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Whether it’s making wines, tasting wines or drinking wines, there’s no doubt at all that you have to have some kind of passion and enthusiasm for it. 

You could of course just quaff the whole thing down without any further thought to the bouquet or the year or even the quality of it, but that would just be sacrilege. 

And that’s not only my opinion. There are many people out there who’s first love is wines, who think the same way too. That doesn’t mean that guzzling gallons of wine without giving it a thought makes you a savage, at least not in my eyes. 

But it does make life somewhat difficult for others whose life’s worth really is the art of all things wine. For some reason watching a particularly good wine being put back with barely a thought to it, can bring on a pained expression to many a wine connoisseur’s face. 

For my part I have to say that ever since I learned to “speak” wine I find it difficult to contain my own pained expression whenever I notice such blatant disregard to the joys of a good wine. 

The problem with this though, is that I too, was one of those people who regularly downed my wine and ordered it at restaurants and clubs with hardly any thought to its better virtues. 

Luckily for me, that all changed one fine day as I was walking along all unaware, to my next college course. 

Just in case you didn’t guess I was much younger in those days and more able to hold my liquor as well. Which is why, there was such indiscriminate drinking going on in my college day life. 

Anyway, as I was saying, my wine guzzling days were just about over the day that I meant Carrie. We talked as we walked, or rather dashed, to our next course and ended up in a bar with a number of friends at the end of the day. 

College life being what it was, we were all set to drown out the stresses of another week’s hard work and duly started to order the first round of drinks. 

Carrie, to out eternal and ever lasting amazement, ordered wine, but not the usual glass or bottle we did that was recommended to us by its cheap price, but instead through the judicious use of a wine list. 

And the thing was that she wasn’t just showing off either. This was what she did in the normal course of events and not a new trick that she had just learned. In fact, she was quite surprised to find us all staring at her as if she was one brick short of a full load. 

And naturally when the wine was brought to the table due consideration was given to it before it was approved and accepted. 

Seeing as we were in a college-just-around-the-corner bar the wine wasn’t the most expensive or even of the best of qualities, but it was the best the establishment had to offer. 

And how do I know that? Very simply I was intrigued by the whole proceedings and took note of the label before I was too far gone to do it later. 

And before you wonder how on earth I managed to remember the name of the wine after a night of heavy drinking all I can say is that I had the presence of mind enough to take down the name onto a convenient piece of paper which I managed not to lose. 

The long and short of it was that I became interested in wines and wine tasting and one day just for the fun of it, I went back to the old haunt and sat down to do some wine tasting. 

Nothing had seemed to change over the years. It was the same booths and the same nicked chairs and dented table tops, and it was still the same old décor. 

And the wine list when I asked for it was the same one that had been in circulation a few years ago. Still in almost pristine condition because no one really went there and asked for the wine list, mainly it was “what was on tap at the moment”, or “whatever you’ve got that’s drinkable”. 

Most college students are notoriously unpicky when it comes to their drinks as you can see. 

And almost at a glance I saw that the wine Carrie had picked that first day, had been the best wine available at the time. 

Other wines had been added to the list over the course of the years and a very few of them were of a better quality, but these had clearly been added later since they were either handwritten or typed out on a label and then added later to the existing wine list. 

That then was the start of my wine tasting life and although I can’t say that I’m a fanatic, I can say that I readily appreciate the finer things in life, and a good wine has to be at the top of that particular list. 

Carrie and I remain good friends to this day and we still get together whenever our busy schedules permit it and have a glass or two of the good stuff. 

She is not now, and never was, a heavy drinker, and truth to be told nor am I, now. We both prefer catching up on old times and finding the best possible wines. 

Which leads us to the next burning question, (which you might not really have but which I want to answer anyway!). How did I end up writing a book on wines? And my answer would be that I simply have no idea. 

There I was one day, going along happily in my day to day life when suddenly I found myself with pen in hand and part of a page already rattled off on to it, and the rest of an outline taking shape in front of my eyes. 

I can’t in all honesty claim that this book is the be-all and end-all book of wines, or that it’s a really good wine guide. There are many other books out there in the universe on wine, which are much better than my paltry contribution to the subject. 

However that may be, hopefully the newcomer to wine will find it useful, and the old hand at everything wine won’t laugh over it too much. Or if they do, at least not anywhere where I can see them!

Somebody once said that all they needed was a “loaf of bread, a jug of wine and thee beside me”. 

I don’t know how far that goes these days as there lots more exciting foods out there to pair a good wine with, other than bread, but the “thee beside me” part I have to agree with. 

There’s simply nothing like sharing a good bottle between friends. 
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I had thought about putting an introduction into this book but on reflection it seemed to me that this whole book was more or less in and of itself an introduction of sorts. 

Besides there simply wasn’t anyway that I could confine to a few hundred words all I needed to say in an introduction, hence we’ve skipped any kind of introduction and gone on straight into the meat of the book. 

Before I go any further though I’d just like to stop and mention that you might come across a few words that won’t necessarily make sense to you. 

Don’t despair though, help is at hand – I always wanted to say that! I’ve included a glossary of wine terms of sorts at the end of the book and hope that it will be of help to you. 

But it turns out that I have in my own inimitable fashion managed to pen down a few words that resemble an introduction despite everything I said or thought to the contrary! 

Well, never mind and onwards to the next section is all I can think of to say at the moment. 
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So, what really is all the fuss about? A rose by any other name is still a rose right? And if you’ve tasted one red wine, you’ve pretty much tasted them all right? 

No such thing I’m afraid. There’s more to wines than just the color of it, and I can definitely tell you that just because you’ve tasted one wine, you definitely haven’t tasted all there is. 

The whole rose is a rose is a rose thing just doesn’t work for wines, much less for roses these days. 

With so many different varieties of reds and white wines to choose from you’ll be hard pressed to find a wine that tastes the same as another wine. But that still hasn’t answered the burning question of what all the fuss is about. 

And I have to say that I can’t really answer that. You’ll need to answer that for yourself, but if you’re reading this book then that means you might have at least a passing interest in wines and everything about it. 

Now, although I did say that you would have to find out what the fuss about wine was by yourself, I can tell you that part of the fuss at least about wine is merely for what it is, an alcoholic drink. 

But that’s only part of it and not the whole. To fill in the gaps you would have to climb into the mind of a connoisseur to try and fully understand what makes drinking wines such an enthralling experience. 

Having said that, at the very basic level, besides being fascinating to the human mind because of its alcoholic nature, wine is also very much talked about for a number of reasons, the largest part being the nature of it. 

Think about it, you have your red wines and your white wines, rosé wines, and sparkly wines. And in the midst of this all, you then get the subdivisions of light wines, heavy wines and sweet wines. 

Now throw into the mixture a healthy dose of different grapes, different growing regions and different harvesting qualities of the grapes, and there you have it in a nutshell. The fascination of wine to humans.

As you can see there’s more to wines than meets the eye, and a wine connoisseur likes to look beyond what’s in front of their face to the substance of the real wine. 

It was never in man’s nature to overlook the curious and unattainable, and in some ways, the art of all things wine came about as a result of this desire for satisfaction. 

Having tasted first one wine and then another and another, there’s no doubt that the very first wine enthusiast noticed something different about each of them. 

That naturally would have started out as a desire to satisfy the curiosity that lies at the root of every person, which in turn would have led to the first record of wines being kept. 

Unfortunately we have no idea who that man was or where he kept his records if at all. 

What we do know is that wine culture hasn’t looked back since, and it doesn’t look like there’s any stopping this particular train any time soon.

So, hopefully, that partially satisfied your desire to know what all the fuss about wines is, but if it didn’t then let me try even more of a nutshell. 

It’s the desire in oneself to experience every nuance that you can get through a single wine, and to do it to a degree that you can get down to perfection. 
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When you go to a restaurant or if you’re just going to buy yourself a few bottles of wine, it can be surprisingly difficult to choose between a red wine or a white wine. The choice for me at least stems more from personal preference. 
If I know that I don’t like a certain red wine I’ll avoid that and maybe go on to selecting a white wine. And if I’m in the mood to be lulled by something that is rich and heavy, I might find myself swaying towards a good red wine. 

The thing with choosing reds and white wines though is that you simply can’t compare the two against each other. Both are distinctly different from each other, and both have their good sides and their not so good sides. 

Basically though it comes down to choice: which wine would you prefer to drink today? The difference between reds and whites also comes down to the way they are made. 

Red wines are mostly made with red grapes, while you would think that white wines are made solely with green grapes. White wines, surprisingly though, can be also made with red grapes. 

What stops it from turning into a red wine is the little factor of the skin being discarded before the grapes are put to fermentation. 

From that you would have gathered that red wines are made using the whole of the grape, skin and most times pips included. This is what gives it its distinct color, and this is also what gives it its distinct staining powers. 
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November 17, 1991. What was so special about this day then? Well, it was the day that the TV documentary program, “60 minutes” aired its program called “The French Paradox”. 

This was the day that the world first learned of the health benefits of red wine. And to say that the program was watched is an understatement. 

Within weeks of the program airing, sales of red wine jumped through the roof, and national sales for the following year rose a staggering 39%. 

America had discovered what the French had known all along, that red wine in moderation everyday can help in the fight against heart disease. And this was the French paradox. 

The sedentary life styles of most of the French people coupled with their high fat diets, should ideally have led them to suffer from heart attacks and indeed France should have had a higher heart attack rate. 

But the truth was that this just wasn’t the case. And the most likely culprit for such a low incidence rate of heart attacks was most likely the daily – moderate – consumption of red wines. 

Since at least one glass of wine is taken with just about every meal, there is a very real chance that the French paradox is true. 

Don’t rush out and buy the nearest bottle of red wine though. Too much of anything is bad for you and the same holds true for red wines. 

Moderation is the key here, and unfortunately probably one of the most difficult things to practice when hanging around wine. 

Moderation however, also tends to depend on where you’re living. In the America for instance, moderation for a woman is hailed as one glass for women, and one to two glasses for men. And maybe less if you’re planning on driving. 

In Europe and the United Kingdom however, moderation has a different meaning, with between two to three glasses of wine for a woman, and three to four glasses for a man. 
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The reasons for the French paradox to work, go along the lines that it can help blood pressure and cholesterol levels. It’s also been known to fight heart disease and certain types of cancer. 

Not everyone accepts that red wine in moderation every day has health benefits, and if you’re in doubt you should certainly consult your doctor, but other than that it surely can’t hurt too much, right?

Red wines have a number of different antioxidants in them that help towards preventing disease and protecting you against adverse ill-health conditions. 

So maybe just like an apple a day will keep the doctor away, a glass of red wine a day will also help protect you. 
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You might wonder if champagne is truly a wine, or whether it might be in a category all on its own. Well, the truth of the matter is that champagne is a wine, and it is made with wine grapes. 

Often times the most common wine grapes used will be Pinot Noir, Chardonnay, and a blend of other wine grapes. 

The difference that you find in champagne which sets it apart from its contemporary still wines is the second fermentation process that it undergoes to get the bubbles. 

However not all sparkling wines can carry the Champagne name. If it wasn’t expressly made in the Champagne region of France, then no matter how close in taste you get to a real champagne, it will still be considered a sparkling wine. 

That’s why even though you get many champagne-like wines like the Beringer Sparkling White Zinfandel or the Jacob’s Creek Sparkling Rosé, they will always have the words sparkling in their names, or they won’t have the word champagne anywhere near their name. 

In truth though if not in fact, champagnes are like any other wine, and they all taste different depending upon where they were made, and the harvest quality of the grapes for that particular year. 

You’ll also find that as you stroll along champagne’s life’s highway that unlike wines, there is a different categorizing convention in place. 

For instance, in the normal course of events you wouldn’t say that you
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