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Grape Variety Tasting Notes & Food Pairing

White Wine /O O 0O [

Airén
La Mancha (Spain)

[ O APPEARANCE 0O NOSE
Pale lemon.

000 PALATE 000 KEY NOTES
Sweetness: Dry. Acidity: Low. Body: Light.

World's most planted white grape by area. Neutral, high-volume wine.
Also used for brandy (Brandy de Jerez).
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Primary: Apple, citrus, white blossom. Neutral to light.
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Albarifio

Ri as Baixas (Spain) - Vinho Verde (Portugal)

00 APPEARANCE

0O NOSE

Pale to medium lemon-green. Primary: Lemon, lime, grapefruit, peach, apricot, white blossom.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Med(+) to high.

Ri as Baixas: citrus, high acidity, saline minerality. Vinho Verde
(Alvarinho): richer.
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Aligoté

Burgundy (Bourgogne Aligoté ) 0 00000 OO OO primary: whitel
00 APPEARANCE 00 NOSE
Pale lemon-green.

Primary: Lemon, apple, floral notes.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: High. Body: Light.

Burgundy's secondary white. High acidity. Used in Kir (with blackcurrant
ligueur). Simpler than Chardonnay.
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Grape Variety Tasting Notes & Food Pairing

Assyrtiko
Santorini (Greece)

00 APPEARANCE
Pale to medium lemon-gold.

000 PALATE

Sweetness: Dry. Acidity: High (outstanding despite heat). Body:

Medium to full.

0000000000 FOOD PAIRING
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0O NOSE
Primary: Citrus, white peach, saline/volcanic mineral, flint.

0 KEY NOTES
Volcanic island, mineral/saline. Retains exceptional acidity.
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Chardonnay
Chabilis -
00O APPEARANCE

Burgundy - Champagne -

Pale to medium lemon-gold.

000 PALATE

Sweetness: Dry. Acidity: Med(+) to high. Body: Light-medium to
full. Finish: Medium to long.
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Napa Valley 0 000000000 O primary: white

0 NOSE
Primary: Lemon, apple, pear, white peach (cool); melon, mango,
pineapple (warm). Secondary: Butter, cream (MLF); vanilla, cedar,
toast (0ak). Tertiary: Honey, almond, petrol (age).

000 KEY NOTES

Chablis: flinty mineral, no oak. Burgundy: hazelnut, subtle oak. Napa:
buttery, tropical.
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Grape Variety Tasting Notes & Food Pairing

Chenin Blanc

Vouvray - Savennié res - South Africal OO 00000 OO primary: white

00 APPEARANCE 00 NOSE

Pale to deep gold. Primary: Apple, quince, pear, chamomile, beeswax. Tertiary: Honey,

dried apricot, ginger, wax.

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: High. Beeswax/lanolin signature. High acidity. Versatile: still, sparkling, late
harvest.
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Colombard

Gascony (France) - California - South Africa

0 O APPEARANCE 00 NOSE

Pale lemon. Primary: Citrus, apple, tropical fruit, floral.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Body: Light. High volume, high acidity white. Key grape for Armagnac and Cognac.

Crisp Colombard wines from SW France (IGP C6 tes de Gascogne).
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Cortese

Gavi (Piedmont)

00 APPEARANCE 00 NOSE

Pale lemon-green. Primary: Lemon, apple, almond, white blossom.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Body: Light. Best known as Gavi DOCG. Crisp, mineral, food-friendly. Often served

with seafood in Liguria and Piedmont.
goOopoccOOlDOOiDOOODOOoODOO0O0ODOOoOoDOODOOOOD
goooooooooo

00 00000000 FOOD PAIRING

- D0O0O0O0O0O0O0O0O0O0OOODOOOOOOOOOON
0000000000000 000000000000000000000000000000000O0O0O0000

- DOOOOOOOOOOODO
0000000000000000000000000000000000000000000

Systematic Approach to Tasting— Grape Variety Reference Guide



Grape Variety Tasting Notes & Food Pairing

Delaware
Japan (Yamanashi - Osaka)
00 APPEARANCE

Pale pink to lemon; light.
000 PALATE

Sweetness: Off-dry to sweet. Acidity: Medium. Body: Light.

0000000000 FOOD PAIRING
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00 NOSE
Primary: Strawberry, fresh grape, floral, candy.
000 KEY NOTES

American hybrid. Japan's most planted grape by volume. Foxy
character.
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Fiano

Fiano di Avellino (Campania)
00 APPEARANCE

Pale to medium gold.

000 PALATE

Sweetness: Dry. Acidity: Medium to med(+). Body: Medium.

0000000000 FOOD PAIRING
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00 NOSE
Primary: Peach, apricot, hazelnut, honey, white flowers.
000 KEY NOTES

Top white of Campania. Develops complexity with age. Hazelnut and
honey character. Fiano di Avellino DOCG.
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Furmint

Tokaj (Hungary) 0 000000 OOO primary: white
00 APPEARANCE
Pale to medium gold; deepens with botrytis.

000 PALATE

Sweetness: Dry to very sweet (Aszu ). Acidity: Very high.

0000000000 FOOD PAIRING
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00 NOSE

Primary: Apple, quince, pear, lemon, smoke. Tertiary: Honey, apricot

jam, saffron, tobacco.

000 KEY NOTES

Tokaji Aszu : Puttonyos measures sweetness. Saffron/tobacco in aged
Aszl .
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Grape Variety Tasting Notes & Food Pairing p.6

Garganega

Soave (Veneto)

00 APPEARANCE 00 NOSE

Pale lemon. Primary: White peach, pear, almond, citrus blossom.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium. Body: Light to medium. Primary grape of Soave DOC. Soave Classico: old vines on volcanic

hillside— more complex. Recioto di Soave: sweet.
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Gewdrztraminer

Alsace - Alto Adige 0 000000 0OOOprimary: white

00 APPEARANCE 00 NOSE

Medium to deep gold; coppery tinge. Primary: Lychee (KEY!), rose petal, ginger, Turkish delight, orange
blossom.

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: Low (diagnostic!). Body: Full. Lychee + rose + LOW ACIDITY = diagnostic. Deep colour even in dry
styles.
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Greco

Greco di Tufo (Campania)

00 APPEARANCE 00 NOSE

Pale to medium gold. Primary: Apricot, peach, citrus, mineral, floral.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Med(+) to high. Body: Medium. Ancient variety, possibly Greek origin. Greco di Tufo DOCG. Mineral

character from volcanic soils. Excellent with rich seafood.
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Grape Variety Tasting Notes & Food Pairing

Griner Veltliner

Wachau - Kamptal - Kremstal (Austria)

0O APPEARANCE 00 NOSE

Pale to medium lemon-green. Primary: White pepper (KEY!), lemon, lime, green apple, grapefruit,
celery.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Med(+) to high. White pepper (rotundone) unmistakable. Wachau: Steinfeder to
Smaragd.
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Koshu

Yamanashi (Japan)

0 O APPEARANCE 00 NOSE

Pale straw to lemon; very delicate. Primary: White peach, yuzu/citrus, pear, white flowers.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium to med(+). Body: Light to Japan’s most important indigenous grape. Pink-skinned vinifera.
medium. OlIV-recognised 2010.
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Macabeo / Viura

Rioja (white) - Penedé s- Caval 0000 0OOOOO primary: whited

00 APPEARANCE 00 NOSE

Pale lemon. Primary: Apple, pear, citrus, white blossom.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium. Body: Light to medium. Main white grape of Rioja (as Viura). Key Cava variety. Oxidises easily—

modern winemaking preserves freshness.
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Grape Variety Tasting Notes & Food Pairing

Malvasia

Italy (Malvasia di Candia) - Madeira -
00 APPEARANCE

Pale to deep gold depending on style.

Liparilslands 0 OO0 00000 O O primary: white
00 NOSE

Primary: Apricot, peach, orange blossom, honey.
000 PALATE

0 KEY NOTES
Sweetness: Dry to sweet. Acidity: Low to medium. Body: Medium to

Family of varieties across Mediterranean. Malmsey Madeira (richest,
full. sweetest). Malvasia delle Lipari: sweet passito.
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Marsanne

Northern Rhé ne (Hermitage blanc) -
00 APPEARANCE
Medium to deep gold.

Victoria (Goulburn Valley)

0 NOSE

Primary: Peach, apricot, white flowers, marzipan. Tertiary: Honey,
beeswax, marzipan (age).
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: Low. Body: Full.

Low acidity; starts floral and peachy, develops rich honeyed character
with age. Often blended with Roussanne.
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Muscat Blanc a Petits Grains

Alsace - Asti- Muscat de Beaumes-de-Venise 0 000000 OO O primary: white

00 APPEARANCE

00 NOSE
Pale to medium gold.

Primary: Grape, orange blossom, rose, lychee, peach—

intensely
aromatic.
000 PALATE 000 KEY NOTES
Sweetness: Dry (Alsace) to very sweet (Asti Spumante). Acidity: Most noble of Muscat family. Asti Spumante: low-alcohol, sweet
Low to medium. sparkling. Muscat d'Alsace: dry. Beaumes-de-Venise: VDN (sweet
fortified).
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Grape Variety Tasting Notes & Food Pairing

Muscat of Alexandria

Spain (Moscatel) - South Africa - Sicily
00 APPEARANCE

Pale to medium gold.

000 PALATE
Sweetness: Sweet to luscious. Acidity: Low.

0000000000 FOOD PAIRING
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00 NOSE
Primary: Raisin, dried apricot, orange peel, honey.

0 KEY NOTES
Coarser than Muscat Blanc. Used for raisins, fortified wines. Moscatel de
Setl bal (Portugal). Muscat of Alexandria is less refined.
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Miiller-Thurgau
Germany - Austria - Switzerland

00 APPEARANCE
Pale lemon-green.

100 PALATE

Sweetness: Dry to off-dry. Acidity: Low to medium. Body: Light.

0000000000 FOOD PAIRING
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00 NOSE
Primary: Floral (Muscat-like), apple, pear, mild spice.

KEY NOTES
Cross of Riesling and Madeleine Royale (1882). Germany's second most
planted white. Low acidity. Easy-drinking.
00000000000000000000001882000000200
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Pecorino

Marche - Abruzzo (Italy)
00 APPEARANCE

Pale to medium gold.

000 PALATE
Sweetness: Dry. Acidity: High. Body: Medium.

0000000000 FOOD PAIRING
- OOOOOOOOOO

0 NOSE
Primary: Peach, citrus, white flowers, herbaceous.

000 KEY NOTES
Rediscovered variety from central Italy. Named for sheep (pecora) who
ate the grapes. Aromatic, high acidity, food-friendly.
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Pinot Blanc

Alsace - Alto Adige - Austria
00 APPEARANCE

Pale lemon.

000 PALATE
Sweetness: Dry. Acidity: Medium. Body: Light to medium.

0000000000 FOOD PAIRING
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0 NOSE
Primary: Apple, pear, citrus, subtle floral.

0 KEY NOTES
Mutation of Pinot Gris. Neutral to delicate; rarely profound. Good for
sparkling (Cré mant d'Alsace). Weissburgunder in Germany/Austria.
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Grape Variety Tasting Notes & Food Pairing p. 10

Pinot Gris / Pinot Grigio
Alsace - Friuli - Alto Adige

00 APPEARANCE

Pale straw (ltalian) to deep gold (Alsace).

00 NOSE

Primary: Italian: lemon, apple, almond. Alsace: peach, apricot,
quince, rose.

000 PALATE
Sweetness: Dry to off-dry. Acidity: Low to medium.

0 KEY NOTES

Two styles: Italian PG (crisp, light); Alsace PG (rich, spicy). Same grape,
utterly different.
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Riesling
Mosel - Rheingau - Alsace - Clare Valley 0 00000000 O primary: whitel
0 0 APPEARANCE

Pale lemon-green; deepens with age.

O NOSE

Primary: Lime, lemon, apple, apricot, jasmine. Tertiary: Petrol/TDN
(KEY!), honey, ginger.

000 PALATE
Sweetness: Dry to luscious. Acidity: High. Finish: Med(+) to long.

000 KEY NOTES

Petrol/TDN is the WSET exam marker. High acidity balances sweetness.
Mosel: slate mineral.
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Roussanne

Northern Rhé ne (Hermitage blanc) - Crozes-Hermitage
00 APPEARANCE
Medium to deep gold.

00 NOSE

Primary: Peach, apricot, herbal tea, jasmine. Tertiary: Honey,
beeswax (age).

000 PALATE O

000 KEY NOTES
Sweetness: Dry. Acidity: Medium. Body: Full. Aromatic, fuller-bodied than Marsanne. Hermitage Blanc blends the two.

Difficult to grow; prone to disease.
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Grape Variety Tasting Notes & Food Pairing

p. 11
Sauvignon Blanc

Sancerre - Pouilly-Fumé Marlborough

00 APPEARANCE

00 NOSE
Pale to medium lemon-green.

Primary: Gooseberry, grass, green bell pepper (cool); passion fruit,

grapefruit, elderflower (riper).
000 PALATE

0 KEY NOTES
Sweetness: Dry. Acidity: Med(+) to high. Body: Light to medium.

Pyrazines = herbaceous character. Marlborough: tropical + green.
Sancerre: smoky mineral.
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Silvaner

Franken (Germany) - Alsace
0 O APPEARANCE 00 NOSE
Pale lemon.

Primary: Apple, earth, vegetal, subdued floral.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: Medium. Body: Light to medium.

Franken specialty. Bocksbeutel bottle. Earthy, mineral, understated.
Alsace Sylvaner: more aromatic. Often overshadowed by Riesling.
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Sémillon

Sauternes - Hunter Valley - Bordeaux blanc 0 000000 OO O primary: white
00 APPEARANCE

00 NOSE
Pale lemon (dry) to deep gold (sweet/aged). Primary: Lemon, apple, lanolin (dry); apricot, honey, botrytis

(sweet). Tertiary: Toast, honey, petrol (aged Hunter Valley).
000 PALATE

0 KEY NOTES
Sweetness: Dry to luscious. Acidity: Low to medium.

Thin skin = susceptible to botrytis. Sauternes (blended with Sauvignon
Blanc + Muscadelle). Hunter Valley: great dry aged wines.
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Grape Variety Tasting Notes & Food Pairing

Torrontés

Salta - Mendoza (Argentina)

0O APPEARANCE
Pale lemon.
000 PALATE

Sweetness: Dry (despite aromatic nose). Acidity: Medium. Body:
Light to medium.

0000000000 FOOD PAIRING
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00 NOSE

Primary: Peach, apricot, rose, orange blossom, Muscat-like.

0 KEY NOTES

Argentina’'s signature white. Highly aromatic yet dry on palate.
Cafayate (Salta): high altitude, intense aromatics. Three sub-varieties;
Torronté s Riojano most common.
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Trebbiano Toscano

Tuscany - Umbria (Orvieto)

00 APPEARANCE

Pale lemon.

000 PALATE

Sweetness: Dry. Acidity: High. Body: Light.

0000000000 FOOD PAIRING
- JO0ODOOOODOCOODOCOOODOO

00 NOSE

Primary: Lemon, apple, neutral to light floral.

0 KEY NOTES
High-volume, neutral Italian white. Same as Ugni Blanc (France), key for
Cognac/Armagnac distillation. Orvieto: blended with Grechetto.
goOo0OoOoOoO0OOoO0oDOOO0OoOO0OoDOOoO0oOOO0OoDOoOoDoboOoooOo
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Verdejo

Rueda (Spain)

00 APPEARANCE

Pale lemon-green.

000 PALATE

Sweetness: Dry. Acidity: Med(+). Body: Medium.

00 00000000 FOOD PAIRING
- 000000000000

00 NOSE
Primary: Citrus, fennel, white peach, fresh herbal, nutty.
0 KEY NOTES
Rueda DO flagship variety. Slightly nutty, herbal character. Different
from Verdelho (Madeira). Often blended with Sauvignon Blanc.

goOopoOOOOOOOOOCOOOOOOOOOOOOOOOOOOOO
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p. 13
Verdicchio

Marche (Verdicchio dei Castelli di Jesi)
00 APPEARANCE

00 NOSE
Pale lemon-green with greenish tinge.

Primary: Lemon, citrus, apple, almond, fennel.
000 PALATE

O KEY NOTES
Sweetness: Dry. Acidity: High. Finish: Bitter almond finish

Italy's most underrated white. Bitter almond finish is signature.
(distinctive). Body: Medium. Amphora-shaped bottle (Jesi). Excellent with seafood.
goo0oOoOoO0OOOoO0oOOoOoOOOoOOOOoOCOOoOOOoObOoOoOoOO
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Vermentino

Sardinia - Liguria - Corsica
00 APPEARANCE

00 NOSE
Pale lemon-green.

Primary: Citrus, peach, white blossom, herbal, almond.
] 0 O PALATE

KEY NOTES
Sweetness: Dry. Acidity: Med(+). Body: Light to medium. Key Sardinian white (Vermentino di Sardegna, Vermentino di Gallura
DOCG). Refreshing, saline, mineral. Also Rolle in Provence.

goo0ooooooOoOoooOo0bOoOoOooOoO0booOoO0O0oO0OoDbocGhH
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Viognier

Condrieu - NorthernRhé ne 0 OO0 O OO OO O primary: white

00 APPEARANCE

00 NOSE
Medium to deep gold. Primary: Peach, apricot, lychee, honeysuckle, orange blossom,
ginger.
000 PALATE 0 KEY NOTES

Sweetness: Dry to off-dry. Acidity: Low (characteristic). Body: Full. Intense floral/stone fruit + low acidity. Condrieu benchmark.

00000000000000000000000000000
00 00000000 FOOD PAIRING
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Welschriesling

Austria - Slovenia - Croatia

0 0 APPEARANCE 00 NOSE
Pale lemon.

Primary: Apple, citrus, white flowers. Light, neutral.
00O PALATE

000 KEY NOTES
Sweetness: Dry to sweet (TBA). Acidity: High. Body: Light. No relation to Riesling. Austria: dry table wine and outstanding
TBA/Eiswein from Neusiedlersee. Also La$ ki Rizling (Slovenia).
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BA/OOODOOOOOOOOOO0OOOO0OOO0DOOO0OO
00 00000000 FOOD PAIRING

- DO0OO0O0O0O00OO

jdooooooooooooooooooooooooooooooooooooooo
TBAOOOOOOOOOOOOODOOoOOoD
0ooooooooooooooooooooooooooooooooooooooooon

Systematic Approach to Tasting— Grape Variety Reference Guide



Grape Variety Tasting Notes & Food Pairing

Red Wine /O [0 0O [

p. 14

Aglianico
Taurasi (Campania) - Aglianico del Vulture
00 APPEARANCE

Deep ruby to garnet; dense.

000 PALATE

Sweetness: Dry. Acidity: High. Tannin: High, firm, grippy. Body: Full.

0000000000 FOOD PAIRING
- DO0O0O0O0O0O0O0O0O0O0O0O00OO0

0 NOSE

Primary: Blackberry, black cherry, dried herbs, smoke, volcanic
mineral.

0 KEY NOTES

"Barolo of the south."” Taurasi DOCG: min 3 years ageing. Volcanic
terroir gives mineral character.

gooOoooooooOooooboccOoO3niuooooooooon
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Barbera
Barbera d\ ‘Asti -
00 APPEARANCE

Deep ruby to purple.

Barbera d\ 'Alba (Piedmont)

000 PALATE

Sweetness: Dry. Acidity: Very high. Tannin: Low to medium. Body:
Medium.

0000000000 FOOD PAIRING
- JO0ODOOOODOCOODOCOOODOO

0 NOSE
Primary: Red cherry, red plum, blackberry, violet, dried herbs.

000 KEY NOTES
Very high acidity with relatively low tannin—
Food-friendly. Barrique ageing increasing.

0000000000000000000000000000000000
oo

unusual combination.
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Blaufrankisch
Burgenland (Austria)

00 APPEARANCE
Medium to deep ruby.

000 PALATE

Sweetness: Dry. Acidity: Med(+) to high. Tannin: Medium to
med(+).

0000000000 FOOD PAIRING
- D00O0O0OO0O0COOOOOOOO

00 NOSE

Primary: Black cherry, blackberry, BLACK PEPPER, violet, dark
chocolate.

000 KEY NOTES

Austria’s most important red. Also: Lemberger (Germany), Ké kfrankos
(Hungary).
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Cabernet Franc

Loire (Chinon) - Saint-E milion

00 APPEARANCE 00 NOSE
Medium ruby; lighter than Cab Sauv.

Primary: Raspberry, red cherry, violet, pencil shavings (key!),
graphite.
000 PALATE

O KEY NOTES
Sweetness: Dry. Acidity: Med(+). Tannin: Medium, fine-grained.

Pencil shavings/graphite hallmark. Loire: lighter, earthy. Saint-E milion
blending component.
0000/000000000000000O0O0OOOODOOOOOOOO
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p. 15

Cabernet Sauvignon

Bordeaux - Napa Valley - Coonawarra

0 O APPEARANCE O NOSE
Deep ruby to purple; opaque.

Primary: Blackcurrant, blackberry, black cherry, mint, eucalyptus.

Tertiary: Leather, tobacco, earth, dried fig.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Tannin: Med(+) to high. Body: Full. Finish: Long.

High tannin needs ageing. Bordeaux blends Merlot. Napa: riper.
Coonawarra: eucalyptus.
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Carignan

Languedoc - Spain (Carifi ena) - Sardinia
00 APPEARANCE 0O NOSE
Deep ruby.

Primary: Black fruit, dried herbs, leather, earthy.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: High. Tannin: High. Body: Full.

Old vines give concentrated fruit. Key blending grape in Languedoc.
Responds well to carbonic maceration.
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Carménere
Chile (Maipo - Colchagua - Cachapoal)

00 APPEARANCE
Deep ruby to purple.

00 NOSE
Primary: Blackcurrant, black cherry, green bell pepper, dried herbs.
000 PALATE ooo

Sweetness: Dry. Acidity: Medium. Tannin: Medium. Body: Medium to
full.

KEY NOTES

Chile's signature red. Originally from Bordeaux (thought extinct).
Pyrazine character when underripe; avoid green notes by harvesting
fully ripe.

000000000000 0000000000000000000000
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Cinsault

Languedoc - Provence - South Africa
00 APPEARANCE
Pale ruby.

0 NOSE

Primary: Red fruit, floral (rose), light spice.
000 PALATE

Sweetness: Dry. Acidity: Medium. Tannin: Low. Body: Light.

000 KEY NOTES

Thin-skinned, low tannin, high alcohol potential. Key in Provence rosé .
Parent of Pinotage (with Pinot Noir).

0000000000000000000000000000000000
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00 00000000 FOOD PAIRING
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Corvina

Valpolicella (Veneto) - Amarone - Ripasso
00 APPEARANCE
Pale to medium ruby.

00 NOSE
Primary: Red cherry, red plum, almonds, dried herbs.
000 PALATE

Sweetness: Dry. Acidity: High. Tannin: Medium. Body: Light to
medium.

000 KEY NOTES

Base grape of Valpolicella, Amarone, Recioto. Dried grape technique
(appassimento) concentrates sugar and flavour for Amarone.
go0o000O0O000OO0O0DOO00O00DOO0DOCOO0O0ODOOO0DOOODODOO
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Counoise

Chéa teauneuf-du-Pape

00 APPEARANCE 00 NOSE

Pale ruby. Primary: Red fruit, floral, pepper.

000 PALATE 0 KEY NOTES

Sweetness: Dry. Acidity: High. Tannin: Low. Body: Light. Minor Cha teauneuf-du-Pape variety (up to 13 permitted). Adds acidity

and freshness to blends. Rarely bottled as varietal.

goo0oooO0oo0oOo0ooOo0boO0o0OoOoi100boo0o0oooooooo
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Dolcetto

Piedmont (Dolcetto d\ ‘Alba - d\ *Asti)

00 APPEARANCE 00 NOSE

Deep purple-ruby. Primary: Black cherry, plum, licorice, almonds, light floral.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Low. Tannin: Med(+)— bitter finish. Body: = "Little sweet one"— refers to grape, not wine. Low acidity but firm
Medium. tannin. Bitter almonds on finish. Everyday Piedmont red.

000000o0oo0-- 00000000000000000000000
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Gamay

Beaujolais - Loire Valley

00 APPEARANCE 00 NOSE

Pale to medium ruby-purple; vivid. Primary: Raspberry, strawberry, red cherry; banana/bubblegum
(carbonic maceration).

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Tannin: Low to medium, soft. Beaujolais Nouveau: banana, drink young. Cru Beaujolais (Morgon,

Moulin-a -Vent): age-worthy.
0000000000 DOO0OOO0ODOO00O00OO00O0OOOoODOOoOoOOon
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Grenache / Garnacha

Chéa teauneuf-du-Pape - Priorat - Rioja

00 APPEARANCE 00 NOSE

Medium ruby; pale despite high alcohol. Primary: Strawberry, raspberry, white pepper, garrigue.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Alcohol: High (14%-+). Tannin: Low to medium. Thin-skinned, low tannin. High natural sugar. CdP GSM blend.

Body: Full. 0000000000000 ~O00DOO00DOOO0O0oDOoOobDooooo

poesMoOooono
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Grenache Noir

Southern France - Spain

0 O APPEARANCE 0O NOSE

Medium ruby; pale. Primary: Strawberry, raspberry, white pepper, garrigue.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Alcohol: High. Tannin: Low. Body: Full. Same as Grenache

Garnacha. Widely planted in southern France and Spain. Key GSM blend
component. /0 00000/0000000000OOOOOOOOOO
OOo0DO00o00o0oOoGesMOOOOCOOOOOO
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Lagrein

Alto Adige / Su dtirol

0 O APPEARANCE 0O NOSE

Deep ruby to purple; very dense. Primary: Blueberry, blackberry, dark chocolate, violet, leather.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium. Tannin: Medium to med(+). Body:  Indigenous to Bolzano (Alto Adige). Produces rosé (Lagrein Kretzer)
Full. and deep red. Dense, velvety style.
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Lemberger

Germany (WU rttemberg)

0O APPEARANCE 00 NOSE

Medium to deep ruby. Primary: Black cherry, blackberry, black pepper, violet.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Med(+). Tannin: Medium. Body: Medium to =~ Same as Blaufré nkisch. Wi rttemberg specialty in Germany. Can
full. produce excellent structured red wines.
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Malbec

Mendoza (Argentina) - Cahors (France)

00 APPEARANCE 00 NOSE

Deep purple to ruby; opaque. Primary: Blackberry, plum, black cherry, violet.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Tannin: Med(+) velvety (Mendoza); firmer Mendoza: velvety tannin. Cahors (“black wine™): tannic, earthy.

(Cahors). Body: Full. goOo0OoOoOoO0OOoO0oDOOO0OoOO0OoDOOoO0oOOO0OoDOoOoDoboOoooOo
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Mencia

Bierzo - Ribeira Sacra (Spain)

00 APPEARANCE 00 NOSE

Medium ruby. Primary: Blackberry, red cherry, violet, graphite, dried herbs.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Med(+). Tannin: Medium. Body: Medium. Spain's answer to Cabernet Franc. Aromatic, fine tannin, mineral from

slate soils. Bierzo DO.

0000000o0o0ooooooooooooooooooooooooon
00000000000000000000Dbon

00 00000000 FOOD PAIRING

- DO00ODOOOODOOOODOOOOOOOODOO
jddbo0o0odoooooooooooooooooooooooo0ooooo0ooo

« JOOOOOOOODODOOO
0000000000000 0000000000000000000000000000000000000

Systematic Approach to Tasting— Grape Variety Reference Guide



Grape Variety Tasting Notes & Food Pairing

p. 20
Merlot
Saint-E milion - Pomerol - Bordeaux
00 APPEARANCE 00 NOSE
Medium to deep ruby-purple. Primary: Red plum, black plum, black cherry, blueberry, violet.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Tannin: Medium, soft, velvety. Body: Med(+) to full. ~ Softer tannin, approachable young. Pomerol: opulent. Saint-E milion:
blended with Cab Franc.
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Montepulciano

Montepulciano d\ *Abruzzo - Rosso Conero

00 APPEARANCE 00 NOSE
Deep ruby to purple. Primary: Black cherry, plum, dried herbs, chocolate.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium. Tannin: Medium to med(+). Body: No relation to Vino Nobile di Montepulciano (which is Sangiovese).
Medium to full. Abruzzo speciality. Deeply coloured, good value.
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Mourvédre

Bandol (Provence) - Cha teauneuf-du-Pape - Spain (Monastrell)

00 APPEARANCE 00 NOSE

Very deep ruby to purple. Primary: Blackberry, black plum, meat, leather, game.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: Medium. Tannin: High. Body: Full. Needs heat to ripen. Gamey, meaty character. Key in Bandol. GSM blend

component. Known as Monastrell in Spain.
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Muscat Bailey A

Japan (Yamanashi - Niigata)

00 APPEARANCE 00 NOSE

Medium ruby; bright, transparent. Primary: Strawberry, raspberry, cherry, candy, rose.

000 PALATE 000 KEY NOTES

Sweetness: Dry to off-dry. Tannin: Low. Body: Light to medium. Japan's most planted red. Hybrid: Bailey x Muscat Hamburg (1927).

Candy character.
000000000000 0xO000000000000001927000
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Nebbiolo

Barolo - Barbaresco

00 APPEARANCE 00 NOSE

Medium ruby to garnet; orange rim with age. Primary: Rose, violet, red cherry. Tertiary: Tar (key!), leather,

tobacco, dried rose.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Tannin: High, coarse. Body: Full. "Tar and roses." Barolo needs 10+ years. Barbaresco slightly more
approachable.
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Nerello Mascalese
Etna (Sicily) - Faro

0 O APPEARANCE 00 NOSE

Pale to medium ruby; transparent. Primary: Red cherry, raspberry, rose, dried herbs, volcanic mineral.
000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Tannin: High. Body: Medium. Etna DOC's top red. Often compared to Pinot Noir or Nebbiolo. Volcanic

terroir. Altitude (600— 1000m) gives elegance.
goOopoCcOOO0DOOOOOODOOOOOODDOODOOODOODD
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Nero d'Avola
Sicily (Noto - Pachino)
00 APPEARANCE

00 NOSE
Deep ruby.

Primary: Black cherry, plum, chocolate, dried herbs, tobacco.

000 PALATE 0 KEY NOTES
Sweetness: Dry. Acidity: Medium. Tannin: Medium. Body: Full. Sicily's top indigenous red. "Black grape of Avola." Warm, rich style.

Increasingly as single varietal.
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Pinot Noir

Burgundy - Willamette Valley -
00 APPEARANCE
Pale to medium ruby; transparent.

CentralOtago U 00 OJ 00000 O primary: redd
00 NOSE
Primary: Raspberry, strawberry, red cherry, rose, violet. Tertiary:

Leather, earth, mushroom, forest floor.
000 PALATE

Sweetness: Dry. Acidity: Med(+) to high. Tannin: Low to medium,
silky. Body: Light to med(+).

000 KEY NOTES

Thin-skinned, low tannin. Burgundy: red fruit, earthy. Oregon: riper. NZ:
spice, darker.

0000 -00000000000000000000000000000

0000000000000 000000000000000000000
oooooo

00 00000000 FOOD PAIRING

« JOOOOODDO
0doboooooooooooooooooooooooooooooooooon
« OOO
dbooooooooooooooooooooooooooooooooo

- JO00ODOOOODOOODOOO
0doboooooooooooooooooooooooooooooooooon
« JOODOOODOOODO
jbooooooooooooooooooooooooooooooooooooooo
- DOODOOO
jbooooooooooooooooooooooooooooooooon

Pinotage
Stellenbosch - Paarl (South Africa)
00 APPEARANCE

0 NOSE
Deep ruby to purple.

Primary: Blackberry, plum, dark chocolate, smoke.

000 PALATE 000 KEY NOTES
Sweetness: Dry. Tannin: Med(+) to high. Body: Full. SA cross: Pinot Noir x Cinsault (1925). Good examples: dark fruit,
smoke.
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Primitivo / Zinfandel

Puglia (Primitivo di Manduria) - California
00 APPEARANCE

00 NOSE
Deep ruby to purple; opaque.

Primary: Blackberry jam, raspberry, raisin, black pepper, cinnamon.
000 PALATE 0 KEY NOTES
Sweetness: Dry. Acidity: Medium. Tannin: Medium to med(+).

Genetically identical to Zinfandel (California) and Tribidrag (Croatia).
Alcohol: High (14— 17%). Body: Full.

Jammy, very high alcohol. Ridge Vineyards benchmark for Zin.
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Sagrantino

Montefalco (Umbria)
00 APPEARANCE 00 NOSE
Very deep ruby to purple.

Primary: Blackberry, dark chocolate, dried herbs, tobacco, balsamic.
000 PALATE 0 KEY NOTES
Sweetness: Dry. Acidity: High. Tannin: Very high (one of highest).

Montefalco Sagrantino DOCG. Extraordinarily high polyphenols. Needs
Body: Full.

long ageing (10+ years). Also Passito di Sagrantino (sweet).
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Sangiovese

Chianti Classico - Brunello di Montalcino
[0 0 APPEARANCE

00 NOSE
Medium ruby to garnet.

Primary: Red cherry, sour cherry, tomato leaf (key!), dried herbs.
000 PALATE

00 KEY NOTES

Sweetness: Dry. Acidity: High. Tannin: Med(+) to high, chalky. High acidity + chalky tannin. Tomato/sour cherry. Brunello: longer-lived.
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Syrah / Shiraz
Northern Rhd ne - Barossa Valley
00 APPEARANCE

Deep purple to ruby.

000 PALATE
Sweetness: Dry. Tannin: Med(+) to high. Body: Full. Finish: Long.

0000000000 FOOD PAIRING
- DOODOOOO

00 NOSE
Primary: Blackberry, black cherry, BLACK PEPPER (key!), violet.
0 KEY NOTES

Black/white pepper (rotundone) diagnostic. N. Rhé ne: elegant,
savoury. Barossa: opulent, jammy.
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Tannat

Madiran (SW France) -
00 APPEARANCE
Very deep ruby to purple; very dense.

Uruguay

000 PALATE
Sweetness: Dry. Acidity: High. Tannin: Very high. Body: Full.

0000000000 FOOD PAIRING
- DO0OO0OO0O0OOOOOOOOOODOO

00 NOSE
Primary: Blackberry, plum, dark chocolate, leather, violet.

[0 KEY NOTES

Highest tannin content of any major variety. Madiran:

micro-oxygenation developed here. Uruguay's signature grape—

riper,
softer style.
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Tempranillo
Rioja - Ribera del Duero
00 APPEARANCE

Medium to deep ruby-garnet.

000 PALATE

Sweetness: Dry. Tannin: Medium to med(+). Body: Medium to full.

0000000000 FOOD PAIRING
 DOODOOOO

00 NOSE

Primary: Red cherry, strawberry, red plum, dried herbs. Secondary:
Vanilla, cedar, coconut (American oak).
000 KEY NOTES

American oak: coconut/vanilla/dill. Ribera del Duero: richer. Joven to
Gran Reserva.
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Touriga Nacional
Douro - Da o (Portugal)
00 APPEARANCE 00 NOSE
Very deep ruby to purple.

Primary: Blackcurrant, blackberry, VIOLETS (distinctive!), rose, dark
chocolate.
000 PALATE 0 KEY NOTES
Sweetness: Dry (table) or sweet (Port). Tannin: High. Body: Full. Portugal's most prestigious red. Essential in Vintage Port.
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Xinomavro

Naoussa (Macedonia - Greece)
00 APPEARANCE

00 NOSE
Medium garnet to brick; pales with age.

Primary: Tomato, olives, red fruit, dried herbs. Tertiary: Leather,
tobacco, earth.
000 PALATE

0 KEY NOTES
Sweetness: Dry. Acidity: Very high. Tannin: High. Body: Medium to "Acid black™ (xino=acid, mavro=black). Often compared to Nebbiolo.
full.

Naoussa OPAP. Long ageing potential. Difficult to appreciate young.
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Yamasachi
Hokkaido (Japan)

00 APPEARANCE

0 NOSE
Medium ruby.

Primary: Red cherry, strawberry, red plum, mild spice.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: Med(+). Tannin: Medium.

Hokkaido hybrid (2016). Cold-hardy.
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Zweigelt
Austria
0O APPEARANCE 0O NOSE

Medium to deep ruby. Primary: Morello cherry, raspberry, black pepper, violet.

000 PALATE 000 KEY NOTES
Sweetness: Dry. Acidity: Medium. Tannin: Low to medium— soft. Austria’s most planted red. Cross of Blaufré nkisch x St. Laurent
Body: Medium. (1922). Zweigelt in Neusiedlersee. Approachable, fruity style.
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SparklingWine /00O 0O 0O OO O

Aligoté

Burgundy (Bourgogne Aligoté ) 0 00000 O OO O primary: whitel
00 APPEARANCE
Pale lemon-green.

0 NOSE
Primary: Lemon, apple, floral notes.
000 PALATE
Sweetness: Dry. Acidity: High. Body: Light.

00O KEY NOTES

Burgundy's secondary white. High acidity. Used in Kir (with blackcurrant
liqueur). Simpler than Chardonnay.
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Chardonnay

Burgundy - Chablis - Champagne - Napa Valley 0 000000 O OO primary: whitel
00 APPEARANCE
Pale to medium lemon-gold.

0 NOSE
Primary: Lemon, apple, pear, white peach (cool); melon, mango,
pineapple (warm). Secondary: Butter, cream (MLF); vanilla, cedar,
toast (oak). Tertiary: Honey, almond, petrol (age).
000 PALATE 0 KEY NOTES

Sweetness: Dry. Acidity: Med(+) to high. Body: Light-medium to Chablis: flinty mineral, no oak. Burgundy: hazelnut, subtle oak. Napa:
full. Finish: Medium to long. buttery, tropical.
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Chenin Blanc
Vouvray - Savennié res - South Africal OO 00000 OO primary: white

00 APPEARANCE 00 NOSE
Pale to deep gold. Primary: Apple, quince, pear, chamomile, beeswax. Tertiary: Honey,

dried apricot, ginger, wax.

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: High. Beeswax/lanolin signature. High acidity. Versatile: still, sparkling, late
harvest.
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Glera (Prosecco)
Conegliano-Valdobbiadene (Veneto)

0 O APPEARANCE 00 NOSE
Pale straw to lemon; fine bubbles. Primary: Green apple, pear, white peach, apricot, white blossom.

000 KEY NOTES
Tank method, fresh primary fruit. Valdobbiadene Cartizze DOCG: finest.
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000 PALATE
Sweetness: Brut to Extra Dry. Acidity: Medium. Body: Light.
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Macabeo / Viura
Rioja (white) - Penedé s- Caval 0000 0OOOOO primary: whited

00 APPEARANCE 00 NOSE

Pale lemon. Primary: Apple, pear, citrus, white blossom.

000 KEY NOTES
Main white grape of Rioja (as Viura). Key Cava variety. Oxidises easily—
modern winemaking preserves freshness.
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000 PALATE
Sweetness: Dry. Acidity: Medium. Body: Light to medium.
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Parellada

Penedeé s - Cava (Spain)

00 APPEARANCE

Pale lemon-green.

000 PALATE

Sweetness: Dry. Acidity: Medium. Body: Light.

0000000000 FOOD PAIRING
- DO0ODOOOODOCOOONO

00 NOSE
Primary: Apple, citrus, floral notes.

0 KEY NOTES
Highest altitude of the three main Cava grapes (with Macabeo,
Xarel- l0). Delicate, floral character. Adds freshness to Cava.
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Pinot Meunier
Champagne

[0 0 APPEARANCE

Pale lemon in sparkling form.
000 PALATE

Sweetness: Dry. Acidity: Medium to med(+). Body: Medium.

0000000000 FOOD PAIRING
- DO00O0O0OOOODOOO

00 NOSE
Primary: Apple, red fruit, brioche (in Champagne).

000 KEY NOTES

Third Champagne grape (with Chardonnay, Pinot Noir). Fruitier, rounder,
earlier drinking character. High percentage in Vallé e de la Marne.
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Pinot Noir

Burgundy - Willamette Valley -
0 0 APPEARANCE
Pale to medium ruby; transparent.

000 PALATE

Sweetness: Dry. Acidity: Med(+) to high. Tannin: Low to medium,
silky. Body: Light to med(+).

0000000000 FOOD PAIRING
- DOOOOODOO

CentralOtago 0 00O OO0 0O QOO primary: redd

[0 NOSE

Primary: Raspberry, strawberry, red cherry, rose, violet. Tertiary:
Leather, earth, mushroom, forest floor.
000 KEY NOTES

Thin-skinned, low tannin. Burgundy: red fruit, earthy. Oregon: riper. NZ:
spice, darker.
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Riesling

Mosel - Alsace -

Rheingau -
00 APPEARANCE

Pale lemon-green; deepens with age.

OO0 PALATE
Sweetness: Dry to luscious. Acidity: High. Finish: Med(+) to long.

00 000O0O000D0 FOOD PAIRING
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Clare Valley 0 0000000 0O O primary: whitel

00 NOSE

Primary: Lime, lemon, apple, apricot, jasmine. Tertiary: Petrol/TDN
(KEY!), honey, ginger.

000 KEY NOTES

Petrol/TDN is the WSET exam marker. High acidity balances sweetness.
Mosel: slate mineral.
0000O0/TDNOD0000000O0OO0O0O0O0OOOOOONOoOooooog
0000000000000 0Oo0oOoUOooOooOoo

0000000000000 000000000000000O0O00O0O0OoOoOOooOo

e OOOO
0000000000000 000000000000000OOoOoooo

e DOOOOODODOO

000000000000000000000000000000000000

- DOOOOOOOOOO
0000000000000 000000000000000OOoOoooo

Xarel-lo

Penedé s (Spain) - Cava
0 O APPEARANCE

Pale lemon-green.

000 PALATE
Sweetness: Dry. Acidity: Medium. Body: Light to medium.

0000000000 FOOD PAIRING
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0 NOSE
Primary: Apple, lemon, herbal, slightly oxidative.

000 KEY NOTES
Most distinctive of the three Cava grapes. Adds body and oxidative
character. Also produced as still varietal wine in Penede s.
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Fortified Wine /OO 0 O [J

Palomino
Jerez (Spain)

00 APPEARANCE 0 NOSE
Pale to medium gold; Sherry ranges from pale to dark. Primary: Neutral on its own; Sherry: almond, green apple (Fino),

walnuts, oxidative (Oloroso).

000 PALATE O KEY NOTES
Sweetness: Bone dry to sweet depending on Sherry style. Almost exclusively used for Sherry. Neutral grape— terroir and solera

system define the wine. Flor yeast protects Fino/Manzanilla.
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Pedro Ximénez

Jerez - Montilla-Moriles (Spain)
00 APPEARANCE 00 NOSE
Very deep mahogany to black (PX Sherry).

Primary: Dried fig, raisin, prune, treacle, coffee, chocolate.

] 0 0 PALATE KEY NOTES

Dried in sun (sun-drying/passerillage). PX Sherry: extremely sweet,
raisin-like. Drizzled over vanilla ice cream. Also dry wines in
Montilla-Moriles.
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goo0O0OOoO0o0OOoO0oDOOoO0O0oOO0O0oDOOoO0oOOO0OoDOoOoDoOoooOo

Sweetness: Very sweet to luscious. Body: Full, syrupy.
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Tinta Barroca
Douro (Portugal)

00 APPEARANCE

0 NOSE
Medium ruby. Primary: Red fruit, plum, chocolate.
000 PALATE 00O KEY NOTES

Sweetness: Dry (table) or sweet (Port). Tannin: Medium. Body: One of the five recommended Port varieties. Produces softer, rounder
Medium.

wines. Highest altitude vineyards in Douro.
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Tinta Roriz
Douro (Portugal) - Spain (Tempranillo)
00 APPEARANCE

Medium to deep ruby.

000 PALATE

Sweetness: Dry (table) or sweet (Port). Tannin: Medium to med(+).

Body: Medium to full.

0000000000 FOOD PAIRING
- DO00OOOOODOOOOOOO

0O NOSE
Primary: Red cherry, red plum, dried herbs, tobacco.
000 KEY NOTES

Same as Tempranillo. Key Port variety. In Douro: used in both Port and
dry table wines (Douro DOC).
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Touriga Franca
Douro (Portugal)

00 APPEARANCE

Deep ruby.

000 PALATE

Sweetness: Dry (table) or sweet (Port). Tannin: Medium. Body: Full.

0000000000 FOOD PAIRING
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00 NOSE
Primary: Red fruit, floral (rose, violet), spice.
000 KEY NOTES

Most widely planted Port variety by volume. Fragrant, floral character.
Backbone of many Port blends. Also quality Douro table wines.
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Sweet Wine /O 0O O O [

Chenin Blanc

Vouvray - Savennié res - South Africald OO 0000 OO O primary: white

00 APPEARANCE 00 NOSE

Pale to deep gold. Primary: Apple, quince, pear, chamomile, beeswax. Tertiary: Honey,

dried apricot, ginger, wax.

000 PALATE 000 KEY NOTES
Sweetness: Dry to luscious. Acidity: High. Beeswax/lanolin signature. High acidity. Versatile: still, sparkling, late
harvest.

gooov/00000000O0000C000O0O0O00COOO0O0OO0O0GOO0OO0
O0000ooooooo

0000000000 FOOD PAIRING
- OOOO0OO
obooooooooooooooooboooboooooooboooooooboooooon

 DOOOOOODOO
000000000000000000000000000000000000000000

- DOOOOODOO
0dddoo0odooooooooooooodooooooooooooooooooOoo

Furmint
Tokaj (Hungary) 0 000000 OO O primary: whitel
00 APPEARANCE 00 NOSE
Pale to medium gold; deepens with botrytis. Primary: Apple, quince, pear, lemon, smoke. Tertiary: Honey, apricot
jam, saffron, tobacco.
000 PALATE 000 KEY NOTES
Sweetness: Dry to very sweet (Aszu ). Acidity: Very high. Tokaji Aszl : Puttonyos measures sweetness. Saffron/tobacco in aged
Aszl .
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Gewdrztraminer

Alsace - Alto Adige ] 000000000 primary: white

00 APPEARANCE 00 NOSE

Medium to deep gold; coppery tinge. Primary: Lychee (KEY!), rose petal, ginger, Turkish delight, orange
blossom.

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: Low (diagnostic!). Body: Full. Lychee + rose + LOW ACIDITY = diagnostic. Deep colour even in dry
styles.
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Gros Manseng
Jurang on (SW France)

00 APPEARANCE

00 NOSE
Pale to medium gold.

Primary: Grapefruit, pineapple, pear, floral.
000 PALATE

O KEY NOTES
Sweetness: Dry to off-dry. Acidity: High. Body: Medium.

Jurang on Sec (dry). Larger berries than Petit Manseng. More citrus,
less concentrated. Also Pacherenc du Vic-Bilh.
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Malvasia

Italy (Malvasia di Candia) - Madeira -
00 APPEARANCE

Pale to deep gold depending on style.

Liparilslands 0 OO0 00000 O O primary: white

0 NOSE

Primary: Apricot, peach, orange blossom, honey.
000 PALATE

000 KEY NOTES
Sweetness: Dry to sweet. Acidity: Low to medium. Body: Medium to  Family of varieties across Mediterranean. Malmsey Madeira (richest,
full.

sweetest). Malvasia delle Lipari: sweet passito.
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Muscat Blanc a Petits Grains

Alsace - Asti- Muscat de Beaumes-de-Venise 0 00000 OO OO primary: white[

00 APPEARANCE

00 NOSE
Pale to medium gold.

Primary: Grape, orange blossom, rose, lychee, peach—

intensely
aromatic.
000 PALATE 000 KEY NOTES
Sweetness: Dry (Alsace) to very sweet (Asti Spumante). Acidity: Most noble of Muscat family. Asti Spumante: low-alcohol, sweet
Low to medium. sparkling. Muscat d'Alsace: dry. Beaumes-de-Venise: VDN (sweet
fortified).
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Petit Manseng

Jurang on (SW France)

00 APPEARANCE 00 NOSE

Deep gold. Primary: Pineapple, mango, honey, ginger, citrus zest.

000 PALATE 000 KEY NOTES

Sweetness: Sweet to luscious. Acidity: Very high. Body: Full. Small, thick-skinned berries concentrate naturally (passerillage).

Juran¢ on Moelleux. Balances extreme sweetness with very high acidity.

00000000o00o0oooo0ooooooo0oooooooooooon
0000000000000000000

0000000000 FOOD PAIRING
- JO0ODOOOODOOOOOOOOOOO
gooooooooOoOoOoOooOoOOoO0OOoOoOOOoO0OOOOOO0O0OOOOOCOO0O0OOOO0OODOOOOOODOObOOOO

- DO00OOOODOOOODOCOOONO
0Ox 00000000000 O0OO0OO0O0OOO0O0OOOO0OOO0OOOOOOO0OO

Riesling

Mosel - Rheingau - Alsace - Clare Valley 0 0000000 0O O primary: white

00 APPEARANCE 00 NOSE

Pale lemon-green; deepens with age. Primary: Lime, lemon, apple, apricot, jasmine. Tertiary: Petrol/TDN
(KEY!), honey, ginger.

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: High. Finish: Med(+) to long. Petrol/TDN is the WSET exam marker. High acidity balances sweetness.

Mosel: slate mineral.
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Sémillon

Sauternes - Hunter Valley - Bordeaux blanc 0 000000 OO O primary: white

00 APPEARANCE 00 NOSE

Pale lemon (dry) to deep gold (sweet/aged). Primary: Lemon, apple, lanolin (dry); apricot, honey, botrytis
(sweet). Tertiary: Toast, honey, petrol (aged Hunter Valley).

000 PALATE 000 KEY NOTES

Sweetness: Dry to luscious. Acidity: Low to medium. Thin skin = susceptible to botrytis. Sauternes (blended with Sauvignon

Blanc + Muscadelle). Hunter Valley: great dry aged wines.
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Viognier

Condrieu - NorthernRhé ne 0 000 OO0 OO O primary: white

00 APPEARANCE 00 NOSE

Medium to deep gold. Primary: Peach, apricot, lychee, honeysuckle, orange blossom,
ginger.
000 KEY NOTES

000 PALATE

Sweetness: Dry to off-dry. Acidity: Low (characteristic). Body: Full. Intense floral/stone fruit + low acidity. Condrieu benchmark.
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Orange Wine /0O O 0O O
Kisi

Kakheti (Georgia)
00 APPEARANCE
Deep amber (skin-contact).

0 NOSE

Primary: Dried apricot, orange peel, quince, spice.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: Med(+). Body: Full.

Georgian variety. Made traditionally in gvevri with skin contact.
Produces structured orange/amber wine. Gaining international
recognition.
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Mtsvane
Georgia
00 APPEARANCE

00 NOSE
Pale to medium gold.

Primary: Floral, citrus, peach.
000 PALATE

000 KEY NOTES
Sweetness: Dry. Acidity: High. Body: Medium.

Georgian white variety. Often blended with Rkatsiteli. Also made as
orange wine in qvevri. “"Green" in Georgian.
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Ribolla Gialla

Friuli-Venezia Giulia - Collio (Italy) - Slovenia

00 APPEARANCE

00O NOSE
Deep gold to amber (skin-contact).

Primary: Citrus, apple, beeswax; with skin contact: dried fruit, spice,
tannins.
000 PALATE

Sweetness: Dry. Acidity: High. Body: Medium to full.

0 KEY NOTES
Key orange wine grape. Extended skin maceration gives tannin
structure and amber colour. Josko Gravner pioneered style in Collio.
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Rkatsiteli

Georgia - Bulgaria - Ukraine

00 APPEARANCE 00 NOSE

Pale to medium gold. Primary: Apple, quince, citrus, floral.

000 PALATE 000 KEY NOTES

Sweetness: Dry. Acidity: High. Body: Medium. One of world's oldest cultivated varieties. Georgia: fermented in clay

qvevri- key for amber/orange wines. Also fresh, crisp dry whites.
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