Restaurant Widow - Husband’s Easy Guide to Ordering Food-Friendly Wines in a restaurant.
food-friendly white grapes include: Riesling, Chenin Blanc, Albarino, Gruner Veltliner, Pinot Blanc and Sauvignon Blanc. 
food-friendly red grapes include: Gamay, Grenache, Pinot Noir, Dolcetto, Barbera, Sangiovese.
Styles
Sparkling wines: Crisp acidity provides refreshment, low alcohol allows for pairing with spicy food
Rosé:  Bright berry flavors and crisp acidity and low alcoholmake for a good match with summer veggies and lighter Asian dishes
Off-dry Whites: Slightly sweet Riesling, Gewurztraminer and Pinot Blanc tame the fire of chilies, act as a perfect foil to fried foods and pair wonderfully with a wide range of cheeses
Light, Spicy Reds:  Cotes-du-Rhone, simple Sangiovese, Montepulciano, Beaujolais and Tempranillo can bridge the gap between rich seafoods and lighter meats. 
Austria: most whites and reds
Germany: For whites stick Countries and regions that generally produce food-friendly wines include to those labeled Halbtrocken, Kabinett and Spatlese   
France: 
Whites by region - Alsace: Riesling, Pinot Blanc, Gewurztraminer - Avoid expensive bottles; they usually have more alcohol and sugar 
Loire Valley: Sauvignon Blanc from Sancerre, Quincy and Menetou-Salon)
Chenin Blanc from Vouvray and Savennieres
Burgundy: Stick to the less-famous areas like Chablis and Macon.  Wines labeled as Bourgogne Blanc can be a good value. 
Savoie: Less-common. Dry minerally whites made from Jacquere 

Reds by region - Loire Valley: Cabernet Franc from Chinon or Bourgeuil
Burgundy: Stick to less-famous areas like Givry, Mercurey or Marsannay
Wines labeled as Bourgogne Rouge can be a good value
Rhone Valley: Specifically Cotes du Rhone
Beaujolais: Stick to wine labeled either Beaujolais-Village 
Top wines labeled by their Cru name (ie. Morgon, Fleuire)
Rosé by region - Rhone Valley: Cotes-du-Rhone and Costieres de Nimes can be great values
Provence roses are amongst the best. Avoid expensive rosés from Bandol or Tavel
Loire Valley: Sancerre Rose from Pinot Noir can be superb (and pricey).
Italy:
Whites by region: Friuli/Alto Adige: Crisp whites, Pinot Grigios generally innocuous
Umbria: Orvieto and other Grechetto-based blends
Campania: Zesty whites from Greco, Fiano and Falanghina 
Reds by region:  Abruzzo: reds based on Montepulciano
Piedmont: Barbera, Dolcetto and Nebbiolo - Avoid expensive Barbera, they’re often heavily oaked
Le Marches (Rosso Cornero and Piceno)
Tuscany (Morellino)
Campania (Aglianico, Piedirosso and Negroamaro)
Sparkling: Piedmont (Moscato d’Asti) 
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