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2 & & MD, PhD, WSET L3, FWS, IWS, SWS .

Wine Enthusiast WSET 50

WINE & SPIRIT
EDUCATION TRUST 1969-2019

— . . ® WSET® [2 A
= French Wine Scholar(FWS) T4 lol 2} 0I5, Pass with Highest Honors ARSI eSS IiescllSe et alt b
J\

" CIVB L'Ecole du Vin E2% 210l M2 IHA =2, Natural Wine OFAE DHA
. Australia Wine Discovered £ 210! OAE A =2, New Zealand Wine OFAE HE
=  WSET(Wine & Spirit Education Trust) LEVEL 3 Award in Wines

A2l M=20F ANE S g s 915, Pass with Merit

= [talian Wine Scholar(IWS) 0|€2|0} 2t M=J}t 215, Pass with Highest Honors WSET® Level 3 Award | WSET® Level 4 Diploma

in Wines in Wines

» Spanish Wine Scholar(SWS) AH(Q! 2t0! MZJ} 21F, Pass with Highest Honors

SCHOLAR

FRENCH WINE SCHOLAR™
m2tA ool HED} Ol TH

auil i1} dpde~



SCHOLAR
GUILD

OUR RECENT TOP EXAM SCORERS

Kyung Hwan Kim, SWS

Kyung Hwan KIM
Spanish Wine Scholar™ with Highest Hon

66 got four
certificiations in
20270t was so
strenuous and
exhausting but |
learned so much. , ’

£ ‘exploring the world
of wines and spirits

’

13

in Wines and Spirits

‘ ‘ | got four certificiations in 2021...1t was so strenuous and exhausting but |

learned so much. ’ ,

Kyung Hwan Kim, SWS, Wine Enthusiast
Other certifications: French Wine Scholar, Italian Wine Scholar, WSET Levels 2 & 3

Congratulations to Kyung Hwan Kim, SWS, for achieving highest honors in the Spanish Wine Scholar exam with
WSA Wine Academy, Seoul

About Kyung Hwan Kim:

| am a cardiac surgeon. Currently | am in Seoul National University Hospital as a chairman and professor of thoracic
and cardiovascular surgery and staff surgecn. My main field is heart valve surgery and aorta operation. | have been
working since 1998

| love wine and had a chance to visit Napa, Argentina, Bourgogne, Greece, Portugal, Rioja, Southern Australia and
New Zealand. . Last year, | had a chance to study WSET L2 intermediate level course. It was such an impressive
course. After | completed the whole course, | proceeded my endeaver to WSET L3, FWS, IWS unit 1 & 2, and finally
SWS recently, | got four certificiations in 2021._It was so strenuous and exhausting but | learned so much.

As a doctor and as a wine lover, | would like to contribute interpersonal communication via wine, and in the near
future, | will take on the challenge of the WSET diploma course



What is wine?
How to make?

HOW
RED WINE

Abeverageof famented \[TUS. VENITRT s

WHATISWINETI | e

827 o 1%

water
{J H U - EL l_' UH = 2[J U . - Hflrlnf::h:lrd-|ll| ulgs
lsugar > ethyl aloohol -+ carbon dioxide) A ! i

- Bottle aging
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= Discover the Secret Birthplace of - ‘

pack to 6,000BC.
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&he New York Times

TRILOBITES

Wine From Prehistoric Georgia With
an 8,000-Year-Old Vintage

'% Give this article A~ E]

; = &S
JAMAGIMIN A2%0

. National,Musef

e

-

The base of a Neolithic jar recovered from a Neolithic site in Georgia. Researchers
found wine residue on pottery shards at two Georgian sites going back to 6,000 B.C.

Judyta Olszewski
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Fermentation of glucose by yeast....

HISTORY |

Louis P&SIGIII‘

- The chemistry of fermentation were first investigated
by Louis Pasteur in 1860
« He called the process /a vie sans air, or life without air

« In 1897, Hans and Eduard Beuchner discovered that
fermentation could occur in a cell-free extract of yeast

: Thls wnr'k Iecl ’rn The alumdﬁhun nf The enzymes mvnlved

*Saccharomyces: ethyl alcohol and carbon dioxide

*Streptococcus and Lactobacillus: lactic acid
*Escherichia coli: acetic acid, succinic acid
*Clostridium: butyric acid, butyl alcohol, acetone




QIO AEtE

U}l (Light wine= 2 still wine)

€ 3-15% abv(alcohol by volume)

¢ 2HHO| LHX| 0| E= =8
¢ L5392 0|F= €07 &

@ Sparkling wineO| CHH| St still wine2L 2 =2| %
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Champagne

Sparkling Wines

48.9169° N, 4.1514° E




| |
Champagne, Dom Perignon... ,-I DOM{ PE RIG&ION

1638 = 1715
CELLERIER DE L ABBAYE DHAUT\HLL'FRS
BONT LE ELOITRE E.'T LES GRANDS VIGNOBLES

Champagne vs champagne _SONT LA PROUGIMIEGOE LA MAISON
Dom Perignon(1638-1715) | w. = = |

Is Dom Perignon Cellarmaster at the Abbey of Hautviller? ’ / x_l

Did he invent “champagne”? | ".I

Blind?
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Champagne, Cremant, Presecco, Cava, Spumante, Franciacorta, Sekt




Blanc de Blancs, Blanc de Noirs

There are 3 main grape
varieties that can be
used in the production
of Champagne.
Different grapes are
blended for different
styles.

Cha

Adds fr
eleganu

What grap .@uwﬁ @uzde

Lees Ageing

Non-vintage Champagne

must spend at least 15
months in the bottle
before release and
vintage Champagne a
minimum of 3 years.
They are often left for
much longer.

quickly after harvest.
Extracted juice from
the first press, the
cuvée, is considered
the highest quality.

First
Pressing Fermen
Grapes are pressed Takes place i

steel or wooc
results in a hi
base wine.

Bottles must
be rotated
regularly

while ageing

Remuage /
Riddling

Done by hand or machine,
bottles must be rotated to
loosen the sediment for it
to collect inthe neck of the
bottle.

Disgorgement

Neck of the bottle is plunged
into solution at -27°C. Sediment
(in form of a frozen plug) is
ejected under pressure when
the bottle is opened.

Méthode
Champenoise

Dosage &
Corking

‘Liqueur d'expedition’ a sugar
mixture is added which
determines the final level of
sweetness.

Cork, cap and muselet are
added, the bottle is then
shaken vigorously
‘poignettage’ and left to
restinthe cellars.

© glassofbubbly.com




MADAME LOUISE POMMERY, THE WOMAN WHO INVENTED
MODEN CHAMPAGNE - BRUT SIYLE

SWEETNESS LEVELS IN CHAMPAGNE

BRUT EXTRA EXTRA )
NATURE BRUT BRUT ORY ORY DEMI-SEC DouX

| | [

e e e e i

BONE DRY BONE DRY DRY FRUITY OFF-DRY SWEET SWEET
a-3g/L 0-6g/L 0-12 g/L 12-17g/L 17-32 g/l 32-50 g/L 50+ g/l
Q-2 sugar cal. 0-5 sugar cal. 0-7 sugar cal, 7-10 sugar cal.  10-20 sugarcal.  20-30 sugar cal. 30+ sugar cal.
per Soz glass*® per Soz glass*® per 50z glass® per 5oz glass* per 50z glass* per 50z glass* per 5oz glass®
© WINE FOLLY

*calories ore estimates and do not include alcohal calories per glass which range from ~70-120




Wine Grapes

Black Grapes — Red Wine, White Wine
White Grapes — White Wine

Neutral(Fruit) — Semi aromatic(Flower, Blossom) — Aromatic(Perfume)



White Grape Variety(white wine)

Chardonnay

Aligote

Pinot Gris

Semillon

Melon de Bourgogne
Albarino

Chenin Blanc

Gruner Veltliner
Sauvignon Blanc
Riesling

«from grapes to wine!

Albarlii Neuburger Allcante Bouschel Nogretie
Aligoté Picpoul Blanc Aramon Nebblalo
Amels Pinot Blanc Barbera Petlt Verdal
Bourboulanc Pinot Gris Black Corinth Patits Sirah
Ghardonnay Riesling Cabornet Frang Plepoul
Ghenin Blang Rousanng Gabarnet Sauvignon Pinot Nelr
Glalrotte Blanche Sauvignen Blane Garignan Pinot Meunlar
Colombard Schaurebe Garmenéra Pinot 5t, Goorge
Flang Semlllen Camellan Plnotae
Garganega Tarret Blanc Charbono Primitive
Gewirziraminar Tarrot Gris Cinsault Rubired
Grenache Blanc Torrontes Gorvina Ruby Cabermet
Grenacha Gris Ugnl Blanc/Trebblang Counolse 8t. Laurent
Grilner Veltiner Verdslho Duriff Sanglovise
Kamer Verdicchio Gamay Nolr Souzie
Maccabdo Vernacela Granachg Syrah/Shiraz
Marsanne Viognier Grignoling Tempranillo
Melon Gros Vordot Tarret Nolr
Morio-Muskat Malbec Tinta Barroca
Milller-Thurgau Marlot Tinta Ciio
Muscadelle Meunier Tinta Negra Mol
Museat Missian Vacearese/Camaress
Mourvédre/Mataro Valdepefias
Muscardin Valdiqulé
Zinfandal

Black Grape Variety(red wine)

Cabernet Sauvignon
Merlot

Malbec
Syrah/Shiraz
Cabernet Franc
Carmenere
Pinotage
Zinfandel(Primitivo)
Nebbiolo
Sangiovese

Corvina, Rondinella
Tempranillo



How to differentiate one grape variety from others??

ool YXE EEE O{ZH ZHE FHAETI?




General Guidelines
Parameters

Tzt

Type of ix Total
wine ataleiin

11111

Figure 109. Veraison in a red wine cultivar (A). Lag

x 7L : ’ — - N = | Figure 108. Grape berry development & phase (B) and veraison (C) in a white wine
\K’f hltff ]_9 O 1/ O 9 maturation. {illustration by 1. Koutrouranidis, Winetitles) cultivar.

Red 212 0.6-0.8| Pz

3

33

*Acidity, Brix and pH levels vary b
grape variety. E == o

-=TA

——pH

25

0 : : . 3
1-Aug 5-Aug 9-Aug 13-Aug 17-Aug 21-Aug 25-Aug 29-Aug

Figure 111. Pedicel/berry abscission zone:
immature (A), mature (B). Seed maturity:
immature (C), mature (D).

Figure 110. Changes in °Brix, titratable acidity (TA)
and initial pH following veraison.




Wine Belt: 30-50 degree latitude
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White Grapes

Chardonnay
Sauvignon Blanc
Gewdrztraminer

Noble rots



Chardonnay , Sauvignon Blanc

CLOUDY BAY

HE W Z E AL AMNDU

Chablis S FAM(
SAUVI

% sessssessERsEsEERS AR AR REREY

Quince Starfruit Lime Peel White Flowers Chalk

CLOUDY BAY

TASTE PROFILE

| Sauvignon Blanc

Sinvignen Bland

o SANCERRE —
Bone-Dry FR Significclnf Minan"uliry.
Grape's Purest Expression.
Light Body
CASA BLANCA VALLEY
‘*"NF?;OL’:Y Low/None Tannin Crisp. Strong Minerality

Cuts Through Weight:
Medium-High Acidity

11.5-13.5% ABV MARLBOROUGH
Grapefruit & Tropical F it
Aromas.: Acidity C

CHABLIS

Learn about wine.

winefolly.com @ WINE FOLLY © 2019 winefollycom




Cold Fermentation, antimicrobial, antioxidizing wine making

geeacacasiiis |

WHITE WINE
Maintaining 45°-60° F

Balances aromas

Controls acidity

Produces pleasant mouth-feel
Preserves desired fruity flavors

NORTH
SLOPE

60°F

45°F

RED WINE
Maintaining 70°-85° F

Extracts richer colors

Extracts ideal tannin levels
Reduces fruity flavors
Achieves desired alcohol levels

s
[
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© WINE FOLLY

grapefruit

REGIONS

WASWINGTON \
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pineapple

Carieomnia
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SAUVTERNES

APPELLATION SAUTERNES CONTROLEE
MIS EN BOUTEILLE AU CHATEAU
LUR=SALUCES .SAUTERNES - FRANCE




: - Troken means the wine is
German RIE SIH‘E i v ( made from dried berries
iswein
Eﬁiﬁk;ammgt partially frozen grapes
n (] Trokenbeerenausiese (TBA)

Kabinett
off-dry usually but Sratlese
can be semi-sweet from off-dry ﬂus[ese

10 swee

semi-sweet
10 Sweet

Beerenauslese (BA)  some of the sweetest wine
botrytis infected grapes produced on earth! Also
botrytis infected grapes

Semi-Sweet Very Sweet

Normal Harvest Late Harvest q

Bofrytis Infected Grares: Noble Rot

dy WP Soma ?\ Bereich Sichengebirge
= MITTELRHEIN

Riesling

\ \ i
\ \ L e
Joh.Jos. Priim Joh. Jos. Priim
\ 2015
2015 ! Graacher Himmelreich i ¢ raacher Himmelreidh
Graacher Himmelreich | Auslese Spiitlese
Kabinett ; e i
Pale Straw Deep Yellow
A bunch of
Wines range in color from pale straw to deep yellow. Riesling grapes

@ WINE FOLLY



World Top Three Noble Rot Wines
= ToOKAJI

- SLOVAKIA

TOKAJ

FORDITAS

e wiharage must,
a

MASLAS

A

Wy
G b i

Weingut Moy Serd Ricie

1996
RPN EARS L SZAMORODNI
MULHEIM AN DER MOSEL : "
N el BPUTTONYOS o
o, o // ASUESTEN e
ERlztecics (/ [# //mm ; -
‘ 3 W a —~up
Bl cfaluce A,,/ it
e,
1996 — — - = ESZENCIA
SAUTERNES
APPELLATION SAUTERNES CONTROLEE 1
3nnl MIS EN BOUTEILLE AU CHATEAU @
L5 96Y LUR=~SALUCES .SAUTERNES _.FRANCE

L‘%_/f(y'/ Az
[&

WINE ToLlT

WEHLENER SONNENUHR
Riesling Trockenbeerenauslese

) WINE FOLLY



Events associated with Wines..

Hundred years war
Aviognhonese Captivity
Phylloxera



M AT Hundred Years War &2 vs @ =1 (1337-1453)

Eleanor of Aquitaine
Henri Plantagenet Port Wine(wine + brandy) ;

residual sugar,
high abv(alcohol by volume) %

Bordeaux HE2 T X|%&3

Jeanne d’Arc

A
2
DE FRANGE 07 ¢
)
CUCHE GE =

BOURBOGNE™,
§

.F___:;-




Port, Sherry : Fortified Wine(F’3 242} 2}9l)

Fed d
e PORTO
)

it =
e

Sherry vs Port
Wine Compared

=)
- T

Bragande.” W Risrece

.l
UL llei Baléares
&
I.Formentera

1

MER MEDI r:Tu NEE

s ) — ! & -

\ o B Lrbriza )

Gubdalgurer ) © L Malage. .

C.nde ..-f"' .

s e

OCEAN g rfihxg.;\\& GibraltarA)
Détrot de Gibraltdr

] ro T Couta

—




Avignonese Captivity OtH| & 5(1309-1377)

7CHOI 2N 20t nEE S H X2 AO[ OfH| 522 O| Mot At 2 0|2 Qlsh mghd2 37| of3}.

HF 2l = 3 <= Babylonian Captivity(BC 597-538)

Of 42 ot2h ol At el RCHE= AFENSO| Al () HH R £ L[0fQ
HHY 2O 2 L2 7} £[0f O|Fot AHA

B[O i3

31
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Rhone Blend — GSM(Grenache, Syrah, Mourvedre) Blending
CDP — maximal 13 grapes blending !!

Chateauneuf-du-Pape

Rhone /| GSM Blend

PRIMARY FLAVORS

e ‘%% % Grenache
Raspberry Blackberry Rosemary Baking Spices Lavendar
TASTE PROFILE }— Syrah, Mourvédre, Cinsault
Counoise, Muscardin, Vaccarese,

Terret Noir, Clairette, Grenache Blanc,
Dry Roussanne, Bourboulenc, Picpoul

\*]\NE FOLL}/ N Picardin Noir, Picpoul Noir, Picardin Gris, Clairette
Medium-Full Bady Rosé, Grenache Gris, Picpoul Rosé, Picardin

Medium-High Tannin
@ black grapes

RHONE / GSM

BLEND Medium Acidity @ yellow grapes
13.5-15% ABV @ pink grapes
.5-15%
Leapn abont wine,
winefolly.com

@ WINE FOLLY ® 2019 winefolly.com

) WINE FOLLY




CDP Chateauneuf De Pape New Castle of Pope

E. Guigal, Chateau de Beaucastel

ol |
\ ~ :
l (

FAMILLE PERRIN

—mpr——

ettt

|
_ |
CHATEAUNEUF-DU-PAPE ‘
\PPELLATION D'ORIGINE CONTROLEE |

34



Wine Belt : 9| = 30-50, Tt M A, MM A 2F2l...

JELINC

7t 1200-1500A] Zt, Z+=2F 500-900mm, 6-8& Z17]....

ICONIC WINE REGIONS
NAPA (US) 6 BORDEAUX (FR) 7. MENDOZA (AR) 8 MARLBOR




Lifecycle of vine

BUD BURST

7
-

v PRUNING

VERASION |,

HARVEST

LEAF DROP




Grape Phylloxera

Phylloxera(1863 in Europe ~)
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Périodes d'obtention des AOC

[ [ [ .

1935 1940

Source : INAO

1950 1960 1970 1980 1990 2000 2017

Conception et réalisation : F. Legouy, Université Paris 8, Ladyss

) WINE FOLLY

Appellation d’Origine Controlée

patrimoniof}

Ajaccio

Wine from a designated area

Figari

Vin de Pays

Mappemonde, 2019

Vin de Table

Only lists
qrape

> vari



OLD WORLD VS. NEW WORLD

© 0ld World Regions © New World Regions

39



Bordeaux

Soulac-sur-@
Mer

The Wines of
Bordeaux

© Quentin Sadler 2011

Médoc
St Estephe-
Haut -
Pauillac e =
Hout-Midoc—E | Sramiares Cot i Bloye Bordeaux &
St Julien A Bordeaux Supérieur

Lussac-St Emilion
Puisseguin-St Emilion

Bargs,m‘:
+—_ Bordeaux M‘Bm &

Cadiliag 11t Entre-Deux-Mers Haut-Benauge
Arcathon Graves el otipiec S Kntre-Deun-Mers

h Céles de Bordeaux-
— St Macaire
f L Sainte-Croix-du-Mont

Bordeaux &
Sauternes Bordeaux Supérieur

]
CHABLIS - AUXERROIS

JURA

BORDEAUX

SUD - QUEST

LANGUEDCH - ROUSSILLOMN

CORSE

40



Left Bank , Right Bank, Gironde River, Garonne River, Dordogne River

)

Gt
W~ | .
e /’// j

'S FIRST-GROWTHS

Saint-Cirg-

4 GRAND VIN i
=i Montauban
CHATEAU ;ﬂ il —lbi

el e
LYNCH # BAGES  |iii56r o
(70\}\ GRAND CRU CLASSE e | SAT - IR . 002000 SRS
&) “pauiLLac T | sl




Bourgogne Wine

Click any wine producing area
for regional information

Champagne

Lorraine"
Paris &

About-France.com
F

Lnirs = Aehabis
i T I
= P Anf?p’_ aura na‘sanh'r‘r: ’Burgundy‘

~ r BHeaun

t.g “ - \ 3 r‘

Beaujolals i
Auvergne a L]
P T
Lyan

Cotes
du
Sud ouest - Rhone

ea:[at %&" ‘
.

Armagnac

~ 33 Grand Cru AOCs Grand Cru Appellations

1% of total production
eg. Charmes-Chambertin, Montrachet

— 44 Village AOCs

Village Premier Cru Appellations
10% of total production

640 climats classified in Premier Cru

eq. Chablis 1% Cru, Montmains

Village Appellations
37% of total production
eq. Mercurey, Pouilly-Fuissé

r 7 Regional AOCs
Regional Appellations
52% of total production
Maécon-Villages

'Red wines ‘Rosé wines JCremant de Bourgogne i White wines

5 year average 2012-2016

* For many years, the Bourgogne winegrowing region has claimed to have around
100 AOCs. However, there are in fact 84 AOCs.The rest made up by the Dénominations
Géographiques Complémentaires (DGCs) within the Bourgogne AOC. —




Grand Cru Classe AOC

* PINOT NO®
'

cd

BOURGOGNE
REGIONAL WINES

T BOURGOGNE
* GREMANT DE BOURGIOGNE
* BOURGOO!

wBourgogne Epineuil

COTE-D'OR

” Hﬂulvl-ClWl-d’o-N\l\ ts

7 Hau dtes - da-Beaune

++Savigny-tbs-Beaune

¥ Houtes-Céte-de-Beauns
+ #Saints Romoin
o Ausey-Duresses

Céte de Beaune- - - -

s Houtes-Cbtes-de-Booune
i Maronges
¢ Santenoy

~ #Bourgogno Cétes du Gouchais
++Bourgogne Céte Chalennaise

CHALONNAISE

WINE MAP o

BOURGOGNE

FRANCE
AREA UNDER VINE

000 ocrer
BBV buctares (2016)

© 2018 Wine Feay
Bode in Seattie, WA, USA

Céte de Nuih-'--.\“

o/
1 Céto-de«Nuits-Villoges —4

“*Rully

“Poullly-Lochs
*Pouilly-Fuissé.
« Pouilly-Vinzelles
*Macon-Villages

* #Moursoult
**Saint-Aubin

+Puligny-Montrachat

=v -chounm’;nw

+ Bouzeren (Aligoté)

* Virh-Clossd
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Bourgogne Pinor Noir
Burgundy style




Toscana vs Piemonte

Like Bordeaux vs Bourgogne



Piei
(Pie

Expressions of Italian Nebbiolo

v w w w

Barolo Barbaresco Gattinara Valtellina
The most well-known Close to Barolo but with Northern vineyards to- In Lombardy, Nebbiolo is
Nebbiolo region. Loved different soils. Wines are wards the alps produce called Chiavennasca.
for its rich rose and aromatic (like Barolo) wines with elevated Wines are often floral
anise aromas and but usually with lighter acidity, dried fruit notes, and light-bodied like:
mouth-drying tannin tannin. and earthiness. Pinot Noir.

Barbaresco - QN /i
Barolo tuller-bodied lighter-bodied  (Fhemme
Roero higher tannin lighter tannin Carema

® WINE FOLLY

Sangiovese

PRIMARY FLAVORS

d» ® ¥ O A

Cherry Roasted Tomato Oregano Espresso Sweet Balsamic

NE FOP,
Sy TASTE PROFILE

SANGIOVESE Bane-Dry

Medium-Full Body

Lear ot wine.

witicfolly.com Medium-High Tannin

Medium-High Acidity

13.5-15% ABV

@ WINE FOLLY ® 2019 winefollycom




The Colgr of
Sangiovese
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Veneto

» Valpolicella
 Recioto
 Amarone
 Ripasso




Valpolicella Wine Styles

| RECIOTO DELLA VALPOLICELLA (DOCG)
t’ _________________ X Claseic pairing for dark chacolote
- § Price Ronge: 340+ sald in half bettles

AMARONE DELLA VALPOLICELLA (DOCG)
M Paoiring: Braised meats, aged chease
| & Price Ronge: 550+

VALPOLICELLA RIPASSO (DOC)
X Pairing: Steck, mushsooms, dark flavora
§ Price Ronge: §30 - §25

| VALPOLICELLA CLASSICO SUPERIORE (DOC)
» Pairing: Burgers, rocsted chicken, fresh cheesa, charcutaric
& Prica Ronga: 515-520

WVALPOLICELLA CLASSICO (DOC)
* Pairing: Lots! Pizza, posto. light meets. veggies
§ Price Ronge; 512-515

ol . PIRFE i
- Denominazione




now AMARONE ... vALPOLICELLA

nnnnnn

is made
ASX
HarvesT Appassimenlo ——— DesTemming ¢ Crushing
The harvest for the grages. Ater t ' Valpolicella Ripasso DOC
used in producing Amarone Is {Coryin 3 .
} slrlcllgr dane by hani and & utha.Hﬂl‘VE‘Stlng Key Wlnemﬂklng rules

'q generally occurs between the

weeks of October,

Clarificalion & Fillralion

After the aging, and before
being bottled; the wine
gererally undergoes a
clarification & a filtration
process in ordzr to eliminate
any residual sofids,

B The wine is then bottled
T and put to rest in the
B bottles fram a few to

| @ =everal months in the cellar.

end of September and the first

Ageing

Arele o

Ig g
The wit
develog

Slavion Mﬂndﬂ tﬂr}'
least 2

Amarg COTVING 45-90%
minimt Rondinella 5-30% Oseleta

194 The Valpolicella Formula

Crushing

o

Optional: 0-25%
Molinara

Amaro Corvinone 0-50%  Negrara

—>  Ready To Markel

Amarone de
DOCE wines
to the marke
from Januar
following. thi
harvest.

etc.

Amarone

Ageing

2 years mfn.,,/

Optional

<—\

Fermentation

E

Short re-fermentation
Vinacce: unpressed Amarone
or Recioto grape skins



Fortified W

Port
Sherry
Madeira
Marsala
Muscat
Vermouth
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Fortified Wine
- TYPES OF FORTIFIED WINES -

DRY
Gl O RS
AGE PORT

DRY
! W‘ MﬁDEI -
Na DE G}\-I'A RPROGDUCT

OTTLED IN 1987 SHERRY MADEIRA
- 1985

 » B
14

v

VERMOUTH MUSCAT



NAPA VALLEY WINE MAP

DIGITAL EDITION - FREE TO SHARE - ENJ!

MOST POPULAR
GRAPE VARIETIES

Chardonnay
Metlot
Pinat N

CALISTOGA Sauvignon Blanc

HOWELL
MOUNTAIN

Cabernet
Sauvignon

~ you uuon

Plum and

[0 caustoca

DIAMOND
MOUNTAIN
DISTRICT

Vineyard Acres

ST, HELENA

POINTS OF
INTEREST

@ French Laundry Restaurant

@ Atlas Peak Mountain

© Historic: Buena Vista Winery

@ Greystone Culinary Institute of America
© Chateau Montelena

O screaming Eagle

@ Hotel Auberge du Soleil

Blackcurrant and

Cheery Flavors spice flavors

O e
SONOMA

CARNEROS

(soNOMA) LEGEND
VALLEY Known for
Merlot & Cabernet
VALLEY Known for
Cabernet Sauvignon
VALLEY Great for
Pinot Noir
HILLSIDE Known for
Merlot & Caberntet
HILLSIDE Known for
Cabernet Sauvignon
Known for
Zinfandel

CE: winefolly com/re £O'

OKAY TO PRINT FOR PERSONAL USE | NOT FOR RESALE @ﬂ 58




ROBERT MONDAVI
B WINERY e

Nara VALLEY

CABERNET SauvIGHOX

.
-




| BEDICATED TO
| MAX CHUBERT

Condrieu
Chateau-Grillet

Australian wine regiq

Saint-Joseph

= 2
Crozes-|'Hermitage fyp) < % 1
N e L
) Nﬂﬁ& 5\ ',|
L'Hermitage Grenoble |@ g ‘éj 1 “‘),
- Timor Sea ol \N N
G . ( \
o Y

Clairette de Die ' 5 . . .
) (FHIE S tecognised as Australia’s and indeed one of the
= NORTHERN | L red wines. This great wine, developed by Max S
TERRITORY Lo Gng with the 1951 vimage, is made from low.
QUEENSLAND o L Vines grown at selected vineyards in South

§ WESTERN AUSTRALIA

b 1t new American oak hogsheads prior to bo
A0AE an extensive tour of Europe in 1950, Max
o Wioemaking practices that have now become 3
it of Peafolds” winemaking technique. He also
et | Maturing wine in new oak barrels, 2
(Lt I Australia. The development of Grange repre
T, 2 new era in Australia’s red winemaking teaditis
“m:e combined with Max Schubert’s foresight, stit
“ﬂ! . has resulted in Grange, the definitive Aus |
i‘w“.m' atknowledged to be among the world's class

Cotes du Vivarais Céteaux du
Tricastin

Villages

SOUTH AUSTRALIA

Cétes du Rhéne \
1]
|
|

Rasteau

Gigondas
; |
-Beaumes de Venise 1y 1998 /—/\/\(\ P
Vacqueyras f 1\[&“ // 3 A H
Coteaux de Pierrevert | VUL E N H
\ COTE-ROTL, — \ s
] ; -\ . s

o
RIA. |

} NEW SOUTH Wi

Cotes de Ventoux B

Yy TR
_RoTIE CON
Cétes du Lubéron hMgm TION CoTE-R

~ Boltled by PENFOLDS WINES PTY. LTD:

| TS0ML WINE OF AUSTRALIA 14.5% ALCVE

oA
PAR Louts gr Ciprrry BARRUOL N NCE
RED Ry, cT OF TR /

Indian Ocean

o (km) 1000

—
o (i) 776
I

Chiteauneuf
Du Pape

\

Cotes du Rhone
Clairette de Bellegarde

©Vineyards.com
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The Different Styles of Malbec
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CARMENERE

OOMINANT FLAVORS

PLUM GREEN VANILLA
PEPPERCORN

GREEN BELL

RASPBERRY

PEPPER

COLOR / TASTE PROFILE

FRUIT
BODY
TANNIN
ACIDITY

ron o @

MOV

MO

—

ALCOHOL




Ot E Wl E|L}-& CH & Ot+= white grape=2???

TORRONTES

DOMINANT FLAVORS
0 & @» e &
COLOR / TASTE PROFILE
;FRUIT
@




Wine Manner

ﬁ‘(lp iP)
1(3 vfﬁ
| —— ‘

J— £Bl(Stem)

- ___ «— el Base) \ -







CLINKING WINE GLASSES

_ Fragile area is protected

Winefally
LEarn By DRINKING

6/



Wine Toasting, Eye Contact!

I -
11
-----



Wine Tasting...
Color Aroma Flavour Assessment

Standardization



compact
Fim width

THE COLOR OF WINE

) Campact
| wide watory - radinm * rimn widih
[ nm rim width

tl "’q_
: N
rich eolor

b OTE GpAue

transpareal semistransparont vietat -1

SpRqUe cote

full-bodied young wine
20 @

medium-bodied
Ayoung wine is of its peak Jovel of

rt-bodied
Full-bedied ped wires tend to have
high taninin and Tow acidity.
: tanmin; acidity and frait aroma.

Mediumebodied red wines tond to have
modorate tannin and medivm wcidity.
o, Mereles and 5 p

eh, Mafbve and Caly

Light-bodied red wines tond fo have
Tow tamnin and high acidity.

0.2 Pt Noir, GGrmay

() ()

eamrated ealor
brighe glowe
yollow to grean

palo gotd rich yelldw-ochro
platinum glow copper glow
young wine

Full bodied white wines have lower
Mot white wines are meant to ba enjoyed
young with higher acidity and fresh flavars

acidity and rich crexmy flavors.

g
e Chardomaay, Viegter, Semiflon

Bodium bodied white wines tend to have moderate
acidity. Mostwhite wines fall into thiz category.

Light bodied white wines tend tohave high
idity and aro best enjoyed ice- cold.
e Senrvignen Blane. Trokbiarm, Chenin Bl

e Pinor Griglo, Athartin, Mecader

N
dhull calar

ATATEpArent
T - erange

old wine
[ H N ]

Wine boses neidity and tannin ever time
bt gaing bottle-aged aromas of spice.

dull eslor
mare faded
yelow 1o brown

old wine
2e

Aging is bost sulted for full-bodied and swieet wines

Tt Jowers acidity but adds tertinry nutty aromas
S0l

by winefolly.com

e ultg A

INAL UNIVERSITY HOSPITAL



I Aroma and Havour of Wine

Primary : from the grape and alcoholic fermentation

Secondary: from post-fermentation winemaking
Tertiary: from maturation

(lee, autolysis, flor, MLF, oak)

HOW
RED WINE
IS MADE

@ WINE FOLLY

LTI

L

—

g

B T

&— Fermentation «——— Add yeast

Cinnamon Honeysuckle Walnut Chocolate
b
.;Lf *

Vinila Bean Lime Blossom Coffee

Rasberry Tabacco Liguorice




tasting date meation: tasting date: lation;

tasting partner(s) tasting partnanis)

Wi flane e name

Tasting notes app - wine

grape warietjes:

grage vaneties

vinlage: alcchol Snce; vinLage alcohol: price;
@ COLOR DEPTH: @ COLOR DEPTH:
watery | pale | medum | deep | dark watary | pate | medivm 1 deep | dark -
COLOR HUE: COLOR HUE: ?
WHITE: graench | vellow | straw yellow | gold | amber WHITE: graenish | pallow | straw yallow | gold | ambar /8 Why d I d th pp
RED: [:\...-p-s',* | by | red :\I""i‘T' brick | bra-;.-)n RED; purplish IIJh:l -:d | garnet | brick | brown Own oa e a =
ROSE: pink | salmen | orange | copper ROSE: pnk | salmon | erange | copper ! 4
CLARITY: CLARITY: it? i i
clear | slight haze | cloudy clear | slight haze | cloudy It S easy to use, Wlth hel prI tlps

lew | moderate | aromatic | powerlut
DEVELOPMENT:

tow | mederate | arsmatic | powerful

Q ARCMA INTENSITY: A AROMA INTENSITY: I to guide yOU
' |« save detailed tasting

DEVELOPMENT:

youthful | zame age | aged wauthiul | seme age | aged
AROMAS; AROMAS: - . e .
DRY OFF-DRY MEDIUM nOteS, Wlth a bllnd taStlng
. . mode option
@hcnc dry | ey | :E E:Jllsrr“:cEmEmT;Mc". | sweet | very pwee @:ﬂ'ﬂ'&‘ dry | dry rﬁﬁr‘: Fsr“"“‘i-rEuE'n.rslv\.w'r | pweet | wery sweet p
wery light | kght | med |||—B|?'|E:IT...:11-IL|-I | full-badiad | heawy wery light | hght | mn:llumagn?dlrlm-rull | fuli-bedied | heavy InCIUdes a ComprehenSIve |ISt
ACIDITY: ACIDITY. of common aromas and flavour

tart. | erisp | fresh | smooth | Rabby tart | ensp | fresh |smocth | Rabby

TANMNIMNS (IF PRESENT): TANMINS (IF PRESENT]: MEDIUM . . ’
. characteristics, as well as wine

LEVEL: low | medium | high  TYPE: saft | rownd | drey | hard LEVEL: low | 'medium | hagh  TYPE: soft | round | dry | hard
BALANCE: BALANCE: d - 2 d
goad | far | unbalanced {excess alochol - acd - tanan - sugac) good | fair | webalanced {excesd: alcohal - acid - tanmn - sugar) TANNIN r In r I n n r
FLAVOR INTENSITY: FLAVOR INTENSITY: p oduc g eg ons a g apes
low | moderate | faverul | powerful aw | moderate | Tlavarful | powedul
FLAVORS: FLAVORS: |
Free to download
FINISH: FINISH: e
shart {= 3 sec) | mediem {4-53 lang {5-7) | & long (=48 sec) short (< Faech | medium (4-5) | long .|'5-."j | v long (=8 sec)
for iOS and android
STYLE} STYLE: G
wraditional | in-between | modam traditional | m-hetesen | madem ’ Download on the JET ITON
ihg g . App Store [ > Googie Play
FOHoD: FOOD PAIRING: FooD: FOOD PAIRING: T
MATCH: pedect | pood | neutral | Bad MATCH: perfect | good | neutral | bad

0T D Lang Somny se cekangwinecom




WSETE 9320|2402 o5, Laalc,

‘ ’ 53, 83, Y= 5 TMAH| 70071 F2 =0 M
; O ALl SIS QY I U=
f yeas §
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WSET 27| ofol B2 DG Y RV} QIFT|RILICE,

WINE & SPIRIT

EDUCATION TRUST 1969-2019
~ EUROPE [taly
. Austria Latvia
Belarus Lithuania
Belgium Malta CHINA
Bulgaria  Netherlands Mainland China
:3:;:’2“ r— Crostia Narway Hong Kong SAR, China
-] S = - JH2t =1 = c Poland Macau SAR, China
[12lxl-] EE IHHH [42|IH E c>rﬁ 1 JHE /EEE [79—|xﬂ E%Ilé 4 % / Canada szrcuhsne, p:,?:gal Taiwan, China
Jamaica public Romania
Maxico Denmark Russia
United States Finland  Sarbia
1 France Slovenia
UNITED —
Georgila Spain
KINGDOM Germany Sweden :_zll:
SOUTH - / Gibraltar  Switzerland Ind sia
AMERICA £ 170 Greece Turkey J';;al:'e"
5 S - | S El _BH x4 Argentina H Uk
PLEEES 53] Ty 2 BTk [seiH ofgtlor 1 - 22, 58 iy
Barbados iraiahd Yo ¥/ maldwes
Cayman Islands - yanmar
Chile c Philippines
Columbla Singapore
i, South Korea
public St banka
Ecuadér Thailand
Lesser Antilles V\Vetrnam
-1 3| - OF 2 s EH —Lig EZ¢ Paraguay b
[33]XH] 2f1 L / Als}Eij0] A [63/XH] ZUA 3~ LRA /Ro0j2 [9%[Xf] O|ZHE|0} 2 - LiEt | AmolaEE et AFRICA .. 6%
Puerto Rico Is
rael
Lebanon
Nigeria
South Africa OCEANIA v (\

Qatar Australla
UAE New Zealand

[102]A}] =, RAEE|0} 3! J|EL /T [13=]X}H] 20HSR 24Q1(Sparkling Wine)

[112[Xt] S0J&E0| [143]X}] 8L} 2f2l(Fortified Wing)

in Wines.

Understanding
wines: Explainii
style and quality

[128]X}] 2 F&FEMEKHOIEE|F} (152X 25 2P8 & 82| & Al OT

A worfd of tnowiecy




1LHEE Z20|Y2 4 MEwaoz Mitsls ANIEY 9fole?
a. Il 50kPinot N a. ™ E (Sket)
b. #|2HSyrah) b. T2 M| F(Prosecco)
C. JHH| 24| 2H|=(C c.2t8HCava)l g Amjolz} Lt chmar A 23| Qolof| X} $RE|= ZEO?
d. ALKl Qx| (Sangi{  d- OFAEl(As] T
_._ a. 12Lt%(Grenache)
2.ctg Z M 25 5SS 2H b H2kshran
o Al a. 1214 (g G 5'tIE!;':(Car|gnan)
I =0
b, Ol SHIE|L} t; a@}zﬁ d. 21 (Zinfandel)
c.0l= d. #l2t=(shil 9. 'L | SF(Napa Fume Blanc)'0|2f= 2HE0| BAIE 527
d. gotxe|PtE%= Ll ey :
6. E‘IIE QI.?_]gl dIToe =0 ( Chenin Blanc)
3.8 S MREHY | ggoey D TIH SSWgniBland)
a. AF22|(Chablis) TR B *Ft” ELTHEE;‘;?;;? Sl
b. 22 & (Bordeaux c. XL i !
c. &M= (Sancerre) d. a8 10. Ct2 = =2 2(Flor)Q} e8| M E|= 90122
||
d. E22(Marlborod 7 et =2 a. I|= H2|(Fino Sherry)
a. 2felo| o 4 b. LBV ZE(LBV Port)
b. 2210| & 4 c. BIE|X] ZE(Vintage Port)
c. 2fQl0] 5 d. 22224 M|2|(Oloroso Sherry)
74 d. 2322 4




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.

720

André Tehelistcheff and the Rebirth
of Napa Valley JAMES 0. GUMP
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e e




