, Sonora, Querétaro, and Aguascalientes. The 
industry continues to grow and innovate, focusing on producing high-quality wines that 
reflect the unique terroir of each region. 

Despite challenges such as water scarcity, climate change, and competition from imported wines, 
Mexico's wine industry is gaining recognition for its diversity, innovation, and commitment to 
quality, offering a taste of the country's rich cultural heritage and winemaking tradition.

Major Producing Regions:
Mexico has several major wine-producing regions, each with its unique characteristics and contributions to the 
country's wine industry. Here are some of the primary wine regions of Mexico:

1. Baja California: This region, particularly the Valle de Guadalupe, is the most prominent 
wine-producing area in Mexico. Located in the northern part of the Baja California 
peninsula, it benefits from a Mediterranean climate, with warm days and cool nights. The 
valley's diverse soils and microclimates are ideal for growing a variety of grape varietals. 

2. Coahuila: Situated in northern Mexico, Coahuila is known for its high-altitude vineyards, 
which benefit from warm days and cool nights. The region produces a range of grape 
varietals, including Cabernet Sauvignon, Merlot, and Chardonnay. 

3. Sonora: Located in northwest Mexico, Sonora has a desert climate with hot summers and 
mild winters. The region's vineyards are often planted in valleys and foothills, producing 
wines with distinctive fruit flavors and crisp acidity. 

4. Querétaro: In central Mexico, the Querétaro region has a diverse range of microclimates, 
from semi-arid to temperate. This diversity allows for the cultivation of various grape 
varietals, including Sauvignon Blanc, Tempranillo, and Cabernet Sauvignon. 

https://www.meiningers-international.com/wine/insights/mexicans-are-consuming-more-wine-and-planting-more-vines


5. Aguascalientes: Known for its hot and dry climate, Aguascalientes is one of the smallest 
wine-producing regions in Mexico. Despite its size, it has gained recognition for producing 
high-quality wines, particularly red varietals like Cabernet Sauvignon and Merlot. 

Terroir:
1. Baja California (Valle de Guadalupe):

• Climate: Mediterranean climate with warm, dry summers and mild, wet winters. 
• Soil: Diverse soils including granite, volcanic, alluvial, and sandy loam, providing a 

range of mineral compositions. 
• Topography: Undulating hills and valleys, with elevations ranging from sea level to 

around 900 meters (3,000 feet). 
• Terroir Influence: The combination of climate, soil diversity, and elevation creates 

optimal conditions for growing a wide range of grape varieties, resulting in wines 
with complexity and character. 

2. Coahuila:

• Climate: Semi-arid climate with hot summers and cold winters, moderated by high 
altitude. 

• Soil: Rocky and sandy soils with good drainage, ideal for grape cultivation. 
• Topography: High-altitude vineyards located in valleys and foothills. 
• Terroir Influence: The combination of altitude, climate, and soil characteristics 

produces wines with concentrated flavors, balanced acidity, and expressive terroir. 
3. Sonora:

• Climate: Desert climate with hot days and cool nights, moderated by altitude and 
proximity to the Gulf of California. 

• Soil: Sandy and rocky soils with low fertility and good drainage. 
• Topography: Vineyards are often planted in valleys and foothills, taking advantage of

microclimates and sun exposure. 
• Terroir Influence: The desert climate and rocky soils contribute to the development 

of intense fruit flavors, with wines characterized by freshness, acidity, and minerality.
4. Querétaro:

• Climate: Diverse microclimates ranging from semi-arid to temperate, influenced by 
altitude and proximity to the Sierra Madre Occidental. 

• Soil: Limestone, volcanic, and clay soils with good drainage and moderate fertility. 
• Topography: Vineyards are planted on hillsides and plateaus, offering varied sun 

exposure and drainage. 
• Terroir Influence: The combination of altitude, climate diversity, and soil types 

results in wines with a wide range of flavors and styles, from crisp whites to robust 
reds. 

5. Aguascalientes:

• Climate: Hot and dry climate with little rainfall, moderated by altitude and irrigation.
• Soil: Sandy and clay soils with good drainage and low organic matter. 
• Topography: Relatively flat terrain with some gently rolling hills. 



• Terroir Influence: Despite the challenging climate, the region's vineyards produce 
wines with concentrated flavors, soft tannins, and good acidity, reflecting the unique 
terroir of the area. 

White Grape Varieties:
Mexico's wine regions cultivate a variety of white grape varieties, each thriving in the diverse terroirs of the 
country. Some of the notable white grape varieties grown in Mexico include:

1. Chardonnay: Widely planted around the world, Chardonnay also finds success in Mexico's 
wine regions. It adapts well to different climates and soils, producing wines with a range of 
styles from crisp and refreshing to rich and full-bodied. 

2. Sauvignon Blanc: Known for its vibrant acidity and aromatic profile, Sauvignon Blanc 
thrives in Mexico's warmer climates. It yields wines with citrus, herbal, and tropical fruit 
flavors, often with a zesty finish. 

3. Chenin Blanc: This versatile grape variety can produce a range of styles, from dry to sweet. 
In Mexico, Chenin Blanc often exhibits notes of ripe orchard fruits, honey, and floral 
aromas, making it a popular choice for both still and sparkling wines. 

4. Viognier: Originating from the Rhône Valley in France, Viognier has found a home in 
Mexico's wine regions. It produces aromatic wines with floral, stone fruit, and exotic spice 
notes, often with a lush and full-bodied mouthfeel. 

5. Vermentino: Also known as Rolle, Vermentino is an aromatic white grape variety that 
thrives in warm climates. In Mexico, it yields wines with citrus, pear, and herbal flavors, 
often with a crisp acidity and saline minerality. 

6. Muscat Blanc à Petits Grains: Muscat varieties, such as Muscat Blanc à Petits Grains, are 
prized for their floral and fruity aromas. In Mexico, Muscat produces wines with intense 
floral notes, ripe peach, and apricot flavors, often with a hint of spice. 

7. Gewürztraminer: Known for its aromatic intensity and exotic spice notes, Gewürztraminer 
can produce distinctive wines in Mexico's wine regions. It often exhibits flavors of lychee, 
rose petal, and ginger, with a full-bodied texture and lingering finish. 

These white grape varieties contribute to the diversity of Mexico's wine offerings, showcasing the 
country's ability to produce high-quality wines with unique expressions of terroir.

Red Grape Varieties:
Mexico's wine regions cultivate a variety of red grape varieties, each flourishing in the diverse terroirs of the 
country. Here are some notable red grape varieties grown in Mexico:

1. Tempranillo: Originally from Spain, Tempranillo is well-suited to Mexico's climate and soil
conditions. It produces wines with flavors of red and black fruits, along with notes of spice, 
leather, and tobacco. Tempranillo-based wines in Mexico often exhibit a balance of 
fruitiness, acidity, and tannins. 

2. Cabernet Sauvignon: A classic Bordeaux grape variety, Cabernet Sauvignon thrives in 
Mexico's warmer regions, particularly in well-drained soils. It yields wines with bold flavors
of blackcurrant, plum, and cedar, often with firm tannins and a long, structured finish. 



3. Merlot: Known for its soft, approachable character, Merlot adapts well to a variety of 
climates and soils. In Mexico, Merlot produces wines with flavors of ripe red berries, 
chocolate, and herbs, often with a smooth texture and supple tannins. 

4. Syrah (Shiraz): Syrah is well-suited to Mexico's warm climates, where it can fully ripen 
and develop intense flavors. Mexican Syrah wines often exhibit notes of blackberry, pepper, 
and smoked meat, with a rich and velvety texture. 

5. Grenache (Garnacha): Grenache thrives in Mexico's sunny, arid conditions, producing 
wines with ripe red fruit flavors, spice, and herbal notes. It often contributes to blends, 
adding a soft, fruity character and supple tannins. 

6. Nebbiolo: Originating from Italy's Piedmont region, Nebbiolo has found success in 
Mexico's high-altitude vineyards. It produces wines with flavors of red cherry, rose petal, 
and tar, along with firm tannins and high acidity, making it well-suited to aging. 

7. Malbec: Originally from France but now closely associated with Argentina, Malbec also 
thrives in Mexico's wine regions. It produces wines with flavors of blackberry, plum, and 
violet, often with a velvety texture and smooth tannins. 

8. Cabernet Franc: Known for its herbaceous character and floral aromatics, Cabernet Franc 
performs well in Mexico's temperate climates. It contributes to blends or is made into 
varietal wines, adding complexity with flavors of red fruits, green pepper, and tobacco. 

Mexico Levels of Wine Quality:
Mexico's wine industry adheres to various quality levels, reflecting the country's commitment to producing wines
of different standards and classifications. Here are the key levels of wine quality recognized in Mexico:

1. Table Wine (Vino de Mesa): This is the most basic level of wine quality in Mexico. Wines 
classified as Vino de Mesa typically have minimal regulations regarding grape variety, 
production methods, and labeling. They are often simple, everyday wines meant for casual 
consumption. 

2. Regional Wine (Vino Regional): This category encompasses wines produced within 
specific wine regions of Mexico. These wines are typically made from grapes grown within 
designated geographic areas and are subject to regional regulations regarding grape 
varieties, production methods, and labeling. Regional wines may offer greater consistency 
and quality compared to table wines. 

3. Varietal Wine (Vino Varietal): Varietal wines are made primarily from a single grape 
variety, with a minimum percentage required by law. These wines showcase the 
characteristics of the specific grape variety and are labeled accordingly. Varietal wines offer 
consumers a clear indication of the grape variety used and are often associated with higher 
quality compared to blended wines. 

4. Quality Wine (Vino de Calidad): This category represents wines of higher quality and 
stricter production standards. Quality wines must adhere to specific regulations regarding 
grape varieties, yields, aging requirements, and labeling. These wines often undergo more 
rigorous quality control measures to ensure consistency and excellence. 

5. Certified Quality Wine (Vino de Calidad Certificada): This is the highest level of wine 
quality in Mexico, reserved for wines that meet the most stringent standards and undergo 
rigorous certification processes. Certified quality wines must adhere to strict regulations 
regarding grape sourcing, production methods, aging requirements, and labeling. These 



wines are often considered the pinnacle of Mexican winemaking excellence and are typically
associated with prestigious wine regions and producers. 

Importing, Selling, and Consuming Wine in 
Canada:
Importing, selling, and consuming wine in Mexico is governed by a set of regulations and practices designed to 
ensure quality, safety, and consumer protection. Here's an overview of the process:

1. Importing Wine: 
• Importing wine into Mexico requires compliance with customs regulations and 

licensing requirements. 
• Importers must obtain the necessary permits and licenses from Mexican authorities, 

such as the Tax Administration Service (SAT) and the Ministry of Economy. 
• Imported wines are subject to tariffs, taxes, and duties, which vary depending on 

factors such as the country of origin and the type of wine. 
2. Selling Wine: 

• Selling wine in Mexico is regulated by various laws and regulations, including 
labeling requirements, quality standards, and licensing procedures. 

• Retailers, including supermarkets, specialty wine shops, and restaurants, must obtain 
licenses from local authorities to sell alcoholic beverages, including wine. 

• Wine labeling must comply with Mexican regulations, including requirements for 
alcohol content, grape variety, origin, and health warnings. 

3. Consuming Wine: 
• Wine consumption in Mexico is popular and growing, with a burgeoning wine 

culture and increasing interest in wine appreciation and education. 
• Wine is consumed both domestically and in restaurants, bars, and social gatherings. 
• Wine consumption is subject to legal drinking age requirements, which vary by state 

but are typically 18 or 21 years old. 
4. Wine Tourism: 

• Wine tourism is on the rise in Mexico, particularly in regions such as Valle de 
Guadalupe in Baja California and the Querétaro wine region. 

• Wineries offer tastings, tours, and other experiences for visitors, contributing to the 
local economy and promoting Mexico's wine industry. 

Additional info that is good to know:
• 9000 ha of vineyards armed for making wine and juice 
• 50 grape varieties currently grown for wine 
• 100 grape varieties being tested in experimental plantings 
• Mexico ranks 33rd globally in terms of wine production 
• The Mexican wine industry has a market value of US$2.4 billion and is the second source of

employment in the country's agricultural sector 
• Wine production in Mexico reached 39.6 million liters in 2022 
• Mexico wine has a global market share of 0.13% 



• Of every 10 bottles of wine sold in Mexico, 3 are Mexican 

More info on the web:
Mexico Vitiviniculture Council: cli  ck  

https://uvayvino.org.mx/home/
https://www.vinea.ch/en/
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