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WHAT WE WILL COVER

= How its made

= Champagne

=  Geography & Terroir

= Old World vs New World
= Food & Wine

= Main Grape Varieties

= Wine Words & Faults

= Farming Practices

= Wine Preservation Systems
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VINEYARD

»Grow Grapes

=Harvest Grapes

=Press Grapes
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FERMENTATION

L

=What is grape juice?
=Yeast & Alcoholic Fermentation

=Malolactic Fermentation
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TRADITIONAL/CHAM
PAGNE METHOD

=Secondary fermentation

=Dead yeasts-lees
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OCEAN CURRENT

Arctic Ocean
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TERROIR

=Soil
sMicroclimate

=Tradition/History




OLD WORLD VS
NEW WORLD

= History

RESERVA
MALBEC
2010

m |Labels
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= Style
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- PAIRING

What grows together, goes
together

Contrast, or complement

Wine character







Grape

Chardonnay

Sauvignon
Blanc

Riesling

Chenin

Blanc
Viognier
Torrontes

Albarino

Where?

Burgundy
California
Champagne

Loire Valley
New Zealand

Germany
Alsace
Australia

Loire Valley
South Africa

Rhone Valley
Argentina

Rias Baixas

Body

+++
+++++
+++

++
++

++
++++
++

+++
+++

+++++
+++

+++

Acid
++++

+++
+++++

++++
++++
+++++
+++++

+++++

++++
++++

++++

++++

Flavour

Neutral, tropical in
warmer parts

Passion Fruit, flint,
grass, asparagus

Stone fruits, Petrol,
Citrus

Floral, Wool, Pears

Stone fruit, Orhcards
Stone Fruits

Stone Fruits, Grapefruit

Pairing
Rich white

meats, sea

food
Light dishes,
fresh dishes

Delicate
dishes

Light meatss,
oysters

Pork dishes
Ceviche

Paella,
Seafood




The
BORDEAUX

———CHEAT SHEET

Look, Bordeaux is basically the most
studied wine region on the planet. It's
easy to get dragged down into the

nuances of classifications and banks and
° stuff but we just want to focus on the
mw BOdy Ta n n I ns mm broad StrOKeS. Thls 'nap Wl" Show you the
Cépo important major regions, and what kinds
%@ of wine they’re known for.

Cabernet LeftBank  ++++ ++++ Black fruit  Steak, rich
Sauvignon Bordeaux Mint meaty

BORDEAUX COTES

Merlot & Cabernet Franc blends

Napa +4++++ ++++ dishes :
ST. EMILION/POMEROL
Va | | ey Premium, luxurious Merlot-based blends
MEDOC
o Premium,
Merlot nght Bank +++ +++ Plum Roasts s o ORDOGNE
Bordeaux \
BORDEAUX
Cabernet Loire +++ ++ Blue fruit Game
Franc Valley Green birds, -
Nz
Bordeaux  ++++ +++ Peppers game R/"‘”*
) GRAVES
Argentina  ++++ ++++ meats Souvgron el & Samilon.bosed
ENTRE-DEUX-MERS
Malbec Argentina  ++++ ot Black fruit  Steak Do e R
Chocolate
B LEFT BANK bl

B ENTRE-DEUX-MERS

B RIGHT BANK . .
@ WinelLibrary...




Grape __|Where? _|Body __[Tannins__|Flavour _[Pairing [

Syrah/Shiraz

Grenache

Tempranillo

Nebbiolo

Sangiovese

Pinot Noir

Pinot
Meunier

Rhone Valley
Barossa
Valley

Spain
Rhone Valley

Rioja

Barolo
Barbaresco

Chianti
Brunello
Burgundy
California

Oregon
New Zealand

Champagne

++++
+++++

++++
++++

+++++

+++++
++++

+++
+++++

++
+++
++
++

++

+++++
+++++

+++
+++

++++

+4++++
+4++++

++++
+++++

++

Black fruits

Pepper
Smoked

Meat

Strawberry

Jam, Red
fruit

Black Fruit

Tomato
Vanilla

Red Fruit
Violets
Tar

Red fruits
Tomato

Red fruits
Leather
Earth

Red fruits

Rich meats,
Lamb,
Roasts

Stews,
grilled meats

Lamb, Slow
cooked beef !

Truffle pasta
Rich Game
dishes

Tomato Pasta =

Lamb

Delicate
meat dishes
Rich seafood

As
Champagne
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WINE WORDS & FAULTS 0\ ouereearING. A PRECOCIOUS.

mCorked
mQOxidised

=L ong finish
=Complex

mAromatic

mDelicate
mRobust
sStructured

mRounded

METZGER

NED THOMPSON, UNPRETENTIOUS WINE TASTER




Aatural wine

Native
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@ WINE FOLLY

ORGANIC VS NATURAL




BIODYNAMIC

= Organic
= Natural preparations
= Plowing

= Following Calendar




SUSTAINABLE

raluation of sustainability with
gard to climate, soil, biodiversity
.d the consumption of materials,
ergy and water in the sectors

Grape growing
Wine production

Vineyard systems

ECOLOGY ECONOMY
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Sustainable operations management
Analyses, key figures, marketing plans
insurance, inter-company use of
machinery...

» Promoting regionality
Preference for regional suppliers,
direct ex-cellars wine sales

» Economic sustainability

Activities and contributions of the
companies toward the common good

Employee protection

Fair wages
Social safeguards

Choice of external service providers
Purchasing ‘clean’ services

Adequate qualifications
Training and continuing education of employees

Fostering an improved work environment
Integration

Job security
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BOLAR

WINE PRESERVATION

Coravin | Enomatic | Verre du Vin | KeyKeg




mlenart@mrestaurants.co.uk

=Sign up for our Wineos whatsapp group
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