Cheers!
TheBastel 4
Ausirallia & , 4

inte}W

Wine Labels
EXPLAINED

France

Region by Region

uuuuuuuuuuuuuuuuu






10.

11.

T X S 4

The basics: turning grapes into wine and telling
red from white

Feature 1: Keeping Leftover Wine.................. 9

Grape Expectations: Grape Varvieties............. 10
Sorting out the raw materials: grapes and what they do

Judging a Wine by Its Label........................ 16
Decoding the label lingo

The Wine Name Game...............ccccuuueeeeennacs 22

Understanding what’s in a name through the
mysteries of terroir and brand

These Taste Buds Are for You....................... 28

Getting to grips with the subject: smelling, tasting
and describing wine

Finding and Buying Good Wine ................... 34

Knowing your good wine from your bad, and
where to find the good stuff

Marrying Wine with Food................ccccccuu.... 40

Matching what you drink with what you want to eat,
whether dining in or out

Feature 2: Restaurant Wine Tips.................. 46

French Wines and the Legendary Bordeaux... 48
Taking a trip through the heartland of great wine

Burgundy: The Other Great French Wine ...... 56

From Beaujolais to Chablis — and beyond

Other French Wines ............ccecceeeceeeaceenncaens 62

Discovering the riches of the Rhone and the Loire —
amongst others

Wine in Italy: Piedmont and Tuscany........... 68

Gelting in the zone with Italy’s great reds

12.

13.

14.

15.

16.

17.

18.

19.

20.

By Ed McCarthy and Mary Ewing-Mulligan

Tre Uenezie and Other ltalian Regions.......... 74
Exploring the northeast - and the rest

Feature 3: Does the Glass Really Matter?..... 78
Intriguing Wines from Old Spain.................. 80

Rumnning the rule over Rioja, Ribera del Duero
and Priorato

Wines in Germany and Portugal .................. 86

Reviewing Germany’s Rieslings and Portugal’s
Vinho Verde

Wines Elsewhere in Europe............ccueeeeeennns 92
Rounding up the best of the rest of Europe

North American Wines ..............ccccueeeeecaanne 96
Checking our the best in the West

Feature 4: Does Wine Really Breathe? ....... 102
Australian and New Zealand Wines Avise ... 104

Discovering delights down under, from Murray
River to Marlborough

Heating It Up with Chile, Argentina,
and South Aftica ..........uuueeeeeecacneneeecccannns 110

Surveying the Southern hemisphere in Old World
and the New

Champagnes and Other Sparkling Wines .... 116

Adding some sparkle with Champagne and other
bubblies

Wine Roads Less Travelled: Fortified
and Dessert Wines ..........ccccceeccceeacaceeaaace 122

Coming on strong with fortified and dessert wines

Feature 5: Uintage Wine Chart .................. 128

Exploring Wine



Exploring Wine For Dummies®
Published by

John Wiley & Sons, Ltd

The Atrium

Southern Gate

Chichester

West Sussex

PO19 85Q

England

E-mail (for orders and customer service enquires): cs-books@wiley.co.uk
Visit our Home Page on www.wiley.com
Copyright © 2011 John Wiley & Sons, Ltd, Chichester, West Sussex, England

Published by John Wiley & Sons, Ltd, Chichester, West Sussex

All Rights Reserved. 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 under
the terms of the Copyright, Designs and Patents Act 1988 or under the
terms of a licence issued by the Copyright Licensing Agency Ltd, Saffron
House, 6-10 Kirby Street, London ECIN 8TS, UK, without the permission
in writing of the Publisher. Requests to the Publisher for permission should
be addressed to the Permissions Department, John Wiley & Sons, Ltd, The
Atrium, Southern Gate, Chichester, West Sussex, PO19 8SQ, England, or
emailed to permreq@wiley.co.uk, or faxed to (44) 1243 770620.
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 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.

LIMIT OF LIABILITY/DISCLAIMER OF WARRANTY: THE PUBLISHER,

THE AUTHOR, AND ANYONE ELSE INVOLVED IN PREPARING THIS
WORK MAKE NO REPRESENTATIONS OR WARRANTIES WITH RESPECT
TO THE ACCURACY OR COMPLETENESS OF THE CONTENTS OF THIS
WORK AND SPECIFICALLY DISCLAIM ALL WARRANTIES, INCLUDING
WITHOUT 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 FURTHER INFORMATION
DOES NOT MEAN THAT THE AUTHOR OR THE PUBLISHER ENDORSES
THE INFORMATION 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 800-762-2974, 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.
British Library Cataloguing in Publication Data: A catalogue record for this
book is available from the British Library

ISBN: 978-0-470-97875-7

Printed and bound in Great Britain by Stones the Printers, Banbury
10987 654321

Publisher’s Acknowledgements

We're proud of this bookazine;

pleas
http://dummies.custhelp.co
For other comments, please contact our
Customer Care Department within the U.S.
) outside the U

Acquisitions, Editorial
Media Development
Project Editors: Simon Bell, Steve Edwards

Comm
Emma S

ant Editor: Ben Kemble
<t Compiler: Kelly Ewing
Designer: InSkye Stu
Production Manager: Daniel Mersey
Cover design: Michael Trent
Cover Photos: www.Photostogo.com

Stock Art: www.Photostogo.com

Publishing and Editorial
for Consumer Dummies
iane 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,

Publishing for Technology Dummies

Andy Cummings,
Vice President and Pul er,
Dummies Technology/General User

Composition Services

Debbie Stailey,
Director of Composition Services

ising inquiri please contact
aisland at es a@wiley.com



www.wiley.com

Introduction

e love wine. We love the way it tastes, we love the fascinating variety of

wines in the world, and we love the way wine brings people together

at the dinner table. We believe that you and everyone else should be
able to enjoy wine — regardless of your experience or your budget.

But we'll be the first to admit that wine people, such as many wine professionals
and really serious connoisseurs, don’t make it easy for regular people to enjoy
wine. You have to know strange names of grape varieties and foreign wine
regions. You have to figure out whether to buy a £20-a-bottle wine

or a £5-a-bottle wine that seem to be pretty much the same
thing. You even need a special tool to open the

bottle once you get it home! e

All this complication surrounding wine
will never go away, because wine is a 7 UU %“U

very rich and complex field. But you f (Jq ! 0‘ - ;_)
don’t have to let the complication stand ‘_}-{) s 2 -

in your way. With the right attitude and | . ; éhj‘-)
a little understanding of what wine is, N Y y R
you can begin to buy and enjoy wine. R

And if, like us, you decide that wine is
fascinating, you can find out more and
turn it into a wonderful hobby.

Because we hate to think that wine,
which has brought so much pleasure
into our lives, could be the source of L

anxiety for anyone, we want to help you

feel more comfortable around wine. Some

knowledge of wine, gleaned from the
pages of this book and from our shared
experiences, will go a long way toward
increasing your comfort level.

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 company.

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 information,
and it’s always changing. And when you know that, you
can just relax and enjoy the stuff.

Introduction |3




Wine 101

IN THIS ARTICLE

® Tiansforming grapes into wine

® Finding out what red wine bas that white wine
doesn’t

® Discovering the differences between table wine,
Jfortified wine, and sparkling wine

enty of people enjoy drinking wine but don’t know

much about it. Knowing a lot of information about

wine definitely isn’'t a prerequisite to enjoying it. But

familiarity with certain aspects of wine can make
choosing wines a lot easier, enhance your enjoyment of wine,
and increase your comfort level.

How Wine Happens

Wine is, essentially, nothing but liquid, fermented fruit. Most
wines in the world — 999 per cent — are made from grapes, but
you can substitute raspberries or any other fruit.

After the grapes are crushed, yeasts (tiny one-celled organisms
that exist naturally in the vineyard and, therefore, on the
grapes) come into contact with the sugar in the grapes’ juice and
gradually convert that sugar into alcohol. Yeasts also produce
carbon dioxide, which evaporates into the air. When the yeasts
are done working, your grape juice is wine. The sugar that was
in the juice is no longer there — alcohol is present instead. (The
riper and sweeter the grapes, the more alcohol the wine will
have.) This process is called fermentation.

If every winemaker actually made wine in this crude a manner,
youd be drinking some pretty rough stuff that would hardly
inspire someone to write a wine book. But today’s winemakers
have a bag of tricks as big as a sumo wrestler’s appetite. That’s
one reason why no two wines ever taste exactly the same.

Winemakers can control the type of container they use for
the fermentation process (stainless steel and oak are the two
main materials), as well as the size of the container and the
temperature of the juice during fermentation — and every one of
these choices can make a big difference in the taste of the wine.
After fermentation, they can choose how long to let the wine
mature (a stage when the wine sort of gets its act together) and
in what kind of container. Fermentation can last three days or
three months, and the wine can then mature for a couple of
weeks or a couple of years or anything in between.

4 Wine 101
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If you have trouble making decisions,
don't ever become a winemaker.

Local flavour

Obviously, one of the biggest
factors in making one wine
different from the next is the
nature of the raw material, the
grape juice. Different varieties
of grapes (Chardonnay, Ca-
bernet Sauvignon, or Merlot,
for example) make different
wines.

-

Grapes, the raw material of
wine, don't grow in a void.
Where they grow — the soil
and climate of each wine re-
gion, as well as the traditions
and goals of the people who
grow the grapes and make
the wine — affects the nature
of the ripe grapes, and the
taste of the wine made from
those grapes.

W




What Colour Is Your
Appetite?

Your inner child will be happy to know that when it comes
to wine, it’s okay to like some colours more than others. You
can’t get away with saying “I don’t like green food!” much
beyond your sixth birthday, but you can express a general
preference for white, red, or pink wine for all your adult years.

(Not exactly) white wine

Whoever coined the term “white wine” must have been
colourblind. All you have to do is look at it to see that it’s not
white, it’s yellow.

White wine is wine without any red colour (or pink colour,
which is in the red family). White Zinfandel, a popular pink
wine, isn’'t white wine. But yellow wines, golden wines, and
wines that are as pale as water are all white wines.

Wine becomes white wine in one of two ways:

¥ White wine can be made from white grapes — which, by
the way, aren’t white. White grapes are greenish, green-
ish yellow, golden yellow, or sometimes even pinkish yel-
low. Basically, white grapes include all the grape types
that are not dark red or dark blui -
If you make a wine from white grapes,
it’s a white wine.

V¥ The second way a wine can be-
come white is a little more com-
plicated. The process involves us-
ing red grapes — but only the juice
of red grapes, not the grape skin
The juice of most red grapes has no red
pigmentation — only the skins do — and so a wine made
with only the juice of red grapes can be a white wine.
In practice, though, very few white wines come from red
grapes. (Champagne is one exception.)

Serve white wines cool, but not ice-cold. Some-
‘\\? times restaurants serve white wines too cold, and
you have to wait for the wine to warm up before
you drink it. If you usually drink your wine cold,
try drinking your favourite white wine a little less
cold sometime, and you'll discover it has more

K flavor that way.

W

Is white always right?

You can drink white wine anytime you like — which, for most
people, means as a drink without food or with lighter foods.

White wines are often considered apéritif wines, meaning
wines consumed before dinner, in place of cocktails, or at
parties. (If you ask the officials who busy themselves defining
such things, an apéritif wine is a wine that has flavours added
to it, as vermouth does. But unless you’re in the business of
writing wine labels for a living, don’t worry about that.)

A lot of people like to drink white wines when the weather
is hot because they’re more refreshing than red wines, and
they’re usually drunk chilled (the wines, not the people).

There’s no such thing as plain white wine

White wines fall into four general taste categories, not counting
sparkling wine or the really sweet white wine that you drink with
dessert. Here are the four broad categories:

1 Some white wines are fresh, unoaked whites — crisp and
light, with no sweetness and no oaky character. Most
Italian white wines, like Soave and Pinot Grigio, and
some French whites, like Sancerre and some Chabilis
wines, fall into this category.

1 Some white wines are earthy whites — dry, fuller-bodied,
unoaked or lightly oaked, with a lot of earthy character.
Some French wines, such as Mécon or whites from the
Cétes du Rhéne region, have this taste profile.

L Some white wines are aromatic whites — characterized
by intense aromas and flavours that come from their
particular grape variety, whether they're off-dry (that is,
not bone-dry) or dry. Examples include a lot of German
wines, and wines from flavourful grape varieties such as
Riesling or Viognier.

1~ Finally, some white wines are rich, oaky whites — dry
or fairly dry, and full-bodied with pronounced oaky
character. Most Chardonnays and many French wines - like
many of those from the Burgundy region of France - fall

info this group.

o /
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Red, red wine

In this case, the name is correct: Red wines really are red. They
can be purple red, ruby red, or garnet, but they’re red.

Red wines are made from grapes that are red or bluish in colour.
So guess what wine people call these grapes? Black grapes!

The most obvious difference between red wine and white wine
is colour. The red colour occurs when the colourless juice of
red grapes stays in contact with the dark grape skins during
fermentation and absorbs the skins’ colour. Along with colour,
the grape skins give the wine fannin, a substance that’s an
important part of the way a red wine tastes. The presence
of tannin in red wines is actually the most important taste
difference between red wines and white wines.

Red wines vary quite a lot in style, partly because winemakers
have so many ways of adjusting their red-winemaking to achieve
the kind of wine they want. For example, if winemakers leave
the juice in contact with the skins for a long time, the wine
becomes more tannic (firmer in the mouth, like strong tea;
tannic wines can make you pucker). If winemakers drain the
juice off the skins sooner, the wine is softer and less tannic.

Thanks to the wide range of red wine styles, you can find
red wines to go with just about every type of food and every
occasion when you want to drink wine (except the times when
you want to drink a wine with bubbles, because most bubbly
wines are white or pink).

\NG/
&VQ‘“

)

One sure way fo spoil
the fun in drinking
most red wines is to
drink them too cold.
Those tannins can
taste really bitter when
the wine is cold - just
as in a cold glass of
very strong tea. On
the other hand, many
restaurants serve red
wines foo warm. If
the bottle feels cool

to your hand, that's a

good temperature.

- /
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Sulphur dioxide exists
naturally in wine as a result

of fermentation. It also exists
naturally in other fermented
foods, such as bread, cookies,
and beer. (Various sulphur
derivatives are also used
regularly as preservatives in
packaged foods.)

Winemakers use sulphur
dioxide at various stages of the
winemaking process because it
stabilizes the wine (preventing
it from turning to vinegar or
deteriorating from oxygen
exposure) and safeguards its
flavour. Sulphur has been an

a\\3

Red wine tends to be con-
sumed more often as part of
a meal than as a drink on
its own.

There's no such thing as just
plain red wine. Here are four
red wine styles:

1~ Soft, fruity reds are
relatively light-bodied,

with a lot of fruitiness and
little tannin (like Beaujolais
Nouveau wine from France,
some Valpolicellas from ltaly,
and many cheaper U.S.
wines).

-

~

V¥ Mild-mannered reds
are medium-bodied with
subtle, un-fruity flavours (like
less expensive wines from
Bordeaux, in France and
some inexpensive ltalian reds).

V¥ Spicy reds are flavourful,
fruity wines with spicy
accents and some tannin
(such as some Malbecs from
France or Argentina, and
Dolcettos from ltaly).

V¥ Powerful reds are full-
bodied and tannic (such as
the most expensive California
Cabernets; Barolo, from ltaly;
the most expensive Australian
reds; and lots of other
expensive reds).

_/

important winemaking tool
since Roman times.

Very few winemakers refrain
from using sulphur dioxide, but
some do. Your wine shop may
carry a few wines whose sulfite
content is so low that their
labels do not have to carry the
phrase Contains Sulphites.

Some people complain that
they can’t drink red wines
without getting a headache or
feeling ill. Usually, they blame
the sulphites in the wine.

Red wines, however, contain

Are there any wines without sulphites?

far less sulphur than white

wines. That’s because the
tannin in red wines acts as a
preservative, making sulphur
dioxide less necessary. Red
wines do contain histamine-
like compounds and other
substances derived from the
grape skins that could be the
culprits. Whatever the source
of the discomfort, it's probably
not sulphites.

So if you wish to limit your
consumption of sulphites, dry
red wines should be your first
choice, followed by dry white
wines. Sweet wines contain
the most sulphur dioxide.

_/




A rose is a rose, but a rosé is
“white”

Rosé wines are pink wines. Rosé wines are made from red
grapes, but they don’t end up red because the grape juice stays
in contact with the red skins for a very short time — only a
few hours, compared to days or weeks for red wines. Because
this skin contact (the period when the juice and the skins
intermingle) is brief, rosé wines absorb very little tannin from
the skins. Therefore, you can chill rosé wines and drink them
as you would white wines.

Of course, not all rosé wines
are called rosés. Many rosé
wines today are called blush
wines — a term invented by
wine marketers to avoid the
word rosé, because back in the
'80s, pink wines weren’t very
popular. Lest someone figures
out that blush is a synonym
for rosé, the labels call these
wines white. But even a child
can see that White Zinfandel
is really pink.

The blush wines that call themselves white are fairly sweet.
Wines labeled rosé can be sweetish, too, but some wonderful
rosés from Europe (and a few from America, too) are dry (not
sweet). Some hardcore wine lovers hardly ever drink rosé
wine, but many wine drinkers are discovering what a pleasure
a good rosé wine can be, especially in warm weather.

Other Ways o
Categorizing Wine

Regular wines — red, white, or pink — without bubbles are
called light wines in Europe and table wines in America.
Sometimes they’re even referred to as stil/ wines because they
don’t have bubbles moving around in them.

Table wine

Table wine, or light wine, is fermented grape juice whose
alcohol content falls within a certain range. Furthermore,
table wine is not bubbly. (Some table wines have a very
slight carbonation, but not enough to disqualify them as table
wines.) According to U.S. standards of identification, table
wines may have an alcohol content no higher than 14 per cent;
in Europe, light wine must contain from 8.5 per cent to 14 per

cent alcohol by volume (with a few exceptions). So unless a
wine has more than 14 per cent alcohol or has bubbles, it’s a
table wine or a light wine in the eyes of the law.

a\\J

Here's a real-world definition of table wines: They're
the normal, nonbubbly wines that most people drink
most of the time.

Liqueur wine

Many wines have more than 14 per cent alcohol because the
winemaker added alcohol during or after the fermentation.
That’s an unusual way of making wine, but some parts of the
world, like the Sherry region in Spain and the Port region in

Portugal, have made quite a specialty of it.

In Europe, this category of wines is
called liqgueur wines, which carries
the same connotation of sweetness. (
Another term is fortified, which = |
suggests that the wine has been |
strengthened  with  additional
alcohol.

. m

Dessert wine is the legal terminol-
ogy for these sweet wines, probably
because they're usually sweet and
often enjoyed after dinner. That

term is misleading because dessert
wines aren't always sweet and aren't
always consumed after dinner. (Dry
Sherry is categorized as a dessert
wine, for example, but it's dry, and
some people drink it before dinner.)

N /
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Sparkling wine

Sparkling wines are wines that contain carbon dioxide
bubbles. Carbon dioxide gas is a natural byproduct of
fermentation, and winemakers sometimes decide to trap it
in the wine. Just about every country that makes wine also
makes sparkling wine.

In Europe, the United States, and Canada, sparkling wine is
the official name for the category of wines with bubbles. Isn’t
it nice when everyone agrees?

Champagne (with a capital C) is the most famous sparkling
wine — and probably the most famous wine, for that matter.
Champagne is a specific type of sparkling wine (made from
certain grape varieties and produced in a certain way) that
comes from a region in France called Champagne. It's the
undisputed Grand Champion of Bubblies.

Wine 101

Unfortunately for the people of Champagne their wine is so
famous that the name champagne has been borrowed again
and again by producers elsewhere, until the word has become
synonymous with practically the whole category of sparkling
wines. For example, until a recent agreement between the
United States and the European Union, U.S. winemakers
could legally call any sparkling wine champagne — even with
a capital C, if they wanted — as long as the carbonation was
not added artificially. Even now, those American wineries
that were already using that name may continue to do so.
(They do have to add a qualifying geographic term such
as American or Californian before the word Champagne,
however.)

For the French, limiting the use of the name champagne
to the wines of the Champagne region is a cause célébre.
European Union regulations not only prevent any other
member country from calling its sparkling wines champagne
but also prohibit the use of terms that even suggest the word
champagne, such as fine print on the label saying that a
wine was made by using the “champagne method.” What’s
more, bottles of sparkling wine from countries outside the
European Union that use the word champagne on the label
are banned from sale in Europe. The French are that serious.
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Grape Expectations: Grape Varieties

® Sorting out the traits of grapes
® Exploring white grape varieties

® Talking about red grape varieties

rapes are the starting point of every wine, and
therefore they’re largely responsible for the style
and personality of each wine. Grapes also are one
of the easiest ways to classify wine and make sense

What a Personality!

of the hundreds of different types of wine that exist.

¢MBER
S

- 0l

The specific grape variety (or varieties) that makes
any given wine is largely responsible for the
sensory characteristics the wine offers — from

its appearance to its aromas, its flavours, and its
alcohol-tannin-acid profile. How the grapes grow
— the amount of sunshine and moisture they get,
for example, and how ripe they are when they're
harvested — can emphasize certain of charac-
teristics rather than others. So can winemaking
processes such as oak aging. Each grape variety
reacts in its own way to the farming and winemak-
ing techniques that it faces.

/

Skin colour is the most fundamental
distinction among grape varieties.
Every grape variety is considered
either a white variety or a red (or
“black”) one, according to the colour
of its skins when the grapes are ripe.
(A few red-skinned varieties are further
distinguished by having red pulp rather
than white pulp.)

/

n Grape Expectations: Grape Varieties

Personality Traits of
Grape Vavieties

Grape variety refers to the fruit of a specific type of grapevine
— the fruit of the Cabernet Sauvignon vine, for example, or of
the Chardonnay vine. Personality traits are the characteristics
of the fruit itself — its flavours, for example.

Individual grape varieties also differ from one another in
other ways:

V¥ Aromatic compounds: Some grapes (like Muscat)
contribute floral aromas and flavours to their wine, for
example, while other grapes contribute herbaceous
notes (as Sauvignon Blanc does) or fruity character.
Some grapes have very neutral aromas and flavours
and, therefore, make fairly neutral wines.

V¥ Acidity levels: Some grapes are naturally disposed to
higher acid levels than others, which influences the
wine made from those grapes.

V¥ Thickness of skin and size of the individual grapes
(called berries): Black grapes with thick skins natural-
ly have more tannin than grapes with thin skins; ditto
for small-berried varieties compared to large-berried
varieties, because their skin-to-juice ratio is higher.
More tannin in the grapes translates into a firmer,
more tannic red wine.

The composite personality traits of any grape variety are
fairly evident in wines made from that grape. A Cabernet
Sauvignon wine is almost always more tannic and slightly
lower in alcohol than a comparable Merlot wine, for example,
because that’s the nature of those two grapes.
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Built for Speed: The
Performance Factors of
Grape Varieties

Performance factors refer to how the grapevine grows, how
its fruit ripens, and how quickly it can get from 0 to 60 miles
per hour.

The performance factors that distinguish grape varieties are
vitally important to the grape grower because those factors
determine how easy or challenging it will be for him to
cultivate a specific variety in his vineyard — if he can even
grow it at all. The issues include

V¥ How much time a variety typically needs to ripen its
grapes

V¥ How dense and compact the bunches of grapes are

V¥ How much vegetation a particular variety tends to grow

*3.3

A Primer on White Grap

Varieties

This section includes descriptions of the most important white
vinifera varieties today, as well as the types of wine that are
made from each grape. These wines can be varietal wines
or place-name wines that don’t mention the grape variety
anywhere on the label (a common practice for European
wines). These grapes can also be blending partners for other
grapes, in wines made from multiple grape varieties.

Chardonnay

Chardonnay is a regal grape for its role in producing the
greatest dry white wines in the world — white Burgundies —
and for being one of the main grapes of Champagne. Today,
Chardonnay also ends up in a huge amount of everyday wine.

The Chardonnay grape grows in practically every wine-
producing country of the world, for two reasons:

V¥ 1s relatively adaptable to a wide range of climates.

V¥ The name Chardonnay on a wine label is, these days,
a surefire sales tool.

Because the flavours of Chardonnay are very compatible
with those of oak, most Chardonnay wine receives some
oak treatment either during or after fermentation. Except
for Northeastern Italy and France’s Chablis and Maconnais
districts, where oak is usually not used for Chardonnay, oaky
Chardonnay wine is the norm, and unoaked Chardonnay is
the exception.

Chardonnay itself has fruity aromas and flavours that range
from apple — in cooler wine regions — to tropical fruits,
especially pineapple, in warmer regions. Chardonnay also can
display subtle earthy aromas, such as mushroom or minerals.
Chardonnay wine has medium to high acidity and is generally
full-bodied. Classically, Chardonnay wines are dry. But most
inexpensive Chardonnays these days are actually a bit sweet.

Chardonnay is a grape that can stand on its own in a wine,
and the top Chardonnay-based wines (except for Champagne
and similar bubblies) are 100 per cent Chardonnay.

~

\\J Oaked Chardonnay is so common that some
wine drinkers confuse the flavour of oak with
the flavour of Chardonnay. If your glass of
Chardonnay smells or tastes toasty, smoky,
spicy, vanilla-like, or butterscotch-like, that's the

L oak you're perceiving, not the Chardonnay!

Grape Expectations: Grape Uarieties n




