Making Everythin

* Wine For Dummies, 4th Edition

* French Wine For Dummies

e Italian Wine For Dummies

* California Wine For Dummies

* Australian & New Zealand Wine For
Dummies

Ed McCarthy, CWE

Wine journalist
Mary Ewing-Mulligan
Master of Wine

Maryann Egan
Wine journalist

FOR

ol ®




Get More and Do More at Dummies.come®

Start with FREE Cheat Sheets
() .
Q\NQ y, } Cheat Sheetsinclude
Q\NQ'Q * Checklists
* Charts

* Common Instructions
* And Other Good Stuff!

To access the Cheat Sheet created specifically for this book, go to
www.dummies.com/cheatsheet/wineaio

Get Smart at Dummies.com
Dummies.com makes your life easier with 1,000s

of answers on everything from removing wallpaper
to using the latest version of Windows.

Check out our
*Videos
* [llustrated Articles
* Step-by-Step Instructions

Plus, each month you can win valuable prizes by entering
our Dummies.com sweepstakes. *

Want a weekly dose of Dummies? Sign up for Newsletters on
+ Digital Photography
* Microsoft Windows & Office
* Personal Finance & Investing
* Health & Wellness
« Computing, iPods & Cell Phones
* eBay
* Internet
* Food, Home & Garden

Find out “HOW"” at Dummies.com

*Sweepstakes not currently available in all countries; visit Dummies.com for official rules.



Wine

FOR

DUMMIES







Wine

ALL-IN-ONE

DUMMIES

by Ed McCarthy, Mary Ewing-Mulligan,
Maryann Egan, Tony Aspler, and Barbara Leslie

WILEY

Wiley Publishing, Inc.



Wine All-in-One For Dummies®
Published by Wiley Publishing, Inc.
111 River St.

Hoboken, NJ 07030-5774

www.wiley.com

Copyright © 2009 by Wiley Publishing, Inc., Indianapolis, Indiana
Published by Wiley Publishing, Inc., Indianapolis, Indiana
Published simultaneously in Canada

No part of this publication may be reproduced, stored in a retrieval system or transmitted in any form or
by any means, electronic, mechanical, photocopying, recording, scanning or otherwise, except as permit-
ted under Sections 107 or 108 of the 1976 United States Copyright Act, without either the prior written
permission of the Publisher, or authorization through payment of the appropriate per-copy fee to the
Copyright Clearance Center, 222 Rosewood Drive, Danvers, MA 01923, (978) 750-8400, fax (978) 646-8600.
Requests to the Publisher for permission should be addressed to the Permissions Department, John
Wiley & Sons, Inc., 111 River Street, Hoboken, NJ 07030, (201) 748-6011, fax (201) 748-6008, or online at
http://www.wiley.com/go/permissions.

Trademarks: Wiley, the Wiley Publishing logo, For Dummies, the Dummies Man logo, A Reference for the
Rest of Us!, The Dummies Way, Dummies Daily, The Fun and Easy Way, Dummies.com, Making Everything
Easier, and related trade dress are trademarks or registered trademarks of John Wiley & Sons, Inc. and/
or its affiliates in the United States and other countries, and may not be used without written permission.
All other trademarks are the property of their respective owners. Wiley Publishing, Inc., is not associated
with any product or vendor mentioned in this book.

Portions of the text were taken from:

Frommer’s® Portable California Wine Country, 5th Edition, by Erika Lenkert; Copyright ©2006 Wiley
Publishing, Inc.; Reprinted with permission of John Wiley & Sons, Inc.

Germany For Dummies®, 3rd Edition, by Donald Olson; Copyright ©2007 Wiley Publishing, Inc.; Reprinted
with permission of John Wiley & Sons, Inc.

Paris For Dummies®, 5th Edition, by Cheryl A. Pientka; Copyright ©2009 Wiley Publishing, Inc.; Reprinted
with permission of John Wiley & Sons, Inc.

LIMIT OF LIABILITY/DISCLAIMER OF WARRANTY: THE PUBLISHER AND THE AUTHOR MAKE NO
REPRESENTATIONS OR WARRANTIES WITH RESPECT TO THE ACCURACY OR COMPLETENESS OF
THE CONTENTS OF THIS WORK AND SPECIFICALLY DISCLAIM ALL WARRANTIES, INCLUDING WITH-
OUT LIMITATION WARRANTIES OF FITNESS FOR A PARTICULAR PURPOSE. NO WARRANTY MAY BE
CREATED OR EXTENDED BY SALES OR PROMOTIONAL MATERIALS. THE ADVICE AND STRATEGIES
CONTAINED HEREIN MAY NOT BE SUITABLE FOR EVERY SITUATION. THIS WORK IS SOLD WITH THE
UNDERSTANDING THAT THE PUBLISHER IS NOT ENGAGED IN RENDERING LEGAL, ACCOUNTING, OR
OTHER PROFESSIONAL SERVICES. IF PROFESSIONAL ASSISTANCE IS REQUIRED, THE SERVICES OF
A COMPETENT PROFESSIONAL PERSON SHOULD BE SOUGHT. NEITHER THE PUBLISHER NOR THE
AUTHOR SHALL BE LIABLE FOR DAMAGES ARISING HEREFROM. THE FACT THAT AN ORGANIZATION
OR WEBSITE IS REFERRED TO IN THIS WORK AS A CITATION AND/OR A POTENTIAL SOURCE OF FUR-
THER INFORMATION DOES NOT MEAN THAT THE AUTHOR OR THE PUBLISHER ENDORSES THE INFOR-
MATION THE ORGANIZATION OR WEBSITE MAY PROVIDE OR RECOMMENDATIONS IT MAY MAKE.
FURTHER, READERS SHOULD BE AWARE THAT INTERNET WEBSITES LISTED IN THIS WORK MAY HAVE
CHANGED OR DISAPPEARED BETWEEN WHEN THIS WORK WAS WRITTEN AND WHEN IT IS READ.

For general information on our other products and services, please contact our Customer Care
Department within the U.S. at 877-762-2974, outside the U.S. at 317-572-3993, or fax 317-572-4002.

For technical support, please visit www.wiley.com/techsupport.

Wiley also publishes its books in a variety of electronic formats. Some content that appears in print may
not be available in electronic books.

Library of Congress Control Number: 2009932708
ISBN: 978-0-470-47626-0

Manufactured in the United States of America
109 8 765 4321

WILEY



About the Authors

Ed McCarthy and Mary Ewing-Mulligan have written several For Dummies
books on wine, including the bestselling Wine For Dummies and two of their
favorites, French Wine For Dummies and Italian Wine For Dummies. They
recently added California Wine For Dummies to their repertoire as well.
They’ve taught hundreds of wine classes, visited nearly every wine region
in the world, run five marathons, and raised 12 cats. Along the way, they’ve
amassed more than half a century of wine experience between them.

Ed, a New Yorker, graduated from the City University of New York with a
master’s degree in psychology. He taught high school English in another
life, while working part time in wine shops to satisfy his passion for wine
and to subsidize his growing wine cellar. In 1999, Ed went solo as author of
Champagne For Dummies, a topic on which he’s especially expert. He’s con-
tributing editor to Beverage Media, a trade publication.

Mary is president of International Wine Center, a New York City school for wine
professionals and serious wine lovers. As U.S. director of the Wine & Spirit
Education Trust (WSET), the world’s leading wine-education organization, she
works to make the courses she offers in New York available in more parts of
the United States. She’s also a freelance wine writer. Mary’s most impressive
credential is that she was the first female Master of Wine (MW) in the United
States and currently is one of only 26 MWs in the United States. (with 277 MWs
worldwide). Both Ed and Mary are also columnists for the online wine maga-
zine WineReviewOnline.com and are Certified Wine Educators.

Maryann Egan is the wine writer for donna hay magazine, a leading food maga-
zine in Australia. She’s also the author of Australian and New Zealand Wine For
Dummies. Maryann holds a degree in Oenology (more commonly known as
wine science) and has worked at several wineries, including the Yarra Valley’s
Wantirna Estate and Domaine Chandon’s Yarra Valley operation.

Tony Aspler is the most widely read wine writer in Canada. He’s recognized
as the leading authority on Canadian wines and is the creator of the annual
Air Ontario Wine Awards competition. Formerly the wine columnist for the
Toronto Star, Tony coauthored Canadian Wine For Dummies and is the author
of many other books on wine and food.

Barbara Leslie is the former publisher of Winetidings, Canada’s oldest continu-
ally published wine magazine. Over the course of a 15-year career with the maga-
zine, she did just about everything from tasting wine to writing and editing to
typesetting and layout. Barbara is coauthor of Canadian Wine For Dummies.



Publisher’s Acknowledgments

We're proud of this book; please send us your comments at http://dummies.custhelp.com. For
other comments, please contact our Customer Care Department within the U.S. at 877-762-2974, out-
side the U.S. at 317-572-3993, or fax 317-572-4002.

Some of the people who helped bring this book to market include the following:

Acquisitions, Editorial, and Media Composition Services

Development Project Coordinator: Katherine Crocker

Compilation Editor: Traci Cumbay Layout and Graphics: Reuben W. Davis,

Project Editor: Kristin DeMint Melissa K. Jester, Christine Williams
Acquisitions Editor: Stacy Kennedy Proofreader: Leeann Harney

Copy Editor: Jennifer Tebbe Indexer: BIM Indexing & Proofreading Services
Assistant Editor: Erin Calligan Mooney Special Help

Editorial Program Coordinator: Joe Niesen Victoria M. Adang, Amanda M. Gillum

Technical Editor: Tyler Colman
Editorial Manager: Michelle Hacker

Editorial Assistants: Jennette ElNaggar,
David Lutton

Art Coordinator: Alicia B. South
Cover Photo: iStock

Cartoons: Rich Tennant
(www . the5thwave . com)

Publishing and Editorial for Consumer Dummies
Diane Graves Steele, Vice President and Publisher, Consumer Dummies
Kristin Ferguson-Wagstaffe, Product Development Director, Consumer Dummies
Ensley Eikenburg, Associate Publisher, Travel
Kelly Regan, Editorial Director, Travel
Publishing for Technology Dummies
Andy Cummings, Vice President and Publisher, Dummies Technology/General User
Composition Services

Debbie Stailey, Director of Composition Services



Contents at a Glance

JOCOAUCEION «eeeeaaeeeaeeeeeeeeeeennaaaeseeeeeeennnnnssssseeeesnnnnnsass |

Book 1: Understanding Wine..............cccoueeevueeiceeciceneaeee T

Chapter 1: From Vine to Bottle: The Hows and Wines..........c.ccoocveveevieeciincienciecieennenne, 9
Chapter 2: Getting Familiar with Wine Tastes and Names ..........cccccccceecveecieeceecvennnnn. 25
Chapter 3: BUYING WINE......cccooiiiiiiiiiiiiiieieeteeteetestest ettt ettt st saee s 41
Chapter 4: Getting the Cork Out (And All That Comes After): Serving Wine........... 57
Chapter 5: For Slurps and Gurgles: Tasting and Describing Wine...........c.cccceeueuee. 73
Chapter 6: Pairing Food and WINe...........cccooiriririenienieececeeeeee et 87
Chapter 7: Ordering Wine When You're Dining Out..........ccccoocevviinervenvienniennieneennns 93
Chapter 8: The Urge to Own: Collecting Wine..........ccccoceveneninennnencncneneneecenes 105
Book IlI: France: A Wine Superstar ..............ccceeeeeeeeee 119
Chapter 1: French Wine Today ........cccecirvieriieeiieniecieeeeceesieeie ettt svesne e 121
Chapter 2: Exploring Bordeaux’s Range ...........ccccceeveeieeieriieniieseceeeieeeeeeeeeeeeenes 137
Chapter 3: Burgundy, Queen of France...........cccocueviiniininninninnenenienieseeseeneee 163
Chapter 4: Beaujolais, the Fun Red..........ccccoecuivviiniiniiniiicicceceseeeeseee e 185
Chapter 5: Robust Rhone Reds and Unique Whites ..........ccoceeieieiecieciceceeeeene, 193
Chapter 6: Champagne: The World’s Greatest Sparkling Wine.............ccccceevennee. 213
Chapter 7: Other Wine Regions of France ..........ccccocoviiniiniininieniininieneseeneee 231
Book l1I: Italy: Small but Mighty...................ccccveeeee. 259
Chapter 1: The Big Picture of [talian Wine..........ccccoocvevviinieneiniineeiecienieeeeeeeseee 261
Chapter 2: Perusing Piedmont’s WINES.........cccccceeiirienienieniesieeeieeie e 275
Chapter 3: Finding Sparkling Wines and More in North-Central Italy..................... 303
Chapter 4: Northeastern Italy: Where Whites Rule...........cccccooevviiiiniiniinninienennne, 317
Chapter 5: Tuscany: Checking Out Chianti and Other Tuscan Reds....................... 341
Chapter 6: Getting Acquainted with Central Italy’s Wines..........cccccecvevvencreceenneenne. 361
Chapter 7: Southern Italy: “The Land of Wine”..........cccccooeiininiininiienininereeeeeenee. 379

Chapter 8: Sicily and Sardinia: Focusing on Quality ........ccccceecevververieniiennienieeneene. 397



Book 1V: California and Elsewhere in North America... 411

Chapter 1: Introducing California Wines...........ccceceevveriereeneeneeneenieeieeieeeeeeeseeeens 413
Chapter 2: California’s Major Wine Regions: An Overview ...........cccccoecevereeeecnen. 421
Chapter 3: Chardonnay, Sauvignon Blanc, and Sparkling Wines...........c..ccccecceueeee. 443
Chapter 4: California’s Standout Red Wines...........ccccoevieeienieniininnenienienieeeeeeenes 461
Chapter 5: Major Wine Regions in the Rest of North America..........ccccoeoeeveeueenennen. 495

Book U: Australia and New Zealand: Powerhouses
of the Southern Hemisphere.................uuueeeeeccccaaann. 507

Chapter 1: Australian and New Zealand Wines: A Success Story.........cccocvevcvennennne. 509
Chapter 2: New South Wales: Home to Established Wineries and Upstarts.......... 515
Chapter 3: Taking In the Diverse Range of Wines from Victoria and Tasmania....527
Chapter 4: The Wine Regions of South and South West Australia.........c.ccceceeuneeee. 549
Chapter 5: New Zealand’s Islands and Their Wines............ccccooevevvvecvevieneneneneenennn. 573
Book UI: And More Wine Regions! .................ccccc.... 585
Chapter 1: Intriguing Wines from Old Spain.........cccccceeeierienienieneeiecieeieeeeceeeeeees 587
Chapter 2: Portugal: Port Wine and Beyond............cccocvevevinininnieieceeeeeeeeen 601
Chapter 3: Finding Little-Known Treasures in Greece.........cc.ccocceevuevcvervienseenceeneenne 611
Chapter 4: A Sampling of Wines from Germany, Austria, and Hungary ................. 615
Chapter 5: From South America to South Africa:

Rounding Out the Top Wine Nations .........cccceceverenininenienenenneeeceeeneeeecenen 625

JOACK «enenneeeeeeeeeeeeeeeeeeeeeeeeeaaaeaaaennsseeesssaasaaansseeeeaeees 035



Table of Contents

JOEEOAUCTTON «eeeeeeeeeeaeeeeeeenaaeeeeennaseeeeennnaseeesnnnsseeeennns ]

ADOUL ThiS BOOK ......oooevieeiiieee e e et 1
Conventions Used in This BOOK.......ccccccoovviiiiiiiiiiiieiccceeee e 2
FoOlish ASSUMPIONS.......coociiiiiiiieiieiecie et a e 2
How This Book Is Organized ..........cccceeeveiirviinienienienieneeeeieeieeeesne e 3
Book I: Understanding Wine..........cccoceeviervieniieniieniieneeneeneeneesieseens 3
Book II: France: A Wine Superstar ..........ccccceeecieeeciieeceeecieesre e, 3
Book III: Ttaly: Small but Mighty ......ccccecevieiiiiiieeeeeeeeeeeen 3
Book IV: California and Elsewhere in North America........................ 4
Book V: Australia and New Zealand: Powerhouses
of the Southern Hemisphere...........cccecevviirviinienciniiinienieneeeeen, 4
Book VI: And More Wine Regions! ..........cccoccevviirviiniiiniininnieneneniens 4
Icons Used in This BOOK ..........coouviiiiiiiiiieiceeee e 4
Where to GO from HETE.......c..ooovvieeeeeeeeeeeeee e 5

Book 1: Understanding Wine..............ccceeeeecueeecuecaceneaace T

Chapter 1: From Vine to Bottle: The Hows and Wines. .............. 9

Surveying the Landscape: Wine Categories.........cccccvvveveeverciersienvienieeneenne. 9

Sorting wine by COIOY ......covoviiriiiiiiiiieieeeeceee e 10

Categorizing by alcohol content and more............ccccceevvevieecreennenee. 14

How Wine HapPEens ........cooviiiiiiieiieieeieee ettt ettt ae e 16

Discovering differences among grape varieties............ccccceerveennenee. 17
Viticulture 101: Understanding what affects

grape growth and development .........c.cccocevvieniieniieniienienieeneenienne 19

Examining vinification: The making of wine........c..c..ccccocceccenninnn. 20

Visiting Wineries for a Firsthand LOOK ........cc.ccccoeviniiniiniinniniiecceee 23

Chapter 2: Getting Familiar with Wine Tastes and Names ......... 25

Savoring the Nuances in Taste among Grape Varieties...........ccccccccenun.n. 25

A primer on white grape varieties ..........ccccoevvevieviieiiencieniesieseeeeens 26

A primer on red grape varieties.........ccoceveeveeniiesieniiesiiecieseeseeseenne 30

How Wines Get Their Names.........ccccoceveeievienineninenieniencnenceeeeneeeenaene 34

NamMINg DY Srape ......cocveeiiiiiiiiieiieeeeeeee ettt 34

Naming DY PlACE.......ccvvceeiirieieeeeereree ettt snens 35

Naming in other, less COMMmMON WaYS........cccceveerienieneeneenenneneenee. 37

Chapter 3: BuyingWine. ...ttt iiiiiennnns 4

Surveying Your Options of Wine Retailers, Large and Small................... 42

Supermarkets, superstores, and SO ON .........ccceeeverereeienienenenene 42

Wine specialty ShOPS.......ccccieiiiiiiiicieececeeeee e 43



X

Wine All-in-One For Dummies

Choosing a Fabulous Wine Merchant ...........cccceecievvienienienennenseniesienene 44
Evaluating selection and expertise.......c..ccoccvverviencieneeneeneenennennne. 45
Considering custOmer SEIVICE ..........coceeviervierienieniereeeeeeeeeeeae 45
Judging wine storage conditions ..........ccceveeverienienicnienieneeneene 46

Shopping for the Perfect Bottle: Decoding Labels ...........cccccoeecveeieenennen. 47
First things first: Distinguishing between front and back............... 48
The mandatory CONtENt .......ccceecievieriinienieeieeeeieeeee et 48
Some optional label liNGO..........ccceovererieieieieeeeeeeee e 52

Getting Help from the Wine Merchant..........ccccoeceviiniininncnninnenienienene 54

Chapter 4: Getting the Cork Out (And All That Comes After):
ServingWine. .......ooviiiiiii i 57

Opening the BOE .........cceeivieieieieeeceeeecsee et 57
Clearing the way to the COorK........oooiiiiiieciieiiceeeceeeeeee, 58
Removing the cork from a typical bottle of vino.............ccccceeeennne 58
Releasing the bubbly: Leave the corkscrew behind!....................... 62

To Aerate or Not to Aerate (Or, Does Wine Really Breathe?).................. 64
Considering the need for aeration.........cccccceveverviencieneenieneeneeienee, 64
Removing sediment before aerating (if applicable)....................... 65
Aerating wine for the right amount of time.............ccoceevveveriernnenne. 66

Getting Temperature Right...........cccooieiiiiiiiiceeeeeee e 66

Believe It or Not, Glasses Do Matter ...........ccooeeeveeeiiieeieeeieeeeee e 68
SHZE ettt ettt 68
SNAPE ...ttt sttt ae et 69
Glass thiCKNESS........cocevieririririeeeececee et 71
Washing your wine glasses.........ccoceverrerneriinnieniieniieneeseeneeneeseeenne 71

After the Party’s Over: Storing Leftover Wine...........ccoocevvvieiieienieniennnne. 72

Chapter 5: For Slurps and Gurgles:
Tasting and DescribingWine ................ ... . ... ... ...L. 73

Knowing What to Do Before You Sip.......cccccoeevieeieniiiienieeeeceeeeeee 73
Starting with the €yes.......cccooieieiiiiie e 74
Savoring the SCENt .......c.ociviivieieieciceeeeeeeeee e 75

Bringing the Tongue into the ACt ........cccocvvviieieniienieteeeeeeeeeeee e 76
Feeling the basic taste sensations..........cccoccevevevviincienceenieneeneeiennne, 77
Working nose and mouth: The flavor dimension............cccccccun.c. 79

Answering the Quality Question: What’s a Good Wine?..............ccocoo....... 80
Evaluating the major characteristics .........ccoccvveiveiciiccienieeeee, 81
Decoding the critics’ numerical systems

and developing YOUI OWIN.........ccverueerieerieerieeieessesssesseseessessesssennne 83

Keeping Track of Tastings........ccccceeuevireecieieniseeeeeeteeseee e 85
Taking notes when you taste.........cooceeveeverviniinieniienieieneeneeeene 85
Finding your own descriptive style......c..ccccvvirviiniiiniininninnenienee. 86

Chapter 6: Pairing Food and Wine. ......................... ... 87

How Wine and Food Work Together............ccceeviiieiiieiieeieeee e 87

TaNNIC WINES...c..iiiiiiiiiirieieeteteeet ettt st sve e 89

SWEEL WIIIES ...oeiiieiiiieieiee ettt e et e ettt e e e sane e s sareessenaaeeeesnnees 89



Table of Contents

ACIAIC WINES....eiiiiiiieiieieteeee ettt 90
High-alcOhOl WINES.......cociiriiiiiiiiciteeeece e 90
Pairing for Complement or Contrast..........cceevveeveerienieneeneeseeeereeeeeeene 90
Some Tried-and-True Pairings ...........ccocevevieninenieieieeseeeeceee e 92
Chapter 7: Ordering Wine When You're Dining OQut................ 93
How Restaurants Sell WINe............ccccoverieieninininieieeeseeece e 94
The story behind house wine............ccccceeeievieniieciicieniecieceeeeeeene 94
Premium POULS.........coueiviiiiiiceeeeeetestesiee et ae s erens 95
The (anything but) standard wine list ..........cccceevevvierciinvienvieneenennns 96
Special, or reserve, wine lists
Conquering the Wine List .......cccccoveiviriiniiniiinienieeetcceeeeeeeeeee e
Paying attention to your first impression:

A primer on presentation..........c.ccoecveeeeiienienieseece e 97
Knowing what information you'll likely encounter ......................... 98
Surveying the list with an eye toward organization........................ 99
Ordering the bottle you want.........ccccecevviiniiniiiniieniieiccceeieeenn 100
Asking for help selecting a wine ...........cccccoevvvveeveecienieneneneeeeeeens 102

Handling the Wine Presentation Ritual.........cccccooceviininiinninninnincniens 102
Chapter 8: The Urge to Own: CollectingWine ................... 105
Creating a Wine-Collecting Strategy.........coceeeevererenenerreeieneneeeeeeene 105
Planning for a balanced inventory...........cccccceevveveenieenieneeneesieenen. 106
Selecting good wines for collecting...........cccceevveveevieenieneeneeniennnen. 106
Getting the Wines YOu Want .........ccoocvvievieniinienieneecceeieeeeeeeeeeene 108
Buying wines at auCtions ........c.cccocuevierienienienieecececceeeie s 109
Buying wine via catalog or Internet..........ccccoeceevieninninninncnnennen. 110
Creating a Home for Your WInes..........cccceeevevieniieneeneecieecieeeeeeeeee e 114
A wine cellar, most likely a do-it-yourself project ......................... 115

A portable wine cave, if space is limited ..........ccccoeevevierieneenennen. 117
Keeping Track of Your INVENtOry .........ccoeceevieniinienieeneeienieeieeieeieeeene 118

Book I1: France: A Wine Superstar...............cccceeeeeeee. 119

Chapter 1: FrenchWineToday........................oiat, 121
Natural Talents: Climate and SOil .........c.ccceeierierienienieeeceee e 121
Climate ups and dOWIIS ........cceecvervieeiierieeieeiese et seesaeesae e 123

The dirt on France’s old dirt ..........ccoceeveeviiniiiniiencienieieneeeeeeenn 124
Time’s role in France’s wine...........coceevevviriiniincienienieneeneeeenn 125
French Wine-Think: Understanding Terroir...........cceceevreveevervnereneennnne. 125
The Variety of French Wine.............cccovoviiniiiniiiieeeeeeeceeeeeee e 126
The colors of France..........ccocveeierienienicciececieeeeseeeeee e 127

Dry, sweet, and bubbly .........cccocieviiriiiniiieiecieceeeeeeeee e 127
Collectable to highly affordable...........cccccceoviiniiniiniiiniiieeeieen. 127
Regional characters.........cccvvevviinviiniieniiiniecieeetceeeeeee e 128

The grapes of France........c.ccocovieviiniininniniinieeeeeeeeeeeeieeeeen 129

Xi



X'ii Wine All-in-One For Dummies

France’s Wine Laws: The Opposite of Laissez-Faire ...........ccceeueveuenennns 131
Privileged versus ordinary locales ...........ccocovvievieniininnenncnniennen. 131
Small is beautiful.........cccoccovieiiiiiinininieee 133

Understanding a French Wine Label............cocoviiniinnninniniincnicneene 133
Degrees of pedigree within the AOC ranks..........ccccecevevinenennenne. 134
The French wine label ..........occooiiiiininiiiiiieeeeeee 136

Chapter 2: Exploring Bordeaux’sRange ........................ 137

Understanding What Makes Bordeaux a Wine Lover’s Heaven............. 137
Seeing (predominantly) red throughout Bordeaux....................... 139
Recognizing red Bordeaux as a blend of grape varieties.............. 139

The High-Rent Districts for Red Bordeaux...........ccocevvieviivinninniennennnnns 140
The Left Bank Style ......coooeiieiiniiiiiieeeeeeeeceeeeeeeeen 141
The Right Bank Style.......ccccceeieiieiiinieicieciecteeeeceeseee e 142

Classified Information: Ranking Red Bordeaux ...........cccceeeevueevieecueninnns 143
The 1855 Classification..........cccoevueieenienirinerierereesee e 143
The Graves/Pessac-Léognan classification..........cccccoecververeenuennnen. 144
The St.-Emilion classification ...........c.ccoceeeeeeneveniecieiereneeeeeeene 145

Trying Red Bordeaux on a Budget ..........ccoceeieiieniininenieieieeeeeceeeene 146
Cru Bourgeois wines of the Médoc and Haut-Médoc.................... 147
Petits chateaux and geNEeriCS .......cccocevverierienieeniereereereese e 149
Other Bordeaux diStriCts .......ccccooerieierenieinenieineeeeseeeeeeeees 150

Drinking Red Bordeaux, the Right Way ........cccccovevieinciiiecierec e 153

Exploring the Range of White Bordeaux..........ccccoeevveevrvecieneneneeceee 154
Two white grapes — and neither is Chardonnay ............cccoecu.... 155
Top producers of white BordeauX...........ccceceevveeienceeneenieneeieenen. 155
Drinking white Bordeausx .........c.ccceceveeeevievienicececeeeeeee e 156

Sauternes and Barsac: Appealing to Your Sweet Tooth.........cccccecuenene 157
Delving into the Sauternes wine district.......c..cceccevvvvriininncnnnnnnen. 158
Looking at the grape varieties that go into

sweet Bordeaux Wines .........coccoeveveriennincenineieeneeencneecenens 158

Breaking down Sauternes and Barsacs by quality and price....... 159
Recommending bargain dessert wines ...........ccceccevvvevvenienieennennnen. 160

Enjoying sweet BordeauX........c.ccecveecierieniinienieeneeneeneeseesieesieenens 161

Chapter 3: Burgundy, Queenof France.......................... 163

The Where, Why, and What of Burgundy ..........cccccecuevieniininnenniencienninns 163
A bit about Burgundy: Soil, grapes, and production scale........... 164
A complex quartet: Burgundy’s districts.......ccocceeveevevenenincvnecennens 166
The name game: Burgundy’s AOC system.........cccceceeveeveevenercennnnne 166

Burgundy Royalty: Cote d’OF ......cccoevieieeierierieeseeseeseeie e 168
The Cote d’Or wine Villages.........cccveveevieerieeciincieeieeieeieseeseesieenen 169
Cote d’Or wines in the market ........c..cocevevenininninncninneneee 171
Cote d’Or producers to buy .....cccoceeceeviiniinienierieeeieeeeeeeenn 172

The Cote Chalonnaise: Affordable Burgundies..........cccoceeverviennienniennenns 174
Cote Chalonnaise appellations...........cccecveeveeienienieneeseeceeieeenn 175

Cote Chalonnaise producers to look for...........coceceveieninencnnnne. 176



Table of Contents

Chablis, from Chablis, France — A Distant Part of Burgundy ............... 177
Chablis appellations ..........ccccveevierienieneeeereee e 178
Good Chablis ProducCers..........coceeverierieeniienienieeeesieeie e 180
Recommended Chablis vintages...........ccoceveivernerveniennenienieneene 181

Everyday Whites: The MACON .........cccouveviieciieeieceeeeeee e 181
Macon’s appellations and Wines...........coccecceceveneneneecceneneseeenes 181
Macon producers t0 buy.......ccccceeveeierienienieneeceee e 183

Chapter 4: Beaujolais, the FunRed............................. 185

What Makes BEaUjolais ..........cccevveerieieieieiisie et ve e 185
The Beaujolais terroir .........coceevirviiriieriienienierteseeeeeeeeee e 186
The Gamay SIraPe .....ccocieriiiriiiieierierieeteet ettt ettt ae e 186
The winemaking technique..........c.ccccvveeiiiiiiinniiceeeeeeeee e 187

From Frivolous to Firm: An Overview of Beaujolais Wines.................... 187
Beaujolais and Beaujolais-Villages...........cccccveveevieevienciincieenieniennnns 188
Beaujolais NOUVEAU .......c.cccveviiiiinieieeceeceie e 188
Cru BEAUJOLAS ..couveviiiriiieiieieniectestetceet ettt 189

A Look at Beaujolais Producers and Prices ..........ccoccovveevenninnennenneennnen. 190

Chapter 5: Robust Rhone Reds and Unique Whites ............... 193

Exploring the Rhone Valley: Two Regions in One...........ccococveverinennenne 193
The continental NOrth.......ccocooiiiiiiiiiieee 194
The Mediterranean-like South...........ccocoiiiiiiinniinnee 195

Narrowing the Lens on the Northern Rhone...........ccoceevivviiniinniiniinninns 197
Wideranging reds......coccovierieriiniieninieeieeieetesteetese et 198
Uncommon Whites ..........cceviririeiiiineninineeecreteeceeeeeeere e 202

Spotlighting the Southern Rhone ..........ccccooevieiiiiiniiniiceeeeee 205
Chateauneuf-du-Pape.........cccccoevieeiieienienieeceeeceee e 206
Chateauneuf-du-Pape Blanc..........cccccceeveenienieninnenceniicieeieceeene 207
Cotes AU RhONE........ccoeiiiiiiieceeeteeeeeee e 208
Cotes du Rhone-Villages .........cccoevievieniienieneenenieeciesiesiesieseeeeenn 209
GIBONAAS ..ottt sttt s 210
VaACQUEYTAS ...cceveeeiiieeiieeieeeieeeeteeiteesete e te e saeesteeeaaessaeessseennsaesnseas 210
Lirac and Tavel.........cccocoviiiiieiieeeeeeeeee et 211
Muscat de Beaumes-de-Venise and Rasteau ..........ccccccceveerenienenee. 212

Chapter 6: Champagne: The World's Greatest Sparkling Wine... .. 213

The Skinny on This Supreme Bubbly ..........cccoceeviiniininiiniiniinienieneee 213

Zeroing in on the Champagne Region...........ccocoviivinninieniiniiiniienienene 214
Chalking success up to Champagne’s climate and soil................. 216
Recognizing the grape varieties used in Champagne.................... 217
Mapping the four grape-growing districts........cccceevevvirvievieneennnnn. 217

Surveying Champagne Styles ........cccocceevirienienieenienieneeieeie e 219
Translating years and quality into Champagnespeak................... 220
Highlighting the nontraditional Champagnes .........c..ccccccceveneneee 223

Categorizing Champagne from dry to sweet .........cccccceeeveecveenrennnn. 225

aada

X



X'i(/ Wine All-in-One For Dummies

Selecting a Bottle of Bubbly: Knowing Producers and Their Styles ........ 226
Matching the houses and their styles..........ccocovvieviiniininncnnenen. 227
Figuring out the styles of the best

grower-producer Champagnes...........cccceeeveeeeieeenienieneneneenns 228
Chapter 7: Other Wine Regionsof France ....................... 231

Alsace: Location, Location, LOCation ............cccooieeveiieeeeeieceeeeeieeeeeene 231
Surveying the grapes of AlSACe........ccccceeieeierieneenierieseeeeie e, 233
Examining the region’s range of wines..........c.ccoeceevvvevveneeneennennnen. 234
Appreciating Alsace’s Wine gems .........ccoceevueenieecienrieniienieenieeneennes 236
Highlighting top Alsace producers...........ccocceeveevieneenieneenenniennen. 238

Touring the Loire Valley and Its Unique Wines........c..ccoceverviennennenneens 240
The Upper Loire: Sauvignon Blanc’s spiritual home..................... 241
The Central Loire: A duo of diverse districts..........ccccevevenenccnneene 244
The Western Loire: Makers of Muscadet...........cccoeceevienieninenncnnene 251

Discovering Wines from the South of France...........ccccccoovvirvivnnennennnns 252
Languedoc-Roussillon: The mother wine region of France.......... 252
Provence: The beautiful home to eight AOC zones....................... 256

Book 111: Italy: Small but Mighty................cccccccveeeeee 259

Chapter 1: The Big Picture of ItalianWine ...................... 261
Diverse Conditions, Diverse WINes ......cccc.eeeeevivvevevvieirieeeeeeeeeeieeeieeeeeeeeens 261
Getting the lay of the wine land ..........cccocovviiniiiniiniiniiicee, 263
Describing modern Italian wine styles.........ccoccevceeveininnenncnnennen. 264
Exploring the reds, the whites, and beyond...............ccccocceeeee. 265
Italy’s Curious Grape Varieties ..........ccocoveeierienienenenininieesere e 265
Unveiling the native talents............ccooeeeeveevenineeeceeeeseeee e 265
Checking out the immigrants and migrants ............cccceeveereenuennnen. 266
Meeting [taly’s Major GIrapes .........ccoccevvierierieneeniieneeneesiesieeeeeseeeeeseenns 267
Reds aplenty ..ottt 267
Overachieving Whites..........ccccociviririniniieee e 268
Grasping an Italian Wine Label ..........ccccooiviiiiiiiinineeeceee 270
The NAME GAME .....cccveeiieieeieeieeeetee ettt e st e e saeesaeeeees 270
Putting faith in the DOC ........c.cccoovviiriiriieeeeeeeen 272
More 1abel lINGO .....c.covviiviiriiiiiiieeiecetecetet e 273
Chapter 2: Perusing Piedmont's Wines ......................... 215
Drinking In the Majesty of Piedmont..........cccccecvvevenincineeeiee e 275
The wines of Piedmont.........c..ccocevviiniininiinniinienieeeeceeceeeenn 276

The grapes of Piedmont............coceviririeieneneneeeeeeeee e 277
Sampling the Wines of the Alba Area..........ccoccvevvenieneecieecieeieeeeieeiens 278
BarolO ...t 278
BarbareSCo......cc.ceeeieieniiniriiieceee e 281
Barbera, Dolcetto, and Nebbiolo of Alba........cccceeevvvvviieiiiiiiiiinnnnnn. 284
Roero and ROEro ATNEIS..........cccovevireeieienieieeeeeeeeee e 286

Five other AIDA DOCS ....cooovviiiieeeieeeeee et 287



Table of Contents

Exploring the Wines of Southeastern Piedmont..........c.cccocceevervienniennnnnns 290
ASEE DOCG .ottt sttt e 290
Barbera d’ASti.......cooeeriiiiierieeieeeeet e 291
Other varietal WINes ..........ccceceeviiriirinieieeeeee e 292
GaVi DOCG ..ottt ettt sttt 294
Other wines of Piedmont’s southeast .........cccccceecveviirieneeneeniennnen. 295
Getting to Know Northern Piedmont’s Various Offerings..........c........... 296
Carema and CaluSO.........cocueriiriiiriieniienieniestese et 296
Vercelli and Novara hills wines..........ccccocevviriiniieniinieniinccenen, 298
Other Piedmont WINES..........ccooceeieiiniinininieeeeeeeeeee e 300
Chapter 3: Finding Sparkling Wines
and More in North-Central ltaly ............................... 303
Lombardy Has It All..........cccoieiieeiiecie ettt 303
The Valtellina: Nebbiolo’s most austere face..........ccccccevevercnn. 305
Oltrep6 Pavese: Sparkling wines and more............ccccceeveeeveenennen. 306
Franciacorta: Sparklers with style.......ccccccoovvevvienciiniiiniiineeecieeen, 307
Lake Garda: Fresh lake Wines .........ccccoecevieniiniieneeneeneeneceeieens 309
Emilia-Romagna: One Region, Two Identities ..........cccccoccevvirviinvieniennenns 310
Emilia’s beloved Lambrusco Wines ..........ccoceeceeveenenninnennenniennen. 311
The hillside wines of Emilia........cccccooceevenniniinniniiniiiniececen, 312
The wines of ROMagna .........cccceeveviiiiieiiecieeiecieceeceesee e 315
Chapter 4: Northeastern Italy: Where WhitesRule ............... 317
Trentino-Alto Adige: One Region, Two Cultures ..........ccceeveevivevieecvennnnns 317
Introducing the wines of Trentino...........cccocevevevceenieenieneeneeieeen. 319
Getting to know the wines of Alto Adige.......c.cceceevvervineeneeniennnen. 322
The Veneto: Verona to VENICE .........ccccecvrierieniiiniinieneeeceeieeieeie e 324
Tasting Verona’s major Wines.........c.cceeceeveervieriienienieeneeneeneeneennens 326
Sampling the wines of the Central Hills ............ccccoeevieienenenennne. 330
Exploring the wine offerings on all sides of Venice....................... 332
Friuli-Venezia Giulia: The Great White Way ........ccccceveeviniinvicnieeieninns 334
The wines of Collio and Colli Orientali del Friuli..........cccceeuene.. 336
The wines of [sonzo and Carso ..........cocceeevervieriiencienieenieneeneeseeenn 338
Other Friuli DOC WINES .......coceviiiriiniinieiienteeeteeeeeeeeeieeeen 339
Chapter 5: Tuscany: Checking Out Chianti
and OtherTuscanReds ................. ... N
Taking In the Big Picture of Tuscany .........cccceeevieniiinienennininienieniens 341
Exploring the Land of Chianti ...........cccccueeieiieiieiieieeeeeceee e 344
The range of Chianti Wines..........ccocovvirieieneneneneceereee e 344
Chianti ClasSiCO......ccevueiiierierieeieieesteeeeeee ettt 345
(01171 o1 o SO SO SRR 347
Pomino, San Gimignano, and other Chianti neighbors................. 348
Monumental MontalCino..........cocevierienienienienieeereeseeiese e 350
Brunello di MontalCino............ccceeevirieinienieeseeeeceeese e 352
R0s50 di MONtalCINO ......oovieeiiiieiiiieeceeeeeee e 353

SANTANTIINO «..eiiiiiiiicceeeeeeeeee et eesae e e esaaaeeeens 353

xv



X'(/i Wine All-in-One For Dummies

The “Noble Wine” of Montepulciano............cccecveveveniienieenensenniennieesieniens 354
Tuscany’s “Hot” COASt .......covvirireeierierieeceeetete e see e saeeneens 356
12 T0) Fed 1<) & TSRS 356
Val di COTIIA....cociiiiiiiieieeeeee ettt 357
GIOSSELO ...uvieieiieiieieeeeeete ettt ettt e et e s ee st e aeesae e be e seesaenseensenn 357
Super-Tuscan Wines — The Winds of Change...........cccccceveevieevieecieninnns 358
Chapter 6: Getting Acquainted with Central ltaly’s Wines ........ 361
Umbria: The Inland Region..........ccccveiieiieiiiniinieeeseeecece e 361
OFVIEEO .ottt ettt ettt e s ae e be e beebeeaesnseen 363
TOYGIANO ....eintiiiieieeieee ettt sttt sbe et eaee s 364
Sagrantino di MontefalCo..........ccoeeveeeeeieeiieieeieeeceeeee e 365
Recommended Umbrian wineries.........ccccovevieneeneinennenncnnennnen. 366
Marche on the AdriatiC........ccceevieeiiieiieiecieeeeeeese e 366
Tasting VerdiCChio........cccoeveeierieiieeeecieeeceeeeseee et 366
Sampling Rosso Conero and Rosso Piceno .........cccccoevevverieenennen. 367
Suggesting some Marche wine producers...........cccccoeveveeneneennen. 369
MountainOus ADIUZZO.......cc.ocveirieieieeceeeeeee e 369
Montepulciano d’ADIUZZO .......cccocevivieiecieieieeeeee e 370
Trebbiano d’ADIUZZO........ccceeieiieiiiiieeiece e 371
(070 110 4030 15 3 - OSSR 372
Abruzzo wine producers worth supporting..........cccceceveveevenneenne. 372
Latium: Rome’s ReZION ........cccueviiviiiiiniiicicecitccccceeeee e 372
The hills south of ROme...........ccoceeviiniiiiniiniinieeeeceen 373
The hillsides and coastal regions of northern Latium.................. 375
Latium’s southern Coast .........cocoveveevieecieeiesieceeeeeceeeee e 377
The Ciociaria hills of southeastern Latium ............ccccceeverueenennen. 377
Latium’s tOp Wine Producers .........ccccecueeierieneeneenieeneeneeneeensesnens 378
Chapter 7: Southern Italy: “The Land of Wine”................... 319
Campania: Revival BEZINS........ccccovviiiiiiiiniiieieeceeeeieeeee e 379
Meeting the wines of Avellino ........ccccoeceevviiniiniiinieniiinieeceeeen, 381
Checking out wines of the coastal hills
and islands around Naples..........cccceverviiriiniienienienieneeeeenenn 383
Sampling in southern Campania’s two DOC zones........................ 385
Scoping out the most established zones
of Campania’s northern hills ..........cccccocevinininincieneeeeeeees 385
Listing the Campania producers to Know.........ccccceceeveereeniennuennnen. 387
Puglia: Italy’s Wine Barrel..........cocoviiiiiniiniiniiicecccecieeeeeeeeeeee 387
The Salento Peninsula..........coccecveveriinerieienieneseeceeeee e 388
The Trulli diStriCt......ccceeeieeiieeiecieceeeeeee e 391
Central PUGHA ......cooieiieiieieciececececte et 392
The northern plains.........ccoceevierieniinieneeeceeeeeee e 393
Recommended Puglia producers..........ccccceevvevieneeneenenneenenneennn. 394
Mountainous Basilicata ........ccceceriiriinieniiniiiiteeceeeeeee e 394

Rugged Calabria.........ccocciieiiieieeieciececeee et 395



Table of Contents X(/ii

Chapter 8: Sicily and Sardinia: Focusing on Quality.............. 397
Sicily Leaves the Past Behind .........c.cccoceviiniiniiniiniieeeieeeee 397
Marsala, far from “just cooking wine”............ccccecervvevieveneneneencnne. 399
Sicilian dry (though sometimes sweet) wines ...........ccceceeeeuenene. 400
Sweet DOCS in SiCIlY ....covieeieeiieiieieciecece e 403

A Sicilian wine shopping list.........ccccoevvevirriiiiiinicinecieeeeeeee 404
Sardinia Stands ALONE ...........ccccveiecieriinieeeeeeeee e 405
Sardinia’s regionwide DOC Wines..........cccccevvievieneeneenennennenneennn. 407

The copious wines of Cagliari, Sardinia’s capital..............c.c......... 408
Other Sardinian Wines...........ccecievieevieeiieeiecieceeeeese e 408
Sardinian producers to watch for..........ccccoevvevviinieniiniinieeeeee 410

Book 1V: California and Elsewhere in North America......411

Chapter 1: Introducing CaliforniaWines ........................ 413
Covering the Bases in Wine Production...........cccceeveeveeiiniinnienniencieninns 413
The color and type SPeCtrUms........ccceeveevveriiiriieniienienieneeneeseeeeenn 413

The wallet SpPeCtrUM.........cccveiiiiiiiiececeeeeeeeee e 414

The packaging Spectrum...........cccceeeviieeiierieeeeeeee e 414
Leading the Market in Popularity .......cc.ccoccevieiiiniinnnnninineeeeicneee 415
Golden Resources in the Golden State ..........ccccoccvevievieciieciiesieecieeieeiens 416
California climate.........coceeeeriiiriiieiieieceee e 416

SOOIl MALEYS....cuiiiiiiieiteieeece ettt sae e s 418

The human factor ........coceviiriiriiieeee e 419
Chapter 2: California’s Major Wine Regions: An Overview........ a1
LoCation Matters.......cocevviiriiiiienieeieeeetectet et 421
Napa Valley: Wine Country’s Hollywood............cccovvevieciieviieciecieeieeiens 422
Mapping Napa Valley.........cccccveciieiieiecieciecieeeeeeesieesieese e esae e 423
Discovering Napa’s KEY WINES .........ccceevveeierienieeneeneeneeneeneeesaeenens 425
Sonoma County: Hardly an AlSo-ran! ...........ccceceevvenienieenenniennieeniescieeiens 428
An idyllic Wine region........cccevcievienienienieeceeeeeee e 429
Sonoma’s signatures: Pinot Noir and Zinfandel............................. 430
Sonoma’s wines: Something for everyone...........cccccoevvevvecreenennen. 430
More Key Wine RegIONS ........ccccccveeiieiiiieeiecieeeeesee et 431
Up the North Coast to Mendocino and Lake Counties.................. 432
Down the Central Coast ........ccvvirrieriieniienieniereeeeeee e 434
Southern California.........ccoccevviervieriieniieniienierieseeeeeee e 439
Inward and UPWard..........cccoeecvieiiieeiieciee e 440

Chapter 3: Chardonnay, Sauvignon Blanc, and Sparkling Wines . .. .443

Chardonnay: The Wine that California Made Famous..............c..c.......... 444
The taste of California Chardonnay..........cccccecevevieveenienenenencnnnne 444
For richer or for value...........c.ccoeveviiieeeieieceeeeeee s 445



X'(/iii Wine All-in-One For Dummies

Where Chardonnay Grows in California.........ccccecevverviencienieeneeneenennnen. 445
Cool, coastal, classiC regions .........cccceeceevierienieneeneenieeereeieeeenn 447
Warm regions for everyday Chardonnays..........cccccceevevvenreeneennen. 447

Recommending Top Chardonnay Producers..........cccccceeveiierienerenenncnne. 448

Sauvignon Blanc: Always a Bridesmaid, Never a Bride...........ccccc.c....... 450
Three styles of California Sauvignon Blanc............ccccceeevveneennennen. 450
Taste truMPS PrICE ...coovvevvieeieieieieeeeeeeeere et eeeesnens 452

Regions for Sauvignon Blanc...........c.cceceviiniininniininninenieneeeeeseene 452
Napa OriginalS.........ccecvririririeieereceee e 453
Sonoma takes on SAUVIGNON.........c.cccueeeerieiienierieceeeeee e 454
Top Sauvignon Blancs from other regions ...........ccccecevevenenncnnen. 455

Names to Trust in Sauvignon Blanc ...........cccceeeveveeieeceeciecece e 455

Presenting California’s Sparkling Wines..........cccoceevveeveevenninnennenciennienns 457
Characterizing California bubbly.........ccccccoveriviniencieieereeeeeeee 458
Looking at the French- and California-owned brands................... 458
Recommending some of California’s sparkling wines................... 459

Chapter 4: California’s Standout Red Wines..................... 461

Hailing the California Cab, a World-Class Red............cccocvvvievienenencencne. 462
Tasting California Cabernet...........cccoceeveevieeciiriieecieciiecieseeseecieeen 462
Making a California original from a Bordeaux grape..................... 463
Listing favorite Cabernets...........ccceevervierviinieniienieniceereeeeieeeenn 464
Noting other California Cabernets.........c.cccoceevvieviineiniinennenniennen. 470

Merlot, Sometimes a CONtENAEY ........coccuvvveiiiiiiiiieieeeee e 471
Merlot’s up, down, and Sideways reputation..............cccceeeveerennnen. 471
The taste of California Merlot ..........cocoeveeieieninininiieeeeeeceee 472
Regions that excel with Merlot ..........ccccoeovviienciinciiniiinieeeeeeeen, 473

The Secret’s in the Bordeaux Blend...........ccccoecveviiniinienennenniennieeieniens 475
Combining Strengths .......c.cccocevviriiiniieniiiniereeceeeeee e 476
Selecting key brands of Bordeaux-style blends..........cc..ccccceuenneen. 477

Zinfandel: Big, Bold, and Berry ...........cccceevevieeieeienieseeceeieeveeie e 479
Surveying the spectrum of Zin styles..........ccocevvireiriiienenencnnne. 479
Venturing into Zinfandel country ..........cccceveeveeciencenciencieeeeneene 480
Recommending California’s best Zins..........ccocovceevvenieneeneeniennnen. 481

California Pinot Noir: From Obscurity to Overnight Fame..................... 484
The general StYle........ccooveieirieieereeeeeeeee e 485
LOCAL SEYIES ..ottt e 486
California’s Pinot NOIr regions ........cc.cecceceevierienenenceiereneeeeeene 487

Chapter 5: Major Wine Regions in the Rest of North America ..... 495

Ocean-Influenced OTEZON .........cceecveeiieieeierieiereese e esre e saeeaeenee e 496
A tale of tWo PINOtS......ooeiiiiiiiiiiiiictecececteeeeee 496
Who’s who in Willamette Valley ..........ccccoovvvirnerveniinrienienieneene 497
Two other Oregon wine regions ........c.cceccevvverviercienieeneeneeneesennens 498

The United States’ Second-Largest Wine Producer: Washington State......498
The grapes that thrive and the wines they make........................... 499
Washington’s wine regions..........ccccveeveeeerieeniienieecieeie e eee e seeeees 500

Top Washington wine producers ..........cccceceeviercienieeneeneeneeneenens 501



Table of Contents

New York, America’s Unsung Wine Hero ..........ccccoeceeveevenviinsiennienciennenns 503
Revealing the key wine regions of the Empire State ..................... 503
Listing the best of New York’s wineries........c.cccoccevveevinnenncnnuennnen. 504

()3 W OF: 1 o ¥ Ve F- WSS TRTUURRRUR 504
Ontario: Well-positioned for icewine...........ccccceevvevvenienieneeniennen. 506
British Columbia: White wine is topsS........ccccevveeveevvienieneeneeieeen. 506

Book U: Australia and New Zealand: Powerhouses
of the Southern Hemisphere................cccccueeeeeeeeeaaaeaee. 507

Chapter 1: Australian and New Zealand Wines: A Success Story ..... 509
Getting Acclimated in Australia and New Zealand..........c.cccocevvuevcvennnnns 510
Meeting Growing Demand with Diverse Wines............ccccovevvivnvencennnns 510
Zoning Out: Australia’s Wine Regions..........ccccceevivienienienieniecseeieenes 511
Breaking Up New Zealand...........ccocceevuiriinieniiiniinienierenenieeeeeeeeeeseene 512
Decoding Australian and New Zealand Wine Labels.............ccccceeuenenns 513

Chapter 2: New South Wales: Home to Established Wineries

andUpstarts ...t e 515
Getting to Know the Hunter Valley and Its Wines..........ccccccccevervrenne. 515

Taking stock of the Hunter’s top grape varieties ............ccc......... 516
Sampling the best the Lower Hunter offers..........c.cccccvevvereenennnn. 517
Heading for Broke (Fordwich) wines ..........cccccoeevvrvecievieneeeeeenene. 518
Discovering the wines of the Upper Hunter ............cccccoveeennnnnen. 518
Exploring the Wine Bounty of Mudgee. ...........ccccoceverircircencieneneneeeeeee 519
Noting Mudgee’s stylistic reds and shining whites....................... 520
Checking out Mudgee’s top wineries ..........cccoecevereenieneneneneencnne. 521
Shining the Spotlight on New South Wales’s
Lesser-Known Wine Regions ..........ccoceevviiiiiiiiiiiniiiinienceeec e, 521
Discovering more than oranges in Orange..........cccccoeveeveenuernuennnen. 522
Feeling the heat in COWTa .......ccoevivviirieieieeeeeeeeeee e 522
Growing grapes for others in Tumbarumba..........ccccceeervrerenenne. 523
Hightailing it to the Hilltops ........ccceevieeieeiieieceeeeeeeeeeeeee 524
Uncorking in Canberra..........c.ccevveviieeeeeerieieseeeeeeeee e 525

Chapter 3: Taking In the Diverse Range of Wines

from Victoriaand Tasmania....................ccviiinnnnnn, 527
The Yarra Valley: First in the Region ...........ccceceeviiiinenienieieecieeies 527
Reviewing Yarra’s typical wine styles.........cccocevvvevieenieneeneennennnen. 528

Listing top picks from Coldstream ............ccccoevverveneenieneeneeniennnen. 529
Presenting choice wines from Yarra Glen ..........cccccceevvvveenenniennen. 530

Victoria’s Wine-Diverse Heartland: The Central Zone...............cccueunne.. 531
Sipping the wines of Central Victoria..........ccccceeveevievieneeneeieenen. 531
Introducing Goulburn Valley and its standout producers ........... 533

Tasting the best of Bendigo.........c.ccoeueeieievieniieeieeeieeeeeeeeens 534

Hunting down quality in Heathcote.........cccoccovviiviiniiniiniiieinnn. 534

xiy



xx Wine All-in-One For Dummies

Producing a variety of varietals in the Central

Victorian Mountain DiStriCt ........cccceceeeveeierienincenieieereseeeeeenen 535
Traveling to Pyrenees in Victoria’s Wild, Wild West ...........cccoecvevrenenne 535
Navigating Your Way through Northeast Victoria..........cccevervennenneenns 536
Celebrating Northeast Victoria’s specialties..........c.ccccovcerenennne. 537
Rutherglen, land of full-bodied reds and fortified wines .............. 538
King Valley, from the plains to the hills...........ccccoeeveevevierinenrnenne. 539
Alpine Valley, going up and cooling down...........cccccceevvervienvennenne. 539

Heating Up: The Northwest Region...........ccccoviiviiniininiiniiiiinienieneee 540
Sampling the best from the northwest...........ccocevvriiiininennne. 540
Looking out over the Murray-Darling region’s

landscape Of VINES........ccceeievieriiriieiceceeeseee e 541

Down by the Sea: The Mornington Peninsula..........cccccocevviriiinnienniennnnns 542
Traveling down into Dromana...........ceeceeevevviiniienienieeneeneeeeienen. 542
Rising up on Main Ridge..........cccoovvivieinieieeeceeeeeeee e 543
Centering on Red Hill South and Merricks .........cccccevverereneneenne. 543
Meandering around MoOrooduc............cceeeeeeeereeneenieenieeseeesseennns 544

Macedon: Bubbling Up to Meet YOU .......cccceeveievieriiciieeceeeee e 544

Tasmania: Wines of a Cool Climate...........ccceecvecvevieneneneeieierieseeeeeeenens 545
North coast NOVEILIES ........ccceveiiviiricieeeeeeeee s 546
East coast charmers .........cccocevvirviinieniiinicnccccececeeeeee e 546
HODArt’s fiN@St ....cc.ccevuerieiriiieieinieieerctc et 546

Chapter 4: The Wine Regions of South and South West Australia ... .. 549

McLaren Vale: Reaping the Benefits of a Mediterranean Climate.......... 549
Coriole wines to cellar and drink NOW ..........cccceeveevvevieneenieeciennnen. 551
Top-notch Primo VINO .......cccoeeeeieiieiiiicececeeseeeeeeee s 551
Unique names from d’Arenberg...........ccccevevveveeereecresieneeeeeenenes 552
The best from town-based wineries...........cccocoevveveceevenenencereennnns 552
Well-priced wines from the Vale..........cccccooeeieiiieiinienienieeeieee, 553
Shiraz to stash from Clarendon ............ccccoeerevenerieeneneneneeeeee 553

Big, Bold, and Brassy: The Barossa Valley..........cccccceeveecieviiecieesieecienienns 553
Charles Melton WINES ..........ccccveviiviieiieeeeerieieceeeeeeeee e 555
Elderton WINES.........ccceeveeieeeieieniiseceeeeeereere e ve e snenas 555
Leo BUring WINES.........ccocveirieieniireceeeeeeteieeee e 555
Orlando-Wyndham...........ccecceeieienininenieeeeeee e 556
Penfolds WINES.........ccoeiviririeieeeeeeeeeeee e 556
Peter Lehmann WINEes ..........ccccoeviiieiiiniiiniieeie e 557
Richmond GIroVe .........ccecieieieieiiceceeeeeetee e 557
ROCKIOTd WINES .....c.ooviiiiicieciieieieseceeee e 558
St HAILETE ..ottt ns 558
Saltram WINES........ccoecveriiviririeieiereceeeeeee e ens 558
Seppeltsfield WINETrY.........ccovccvieciieiiieieeieciecteeeeee et 559
Turkey Flat VINEYArds ........cccccveeievieniienieeieeieeieeeeseeseeseesee e 559
WOIf Blass WINES........ccoceeiiierieciieiececteereteste ettt eve e nenens 559
Yalumba WINETY.......ccoevieiiieiieieieieeteseeeeeete et ae s saeeenens 560

Small, Subdued, and Sassy Eden Valley.........c.cccccevernerninninninnieniieninns 560
HenschKe WINES ........c.coiviiirieieieeceeee e 561

IEVAIIE. ..ottt eeaee et e e e e eeneeenneeeneeenes 562



Table of Contents

Mountadam VINeyards..........cccccevereeeeeerierienieneseeeesessesseeeseesnens 562
Tin Shed WINES......ccoiiiiiriieinieeee et e 562
Classy Clare Valley .........c.ccoeevieeieeieeieeieeeeeeesie et eseesreeveesveeveesaeeaesene e 563
ANNIE’S LANE ...ttt 564
GrOSSEt WINES ..ottt 564
Knappstein WInes ..........ccveeeeeieiiniieeeeeerieeeee e 564
Leasingham WINES .........ccccccevieiinieninieeeeereeseee e 564
TaYIOrs WINES......ccoiiieieiietieeeeee ettt se e nnns 565
Tasting along the Limestone Coast..........ccocvveveeiereneneneeierereseeeeeene 565
Picking the best grape varieties.........ccccocceveririnerceeiereneeeeeeee 566
Spending some time in CoOOnawarra...........cccceeeeereerieseneneneenenes 567
South West Australia: Beaches, Forests, and Sunshine......................... 568
Cooling winds and varied soils in Margaret River
ANd GEOZIAPNE ......coviieiieeieieteeee ettt aeennens 568
Vigor in the Blackwood Valley ...........ccocoeeieeienereninieieieneseeeeens 569
Cooling altitudes and rich soils in Pemberton and Manjimup........ 569
The grapes that Margaret River and her neighbors do best .......... 570
Recommended producers of the South West zone....................... 570
Chapter 5: New Zealand's Islands and Their Wines .............. 573
Discovering Diversity on New Zealand’s North Island ...........cccccccuenen. 573
Finding good Chardonnay and Merlot
in and around Auckland ............cccoeeveirienieninee e 574
Proudly producing white wines in Gisborne............ccccoecvrvrenenne. 576
Delving into Hawke’s Bay, east of the ranges...........cccccoecvreeenene. 577
Checking out the rugged Wairarapa Region and its Pinot Noir......578
Liquid Distinction from New Zealand’s Cool South Island..................... 580
Finding much to admire in Marlborough..........c.ccccceevevveninennennnne. 581
Cooling off in Canterbury.........c.cccocevveevieviererereeeeeeeee s 582
Heading south t0 Otago ......c.ccecvevieriireeieieeeeeeeceee e 583

Book VI: And More Wine Regions! .................cccec... 585

Chapter 1: Intriguing Wines from Old Spain ..................... 587
Rioja Rules the ROOST ........ccceceeiiieieiicccceeeeeeee e 587
Ribera del Duero: Drawing New Eyes and Palates to Spain................... 589
Mountainous Priorato and Its Rich Reds.........ccccovviiviiiiniiniiniininens 590
Five Other Spanish Regions to Watch.........ccccocovinininiiiiiineee 591

Penedés.....oooiiiiiee e 591
RIAS BAIXAS ....eeueviieieiiieiet ettt 592
INAVAITA....oeiiiiieiieiieieiee ettt ste e e e e s b e s e eseessessessensessesseensanes 592
TOTO ittt ettt ettt a e seereeneennens 593
RUEAA. ...ttt 593
Sherry: A Misunderstood WiIne...........ccoooeveeienienienenineeeeieene e 594
Entering the Jerez triangle..........cccocevvinininiininieeceeieene 594
Exploring the duality of Sherry: Fino and oloroso......................... 594

AgIng coMMUNALLY ....cceeveeeiiieieceeececteeeee e ans 595

xxi



X'Xii Wine All-in-One For Dummies

Turning two into a dozen (at least) .......cccceceveiercienieniieniieneeeeen, 596

Storing and serving Sherry ........ccccocevvevviniiniieniceeeeceeenn 598

Recommending specific Sherries.........ccccocoeeeiiicieeniiceciecieeeeene 598

Presenting Montilla: A Sherry look-alike...........ccccocveivevininenennnne. 600

Chapter 2: Portugal: Port Wine and Beyond ...................... 601

Port: The Glory of Portugal ...........cccooivirinieiiieecceeeee e 601

Home, home on the DOUrO...........oooovviiiiiiiiiiiciiicceeeeeeee e 602

A Port style for every persuasion..........ccceeceeeieecieniieneeneeneeneenens 602

Suggestions for storing and serving Port.........cccccoocvvviinieneenennen. 604

Recommended Port producers..........ccoceeevveeeiiecieeniececieeciee e 605

Portugal’s “Green” White: Vinho Verde........c..ccocoviiiiiiiniiniiniinines 606

Noteworthy Portuguese Red Wines ..........cccccooeeviinenncnninsinienienicneene 606

Madeira: A Long-Lived Island Wine..........c.ccccoevvevienieneeceecieeiecieeieeiens 607

Seeing how Madeira’s made .........c.coceeeeeienienieneenieeneeneeseeieenenn 608

Enjoying the timeless taste of Madeira.........c.ccoeceevvenveneenieeniennnen. 609

Presenting the varieties that make Madeira...........cccceevveruennennen. 610

Chapter 3: Finding Little-Known Treasures in Greece ............ 611

Glimpsing the Grapes Of GIeecCe. .........cocevvevierieniinieneeeeeee e 611

Introducing Greece’s Wine Regions and the Wines They Yield ............ 613

Understanding the Naming Regulations of Greek Wines........................ 614
Chapter 4: A Sampling of Wines from Germany,

Austria,and Hungary. ...t e 615

Germany: Europe’s Individualist ..........ccceevereiiiniienieeie e 615

Riesling and its CONOIES ......cocooviiriiiiiiriiieeeen 616

Germany’s wine laws in a nutshell ..........ccccccoeevervieniienienieneecieee. 616

The wine regions of Deutschland ..........cccccoccevviievieniiniiinieneeieeen. 619

Austria’s Exciting Whites (And Reds) .......cccocevcieriiiinieniiencienienieneeieeen 622

Hungary: A Promising Wine-Producing Nation..........cc.ccccceevencncnnnnnne 623
Chapter 5: From South America to South Africa:

Rounding Out the Top Wine Nations ........................... 625

Chile Discovers ItSelf.........cc.cooveriiiininininincceeeeeeeee e 626

Checking out Chile’s wine regions.........c.cccoceevvievienieneeneenenniennen. 626

Taking a closer look at Chilean taste and style...........ccoecvevrenen. 628

Argentina, a Major League Player...........cccceciveievieneninenieieieneeeeeeeenen 629

Meeting Mendoza and San Juan — and the grapes they favor....... 629

Naming Argentine producers worth kKnowing............ccccceeeveevennen. 630

Embarking on a South African Wine Safari.........cccoceeveevinvinnennencennnns 631

South Africa’s principal wine regions ..........ccocceeceeveiniineenennennen. 631

Steen, Pinotage, and company ..........ccccceeveevienieneenieenenneeneesienenn 632

JOACK caeeeeeeeeeeeeeeeeeeeeeeeeeeeaeaaaaaaaaaannnnnnnnnsnseseeeeeeeeeees 035



Introduction

WHe is easy to love: It tastes great, offers a fascinating range of flavors,
and brings people together — at the dinner table and elsewhere.

Everyone can enjoy wine, regardless of experience or budget.

Yet despite the pleasure it brings, wine can also be a source of anxiety. After
all, you have to know strange names of grape varieties and foreign wine
regions and be able to figure out whether to buy a $20 wine or an $8 wine that
seem to be pretty much the same thing. You even need a special tool to open
the bottle after you get it home!

All this complication surrounding wine will never go away, because wine is a
very rich and complex field. But you don’t have to let the complication stand
in your way. With the right attitude and a little understanding of what wine is,
you can begin to buy and enjoy wine. (And if you decide that wine is fascinat-
ing, you can find out more and turn it into a wonderful hobby!) Wine All-in-
One For Dummies exists to help you feel more comfortable around wine by
providing you with some basic wine knowledge.

Ironically, what will really make you feel comfortable about wine is accepting
the fact that you’ll never know it all — and that you’ve got plenty of com-
pany. You see, after you really get a handle on wine, you discover that no one
knows everything there is to know about wine. There’s just too much infor-
mation, and it’s always changing. And when you know that, you can just relax
and enjoy the stuff!

About This Book

Here, within one bright yellow-and-black cover, is a wealth of wine informa-
tion. But don’t let the book’s impressive heft intimidate you; everything

on these pages is lighthearted and straightforward — easy to digest, even.
(Excellent, perhaps, with a crisp Sauvignon Blanc.)

Use this guide as a reference, opening it whenever you want to answer a
question, revisit advice, or find recommendations for matching wine with a
meal. The page you flip to is up to you; this isn’t a typical, read-from-cover-
to-cover kind of book. It’s designed to be at the ready whenever you feel the
urge to find out more about all things wine.
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Please note that a book can’t provide the most up-to-date pricing (espe-
cially when its readers may be shopping anywhere from San Francisco to
Tanzania), so you might find that the prices here vary from those you find in
your local wine shop. Use the prices provided as a rough estimate; if a wine

is included at about $20, you might find it for $15 or $25, but you probably
won't see it for sale for $100. Call your local wine merchant to find out exactly
what a bottle is going for. The excellent Web site www.wine-searcher.com
also can help nail down prices in any currency.

Conventions Used in This Book

Following are a few helpful conventions used throughout Wine All-in-One
For Dummies:

v ltalics are used to provide emphasis, highlight new words or terms being
defined, indicate certain foreign or scientific words, and point out spe-
cific words or phrases on a wine label. They also indicate the stressed
syllable in a pronunciation (if no syllable is italicized, all syllables carry
equal weight).

v Monofont is used for Web addresses.

v Sidebars, which are shaded boxes of text, consist of information that’s
interesting but not necessarily critical to your understanding of wine.

Foolish Assumptions

Before we put this book together, we had to make some assumptions about
who you, its reader, might be. We assume that you
v Know very little about wine but have a strong desire to find out more.

+ Know something about wine, perhaps more than most people, but want
to understand the subject better, from the ground up.

v Are already very knowledgeable about wine but realize that you can
always discover more.

v Don’t have a lot of ego invested in wine — or maybe you do and you're
buying this book “for your sister-in-law.”

1 Are someone who prefers straight talk about wine over a lot of mumbo
jumbo and jargon.
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How This Book Is Organized

Wine All-in-One For Dummies is a wine user’s manual and a reference book, all
in one. It includes very basic information about wine for readers who know
nothing (or next to nothing) about wine, but it also features tips, suggestions,
and more sophisticated information for seasoned wine drinkers who want to
take their hobby to a more-advanced level. Here’s a quick guide to what you
can find where.

Book I: Understanding Wine

This book is the grapevine, so to speak, of Wine All-in-One For Dummies. It’s
raw material to the other chapters’ finished, delectable bottles. Here you find
out about how grapes become wine, and you get all the practical information
you need to confidently buy, serve, taste, and store wines that strike your
fancy. You also get some guidance on pairing wine with food, a feat that can
be delicious or disastrous depending on the combination you use.

Book lI: France: A Wine Superstar

French wines are a vast and confusing field — especially for people who
don’t speak French, who are accustomed to seeing wines named after grape
varieties (which most French wines aren’t), and who live an ocean away from
the regions where French wines grow. Book Il breaks down these barriers for
you, taking you region by region through France’s wine production.

Book I11: Italy: Small but Mighty

Italy is one of, if not the, most exciting wine countries on earth. The quality
of Italy’s wines has never been higher, and its range of wines has never been
broader. Nor have more types of Italian wines ever been available outside of
Italy. Although Italy’s wines are more desirable and more available than ever,
they’re no more comprehensible. In fact, the proliferation of new wines and
new wine zones has made Italian wine an even more confusing topic than it
has always been. This book straightens all that out for you.
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Book 1U: California and Elsewhere in
North America

You probably drink California wine already; wines from California are the
top-selling wines in the United States. Could you find other wines from
California — other grape varieties, other tastes — that you might enjoy
even more than what you already know? Probably. And Book IV takes you
through the greats of California, as well as wonderful wines from other
areas of North America.

Book U: Australia and New Zealand:
Powerhouses of the Southern Hemisphere

Australia and New Zealand have really started coming into their own,
wine-wise; in fact, Australia now produces more wine than all but five other
countries. Each year, the wines get better, and those at the lower end of the
price spectrum continue to surprise critics; at the higher end, the wines just
get more complex, subtle, and alluring. Turn to this book to glimpse the
exciting wine regions of Australia and New Zealand, touring the dominant
wine-production areas and getting recommendations for bargains, splurges,
and more.

Book Vl: And More Wine Regions!

Book VI presents a mix of Old World wine countries (such as Spain and
Germany) and New World stunners (such as Chile and South Africa). Turn
here to explore the beauty of classics such as Portuguese Port and German
Riesling and the excitement of electrifying flavors such as Argentine Malbec
and South African Pinotage.

Icons Used in This Book

WMBER
Q"
&

Throughout Wine All-in-One For Dummies, icons guide your eye to certain
tidbits within the text. Here’s a rundown of the kind of information each icon
highlights:

Some issues in wine are so fundamental that they bear repeating. We mark
the repetitions with this symbol.
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Wine snobs practice all sorts of affectations designed to make other wine
drinkers feel inferior. But you won'’t be intimidated by their snobbery if you
see it for what it is. (And you can discover how to impersonate a wine snob!)

This odd little guy is a bit like the 2-year-old who constantly insists on knowing
“Why, Mommy, why?” But he knows that you may not have the same level of
curiosity that he has. Where you see him, feel free to skip over the technical
information that follows. Wine will still taste just as delicious.

Advice and information that will make you a wiser wine drinker or buyer is
marked by this bull’s-eye so you won’t miss it.

There’s very little you can do in the course of moderate wine consumption
that can land you in jail — but you could spoil an expensive bottle and sink
into a deep depression over your loss. This symbol warns you about
common pitfalls.

Unfortunately, some of the finest, most intriguing, most delicious wines are
made in very small quantities. Usually, those wines cost more than wines
made in large quantities — but that’s not the only problem. The real frustra-
tion is that those wines have very limited distribution, and you can’t always
get your hands on a bottle, even if you're willing to pay the price. Such wines
appear next to this icon; here’s hoping that your search proves fruitful!

Where to Go from Here

Itching to find an earthy Zinfandel for dinner tonight? Book IV is here to help.
Boning up on the great wine regions of France? Dig into Book II. If you're
hoping for help in choosing the most efficient corkscrew, Book I has what
you need.

Start wherever you like. Wine All-in-One For Dummies is designed so you can
jump to whichever section most interests you at whatever moment you pick
it up. Of course, overachievers or the intensely curious are welcome to keep
turning pages from here to the back cover.

Cheers!
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