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W&S Restaurant Top 50
The Most Popular Wines in America’s Top Restaurants

the Restaurant 

tOP50
“Do you want something bold and ripe, 

or something lean and savory?” 

Sommeliers around the country ask their 

guests some version of this question every 

night, then tally up their answers at inventory 

time, and once a year for our Annual Restau-

rant Poll. 

We asked wine directors to list the ten wines 

that sold best during the last quarter of 2016, 

and then we ranked the number of mentions 

each brand received, presenting the 50 brands 

with the most mentions and the highest posi-

tions on respondents’ lists. The average price 

includes all bottlings our respondents listed, 

using the prices they reported.

Taken together, these responses give per-

spective on how thousands of decisions made 

at individual tables translate into broader 

trends. Twenty years ago, most tables were 

requesting something ripe, oaky, and above 

all, chardonnay. Lately, the answers have been 

more diverse. 

Our Top 50 provides plenty of evidence that 

cabernet carries the day. Longstanding Napa 

and Sonoma cabernet specialists continue to 

dominate the Top 10, with Caymus taking the 

number one spot this year. Pinot noir, mean-

while, continues to ride a wave of popularity, 

and Merry Edwards—a Russian River pinot 

noir producer—is nipping at Caymus’s heels. 

One of the most noticeable trends this 

year was the continued rise of Spain, which 

has taken o�  in popularity over the past two 

years. For the fi rst time in the history of the 

poll, Spanish wines accounted for more than 

ten percent of the most popular wines in US 

restaurants. In particular, restaurants couldn’t 

seem to get enough of the traditional cellar-

aged Riojas from R. Lopéz de Heredia, the only 

imported wine in the Top 10. 

Greece, too, had its strongest showing in the 

history of the poll, with Alpha Estate, Skouras, 

Gaia Estate and Sigalas all earning a place in 

our Top 50.

“So do you want a bold and ripe wine, or 

something more lean and savory?”

These days, it seems, sommeliers are fi nd-

ing that their guests are open to a bit of every-

thing: “For the steak, of course, we’ll have a 

Napa cab—do you have Caymus? And for our 

fi rst course... What can you tell me about these 

white wines from Greece?”
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