
RARE WINE 
COURSE



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



VINEYARD

Grow Grapes

Harvest Grapes

Press Grapes

Macerate*



FERMENTATION

What is grape juice?

Yeast & Alcoholic Fermentation

Malolactic Fermentation



TRADITIONAL/CHAM
PAGNE METHOD

Secondary fermentation

Dead yeasts-lees

Riddling

Disgorgement

Dosage



GEOGRAPHY

 30-50 degrees Northern and Southern Latitude

 Moderating effects

 Coriolis Effect



MODERATING 
INFLUENCES

• Bodies of water

• Altitude

• Sun

• Wind



TERROIR

Soil

Microclimate

Tradition/History



OLD WORLD VS 
NEW WORLD

 History

 Labels

 Climate

 Style



WINE AND FOOD 
PAIRING

 What grows together, goes 

together

 Contrast, or complement

 Wine character



OAK AGEING

 Size matters

 Oxydation

 Flavours



WHITE 
GRAPES

Grape Where? Body Acid Flavour Pairing

Chardonnay Burgundy
California
Champagne

+++
+++++
+++

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

Neutral, tropical in 
warmer parts

Rich white 
meats, sea 
food

Sauvignon 
Blanc

Loire Valley
New Zealand

++
++

++++
++++

Passion Fruit, flint, 
grass, asparagus

Light dishes, 
fresh dishes

Riesling Germany 
Alsace
Australia

++
++++
++

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

Stone fruits, Petrol, 
Citrus

Delicate 
dishes

Chenin 
Blanc

Loire Valley
South Africa

+++
+++

++++
++++

Floral, Wool, Pears Light meatss, 
oysters

Viognier Rhone Valley +++++ + Stone fruit, Orhcards Pork dishes

Torrontes Argentina +++ ++++ Stone Fruits Ceviche

Albarino Rias Baixas +++ ++++ Stone Fruits, Grapefruit Paella, 
Seafood



RED GRAPES
Grape Where? Body Tannins Flavour Pairing

Cabernet 
Sauvignon

Left Bank 
Bordeaux
Napa 
Valley

++++

+++++

++++

++++

Black fruit
Mint

Steak, rich 
meaty 
dishes

Merlot Right Bank 
Bordeaux

+++ +++ Plum Roasts

Cabernet 
Franc

Loire 
Valley
Bordeaux
Argentina

+++

++++
++++

++

+++
++++

Blue fruit
Green 
Peppers

Game 
birds, 
game 
meats

Malbec Argentina ++++ +++ Black fruit
Chocolate

Steak



Grape Where? Body Tannins Flavour Pairing

Syrah/Shiraz Rhone Valley
Barossa 
Valley

++++
+++++

+++++
+++++

Black fruits
Pepper
Smoked 
Meat

Rich meats, 
Lamb,
Roasts

Grenache Spain
Rhone Valley

++++
++++

+++
+++

Strawberry 
Jam, Red 
fruit

Stews, 
grilled meats

Tempranillo Rioja +++++ ++++ Black Fruit
Tomato
Vanilla

Lamb, Slow 
cooked beef

Nebbiolo Barolo
Barbaresco

+++++
++++

+++++
+++++

Red Fruit
Violets
Tar

Truffle pasta
Rich Game 
dishes

Sangiovese Chianti
Brunello

+++
+++++

++++
+++++

Red fruits
Tomato

Tomato Pasta
Lamb

Pinot Noir Burgundy
California
Oregon
New Zealand

++
+++
++
++

+
+
+
+

Red fruits
Leather
Earth

Delicate 
meat dishes
Rich seafood

Pinot 
Meunier

Champagne ++ ++ Red fruits As 
Champagne



WINE WORDS & FAULTS

Corked

Oxidised

Long finish

Complex

Aromatic

Delicate

Robust

Structured

Rounded



ORGANIC VS NATURAL



BIODYNAMIC

 Organic

 Natural preparations

 Plowing

 Following Calendar



SUSTAINABLE



WINE PRESERVATION
Coravin | Enomatic | Verre du Vin | KeyKeg



lenart@mrestaurants.co.uk

Sign up for our Wineos whatsapp group

mailto:lenart@mrestaurants.co.uk

