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What is wine?
How to make?
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Mount Ararat
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와인은무엇인가?

그러므로 cognac, almagnac등은와인이라고할수없다. 이는발효과정이없는증류주임.

Vintage, Millesime…: 포도수확연도 (와인양조연도가아님…)
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포도juice가 효모에 의해 alcohol로 변화

가장 중요한 키워드는 포도와 발효!!



Fermentation of glucose by yeast….
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와인의스타일

u 8 - 15% abv(alcohol by volume)

u 와인명에산지이름을붙임

u 포도품종의이름을붙이기도함.       

u Sparkling wine에대비하여 Still wine으로불리우기도함.
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일반와인(Light wine혹은 Still wine)



Champagne
Sparkling Wines

48.9169° N, 4.1514° E
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Champagne, Dom Perignon…
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Champagne vs champagne
Dom Perignon(1638-1715)

Is Dom Perignon Cellarmaster at the Abbey of Hautviller?
Did he invent “champagne”?
Blind?

돔 페리뇽의 업적

적포도로 색없는 와인을 만든 최초의 사람,  Blanc de Noir
Assemblage(아상블라쥬, 블렌딩)을 고안

영국산 강한 유리, 스페인산 강한 Cork
발효에 대한 과학적 지식이 없던 시절에 과학에 근거한 판단

발효(12-32°C, 12–18°C/22-32°C, cold/warm)

I am tasting the stars(나는 별을 마신다)



스파클링와인: 두번에나누어발효, 탱크 + 병발효

발효과정에서생성된 CO2가와인에용해되어잔존

발효법(효모와당을넣는것)
병발효-기압이높게되어.. 5-7atm…기포가많고작다. 기포가오래간다.

탱크발효

Champagne, Cremant, Presecco, Cava, Spumante, Franciacorta, Sekt...
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2차 발효에서 남는 가스를 보관: 이산화탄소가 곧 bubble임

Cf) 스틸와인은 가스를 날려보냄



Blanc de Blancs,  Blanc de Noirs
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MADAME LOUISE POMMERY, THE WOMAN WHO INVENTED 
MODERN CHAMPAGNE - BRUT STYLE
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Wine Grapes
Black Grapes – Red Wine, White Wine
White Grapes – White Wine

Neutral(Fruit) – Semi aromatic(Flower, Blossom) – Aromatic(Perfume) 
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White Grape Variety(white wine)                                                                                              Black Grape Variety(red wine)
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Cabernet Sauvignon
Merlot
Malbec
Syrah/Shiraz
Cabernet Franc
Carmenere
Pinotage
Zinfandel(Primitivo)
Nebbiolo
Sangiovese
Corvina, Rondinella
Tempranillo
Pinot Noir
Grenache
Gamay

Chardonnay
Aligote
Pinot Gris
Semillon
Melon de Bourgogne
Albarino
Chenin Blanc
Gruner Veltliner
Sauvignon Blanc
Riesling
Gewurztraminer
Torrontes
Viognier
Muscat



How to differentiate one grape variety from others??
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와인 양조용 포도는 어떻게 종류를 구별하는가??



Grape Development
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Wine Belt: 30-50 degree latitude



White Grapes
Chardonnay

Sauvignon Blanc

Gewürztraminer

Noble rots
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Chardonnay , Sauvignon Blanc
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Cold Fermentation, antimicrobial, antioxidizing wine making
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Noble Rot 귀부포도, Botrytis Cinerea
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World Top Three Noble Rot Wines
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Events associated with Wines..
Hundred years war
Aviognonese Captivity
Phylloxera
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백년전쟁 Hundred Years War 프랑스 vs 영국 (1337-1453)
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Eleanor of Aquitaine
Henri Plantagenet 

Bordeaux 보르도, 지참금

Jeanne d’Arc

Port Wine(wine + brandy) ; 
residual sugar, 
high abv(alcohol by volume) %



Port ,   Sherry : Fortified Wine(주정강화 와인)
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Avignonese Captivity 아비뇽 유수(1309-1377) 
7대에걸쳐로마교황청을남프랑스의아비뇽으로이전한 사건으로, 이로인해교황권은크게약화.
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바빌론유수 Babylonian Captivity(BC 597-538)
예루살렘함락, 이스라엘의유다왕국사람들이신(新)바빌로니아의
바빌론으로포로가되어이주한사건
보니엠의노래



클레망 5세 – 보르도 출신… 
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Rhone Blend – GSM(Grenache, Syrah, Mourvedre) Blending 
CDP – maximal 13 grapes blending !! 
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CDP Chateauneuf De Pape New Castle of Pope
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E. Guigal,  Chateau de Beaucastel



Wine Belt : 위도 30-50도, 구세계, 신세계 와인…
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일조량: 연간 1200-1500시간, 강수량 500-900mm, 6-8월 건기….



Lifecycle of vine
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Phylloxera(1863 in Europe ~)
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Bordeaux Wine
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Left Bank , Right Bank, Gironde River, Garonne River, Dordogne River
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Bourgogne  Wine
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밭에엄청나게집착

프랑스혁명후소작농에게일일이나누어준결과

Grand Cru Classe AOC
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Romanee Conti - monopole
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Bourgogne Pinor Noir
Burgundy style
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Toscana vs Piemonte
Like Bordeaux vs Bourgogne
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와인이 미사에 쓰이는 이유 [명욱의 술 인문학]

기독교는와인에핍박속의부활이라는이미지도추가된다. 와인을만들기

위해서는포도를뜯어야하고, 즙을짜기위해서는밟아야한다. 이러한모습이

핍박받는예수의모습으로보인것이며영롱한와인으로다시태어난것은그것

자체가부활이라는………….  로마는기독교를공인하고전유럽으로와인도함께

전파한다. 이전까지지중해를제외하고는대부분맥주문화였지만게르만족이

기독교를받아들여와인도더불어영역을넓히게된다.
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포도밭에 장미꽃을 함께 심는다. 이유는??



Veneto
• Valpolicella
• Recioto
• Amarone
• Ripasso
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Fortified Wine  주정강화와인

Port
Sherry
Madeira
Marsala
Muscat
Vermouth
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아르헨티나를대표하는 white grape는???
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Wine Manner
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림(rim)
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Wine Toasting, Eye Contact!
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Wine Tasting… 
Color Aroma Flavour Assessment

Standardization
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Aroma and Flavour of Wine

• Primary : from the grape and alcoholic fermentation

• Secondary: from post-fermentation winemaking    (lee, autolysis, flor, MLF, oak)

• Tertiary: from maturation 
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감사합니다!!!

REMEMBER:”Life is too short to drink bad wine.

God made Cabernet Sauvignon, whereas the Devil made Pinot Noir.

God made only water, but man made wine.


