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			Dedicated to Gail, my global wine drinking buddy. ‘You can leave the bottle.’

			

			Abbreviations

			
				
					
					
					
				
				
					
							
							
							Region

						
							
							Meaning

						
					

					
							
							ABV

						
							
							
							alcohol by volume

						
					

					
							
							aka

						
							
							
							also known as

						
					

					
							
							AOC

						
							
							France

						
							
							Appellation d'Origine Contrôlée; legal classification connected to the grape’s origin

						
					

					
							
							AVA

						
							
							USA

						
							
							American Viticultural Area 

						
					

					
							
							CO2

						
							
							
							carbon dioxide

						
					

					
							
							DO

						
							
							Spain

						
							
							Denominación de Origen; legal classification connected to the grape’s origin

						
					

					
							
							DOC

						
							
							
							legal classification connected to the grape’s origin

						
					

					
							
							
							Argentina

						
							
							Denominación de Origen Controlada 

						
					

					
							
							
							Italy

						
							
							Denominazione di Origine Controllata

						
					

					
							
							
							Portugal

						
							
							Denominação de Origem Controlada

						
					

					
							
							DOCG

						
							
							Italy

						
							
							Denominazione di Origine Controllata e Garantita; legal classification connected to the grape’s origin; used for the highest quality wines

						
					

					
							
							DOP

						
							
							Spain

						
							
							Denominación de Origen Protegida; legal classification connected to the grape’s origin; used for higher quality wines

						
					

					
							
							DOCa

						
							
							Spain

						
							
							Denominación de Origen Calificada; legal classification connected to the grape’s origin. Used for exceptional wines

						
					

					
							
							GI

						
							
							Australia/NZ

						
							
							Geographical Indication; quality classification connected to the grape’s origin

						
					

					
							
							IG

						
							
							Spain

						
							
							Indicación Geográfica; a category of wines made within defined geographical regions

						
					

					
							
							IGT

						
							
							Italy

						
							
							Indicazione Geografica Tipica; a category of wines made within defined geographical regions

						
					

					
							
							LBV

						
							
							
							Late Bottled Vintage; a type of Port

						
					

					
							
							MLF

						
							
							
							malolactic fermentation, a process which converts tart malic acid to lactic acid

						
					

					
							
							PDO

						
							
							European Union

						
							
							Protected Designation of Origin; quality classification

						
					

					
							
							TCA

						
							
							
							2,4,6-Trichloroanisole; a compound responsible for corked wine

						
					

				
			

		

	
		
			

			
					Welcome to Wine Knowledge Box

			

			Wine Knowledge Box contains essential information for an understanding of wine. Whether you are studying for a wine accreditation or seeking facts with which to impress your friends then this is the book. It explains in straightforward terms the foundational knowledge of one of the world’s most popular alcoholic drinks.

			It offers an introduction to a range of topics: how wine is made; different grapes and major wine regions; how to match wine with food; how glassware impacts the drinking experience; the answers to frequently asked questions; and more.

			Wine production probably began in the Caucasus, a mountainous region between the Black and Caspian Seas that straddle south-eastern Europe and south-western Asia. To date, the earliest archaeological evidence of wine was discovered in the country of Georgia and dates back to circa 6000 bce. From there the knowledge and desire for wine spread and was adopted by the ancient cultures of Mesopotamia, Egypt, Phoenicia, Greece and Rome. Its reputation and popularity grew and today commercial wine production takes place in more than 50 countries.

			Wine is a vast subject so this short book is a primer on the need-to-know topics. There is some necessary repetition of certain facts to help them stick in the brain.

			Homework at the pub

			One of the great joys of my life has been learning about wine and other alcoholic drinks and sharing my knowledge. That is why I founded the School of Booze. At the School of Booze homework can be done in the pub. Where better to study wine? So, take Wine Knowledge Box to a favoured spot and let’s make a start on your journey to wine enlightenment.

		

	
		
			

			
					What is wine?

			

			The Oxford English Dictionary defines wine as:

			The fermented juice of the grape used as a beverage.

			Worldwide there are thousands of grape varieties and hundreds of them are used to make wine. Wine is diverse, not just because it comes in white, red, rosé and orange versions, but also because grapes, terroir, winemaking skills and winemakers’ intentions bring unique characteristics to each fermentation.

			Not all grapes have the acidity, tannins and sugar levels necessary for good wine. What are these fundamental properties and what do they contribute to wine?

			
					Acidity is a component of all grapes and is essential in determining the wine’s balance. It varies depending on variety, climate, soils and ripeness. There are several different types of natural acid in grapes and the main ones are tartaric and malic. A high-acid wine is usually tart on the palate with a crisp texture. A low-acid wine will feel smoother and rounder on the palate. A simple way to measure acidity is to sip the wine and then hold open your mouth. If you start to salivate your mouth is reacting to acid. The more saliva you produce, the more acidic is the wine

					Tannins are compounds derived from organic materials. In wine they come from grape skins, seeds, stalks and wooden barrels. Tannins provide structure to wine and assist in its ageing. They are astringent and have a drying effect on the mouth. Red wine has higher levels of tannins than white because the latter is not fermented with skins and seeds (see Chapter 3 How to make wine)

					Sugar level is influenced by grape variety, vine management and ripeness. In wine it impacts the amount of alcohol and sweetness, flavour profile, balance and the drinker’s perception of acidity.

			

			Wine is more than just an alcoholic drink. It is the cultural identity of several countries, particularly in France, Italy and Spain where wine is in the population’s DNA. It has an associated lifestyle of good times and good food.

			Visualise those idyllic French and Italian villages where wine is consumed at tables outside picturesque restaurants. Imagine taking a wine tour to visit the vineyards of Germany with its fairytale castles, or Portugal’s Douro Valley, recognised by UNESCO with a World Heritage listing.

			Think of the messages sent by wine: sophistication, gastronomy, culture, status, luxury, appreciation of the fine life. Some wine is even a monetary commodity, not purchased to be consumed but stored in bonded warehouses by people speculating on its value increasing. This demonstrates the significance wine has in society.

			Something else special about wine, which no other alcoholic drink can claim, is its sacred connection to the religious rituals of Judaism and some Christian faiths. It even has a starring role in the first miracle performed by Jesus!

			Bottle sizes

			Wine is singular in the variety of bottle sizes. It is a tradition to name some after biblical kings. There are practical reasons for storing wine in large bottles.

			
					Larger bottles have a smaller surface area-to-volume ratio so less oxygen interacts with the wine. Too much oxygen can adversely affect the wine’s colour, aroma and flavour and even turn it to vinegar

					Relative to the volume of wine, large format bottles have less oxygen trapped inside. This means the wine oxidises slowly and ages gradually, which can lead to more complexity than the same wine in a standard bottle

					A greater volume of wine provides more thermal mass – so the wine is less susceptible to temperature fluctuations, which can negatively impact the wine.

			

			Bottle sizes from smallest to largest:

			
					Split or Piccolo (18.75 cl) – quarter the size of a standard bottle

					Demi or Half (37.5 cl) – half the size of a standard bottle

					Standard (75 cl) – the most common bottle size

					Magnum (1.5 litres) – 2 standard bottles

					Jeroboam (3 litres) – 4 standard bottles, also known as a double magnum (in Bordeaux the measure is 4.5 litres, 6 standard bottles)

					Rehoboam (4.5 litres) – 6 standard bottles

					Methuselah aka Imperial (6 litres) – 8 standard bottles

					Salmanazar (9 litres) – 12 standard bottles

					Balthazar (12 litres) – 16 standard bottles

					Nebuchadnezzar (15 litres) – 20 standard bottles

					Melchior aka Solomon (18 litres) – 24 standard bottles

					Midas aka Melchizedek (30 litres) – 40 standard bottles.

			

		

	
		
			

			
					How to make wine

			

			Grapes are self-sufficient wine orbs with sugar on the inside and a colony of yeast on the skin waiting to drill through the membrane, ferment the juice and convert it to alcohol. Without human intervention nature would make wine that way anyway.

			There are several stages in commercial wine production: harvesting, crushing, pressing, fermenting, racking, ageing, filtering, blending and packaging.

			Harvesting

			Winemaking begins with the grape harvest. Grape ripeness affects the amount of sugar, acidity and alcohol in the wine.

			Crushing

			The grapes are sorted for quality and the stems are removed. Some traditional wineries still crush grapes by foot but most commercial operations use automated presses. Crushing the grapes gently breaks the skins.

			

			Pressing

			The grapes are treated differently depending on whether white, red, rosé or orange wine is to be made.

			White wine

			White, red or black grapes are pressed and the juice (known as must), minus skins and pips, is transferred to a fermenting vessel.

			Red wine

			Red or black grapes are crushed and placed in a vessel to ferment on their skins for up to four weeks. Skins and pips impart colour, tannins, texture and flavour compounds. The longer the juice is in contact with the skins and pips the ‘bigger’ the wine is likely to be. When fermentation is complete the juice is pressed from the grapes.

			Rosé wine

			Red or black grapes are crushed and placed in a vessel to ferment on their skins for up to three days. This brief skin contact imparts a subtle colour and flavour. When fermentation is complete the juice is pressed from the grapes.

			Orange wine

			White grapes are crushed and placed in a vessel to ferment on their skins for several days to several months, imparting subtle colour and flavour. When fermentation is complete the juice is pressed from the grapes.

			Fermentation

			Sugars in the juice are converted to alcohol in a stainless steel or plastic tank or in a wooden barrel. Some winemakers rely on the wild yeast that colonises the grape skins or lives in the atmosphere around the winery to do the trick but the brands that prefer a predictable outcome use cultured yeasts. Winemakers commonly use strains of the reliable and hardy Saccharomyces cerevisiae, which is also widely used in beer brewing, cider making and baking.

			Fermentation is one of nature’s most extraordinary actions as individual yeast cells consume the sugars and break down larger molecules into smaller, more flavourful compounds. It also expands the depth of existing flavours in the juice and creates new ones. The yeast converts the sugar to alcohol, carbon dioxide (CO2), and hundreds of aroma and flavour compounds known as esters. Esters are created by a reaction between alcohol and grape acids, and their production varies depending on the yeast strain – cultured or wild.

			The higher the sugar level in the juice, the higher the potential alcohol level. If a high percentage of sugar is fermented, then the wine will be dry. If producers want sweeter wine, they either stop fermentation early to retain residual sugars, in which case the alcohol level will be low, or they add sugar or unfermented grape juice after fermentation in a process called back sweetening.

			To reduce the wine’s acidity, lactic acid bacteria can be added and this converts malic acid (harsh and mouth puckering) into lactic acid to produce a softer, creamier mouth feel. This process is known as malolactic fermentation (MLF), although it is not technically a fermentation because it involves bacteria rather than yeast. Almost all red wines and some white wines (for instance Chardonnay) go through this process.

			Racking

			After the most vigorous stage of fermentation is completed most wine goes through the racking process, when it is transferred to a different vessel. This prevents the wine from sitting on sediment, including dormant yeast cells (known as lees) which might otherwise produce unwanted flavours. Wines that are not racked are known in French as sur lie (the English translation is on the lees) and the lees add toasty nutty flavours.

			

			Ageing

			After fermentation is complete the wine needs to be aged. Depending on the wine, the producer’s intention and the planned selling price, it will age for weeks, months or years in a stainless-steel tank or a wooden barrel. The barrel may be new wood or it may have been used previously. The character imparted from ageing wine in oak is desirable and a sign of quality, but it is a lengthy process that adds to the expense of production. French oak imparts vanilla; American oak bestows coconut; and charred oak gives earthy, robust characteristics.

			If the producer wants oak character but has neither the time nor the budget they can cheat and throw oak chips into the tank for a few days.

			Filtering

			Most wine is filtered by passing it through a membrane to capture sediment, or it is clarified with a fining agent. The purpose of both is to remove unwanted solids, such as yeast cells. Fining agents, such as egg white or collagen, act as magnets to attract solids that drop to the bottom of the vessel for removal. Some red wines are neither filtered nor clarified and these need to be decanted before serving to leave the sediment in the bottle.

			

			Blending

			Blending is an art. Producers might blend their wines during or after fermentation or wait until it has aged. It can entail marrying a wine made from one grape variety with another – for instance Cabernet Sauvignon and Merlot. It could be a blend of wines from the same grape and the same vintage but from different parts of the vineyard. Or it might be wines from different barrels. There are several reasons to blend, including: improving the wine; increasing its complexity; altering its acidity and tannins.

			Packaging

			Depending on whether the wine is ready to drink immediately or needs to be stored somewhere cool and dark to age and develop it will be bottled, canned or bag-in-boxed. Fresh fruity
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