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Blending In
HOW ONE GERMAN HYBRID IS 

HELPING TO IMPROVE MICHIGAN REDS

By Jim Rink

	 t’s not a well-known grape. It’s been around since 1967. It grows well in Michigan, and if blended with other red grapes can   

  significantly enhance the final product.  

 According to Wikipedia, Regent (pronounced ray-gaunt) “is a dark-skinned inter-specific hybrid grape variety…which has both 

European (vitis vinifera) and American vine species in its pedigree and a broad resistance against the most significant fungal diseases which 

affect grapes, such as downy mildew.”  It is also cold hardy. 

 Regent was created in 1967 by Professor Gerhardt Alleweldt at the Geilweilerhof Institute for Grape Breeding by crossing Diana, a 

Silvaner x Müller-Thurgau cross (vinifera) with the hybrid Chambourcin.  

 Michigan winemaker Charlie Edson of Bel Lago Vineyards & Winery first tasted Regent at Geilweilerhof in the 1990s on a trip with Dr. G. 

Stanley (Stan) Howell, Jr. and Dave Miller, of White Pine Winery. 

 “I tasted it as a varietal,” he said. “It had a lot of texture, so I planted it here — I was looking for a variety for a cold spot.” 

 According to Edson, Regent didn’t have the standalone quality he preferred, but it does have intense color, something which most 

Michigan reds do not have, which makes it a perfect candidate for blending.  At Bel Lago, they use Regent for their Tempesta blend (which 

just earned a double gold at the 2020 American Fine Wine Competition) , which is aged in oak barrels for 2-3 years. The resulting wine has dark 

berry notes and the grape does provide tannins to round out the texture and mouthfeel.  Regent is also used for Bel Lago Red, a popular 

blend at the winery. 

 Edson stressed that without Regent many of the blended reds would lack structure and be unfocused.  

 The grape is somewhat easy to pick because it ripens mid-season but Edson closely monitors the Brix (sugar content in the field) 

because the flavor profile he prefers in the wine comes when the grapes are at 21 percent sugar. It’s a taxing task because some parts of the 

vineyard may be riper than others or rain can dilute the sugar content at a moment’s notice. According to Edson, if you hit the “sweet  
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spot,” the wine is more complex, with a nice fruit profile. Too ripe 

and you get a “brooding” earthiness. 

 Other Michigan wineries that use Regent include Chateau 

Chantal, Black Star Farms, The Boathouse, White Pine Winery and 

Aurora, to name a few.  

 According to Brian Hosmer, winemaker at Chateau Chantal, 

they have been using Regent for blending since 2008.  

 “It’s an interesting grape,” he said. “I planted some when I had 

my own vineyard. The goats really seemed to appreciate it.” 

 (Apparently, his herd of goats was kept near the Regent.)  “The 

growing characteristics are on the vinifera side, nice color, not 

overly strong foxy aroma.” 

NOT JUST FOR GOATS 

 Although red blends are increasing in market share (11 

percent according to Nielsen), most winemakers and consumers 

tend to favor varietals. This is not the case in Europe, specifically, 

France. Take Bordeaux, for example, the largest wine growing 

region in the country, which produces 700 million bottles 

annually on average. Red Bordeaux is almost exclusively made 

from blended grapes, which may include  Cabernet Sauvignon, 

Merlot, Petit Verdot, Cabernet Franc, Malbec and Carménère.  

  

 Regent is also bottled as a varietal in such diverse locations 

as Puget Sound in Washington state.  

 On his website, winegrower Steve Snyder waxes poetic 

about the grape, saying he is really “psyched” about it.  

 “I’ve been growing it off and on for about 10 years,” he said.  

“We had a row of 20 Regent vines we got from Gary Moulton at 

the WSU Mt. Vernon Ag Research Center in about 1998 along 

with several other ‘test’ varieties.” 

 He said the vine is a “wonder” to work with, growing 

upright and is “well-behaved” in the vineyard, growing right up to 

the first frost. 

 “Acids are usually lower than Pinot Noir,” he added. “Many 

compare the flavors to Rhone wines, but in our climate, we have 

the crisp, fruitiness that you don’t get in warmer climates. 

 Snyder’s finished product (2009 vintage) received a fair 

amount of press, and was rated by Wine Advocate.  According to 

Snyder, the wine is reminiscent of a Cru Beaujolais or Gamay Noir 

and takes well to oak. 
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“…the wine is reminiscent of a 

Cru Beaujolais or Gamay Noir”


