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Wine glasses of white (left) and red wine (right)
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16th-century wine press
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Wine boy at a symposium





Wine is an alcoholic beverage made from fermented fruit juice, usually that of grapes. The natural chemical balance of grapes lets them ferment without the addition of sugars, acids, enzymes, water, or other nutrients.Yeast consumes the sugars in the grapes and converts them into alcohol. Different varieties of grapes and strains of yeasts produce different types of wine. The well-known variations result from the very complex interactions between the biochemical development of the fruit, reactions involved in fermentation, and human intervention in the overall process. The final product may contain tens of thousands of chemical compounds in amounts varying from a few percent to a few parts per billion.

Wines made from other fruits are usually named after the fruit from which they are produced (for example, apple wine and elderberry wine) and are generically called fruit wine. The term "wine" can also refer to the higher alcohol content of starch-fermented or fortified beverages such as barley wine, sake, and ginger wine.

Wine has a rich history dating back thousands of years, with the earliest known production occurring around 6000 BC in Georgia. It first appeared in the Balkans about 4500 BC and was very common in ancient Greece, Thrace and Rome. Wine has also played an important role in religion throughout history. The Greek god Dionysus and the Roman equivalent, Bacchus, represented wine. The drink is also used in Christian Eucharist ceremonies and the Jewish Kiddush.

 Etymology

The English word "wine" comes from the Proto-Germanic *winam, an early borrowing from the Latin vinum, "wine" or "(grape) vine", itself derived from the Proto-Indo-European stem *win-o- (cf. Hittite: wiyana; Lycian: oino; Ancient Greek: οἶνος oinos; Aeolic Greek: ϝοῖνος woinos).

The earliest attested terms referring to wine are the Mycenaean Greek me-tu-wo ne-wo (μέθυος νέου), meaning "the month of new wine" or "festival of the new wine", and wo-no-wa-ti-si, meaning "wine garden", written in Linear B inscriptions.

Some scholars have noted the similarities between the words for wine in Kartvelian (e.g. Georgian ღვინო [ɣvinɔ]), Indo-European languages (e.g. Russian вино [vino]), and Semitic (*wayn), pointing to the possibility of a common origin of the word denoting "wine" in these language families. Some Georgian scholars have argued that Georgian was the origin of this word and that it entered into the Indo-European languages via Semitic. The proponents of this view have argued that in Kartvelian languages the semantic connection of the word "wine" (ღვინო - ghvino, ღვინი - ghvini, ღვინალ - ghvinal) is traced to the verb "ghvivili" (ღვივილი, to bloom, to arouse, to boil, to ferment) and the root of "ghv" (ღვ), which is a common semantic root for many common Kartvelian words (e.g. "gaghvidzeba", გაღვიძება - to awaken, "ghvidzli" - ღვიძლი - liver).

Wines from other fruits, such as apples and berries, are usually named after the fruit from which they are produced combined with the word "wine" (for example, apple wine and elderberry wine) and are generically called fruit wine or country wine (not to be confused with the French term vin de pays). Others, such as barley wine and rice wine (e.g. sake), are made from starch-based materials and resemble beer more than wine, while ginger wine is fortified with brandy. In these latter cases, the term "wine" refers to the similarity in alcohol content rather than to the production process. The commercial use of the English word "wine" (and its equivalent in other languages) is protected by law in many jurisdictions.

 History

Main article: History of wine

Archaeological evidence suggests that the earliest known production of wine, made by fermenting grapes, took place from the late Neolithic or early Chalcolithic, possibly as early as the sixth millennium BC, between the Caucasus and the Middle East, with clues of winemaking in different sites dated from 6000 BC in Georgia, 5000 BC in Iran, and 4100 BC in Armenia. During an extensive gene-mapping project in 2006, archaeologists analyzed the heritage of more than 110 modern grape cultivars, narrowing their origin to a region in Georgia, where wine residues were also discovered on the inner surfaces of 8,000-year-old ceramic storage jars. Chemical analysis of 7,000-year-old pottery shards indicated early winemaking in the Neolithic village of Hajji Firuz Tepe in Iran's Zagros Mountains. Other notable areas of wine production have been discovered in Greece and date back to 4500 BC. The same sites also contain the world's earliest evidence of crushed grapes. A winemaking press found in 2011 in the Areni-1 site of Armenia has been dated to around 4100 BC. Literary references to wine are abundant in Homer (8th century BC, but possibly composed even earlier), Alkman (7th century BC), and others. In ancient Egypt, six of 36 wine amphoras were found in the tomb of King Tutankhamun bearing the name "Kha'y", a royal chief vintner. Five of these amphoras were designated as originating from the king's personal estate, with the sixth from the estate of the royal house of Aten. Traces of wine have also been found in central Asian Xinjiang in modern-day China, dating from the second and first millennia BC.


[image: ]



Pressing wine after the harvest; Tacuinum Sanitatis, 14th century





The first known mention of grape-based wines in India is from the late 4th-century BC writings of Chanakya, the chief minister of Emperor Chandragupta Maurya. In his writings, Chanakya condemns the use of alcohol while chronicling the emperor and his court's frequent indulgence of a style of wine known as madhu.

A 2003 report by archaeologists indicates a possibility that grapes were mixed with rice to produce mixed fermented beverages in China in the early years of the seventh millennium BC. Pottery jars from the Neolithic site of Jiahu, Henan, contained traces of tartaric acid and other organic compounds commonly found in wine. However, other fruits indigenous to the region, such as hawthorn, cannot be ruled out. If these beverages, which seem to be the precursors of rice wine, included grapes rather than other fruits, they would have been any of the several dozen indigenous wild species in China, rather than Vitis vinifera, which was introduced there some 6,000 years later.

One of the lasting legacies of the ancient Roman Empire was the viticultural foundation laid by the Romans in the areas that today are world-renowned wine regions. In places with garrison towns (e.g. Bordeaux, Trier, and Colchester), the Romans planted vineyards to supply local needs and limit the cost of long-distance trading. In medieval Europe, the Roman Catholic Church supported wine because the clergy required it for the Mass. Monks in France made wine for years, aging it in caves. An old English recipe that survived in various forms until the 19th century calls for refining white wine from bastard—bad or tainted bastardo wine.

 Grape varieties

Main article: List of grape varieties
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Grape vineyard





Wine is usually made from one or more varieties of the European species Vitis vinifera, such as Pinot Noir, Chardonnay, Cabernet Sauvignon, Gamay and Merlot. When one of these varieties is used as the predominant grape (usually defined by law as minimums of 75% to 85%), the result is a "varietal" as opposed to a "blended" wine. Blended wines are not considered inferior to varietal wines, rather they are a different style of winemaking; some of the world's most highly regarded wines, from regions like Bordeaux and the Rhone Valley, are blended from different grape varieties.[citation needed]

Wine can also be made from other species of grape or from hybrids, created by the genetic crossing of two species. V. labrusca (of which the Concord grape is a cultivar), V. aestivalis, V. ruprestris, V. rotundifolia and V. riparia are native North American grapes usually grown to eat fresh or for grape juice, jam, or jelly, and only occasionally made into wine.

Hybridization is different from grafting. Most of the world's vineyards are planted with European V. vinifera vines that have been grafted onto North American species' rootstock, a common practice due to their resistance to phylloxera, a root louse that eventually kills the vine. In the late 19th century, most of Europe's vineyards (excluding some of the driest in the south) were devastated by the infestation, leading to widespread vine deaths and eventual replanting. Grafting is done in every wine-producing country in the world except for Argentina, the Canary Islands and Chile—the only countries not yet exposed to the insect.

In the context of wine production, terroir is a concept that encompasses the varieties of grapes used, elevation and shape of the vineyard, type and chemistry of soil, climate and seasonal conditions, and the local yeast cultures. The range of possible combinations of these factors can result in great differences among wines, influencing the fermentation, finishing, and aging processes as well. Many wineries use growing and production methods that preserve or accentuate the aroma and taste influences of their unique terroir. However, flavor differences are less desirable for producers of mass-market table wine or other cheaper wines, where consistency takes precedence. Such producers try to minimize differences in sources of grapes through production techniques such as micro-oxygenation, tannin filtration, cross-flow filtration, thin-film evaporation, and spinning cones.

 Classification
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Wine grapes on a vine





Main article: Classification of wine

Regulations govern the classification and sale of wine in many regions of the world. European wines tend to be classified by region (e.g. Bordeaux, Rioja and Chianti), while non-European wines are most often classified by grape (e.g. Pinot Noir and Merlot). Market recognition of particular regions has recently been leading to their increased prominence on non-European wine labels. Examples of recognized non-European locales include Napa Valley and Sonoma Valley in California; Willamette Valley in Oregon; Columbia Valley in Washington; Barossa Valley and Hunter Valley in Australia; Central Valley in Chile; Vale dos Vinhedos in Brazil; Hawke's Bay and Marlborough in New Zealand; and Okanagan Valley and Niagara Peninsula in Canada.

Some blended wine names are marketing terms whose use is governed by trademark law rather than by specific wine laws. For example, Meritage (sounds like "heritage") is generally a Bordeaux-style blend of Cabernet Sauvignon and Merlot, but may also include Cabernet Franc, Petit Verdot, and Malbec. Commercial use of the term Meritage is allowed only via licensing agreements with the Meritage Association.

 European classifications
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Moscato d'Asti, a DOCG wine





France has various appellation systems based on the concept of terroir, with classifications ranging from Vin de Table ("table wine") at the bottom, through Vin de Pays and Appellation d'Origine Vin Délimité de Qualité Supérieure (AOVDQS), up to Appellation d'Origine Contrôlée (AOC) or similar, depending on the region.Portugal has developed a system resembling that of France and, in fact, pioneered this concept in 1756 with a royal charter creating the Demarcated Douro Region and regulating the production and trade of wine. Germany created a similar scheme in 2002, although it has not yet achieved the authority of the other countries' classification systems.Spain, Greece and Italy have classifications based on a dual system of region of origin and product quality.

 Beyond Europe

New World wines—those made outside the traditional wine regions of Europe—are usually classified by grape rather than by terroir or region of origin, although there have been unofficial attempts to classify them by quality.

 Vintages

Main article: Vintage

A "vintage wine" is made from grapes that were all or mostly grown in a particular year, and labeled as such. Some countries allow a vintage wine to include a small portion that is not from the labeled vintage. Variations in a wine's character from year to year can include subtle differences in color, palate, nose, body and development. High-quality wines can improve in flavor with age if properly stored. Consequently, it is not uncommon for wine enthusiasts and traders to save bottles of an especially good vintage wine for future consumption.

In the United States, for a wine to be vintage-dated and labeled with a country of origin or American Viticultural Area (AVA) (e.g. Sonoma Valley), 95% of its volume must be from grapes harvested in that year. If a wine is not labeled with a country of origin or AVA the percentage requirement is lowered to 85%.

Vintage wines are generally bottled in a single batch so that each bottle will have a similar taste. Climate's impact on the character of a wine can be significant enough to cause different vintages from the same vineyard to vary dramatically in flavor and quality. Thus, vintage wines are produced to be individually characteristic of the particular vintage and to serve as the flagship wines of the producer. Superior vintages from reputable producers and regions will often command much higher prices than their average ones. Some vintage wines (e.g. Brunello, are only made in better-than-average years.

For consistency, non-vintage wines can be blended from more than one vintage, which helps winemakers sustain a reliable market image and maintain sales even in bad years. One recent study suggests that for the average wine drinker, the vintage year may not be as significant for perceived quality as had been thought, although wine connoisseurs continue to place great importance on it.

 Tasting

Main article: Wine tasting

See also: Wine tasting descriptors
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Judging color is the first step in tasting a wine.





Wine tasting is the sensory examination and evaluation of wine. Wines contain many chemical compounds similar or identical to those in fruits, vegetables, and spices. The sweetness of wine is determined by the amount of residual sugar in the wine after fermentation, relative to the acidity present in the wine. Dry wine, for example, has only a small amount of residual sugar.

Some wine labels suggest opening the bottle and letting the wine "breathe" for a couple of hours before serving, while others recommend drinking it immediately. Decanting (the act of pouring a wine into a special container just for breathing) is a controversial subject among wine enthusiasts. In addition to aeration, decanting with a filter allows the removal of bitter sediments that may have formed in the wine. Sediment is more common in older bottles, but aeration may benefit younger wines.

During aeration, a younger wine's exposure to air often "relaxes" the drink, making it smoother and better integrated in aroma, texture, and flavor. Older wines generally "fade" (lose their character and flavor intensity) with extended aeration. Despite these general rules, breathing does not necessarily benefit all wines. Wine may be tasted as soon as the bottle is opened to determine how long it should be aerated, if at all.

When tasting wine, individual flavors may also be detected, due to the complex mix of organic molecules (e.g. esters and terpenes) that grape juice and wine can contain. Experienced tasters can distinguish between flavors characteristic of a specific grape and flavors that result from other factors in winemaking. Typical intentional flavor elements in wine—chocolate, vanilla, or coffee—are those imparted by aging in oak casks rather than the grape itself.

Banana flavors (isoamyl acetate) are the product of yeast metabolism, as are spoilage aromas such as sweaty, barnyard, band-aid (4-ethylphenol and 4-ethylguaiacol), and rotten egg (hydrogen sulfide). Some varietals can also exhibit a mineral flavor due to the presence of water-soluble salts as a result of limestone's presence in the vineyard's soil.

Wine aroma comes from volatile compounds released into the air. Vaporization of these compounds can be accelerated by twirling the wine glass or serving at room temperature. Many drinkers prefer to chill red wines that are already highly aromatic, like Chinon and Beaujolais.

The ideal temperature for serving a particular wine is a matter of debate, but some broad guidelines have emerged that will generally enhance the experience of tasting certain common wines. A white wine should foster a sense of coolness, achieved by serving at "cellar temperature" (55°F/13°C). Light red wines drunk young should also be brought to the table at this temperature, where they will quickly rise a few degrees. Red wines are generally perceived best when served chambré ("at room temperature"). However, this does not mean the temperature of the dining room—often around 70°F/21°C—but rather the coolest room in the house and, therefore, always slightly cooler than the dining room itself. Pinot Noir should be brought to the table for serving at 60°F/16°C and will reach its full bouquet at 65°F/18°C. Cabernet Sauvignon, zinfandel, and Rhone varieties should be served at 65°F/18°C and allowed to warm on the table to 70°F/21°C for best aroma.

 Collecting

See also: Aging of wine, Investment wine, and Storage of wine
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Château Margaux, a First Growth from the Bordeaux region of France, is highly collectible.





Outstanding vintages from the best vineyards may sell for thousands of dollars per bottle, though the broader term "fine wine" covers those typically retailing in excess of US$30–50. "Investment wines" are considered by some to be Veblen goods: those for which demand increases rather than decreases as their prices rise. The most common wines purchased for investment include those from Bordeaux and Burgundy; cult wines from Europe and elsewhere; and Vintage port. Characteristics of highly collectible wines include:

	A proven track record of holding well over time

	A drinking-window plateau (i.e., the period for maturity and approachability) that is many years long

	A consensus among experts as to the quality of the wines

	Rigorous production methods at every stage, including grape selection and appropriate barrel aging


Investment in fine wine has attracted those who take advantage of their victims' relative ignorance of this wine market sector. Such wine fraudsters often profit by charging excessively high prices for off-vintage or lower-status wines from well-known wine regions, while claiming that they are offering a sound investment unaffected by economic cycles. As with any investment, thorough research is essential to making an informed decision.

 Production
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Grapes fermenting to make wine in Western Australia





Main article: Winemaking

See also: List of wine-producing countries and List of wine-producing regions

	
Wine production by country 2006
	Rank
	Country
(with link to wine article)
	Production
(tonnes)

	1
	[image: France] France
	5,349,330

	2
	[image: Italy] Italy
	4,963,300

	3
	[image: Spain] Spain
	3,890,730

	4
	[image: United States] United States*
	2,250,000

	5
	[image: Argentina] Argentina
	1,539,600

	6
	[image: Australia] Australia
	1,429,790

	7
	[image: China] China (People's Republic)*
	1,400,000

	8
	[image: South Africa] South Africa
	939,779

	9
	[image: Germany] Germany
	891,600

	10
	[image: Chile] Chile
	802,441

	World**
	28,475,929


* FAO estimate.

** May include official, semi-official or estimated data.


	
Wine production by country 2007
	Rank
	Country
(with link to wine article)
	Production
(tonnes)

	1
	[image: France] France
	4,711,600

	2
	[image: Italy] Italy
	4,251,380

	3
	[image: Spain] Spain
	3,520,870

	4
	[image: United States] United States***
	2,259,870

	5
	[image: Argentina] Argentina
	1,504,600

	6
	[image: China] China (People's Republic)*
	1,450,000

	7
	[image: Germany] Germany
	1,026,100

	8
	[image: South Africa] South Africa
	978,269

	9
	[image: Australia] Australia
	961,972

	10
	[image: Chile] Chile
	791,794

	World**
	26,416,532


* FAO estimate.

** May include official, semi-official or estimated data.

*** FAO data based on imputation methodology.




Wine grapes grow almost exclusively between 30 and 50 degrees latitude north and south of the equator. The world's southernmost vineyards are in the Central Otago region of New Zealand's South Island near the 45th parallel south, and the northernmost are in Flen, Sweden, just north of the 59th parallel north.

 Exporting countries

	
Top ten wine exporting countries in 2006
	Rank
	Country
	1000 tonnes

	1
	[image: Italy] Italy*
	1,793

	2
	[image: France] France
	1,462

	3
	[image: Spain] Spain*
	1,337

	4
	[image: Australia] Australia
	762

	5
	[image: Chile] Chile*
	472

	6
	[image: United States] United States
	369

	7
	[image: Germany] Germany
	316

	8
	[image: Argentina] Argentina
	302

	9
	[image: Portugal] Portugal
	286

	10
	[image: South Africa] South Africa
	272

	World**
	8,363


* Unofficial figure.

** May include official, semi-official or estimated data.


	
2006 export market shares
	Rank
	Country
	Market share
(% of value in US$)

	1
	[image: France] France
	34.9%

	2
	[image: Italy] Italy
	18.0%

	3
	[image: Australia] Australia
	9.3%

	4
	[image: Spain] Spain
	8.7%

	5
	[image: Chile] Chile
	4.3%

	6
	[image: United States] United States
	3.6%

	7
	[image: Germany] Germany
	3.5%

	8
	[image: Portugal] Portugal
	3.0%

	9
	[image: South Africa] South Africa
	2.4%

	10
	[image: New Zealand] New Zealand
	1.8%





The UK was the world's largest importer of wine in 2007.

 Consumption

Wine-consumption data from a list of countries by alcohol consumption measured in liters of pure ethyl alcohol consumed per capita in a given year, according to the most recent data from the World Health Organization. The methodology includes persons 15 years of age or older.

	
Wine consumption
	Country
	Liters per capita

	[image: ] France
	8.14

	[image: ] Portugal
	6.65

	[image: ] Italy
	6.38

	[image: ] Croatia
	5.80

	[image: ] Andorra
	5.69

	[image: ] Switzerland
	5.10

	[image: ] Slovenia
	5.10

	[image: ] Hungary
	4.94

	[image: ] Moldova
	4.67

	[image: ] Argentina
	4.62



	
Wine vs. beer consumption
	Country
	Wine (l)
	Beer (l)
	Wine/beer ratio

	[image: ] Equatorial Guinea
	4.18
	0.45
	9.29

	[image: ] Italy
	6.38
	1.73
	3.69

	[image: ] France
	8.14
	2.31
	3.52

	[image: ] Guatemala
	3.92
	1.12
	3.50

	[image: ] São Tomé and Príncipe
	3.40
	1.12
	3.04

	[image: ] Uruguay
	3.95
	1.33
	2.97

	[image: ] Tonga
	2.29
	0.89
	2.57

	[image: ] Greece
	4.51
	2.20
	2.05

	[image: ] Argentina
	4.62
	2.49
	1.86

	[image: ] Portugal
	6.65
	3.75
	1.77





 Uses

Wine is a popular and important beverage that accompanies and enhances a wide range of European- and Mediterranean-style cuisines, from the simple and traditional to the most sophisticated and complex. Wine is important in cuisine not just for its value as a beverage, but as a flavor agent, primarily in stocks and braising, since its acidity lends balance to rich savory or sweet dishes. Red, white, and sparkling wines are the most popular styles of wine, and are known as "light wines" because they are only 10–14% alcohol by volume. Apéritif and dessert wines contain 14–20% alcohol, some of which have been fortified (e.g. with brandy) to make them richer and sweeter.

 Religious significance

See also: Alcohol and religion, Kosher wine, Christianity and alcohol, and Islam and alcohol

 Ancient religions

The use of wine in religious ceremonies is common to many cultures and regions. Libations often included wine, and the religious mysteries of Dionysus used wine as a sacramental entheogen to induce a mind-altering state.

 Judaism

Wine is an integral part of Jewish laws and traditions. The Kiddush is a blessing recited over wine or grape juice to sanctify the Shabbat or a Jewish holiday. On Pesach (Passover) during the Seder, it is a Rabbinic obligation of men and women to drink four cups of wine. In the Tabernacle and in the Temple in Jerusalem, the libation of wine was part of the sacrificial service. Note that this does not mean that wine is a symbol of blood, a common misconception that contributes to the myth of the blood libel. The blessing over wine said before consuming the drink is: "Baruch atah Hashem (Adonai) Eloheinu melech ha-olam, boray p’ree hagafen"—"Praised be the Lord, our God, King of the universe, Creator of the fruit of the vine."

 Christianity
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Jesus making wine from water in The Marriage at Cana, a 14th-century fresco from the Visoki Dečani monastery





	
See also: Christianity and alcohol and Alcohol in the Bible





[image: ]



The bishop elevates the chalice while the deacon fans the Gifts with the ripidion.
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All alcohol is prohibited under Islamic law, although there has been a long tradition of drinking wine in some Islamic areas, especially in Persia.





In Christianity, wine is used in a sacred rite called the Eucharist, which originates in the Gospel account of the Last Supper (Gospel of Luke 22:19) describing Jesus sharing bread and wine with his disciples and commanding them to "do this in remembrance of me." Beliefs about the nature of the Eucharist vary among denominations (see Eucharistic theologies contrasted).

While some Christians consider the use of wine from the grape as essential for the validity of the sacrament, many Protestants also allow (or require) unfermented, pasteurized grape juice as a substitute. Wine was used in Eucharistic rites by all Protestant groups until an alternative arose in the late 19th century. Methodist dentist and prohibitionist Thomas Bramwell Welch applied new pasteurization techniques to stop the natural fermentation process of grape juice. Some Christians who were part of the growing temperance movement pressed for a switch from wine to grape juice, and the substitution spread quickly over much of the United States, as well as to other countries to a lesser degree. There remains an ongoing debate between some American Protestant denominations as to whether wine can and should be used for the Eucharist or allowed as an ordinary beverage.

 Islam

Alcoholic beverages, including wine, are forbidden under most interpretations of Islamic law.Iran had previously had a thriving wine industry that disappeared after the Islamic Revolution in 1979. In Greater Persia, mey (Persian wine) was a central theme of poetry for more than a thousand years, long before the advent of Islam. Some Alevi sects use wine in their religious services.

Certain exceptions to the ban on alcohol apply. Alcohol derived from a source other than the grape (or its byproducts) and the date is allowed in "very small quantities" (loosely defined as a quantity that does not cause intoxication) under the Sunni Hanafi madhab, for specific purposes (such as medicines), where the goal is not intoxication. However, modern Hanafi scholars regard alcohol consumption as totally forbidden.

 Health effects

See also: Health effects of wine

Red table wine
	Nutritional value per 100 g (3.5 oz)

	Energy
	355 kJ (85 kcal)

	Carbohydrates
	2.6 g

	- Sugars
	0.6 g

	Fat
	0.0 g

	Protein
	0.1 g

	Alcohol
	10.6 g

	10.6 g alcohol is 13%vol.

100 g wine is approximately 100 ml (3.4 fl oz.)

Sugar and alcohol content can vary.
Source: USDA Nutrient Database


Although excessive alcohol consumption has adverse health effects, epidemiological studies have consistently demonstrated that moderate consumption of alcohol and wine is statistically associated with a decrease in death due to cardiovascular events such as heart failure according to additional news reports on the French paradox. This paradox concerns the comparatively low incidence of coronary heart disease in France despite relatively high levels of saturated fat in the traditional French diet. Some epidemiologists suspect that this difference is due to the higher consumption of wines by the French, but the scientific evidence for this theory is limited. Because the average moderate wine drinker is likely to exercise more often, to be more health conscious, and to be from a higher educational and socioeconomic class, the association between moderate wine drinking and better health may be related to confounding factors or represent a correlation rather than cause and effect.

Population studies have observed a J-curve association between wine consumption and the risk of heart disease: heavy drinkers have an elevated risk, while moderate drinkers (up to 20g per day, approximately 20ml) have a lower risk than non-drinkers. Studies have also found that moderate consumption of other alcoholic beverages may be cardioprotective, although the association is considerably stronger for wine. Additionally, some studies have found greater health benefits for red than white wine, though other studies have found no difference. Red wine contains more polyphenols than white wine, and these are thought to be particularly protective against cardiovascular disease.

A chemical in red wine called resveratrol has been shown to have both cardioprotective and chemoprotective effects in animal studies. Low doses of resveratrol in the diet of middle-aged mice has a widespread influence on the genetic factors related to aging and may confer special protection on the heart. Specifically, low doses of resveratrol mimic the effects of caloric restriction—diets with 20–30% fewer calories than a typical diet. Resveratrol is produced naturally by grape skins in response to fungal infection, including exposure to yeast during fermentation. As white wine has minimal contact with grape skins during this process, it generally contains lower levels of the chemical. Beneficial compounds in wine also include other polyphenols, antioxidants, and flavonoids.

To benefit fully from resveratrol in wine, it is recommended to sip slowly when drinking. Due to inactivation in the gut and liver, most of the resveratrol consumed while drinking red wine does not reach the blood circulation. However, when sipping slowly, absorption via the mucous membranes in the mouth can result in up to 100 times the blood levels of resveratrol.

Red wines from the south of France and from Sardinia in Italy have been found to have the highest levels of procyanidins, compounds in grape seeds thought to be responsible for red wine's heart benefits. Red wines from these areas contain between two and four times as much procyanidins as other red wines tested. Procyanidins suppress the synthesis of a peptide called endothelin-1 that constricts blood vessels.

A 2007 study found that both red and white wines are effective antibacterial agents against strains of Streptococcus. In addition, a report in the October 2008 issue of Cancer Epidemiology, Biomarkers and Prevention posits that moderate consumption of red wine may decrease the risk of lung cancer in men.

While evidence from laboratory and epidemiological (observational) studies suggest a cardioprotective effect, no controlled studies have been completed on the effect of alcoholic beverages on the risk of developing heart disease or stroke. Excessive consumption of alcohol can cause cirrhosis of the liver and alcoholism; the American Heart Association cautions people to "consult your doctor on the benefits and risks of consuming alcohol in moderation."

Wine's effect on the brain is also under study. One study concluded that wine made from the Cabernet Sauvignon grape reduces the risk of Alzheimer's Disease. Another study found that among alcoholics, wine damages the hippocampus to a greater degree than other alcoholic beverages.

Sulfites in wine can cause some people, particularly those with asthma, to have adverse reactions. Sulfites are present in all wines and are formed as a natural product of the fermentation process; many winemakers add sulfur dioxide in order to help preserve wine. Sulfur dioxide is also added to foods such as dried apricots and orange juice. The level of added sulfites varies; some wines have been marketed with low sulfite content.

A study of women in the United Kingdom, called The Million Women Study, concluded that moderate alcohol consumption can increase the risk of certain cancers, including breast, pharynx and liver cancer. Lead author of the study, Professor Valerie Beral, has asserted that there is scant evidence that any positive health effects of red wine outweigh the risk of cancer. She said, "It's an absolute myth that red wine is good for you." Professor Roger Corder, author of The Red Wine Diet, counters that two small glasses of a very tannic, procyanidin-rich wine would confer a benefit, although "most supermarket wines are low-procyanidin and high-alcohol."

 Forgery and manipulation of wines

Main article: Wine fraud

See also: List of food contamination incidents

Incidents of fraud, such as mislabeling the origin or quality of wines, have resulted in regulations on labeling. "Wine scandals" that have received media attention include:

	The 1985 Diethylene Glycol Wine Scandal, in which diethylene glycol was used as a sweetener in some Austrian wines.

	In 1986, methanol (a toxic type of alcohol) was used to alter certain wines manufactured in Italy.

	In 2008, some Italian wines were found to include sulfuric acid and hydrochloric acid.


 Packaging

See also: Cork (material), Closure (bottle), Alternative wine closures, Wine bottle, Box wine, and Screw cap (wine)
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Assorted wine corks
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Corrugated box to carry bottles





Most wines are sold in glass bottles and sealed with corks (50% of which come from Portugal). An increasing number of wine producers have been using alternative closures such as screwcaps and synthetic plastic "corks". Although alternative closures are less expensive and prevent cork taint, they have been blamed for such problems as excessive reduction.[citation needed]

Some wines are packaged in thick plastic bags within corrugated fiberboard boxes, and are called "box wines", or "cask wine". Tucked inside the package is a tap affixed to the bag in box, or bladder, that is later extended by the consumer for serving the contents. Box wine can stay acceptably fresh for up to a month after opening because the bladder collapses as wine is dispensed, limiting contact with air and, thus, slowing the rate of oxidation. In contrast, bottled wine oxidizes more rapidly after opening because of the increasing ratio of air to wine as the contents are dispensed; it can degrade considerably in a few days.

Environmental considerations of wine packaging reveal benefits and drawbacks of both bottled and box wines. The glass used to make bottles is a nontoxic, naturally occurring substance that is completely recyclable, whereas the plastics used for box-wine containers are typically much less environmentally friendly. However, wine-bottle manufacturers have been cited for Clean Air Act violations. A New York Times editorial suggested that box wine, being lighter in package weight, has a reduced carbon footprint from its distribution; however, box-wine plastics, even though possibly recyclable, can be more labor-intensive (and therefore expensive) to process than glass bottles. And, while a wine box is recyclable, its plastic bladder most likely is not.

 Storage

Main article: Storage of wine

Wine cellars, or wine rooms, if they are above-ground, are places designed specifically for the storage and aging of wine. In an "active" wine cellar, temperature and humidity are maintained by a climate-control system. "Passive" wine cellars are not climate-controlled, and so must be carefully located. Because wine is a natural, perishable food product, all types—including red, white, sparkling, and fortified—can spoil when exposed to heat, light, vibration or fluctuations in temperature and humidity. When properly stored, wines can maintain their quality and in some cases improve in aroma, flavor, and complexity as they age. Some wine experts contend that the optimal temperature for aging wine is 55°F/13°C, others 59°F/15°C. Wine refrigerators offer an alternative to wine cellars and are available in capacities ranging from small, 16-bottle units to furniture-quality pieces that can contain 400 bottles. Wine refrigerators are not ideal for aging, but rather serve to chill wine to the perfect temperature for drinking. These refrigerators keep the humidity low (usually under 50%), below the optimal humidity of 50% to 70%. Lower humidity levels can dry out corks over time, allowing oxygen to enter the bottle, which reduces the wine's quality through oxidation.
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Oak wine barrels





 Professions

Related professions
	Name
	Description

	Cooper
	A craftsperson of wooden barrels and casks. A cooperage is a facility that produces such casks

	Négociant
	A wine merchant that purchases the product of smaller growers and/or winemakers to sell them under its own name

	Oenologist
	A wine scientist or wine chemist; a student of oenology. A winemaker may be trained as an oenologist, but often hires a one as a consultant

	Sommelier
	A specialist in charge of developing a restaurant's wine list, educating the staff about wine, and assisting customers with their selections

	Vintner, Winemaker
	A wine producer; a person who makes wine

	Viticulturist
	A specialist in the science of grapevines; a manager of vineyard pruning, irrigation, and pest control


 See also


Main article: Outline of wine

	
	Acids in wine

	Aging of wine

	Beverage

	Conditum Paradoxum, a spiced wine of Ancient Rome

	Cork

	Fruit wine

	Glossary of wine terms

	Non-grape based wine



	
	Oak (wine)

	Screw cap (wine)

	Spritzer

	Wine accessory

	Wine chemistry

	Wine clubs

	Wine Country

	Winemaking






	Notes
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    Classification of wine


The classification of wine can be done according to various methods including, but not limited to, place of origin or appellation, vinification methods and style,sweetness and vintage, or varietal used. Practices vary in different countries and regions of origin, and many practices have varied over time. Some classifications enjoy official protection by being part of the wine law in their country of origin, while other have been created by, for example, grower's organizations without such protection.

 By appellation

Historically, wines have been known by names reflecting their origin, and sometimes style: Bordeaux, Rioja, Mosel and Chianti are all legally defined names reflecting the traditional wines produced in the named region. These naming conventions or "appellations" (as they are known in France) dictate not only where the grapes in a wine were grown but also which grapes went into the wine and how they were vinified. The appellation system is strongest in the European Union, but a related system, the American Viticultural Area, restricts the use of certain regional labels in America, such as Napa Valley, Santa Barbara and Willamette Valley. The AVA designations do not restrict the type of grape used.

In most of the world, wine labeled Champagne must be made from grapes grown in the Champagne region of France and fermented using a certain method, based on the international trademark agreements included in the 1919 Treaty of Versailles. However, in the United States, a legal definition called semi-generic has enabled U.S. winemakers to use certain generic terms (Champagne, Hock, Sherry, etc.) if there appears next to the term the actual appellation of origin.

More recently, wine regions in countries with less stringent location protection laws such as the United States and Australia have joined with well-known European wine producing regions to sign the Napa Declaration to Protect Wine Place and Origin, commonly known as the Napa Declaration on Place. This is a "declaration of joint principles stating the importance of location to wine and the need to protect place names". The Declaration was signed in July 2005 by four United States winegrowing regions and three European Union winegrowing regions.

The signatory regions from the US were Napa Valley, Washington, Oregon and Walla Walla, while the signatory regions from the EU were: Champagne, Cognac (the commune where Cognac is produced), Douro (the region where Port wine is produced) and Jerez (the region where Sherry is produced).

The list of signatories to the agreement expanded in March 2007 when Sonoma County, Paso Robles, Chianti Classico, Tokay, Victoria, Australia and Western Australia signed the Declaration at a ceremony in Washington, DC.

 Regional wine classifications

Many regional wine classifications exist as part of tradition or appellation law. The most common of these is based on vineyard sites and include the Bordeaux Wine Official Classification of 1855, though some regions classify their wines based on the style like the German wine classification system. Vineyard classification has a long history dating from some early examples in Jurançon in the 14th century, in 1644 when the council of Würzburg ranked the city's vineyards by quality,and the early five-level designation of vineyards based on quality in Tokaj-Hegyalja in 1700.

Other well known classifications include:

	Classification of Saint-Émilion wine of Bordeaux

	Classification of Graves wine of Bordeaux

	Cru Bourgeois of Bordeaux (Médoc)

	Classified estates of Provence


The follow regions are classified by vineyards, not estate.

	Grand cru of Burgundy and Alsace


 By vinification methods and style
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Dark purple wine grapes on the vine





See also: Winemaking

Wines may be classified by vinification methods. These include classifications such as red or white wine, sparkling, semi-sparkling or still, fortified and dessert wines. The color of wine is not determined by the juice of the grape, which is almost always clear, but rather by the presence or absence of the grape skin during fermentation. Grapes with colored juice, for example alicante bouchet, are known as teinturier. Red wine is made from red (or black) grapes, but its red color is bestowed by a process called maceration, whereby the skin is left in contact with the juice during fermentation. White wine can be made from any colour of grape as the skin is separated from the juice during fermentation. A white wine made from a very dark grape may appear pink or 'blush'. A form of Rosé is called Blanc de Noirs where the juice of red grapes are allowed contact with the skins for a very short time (usually only a couple of hours).

 Sparkling and still wines

Main article: Sparkling wine

Sparkling wines such as champagne, contain carbon dioxide which is produced naturally from fermentation or force-injected later. To have this effect, the wine is fermented twice, once in an open container to allow the carbon dioxide to escape into the air, and a second time in a sealed container, where the gas is caught and remains in the wine. Sparkling wines that gain their carbonation from the traditional method of bottle fermentation are labelled "Bottle Fermented", "Méthode Traditionelle", or "Méthode Champenoise". The latter designation was outlawed for all wines other than Champagne (which for obvious reasons does not bother to utilize it) in Europe in 1994.

Other international denominations of sparkling wine include Sekt or Schaumwein (Germany), Cava (Spain), and Spumante (Italy). Semi-sparkling wines are sparkling wines that contain less than 2.5 atmospheres of carbon dioxide at sea level and 20 °C. Some countries such as the UK impose a higher tax on fully sparkling wines. Examples of semi-sparkling synonym terms are Frizzante in Italy, Vino de Aguja in Spain and Petillant in France. In most countries except the United States, champagne is legally defined as sparkling wine originating from a region (Champagne, Towns "Reims, Épernay") in France. Still wines are wines that have not gone through the sparkling wine methods and have no effervescence.

 Dessert and fortified wine

Dessert wines range from slightly sweet (with less than 50 g/L of sugar) to incredibly sweet wines (with over 400 g/L of sugar). Late harvest wines such as Spätlese are made from grapes harvested well after they have reached maximum ripeness. Dried grape wines, such as Recioto and Vin Santo from Italy, are made from grapes that have been partially raisined after harvesting. Botrytized wines are made from grapes infected by the mold Botrytis cinerea or noble rot. These include Sauternes from Bordeaux, numerous wines from Loire such as Bonnezeaux and Quarts de Chaume, Tokaji Aszú from Hungary, and Beerenauslese. Ice Wine is made from grapes that are harvested while they are frozen. Fortified wines are often sweeter, and generally more alcoholic wines that have had their fermentation process stopped by the addition of a spirit, such as brandy, or have had additional spirit added after fermentation. Examples include Port, Madeira and Sherry.

 Other styles

See also: Category:Wine styles

Table wines may have an alcohol content that is no higher than 14% in the U.S.. In Europe, light wine must be within 8.5% and 14% alcohol by volume. Thus, unless a wine has more than 14% alcohol, or it has bubbles, it is a table wine or a light wine. Table wines are usually classified as "white," "red," or "rosé," depending on their colour. In Europe 'vins de table' (in French), 'vino da tavola' (in Italian), 'Tafelwein' (in German) or 'vino de mesa' (in Spanish), which translate to 'table wine' in English, are cheaper wines that often on the label do not include the information on the grape variety used or the region of origin.

Cooking wine or Cooking sherry usually refers to inexpensive grape wine or rice wine (in Chinese and other East Asian cuisine). It is intended for use as an ingredient in food rather than as a beverage. Cooking wine typically available in North America is treated with salt as a preservative and food colouring. In other countries sherry wine is used for cooking. There is a school of thought that advises against cooking with any wine one would find unacceptable to drink.

When a usual wine bottle is opened and the wine is exposed to oxygen, a fermentative process will transform the alcohol into acetic acid resulting in wine vinegar. This does not happen in fortified wines, as the alcohol content is too high. The salt in cooking wine inhibits the growth of the microorganisms that produce acetic acid. This will preserve a bottle of cooking wine, which may be opened and used occasionally over a long period of time.

 By vintage or varietal

A vintage wine is one made from grapes that were all, or primarily, grown in a single specified year, and are accordingly dated as such. Consequently, it is not uncommon for wine enthusiasts and traders to save bottles of an especially good vintage wine for future consumption. However, there is some disagreement and research about the significance of vintage year to wine quality. Most countries allow a vintage wine to include a portion of wine that is not from the labeled vintage.[citation needed]

A varietal wine is wine made from a dominant grape such as a Chardonnay or a Cabernet Sauvignon. The wine may not be entirely of that one grape and varietal labeling laws differ. In the United States a wine needs to be composed of at least 75% of a particular grape to be labeled as a varietal wine. In the European Union, a minimum of 85% is required if the name of a single varietal is displayed, and if two or more varietals are mentioned, these varietals combined must make up 100% and they must be listed in descending order. E.g., a mixture of 70% Chardonnay and 30% Viognier must be called Chardonnay-Viognier rather than Viognier-Chardonnay.

 See also

	Classification of Champagne vineyards

	Bordeaux Wine Official Classification of 1855

	ISWN (International Standard Wine Number)

	Langton’s Classification of Australian Wine

	Protected designation of origin

	Quinta classification of Port vineyards in the Douro








  
    Vintage
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Vintage by Satyrs and Maenads. Ancient Greek Attic black-figure cup, end of 6th century BC. Cabinet des médailles de la Bibliothèque nationale de France, Paris, France
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The Vintagers, after a miniature of the "Dialogues de Saint Gregoire" (thirteenth century)—manuscript of the Royal Library of Belgium





Vintage, in winemaking, is the process of picking grapes and creating the finished product (see Harvest (wine)). A vintage wine is one made from grapes that were all, or primarily, grown and harvested in a single specified year. In certain wines, it can denote quality, as in Port wine, where Port houses make and declare vintage Port in their best years. From this tradition, a common, though incorrect, usage applies the term to any wine that is perceived to be particularly old or of a particularly high quality.

Most countries allow a vintage wine to include a portion of wine that is not from the year denoted on the label. In Chile and South Africa, the requirement is 75% same-year content for vintage-dated wine. In Australia, New Zealand, and the member states of the European Union, the requirement is 85%. In the United States, the requirement is 85%, unless the wine is designated with an AVA, (e.g., Napa Valley), in which case it is 95%. Technically, the 85% rule in the United States applies equally to imports, but there are obvious difficulties in enforcing the regulation.

The opposite of a vintage wine is a nonvintage wine (often seen on a wine list as NV), which is usually a blend from the produce of two or more years. This is a common practice for winemakers seeking a consistent style of wine, year on year.

 The effect of vintage disputed
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Vintage near Sorrento, Italy, Jacob Philipp Hackert, c. 1784





The importance of vintage, however, is both varied and disputed.

In wine produced on the colder limits of wine production, vintage is often very important, because some seasons will be much warmer and produce riper grapes and better wine for people to drink. On the other hand, a poor growing season can lead to grapes low in sugar, which lowers the quality of the resulting wine.

In many wine regions, especially in the New World, growing seasons are much more uniform. In dry regions, the systematic and controlled use of irrigation also contributes to uniform vintages. However, such wines are regularly labeled by vintage because of consumer demand.

Wines of superior vintages from prestigious producers and regions will often command much higher prices than those from average vintages. This is especially the case if wines are likely to improve further with some age in the bottle. Some wines are only labeled with a vintage in better-than-average years, to maintain their quality and reputation, while the vast majority of wines are produced to be drunk young and fresh. In such cases, a vintage is usually considered less important. However, it can serve to protect consumers against buying a wine that would not be expected to improve with age and could be past its best, such as with Beaujolais nouveau, a wine style made to be consumed within months of its bottling.

The importance of vintage may sometimes be exaggerated. For example, New York Times wine columnist Frank J. Prial declared the vintage chart to be dead, writing that "winemakers of the world have rendered the vintage chart obsolete" (Prial), and Bill Marsano wrote that "winemakers now have the technology and skills to make good and even very good wines in undistinguished years" (Marsano). James Laube of Wine Spectator has asserted that "even an average vintage can yield some grand wines" (Laube).

Roman Weil, co-chairman of the Oenonomy Society of the US and Professor at the University of Chicago, tested the controversial hypothesis that experienced wine drinkers "cannot distinguish in blind tastings the wine of years rated high from those of years rated low, or, if they can, they do not agree with the vintage chart's preferences" (Weil).

Dr. Weil used wines ranging from four to 17 years beyond their vintage with 240 wine drinkers and found that the tasters could not distinguish between wines of good and bad vintages, (except for Bordeaux wines), and even when they could make a distinction, the match between the tasters' individual assessments and the charts' rankings were little better than tossing a coin. When the tests were replicated with wine experts, including French wine academics, the results were again the same as chance.

Weil does not consider a vintage chart to be useless. He suggests using one to help "find good buys in wine. Buy wine from the Appalling years," which may be priced far below actual quality.

The subject of the importance of vintage is one about which disagreement can be expected to continue.
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Vintages in Burgundy
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Vintages in the Côte de Beaune in Burgundy





 Miscellaneous

	In Spain, wine regulators publish official classifications of each vintage.

	A common Bordelais saying is "The best vintage is the vintage we have to sell" (Greene).

	Vintage can also mean of or pertaining to the vine.


 See also

	Comet vintages
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  Types of Wine

    Dessert wine
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Glass of Caluso passito, a raisin wine from Piedmont





Dessert wines are sweet wines typically served with dessert.

There is no simple definition of a dessert wine. In the UK, a dessert wine is considered to be any sweet wine drunk with a meal, as opposed to the white fortified wines (fino and amontillado sherry) drunk before the meal, and the red fortified wines (port and madeira) drunk after it. Thus, most fortified wines are regarded as distinct from dessert wines, but some of the less strong fortified white wines, such as Pedro Ximénez sherry and Muscat de Beaumes-de-Venise, are regarded as honorary dessert wines. In the United States, by contrast, a dessert wine is legally defined as any wine over 14% alcohol by volume, which includes all fortified wines - and is taxed more highly as a result. This dates back to a time when the US wine industry only made dessert wines by fortification, but such a classification is outdated now that modern yeast and viticulture can produce dry wines over 15% without fortification, yet German dessert wines can contain half that amount of alcohol.

Examples include Sauternes and Tokaji Aszú.

 Methods of production
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Château d'Yquem 1999, a noble rot wine





Makers of dessert wines want to produce a wine containing high levels of both sugar and alcohol, yet the alcohol is made from sugar. There are many ways to increase sugar levels in the final wine:

	grow grapes so that they naturally have sugar to spare for both sweetness and alcohol.

	add sugar, either:
	before fermentation as sugar or honey (Chaptalization)

	after fermentation as unfermented must (Süssreserve).




	add alcohol (typically brandy) before all the sugar is fermented, this is called fortification, or 'mutage'.

	remove water to concentrate the sugar:
	In warm climates, by air drying the grapes to make raisin wine

	In frosty climates, by freezing out some of the water to make ice wine

	In damp temperate climates, by using a fungal infection, Botrytis cinerea, to desiccate the grapes with noble rot





 Natural sweetness

In the absence of other techniques, makers of dessert wine have to produce their sugar in the vineyard. Some grape varieties, such as Muscat, Ortega and Huxelrebe, naturally produce a lot more sugar than others. Environmental conditions have a big effect on ultimate sugar levels - the vigneron can help by leaving the grapes on the vine until they are fully ripe, and by green harvesting and pruning to expose the young grapes to the sun. Green harvesting reduces the number of bunches on a vine early in the summer, so that the sugar production of the leaves is divided between fewer bunches. Unfortunately the vigneron cannot control the sun, but a sunny year can help sugar levels a lot. The semi-sweet Auslese wines in the German wine classification are probably the best example of this approach; most modern winemakers perceive that their customers want either fully dry or 'properly' sweet dessert wines, so 'leave it to nature' is currently out of fashion. But most of the Muscats of ancient times were probably made this way, including the famous Constantia of South Africa.

 Chaptalization

See also: Chaptalization

Honey was added to wine in Roman times, for sweetness and to increase the final strength of the wine. Perhaps surprisingly, today sugar is usually added to boost the alcohol levels of flabby, unripe wines rather than for sweetness, although a degree of chaptalization is permitted in the wines of many countries. German wines must declare whether they are 'natural' or not; in any case, chaptalization is banned from the top tiers of German wines.

 Süssreserve

The "reserve of sweetness" is a German technique in which unfermented must (grape juice) is added to the wine after fermentation. This increases the sweetness of the final wine, and dilutes the alcohol somewhat—in Germany the final wine can contain no more than 15% Süssreserve by volume. Süssreserve allows winemakers to fully ferment the wine without having to worry about stopping fermentation before all the sugar has gone. Since sulphites are used to stop fermentation, this technique reduces the usage of sulphites. Süssreserve is used by other makers of German-style wines, particularly in New Zealand.

 Fortification

See also: Fortified wine

The main fortified wines drunk with dessert are sweet sherry, particularly Pedro Ximénez, and vins doux naturels. The Pedro Ximenez dessert wine is unique because it is a raisin wine that is then fortified and aged in a solera system like other sherries. Other sweet sherries such as Bristol Cream may also be drunk as dessert wine.
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Vin de Paille, a straw wine from France





The production of vins doux naturels was perfected by Arnaud de Villeneuve at the University of Montpellier in the 13th century and they are now quite common in the Languedoc-Roussillon of southwest France. As the name suggests, Muscat de Beaumes-de-Venise, Muscat de Rivesaltes, Muscat de Frontignan, Muscat de Lunel, Muscat de Mireval and Muscat de St-Jean Minervois are all made from the white Muscat grape, whilst Banyuls and Maury are made from red Grenache. Regardless of the grape, fermentation is stopped with up to 10% of 95% grape spirit. The Muscats are made in a somewhat oxidised style, the Grenaches less so.

 Raisin wine

See also: Straw wine

In ancient Carthage, a sweet wine called passum was made from air-dried grapes, and across the Malta Channel from the site of Carthage, similar wines are still made, called Moscato Passito di Pantelleria. Such wines were described by the Romans, and northern Italy is home to a number of 'passito' wines, where the grapes are dried on straw, on racks, or hung from the rafters. These wines include Vin Santo (into which almond biscuits ('cantucci') are traditionally dunked), Sciachetrà, Recioto di Soave (drunk with the local version of panettone) and the sweet red Recioto della Valpolicella (which stands up to chocolate better than most wine). Across the Alps, the French make 'straw wine' (vin de paille) in the Jura, Rhone and Alsace, the Spanish start off making a raisin wine with Pedro Ximénez before fortifying it, the Cypriots have their ancient Commandaria and there have been recent experiments with the style in South Africa and the USA.

 Ice wine

See also: Ice wine
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Grapes for ice wine





Most wine laws require temperatures below at most −7 °C (19 °F) before the grapes for ice wine can be picked. At such temperatures, some of the water in the grapes freezes out, but the sugars and other solids remain dissolved in the remaining juice. If the grapes are pressed whilst frozen, a very concentrated must can result, which needs special yeast and a long time to ferment. The resulting wines are very sweet, but with lots of balancing acidity. The minuscule yields mean they tend to be very expensive. The most famous ice wines are German Eiswein and Canadian Icewine, but apart from these, ice wine is also made in the United States, Austria, Croatia, Czech Republic, Slovakia, Slovenia, Hungary, Australia, France and New Zealand in smaller quantities.


 Noble rot wine

See also: Noble rot

Some of the most famous dessert wines, such as Château d'Yquem of Sauternes and Tokaji Aszú of Tokaj-Hegyalja in Hungary, are made from mouldy grapes, but not just any mould - Botrytis cinerea sucks water out of the grape whilst imparting new flavours of honey and apricot to the future wine.
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Riesling grapes with noble rot





Unfortunately, the fungus is very fussy about the conditions required for such noble rot; if it is too damp, the same fungus causes the destructive grey rot. So, vignerons walk a fine line between maximising the amount of noble rot and losing the whole crop to grey rot. Typically, noble rot forms best in conditions where morning mist from a nearby lake or the sea gets burnt off during the day by hot sun. The wait for noble rot to form is the reason why noble rot wines are usually late-harvested.

No doubt the first noble rot wines were created by accident - both the Hungarians and the Germans have similar stories of how the harvest was delayed for some reason, but the mouldy grapes were vinified anyway, and then found to be delicious. Given that propensity to noble rot was a factor in Hungarian vineyard demarcations some 50 years before a messenger was supposedly mugged on his way to Schloss Johannisberg in Germany, the Hungarians probably have a better case.

Noble rot is responsible for many other dessert wines, including Beerenauslese and Trockenbeerenauslese of the German wine classification, Romanian Grasă de Cotnari, French Monbazillac, Austrian Ausbruch and other wines from all over the world.

 Serving
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Vin Santo with almond biscuits





A general rule is that the wine should be sweeter than the food it is served with - a perfectly ripe peach has been described as the ideal partner for many dessert wines, whereas it makes sense not to drink wine at all with many chocolate- and toffee-based dishes. Red dessert wines like Recioto della Valpolicella and fortified wines like the vin doux naturel Muscats are the best matches for such difficult-to-pair desserts.

Quite often, the wine itself can be a dessert, but bakery sweets can make a good match, particularly with a little bitterness like the almond biscuits that are dunked in Vin Santo. A development of this matching of contrasts is a rich savoury dish like the foie gras that is a traditional partner to Sauternes. White dessert wines are generally served somewhat chilled, but can be easily served too cold. Red dessert wines are served at room temperature or slightly chilled.





 External links



  
    Fortified wine
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A glass of port, a fortified wine.





	



Fortified wine is wine to which a distilled beverage (usually brandy) has been added. Fortified wine is distinguished from spirits made from wine in that spirits are produced by means of distillation, while fortified wine is simply wine that has had a spirit added to it. Many different styles of fortified wine have been developed, including Port, Sherry, Madeira, Marsala, Commandaria wine and the aromatized wine Vermouth.

 Production

The original reason for fortifying wine was to preserve it, since ethanol is a natural antiseptic. Even though other preservation methods now exist, fortification continues to be used because the process can add distinct flavors to the finished product.[citation needed]

Although grape brandy is most commonly added to produce fortified wines, the additional alcohol may also be neutral spirit that has been distilled from grapes, grain, sugar beets, or sugarcane. Regional appellation laws may dictate the types of spirit that are permitted for fortification.

The source of the additional alcohol and the method of its distillation can affect the flavor of the fortified wine. If neutral spirit is used, it will usually have been produced with a continuous still, rather than a pot still.
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Sherry barrels aging.





When added to wine before the fermentation process is complete, the alcohol in the distilled beverage kills the yeast and leaves residual sugar behind. The end result is a wine that is both sweeter and stronger, normally containing about 20% alcohol by volume (ABV).

During the fermentation process, yeast cells in the must continue to convert sugar into alcohol until the must reaches an alcohol level of 16%–18%. At this level, the alcohol becomes toxic to the yeast and kills it. If fermentation is allowed to run to completion, the resulting wine will (in most cases) be low in sugar and will be considered a dry wine. The earlier in the fermentation process that alcohol is added, the sweeter the resulting wine will be. For drier fortified wine styles, such as sherry, the alcohol is added shortly before or after the end of the fermentation.

In the case of some fortified wine styles (such as late harvest and botrytized wines), a naturally high level of sugar will inhibit the yeast. This causes fermentation to stop before the wine can become dry.



 Mistelle

Mistelle (Italian: mistella; French: mistelle; Spanish, Portuguese, Galician and Catalan: mistela, from Latin mixtella/mixtvm "mix") is sometimes used as an ingredient in fortified wines, particularly Vermouth, Marsala and Sherry, though it is used mainly as a base for apéritifs such as the French Pineau des Charentes. It is produced by adding alcohol to non-fermented or partially fermented grape juice. The addition of alcohol stops the fermentation and, as a consequence Mistelle is sweeter than fully fermented grape juice in which the sugars turn to alcohol.

 Varieties
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Madeira wine.





 Madeira wine

Main article: Madeira wine

Madeira is a fortified wine made in the Madeira Islands. The wine is produced in a variety of styles ranging from dry wines which can be consumed on their own as an aperitif, to sweet wines more usually consumed with dessert.

 Marsala wine

Main article: Marsala wine

Marsala wine is a wine from Sicily that is available in both fortified and unfortified versions. It was first produced in 1772 by an English merchant, John Woodhouse, as an inexpensive substitute for sherry and port, and gets its name from the island's port, Marsala. The fortified version is blended with brandy to make two styles, the younger, slightly weaker Fine, which is at least 17% abv and aged at least four months; and the Superiore, which is at least 18%, and aged at least two years. The unfortified Marsala wine is aged in wooden casks for five years or more and reaches a strength of 18% by evaporation.

 Port wine

Main article: Port wine

Port wine (also known simply as Port) is a fortified wine from the Douro Valley in the northern provinces of Portugal. It is typically a sweet red wine, but also comes in dry, semi-dry and white varieties.
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A degustation of sherries





 Sherry

Main article: Sherry

Sherry is a fortified wine made from white grapes that are grown near the town of Jerez, Spain. The word "sherry" is an anglicization of Jerez. In earlier times, sherry was known as sack (from the Spanish saca, meaning "a removal from the solera"). In the European Union "sherry" is a protected designation of origin; therefore, all wine labeled as "sherry" must legally come from the Sherry Triangle, which is an area in the province of Cádiz between Jerez de la Frontera, Sanlúcar de Barrameda, and El Puerto de Santa María.

After fermentation is complete, sherry is fortified with brandy. Because the fortification takes place after fermentation, most sherries are initially dry, with any sweetness being added later. In contrast, port wine (for example) is fortified halfway through its fermentation, which stops the process so that not all of the sugar is turned into alcohol.

Sherry is produced in a variety of styles, ranging from dry, light versions such as finos to much darker and sometimes sweeter versions known as olorosos.



 Vermouth

Main article: Vermouth

Vermouth is a fortified wine flavored with aromatic herbs and spices ("aromatized" in the trade) using closely guarded recipes (trade secrets). Some of the herbs and spices used may include cardamom, cinnamon, marjoram and chamomile. Some vermouth is sweetened; however, unsweetened, or dry, vermouth tends to be bitter. The person credited with the second vermouth recipe, Antonio Benedetto Carpano from Turin, Italy, chose to name his concoction "vermouth" in 1786 because he was inspired by a German wine flavored with wormwood, a herb most famously used in distilling absinthe. However, wine flavored with wormwood goes back to ancient Rome. The modern German word Wermut (Wermuth in the spelling of Carpano's time) means both wormwood and vermouth. The herbs were originally used to mask raw flavors of cheaper wines, imparting a slightly medicinal "tonic" flavor.

 Vins doux naturels

Vins doux naturels are lightly fortified wines typically made from white Muscat grapes or red Grenache grapes in the south of France. The production of vins doux naturels was perfected by Arnaud de Villeneuve at the University of Montpellier in the 13th century and they are now quite common in the Languedoc-Roussillon of southwest France.

As the name suggests, Muscat de Beaumes-de-Venise, Muscat de Rivesaltes, and Muscat de Frontignan are all made from the white Muscat grape, whilst Banyuls and Maury are made from red Grenache. Regardless of the grape, fermentation is stopped by the addition of up to 10% of a 190 proof (95%) grape spirit. The Grenache vins doux naturels can be made in an oxidised or unoxidised style whereas the Muscat wines are protected from oxidation to retain their freshness. 

 Low-end fortified wines

Main article: Bum wine

Inexpensive fortified wines, such as Thunderbird and Wild Irish Rose, became popular during the Great Depression for their relatively high alcohol content. The term wino was coined during this period to describe impoverished people who drank these wines solely for their inebriating effect.

These wines continue to be associated with the homeless, mainly because marketers have been aggressive in targeting low-income communities as ideal consumers of these beverages; organizations in cities such as Los Angeles, San Francisco, Seattle, and Portland have urged makers of inexpensive fortified wine, including E & J Gallo Winery, to stop providing such products to liquor stores in impoverished areas. In 2005, the Seattle City Council asked the Washington State Liquor Control Board to prohibit the sale of certain alcohol products in an impoverished "Alcohol Impact Area." Among the products sought to be banned were over two dozen beers, and six fortified wines: Cisco, Gino's Premium Blend, MD 20/20, Night Train, Thunderbird, and Wild Irish Rose. The Liquor Control Board approved these restrictions on August 30, 2006.

 Terminology

Fortified wines are often termed dessert wines in the United States to avoid association with hard drinking. The term "Vins de liqueur" is used by the French. Under European Union legislation, a liqueur wine is a fortified wine that contains not less than 17.5% abv (except for certain quality liqueur wines) and that meets many additional criteria.

 See also


	Bum wine

	Vin de liqueur



	Notes





 External links

	Fortified Wines- A description.

	Fortification – Fortification Calculator

	Dessert Wines — Fortified Wine Production.
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Elderberries, a common fruit wine ingredient.





	"Elderberry wine" redirects here. For the Elton John song of the same name, see Elderberry Wine (Elton John song).


	



Fruit wines are fermented alcoholic beverages made from a variety of base ingredients (other than grapes); they may also have additional flavours taken from fruits, flowers, and herbs. This definition is sometimes broadened to include any fermented alcoholic beverage except beer. For historical reasons, mead, cider, and perry are also excluded from the definition of fruit wine.

Fruit wines are usually referred to by their main ingredient (e.g., plum wine or elderberry wine) because the usual definition of wine states that it is made from fermented grape juice.

In the European Union, wine is legally defined as the fermented juice of grapes.

Fruit wine is commonly called country wine in Great Britain. But the term should not be conflated with the French term vin de pays. In British legislation, the term made-wine is used.

Fruit wine can be made from virtually any plant matter that can be fermented. However, some of these products do require the addition of sugar or honey to make them palatable. Two commonly produced varieties are elderberry wine and dandelion wine. (A wine made from elderberry flowers is called elder blow wine.)

Fruit wines have traditionally been popular with home winemakers and in areas with cool climates such as North America and Scandinavia; in Africa, India, and the Philippines, wine is made from bananas. Most fruits and berries have the potential to produce wine. Few foods other than grapes have the balanced quantities of sugar, acid, tannin, nutritive salts for yeast feeding and water to naturally produce a stable, drinkable wine, so most country wines are adjusted in one or more respects at fermentation.

The amount of fermentable sugars is often low and need to be supplemented by a process called chaptalization in order to have sufficient alcohol levels in the finished wine. Sucrose is often added so that fruits having excessive levels of acids (usually citric or malic acid) can split the sucrose into fermentable fructose and glucose sugars. If the specific gravity of the initial solution is too high, indicating an excess of sugar, water or acidulated water may be added to adjust the specific gravity down to the winemaker's target range.

Many kinds of fruit have a natural acid content which would be too high to produce a savory and pleasant fruit wine in undiluted form; this can be particularly true, among others, for strawberries, cherries, pineapples, and raspberries. Therefore, much as to regulate sugar content, the fruit mash is generally topped up with water prior to fermentation to reduce the acidity to pleasant levels. Unfortunately, this also dilutes and reduces overall fruit flavour; on the other hand, a loss of flavour can be compensated by adding sugar again after fermentation which then acts as a flavour enhancer, while too much acid in the finished wine will always give it undesired harshness and poignancy.

Many fruit wines suffer from a lack of natural yeast nutrients needed to promote or maintain fermentation. Winemakers can counter this with the addition of nitrogen, phosphorus and potassium available commercially as yeast nutrient. In the opinion of one wine writer fruit wines often do not improve with bottle age and are usually meant to be consumed within a year of bottling.

The fermentation of fruit wines at home was particularly fashionable in the UK in the 1970s and was popularized in the BBC TV series The Good Life.

 List of fruits and plants used to make fruit wine
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Bottles of passionfruit wine in Israel.





	
	Fruits


	apple

	apricot

	banana

	blackberry

	blackcurrant

	blueberry

	cashew

	cherry

	cloudberry

	cranberry

	crowberry

	durian

	elderberry

	feijoa (pineapple guava)

	goji (wolfberry)

	gooseberry

	huckleberry

	kiwifruit

	loquat

	lychee

	mahonia



	
	mango

	purple mangosteen

	peach

	pear

	plum

	raspberry

	redcurrant

	rowan

	persimmon

	pineapple

	pomegranate

	quince

	red pepper (sweet)

	rose hip

	saskatoon berry

	sea-buckthorn

	strawberry

	sweetsop

	sweet onion

	tomato

	watermelon



	
	Vegetables and roots


	carrot

	chives

	lemongrass

	parsnip

	potato

	rhubarb


	Flowers


	dandelion

	hibiscus

	fig tree


	Tree sap


	birch wine

	maple wine

	palm wine (toddy)





 Plum wine

Plum liquor, also known as "plum wine", is popular in both Japan and Korea, and is also produced in China. In China, plum wine is called meijiu (梅酒).

Umeshu (梅酒) is a Japanese alcoholic drink made by steeping green plums in shōchū (燒酎; clear liquor). It is sweet and smooth.

A similar liquor in Korea, called maesil ju (매실주), is marketed under various brand names, including Mae Hwa Su, Mae Chui Soon, and Seol Joong Mae. Both the Japanese and Korean varieties of plum liquor are available with whole Prunus mume fruits contained in the bottle.

In Taiwan, a popular post-World War II innovation based on Japanese-style plum liquor is wumeijiu (烏梅酒; smoked plum liquor), which is made by mixing Prunus mume liquor (梅酒 méijǐu), Prunus salicina liquor (李酒 lǐjǐu), and oolong tea liquor.

Another similar drink is plum jerkum, made from fermented plums in a manner similar to the use of apples for cider. It was often associated with the north Cotswolds and was once a product of the town of Worcester.

 Pineapple wine

Pineapple wine is made from the juice of pineapples. Fermentation of the pineapple juice takes place in temperature-controlled vats and is stopped at near-dryness. The result is a soft, dry, fruit wine with a strong pineapple bouquet. It is made in Hawaii by Tedeschi Vineyards.

Several varieties of pineapple wine are made in Okinawa, Japan, from local produce. Its alcohol content is 11.5% ABV.

 Dandelion wine


Dandelion wine is a fruit wine of moderate alcohol content that is made from dandelion petals and sugar, usually combined with an acid (such as lemon juice) and with wine-making chemicals such as sodium metabisulfite.

 Rose hip wine

Rose hip wine is a fruit wine. It can be made from fresh or dried rose hips. To produce this beverage, the rose hips are fermented in syrup with yeast and citric acid, creating an extract. This technique is used with only a few other types of fruit wine, including blackthorn (sloe), hawthorn, and rowan.

One of the factors that affect the taste of this wine is the necessity of removing seeds from the rose hips before fermentation. This prevents a bitter flavor in the wine but is quite time-consuming.

The best kind of wine produced from rose hips is strong and sweet, with at least two years of storage.

 Redcurrant/Whitecurrant wine

Redcurrant/Whitecurrant fruit wine is a high-quality beverage that is usually produced in northerly cool areas, where it is hard to grow high-quality grapes. It is simple to produce. Its natural chemical balance is such that it can be self-clarified without any additional substances. Redcurrants and whitecurrants contain only a small amount of carbohydrates; this necessitates the addition of sugar or honey.

 Cherry wine

Cherry fruit wine is produced from cherries, usually tart cherries that provide sufficient acid.Michigan winemakers, located in the leading tart-cherry-producing region of the United States, produce several varieties of cherry wine, including spiced versions and cherry-grape blends.

"Cherry Kijafa" is a fortified fruit wine that is made in Denmark from cherries with added natural flavors. It usually contains 16% ABV. It is exported to many countries in Europe and North America.

 See also

	Banana wine

	Cider

	Eau de vie

	Fruit brandy

	Lychee wine

	Non-grape-based wine



	Notes
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Grapes for ice wine, still frozen on the vine





Ice wine (or icewine; German Eiswein) is a type of dessert wine produced from grapes that have been frozen while still on the vine. The sugars and other dissolved solids do not freeze, but the water does, allowing a more concentrated grape must to be pressed from the frozen grapes, resulting in a smaller amount of more concentrated, very sweet wine. With ice wines, the freezing happens before the fermentation, not afterwards. Unlike the grapes from which other dessert wines are made, such as Sauternes, Tokaji, or Trockenbeerenauslese, ice wine grapes should not be affected by Botrytis cinerea or noble rot, at least not to any great degree. Only healthy grapes keep in good shape until the opportunity arises for an ice wine harvest, which in extreme cases can occur after the New Year, on a northern hemisphere calendar. This gives ice wine its characteristic refreshing sweetness balanced by high acidity. When the grapes are free of Botrytis, they are said to come in "clean".

Ice wine production is risky (the frost may not come at all before the grapes rot or are otherwise lost) and requires the availability of a large enough labour force to pick the whole crop within a few hours, on a moment's notice, on the first morning that is cold enough. This results in relatively small amounts of ice wine being made world-wide, making ice wines generally quite expensive.

Ice wine production is obviously limited to that minority of the world's wine-growing regions where the necessary cold temperatures can be expected to be reached with some regularity. Canada and Germany are the world's largest producers of ice wines. About 75 percent of the ice wine in Canada comes from Ontario.

 Sparkling ice wine

There is also a sparkling version of ice wine. Sparkling ice wine was created accidentally in 1988, by Canadian wine writer, Konrad Ejbich, in his home cellar, using tank samples of the previous year's ice wine, from the Inniskillin winery in Ontario. In 1996, finally acknowledging he could not produce this product himself on a commercial basis, Ejbich decided to share the concept. He wrote about his experience with sparkling ice wine in his column in Wine Tidings magazine, challenging Canadian wineries to make sparkling ice wine on a commercial basis. The Magnotta winery in Ontario filled a 50-litre metal beer barrel with ice wine, carbonated it, and called their product the first commercial sparkling ice wine. However, Ontario's Vintners Quality Alliance (VQA) would not give the product its stamp of approval because no such category existed in its regulations. In 1998, Inniskillin Wines produced the first charmat method sparkling ice wine. The VQA approved Inniskillin's product because it was not made using carbonation.

 History

There are indications that frozen grapes were used to make wine in Roman times.Pliny the Elder (AD 23 - 79) wrote that certain grape varieties were not harvested before the first frost had occurred. The poet Martial recommended that grapes should be left on the vine until November or until they were stiff with frost. Details as to the winemaking and description of these wines are unknown. It cannot be completely ruled out that the descriptions refer to dried grape wines, a common style of wine in Roman times, where the raisin-like grapes were harvested late enough for the first frost to have fallen. In either case, the method seems later to have been forgotten. Wine from Chiomonte in the Val di Susa was popular in Roman times and this town still today produces one of Italy's few ice wines.


[image: ]



The first Icewine produced by Inniskillin, a 1984 Vidal, was in fact labelled "Eiswein".





It is believed that the first post-Roman icewine was made in Franconia in Germany in 1794. Better documentation exists for an ice wine harvest in Dromersheim close to Bingen in Rheinhessen on February 11, 1830. The grapes were of the 1829 vintage. That winter was harsh and some wine-growers had the idea to leave grapes hanging on the vine for use as animal fodder. When it was noticed that these grapes yielded very sweet must, they were pressed and an Icewine was produced. It should be noted that sweet wines produced from late harvested grapes were well-established as the most valued German wine style by the early 19th century, following the discovery of Spätlese at Schloss Johannisberg in Rheingau in 1775, and the subsequent introduction of the Auslese designation. These wines would usually be produced from grapes affected by noble rot. Thus, Eiswein is a more recent German wine style than the botrytised wines.

Throughout the 19th century and until 1960, Eiswein harvests were a rare occurrence in Germany. Only six 19th century vintages with Eiswein harvests have been documented, including 1858, the first Eiswein at Schloss Johannisberg. There seem to have been little effort to systematically produce these wines during this period, and their production was probably the rare result of freak weather conditions. It was the invention of the pneumatic bladder press which made the production of ice wine practical and led to a substantial increase in the frequency and quantity of production. 1961 saw the production of a number of German Icewines, and the wine increased in popularity in the following years. The production has also been assisted by other technological inventions in the form of electrical lighting driven by portable generators (to assist harvest in the cold hours of morning darkness, before the grapes thaw), remotely controlled temperature alarms (after a re-thawing the grapes will spoil very quickly since ice crystals will have destroyed the cell walls; thus the harvest has to be completed within a few hours on the first morning that is cold enough) and plastic films that are used for "packaging" the vines during the waiting period between ripeness and first frost, in order to protect the ripe grapes from being eaten by birds.

The pioneer status of the Inniskillin winery in Niagara-on-the-Lake, Ontario led to their first ice wine, produced in 1984 under the direction of the winery's Austrian-born co-owner Karl Kaiser, often being mentioned as Canada's first ice wine. However, ice wine was produced in the Okanagan Valley of British Columbia by German immigrant Walter Hainle in 1972. This ice wine was the result of an early and unexpected frost, and yielded 40 litres of wine, which Hainle originally did not intend to sell, although he did so in 1978. In 1983, Karl Kaiser and Inniskillin's German neighbour Ewald Reif, as well as two wineries with Austrian winemakers located in another part of Ontario, Hillebrand and Pelee Island, all left grapes on their vines in order to try to produce ice wine. Inniskillin and Reif lost their entire crop to hungry birds, while Hillebrand and Pelee Island were able to harvest a minuscule amount of frozen grapes. In 1984, Kaiser used nets to protect his vines and was able to produce Inniskillin's first ice wine. This wine was made from Vidal grapes and was, in fact, labelled "Eiswein."

After the Icewine production was set on commercial footing, Canadian Icewine quickly became popular with domestic consumers and reviewers, and many other Canadian producers and regions picked up the idea, since the harsh Canadian winters lend themselves well to the large-scale production. The international breakthrough of Canadian ice wine came in 1991, when Inniskillin's 1989 Vidal ice wine won the Grand Prix d’Honneur at Vinexpo. The Canadian trend towards increased cultivation of Vitis vinifera (European) grape varieties in the 1990s expanded the palette of varieties available to be bitten by frost. By the early 2000s, Canada was established as the largest producer of ice wine in the world. More international recognition came in 2007, when Monde Selection, the international institute in Brussels, Belgium, awarded during the International Wine Contest, the Grand Gold medal—the highest honor rarely accorded to a wine—to Canada’s Northern Ice Vidal Blanc Icewine 2005, the first vintage of The Ice House in Niagara, a winery founded by winemaker Jamie Macfarlane.

In Germany in the early 2000s, good ice wine vintages have been more rare than throughout the 1980s and 1990s. Many wine-growers cite climate change as a cause, and this received support from a study by the Geisenheim Institute.

 Ice wine producers

 European Ice Wine

The most famous (and expensive) ice wines are German Eiswein and Canadian Icewine (where the name is written as one word), but ice wine is also made in European countries such as Austria, Croatia, Czech Republic, France, China, Hungary, Italy, Luxembourg, Slovakia, Slovenia and Sweden, at least in smaller quantity. Eiswein is part of the Prädikatswein quality category in the German wine classification, and Icewine in Canada must follow VQA protocol to be labelled as such. The French language term Vin de glace is part of the wine classification in Luxembourg, but not in France, but is sometimes found on the rare bottles of ice wine produced in Alsace. In most of France, the climate is too warm for ice wine production.

 Canadian Ice Wine

	[image: OriginalPoutineLaBanquise.jpg]

	This article is part of the series on

	Canadian cuisine

	



	



	



	



	



	



	 

	[image: Flag of Canada.svg] Canada portal

	




The first commercially produced Canadian icewine was released in Peachland, British Columbia in 1978.  In contrast to most other wine-producing regions, Canada, particularly the Niagara Peninsula, consistently undergoes freezing in winter and has become the world's largest ice wine producer. It is now produced in all wine growing province of Canada, notably in Ontario, British Columbia, Quebec, and Nova Scotia. Icewine production in Canada is regulated by the Vintners Quality Alliance in the provinces of British Columbia and Ontario. If the sugar level in the grapes measures less than 35° Brix, then they may not be used for icewine, a minimum considerably higher than that of German Eiswein. These grapes are often downgraded to a lower designation, such as Special Select Late Harvest or Select Late Harvest. Canadian rules were further tightened in British Columbia in 2000 after a producer dealt with the mild winter of 1999 by moving grapes up to the mountains to seek freezing temperatures.

Though Pelee Island Winery and Hillebrand were Canada's first commercial icewine producers, starting production in 1983, Inniskillin Wines is considered the most widely known Canadian icewine producer as the first Canadian winery to win a major international award, the Grand Prix d’Honneur at 1991 Vinexpo in France, with their 1989 Vidal Icewine (which was technically an illegal import into the EU), placing Canadian icewines on the world stage. Pillitteri Estates Winery has emerged in the 2000s as the world’s largest estate icewine producer. In November 2006 the Canadian producer Royal DeMaria released five cases of Chardonnay icewine with a half-bottle price set at C$ 30,000, making it the world's most expensively priced wine.

 American Ice Wine

Select Wineries in Northern Michigan put aside a portion of their Riesling grapes each year for the production of ice wine. Ice wine was first produced in Michigan in 1983 by Mark Johnson, who studied at the Federal Research Station and Institute in Geisenheim, Germany. Johnson is currently the head Winemaker at Chateau Chantal. Northern Michigan Wineries continue to follow the German laws that govern what wine qualifies as ice wine. German law dictates that ice wine must be picked only when the grapes are frozen on the vine. In 2002, 6 Michigan wineries produced over 13,000 half-bottles of ice wine, a record at that time.

The United States law for ice wines also specifies that the grapes must be naturally frozen. The TTB (Tax and Trade Bureau) regulations state that "Wine made from grapes frozen after harvest may not be labeled with the term "ice wine" or any variation thereof, and if the wine is labeled to suggest it was made from frozen grapes, the label must be qualified to show that the grapes were frozen postharvest."

Breaux Vineyards in western Loudoun County, VA as of 2011 offers an ice wine made from the Nebbiolo grape. Colorado wineries are also producing ice wines, such as Whitewater Hill Vineyards Riesling Icewine. Walla Faces in Walla Walla, WA offers ice wine made from the Riesling grape in years when the local winter climate allows for a complete frost; they currently offer their 2008 ice wine.

 Production

Natural ice wines require a hard freeze (by law in Canada −8 °C (17 °F) or colder, and in Germany −7 °C (19 °F) or colder), to occur sometime after the grapes are ripe, which means that the grapes may hang on the vine for several months following the normal harvest. If a freeze does not come quickly enough, the grapes may rot and the crop will be lost. If the freeze is too severe, no juice can be extracted. Vineland Winery in Ontario once broke their pneumatic press in the 1990s while pressing the frozen grapes because they were too hard (the temperature was close to −20 °C).[citation needed] The longer the harvest is delayed, the more fruit will be lost to wild animals and dropped fruit. Since the fruit must be pressed while it is still frozen, pickers often must work at night or very early in the morning, harvesting the grapes within a few hours, while cellar workers must work in unheated spaces.

In Austria, Germany, the United States, and Canada, the grapes must freeze naturally to be called ice wine. In other countries, some winemakers use cryoextraction (that is, mechanical freezing) to simulate the effect of a frost and typically do not leave the grapes to hang for extended periods as is done with natural ice wines. These non-traditional wines are sometimes referred to as "icebox wines".[citation needed] An example is Bonny Doon's Vin de Glacière or King Estate's Vin Glace (made from Oregon Pinot Gris grapes). German wine law entirely bans post-harvest freezing methods, even if not labeled "Eiswein".

The high sugar level in the must leads to a slower-than-normal fermentation. It may take months to complete the fermentation (compared to days or weeks for regular wines) and special strains of yeasts should be used. Because of the lower yield of grape musts and the difficulty of processing, ice wines are significantly more expensive than table wines. They are often sold in half-bottle volume (375 ml) or the even smaller 200ml bottle. New World wineries in particular sometimes bottle 200 ml and 50 ml gift packages.

 Requirements

The minimum must weight requirements for ice wine is as follows, in the measures used in the respective country:

	For German Eiswein, 110 to 128 degrees Oechsle, the same as for Beerenauslese, depending on the region (wine growing zone) and grape variety.

	For Austrian Eiswein, 25 degrees KMW, the same as for Beerenauslese, corresponding to 125 °Oechsle.

	For Canadian Icewine, 35 degrees Brix, corresponding to 153.5 °Oechsle.

	For Luxembourg Vin de glace, 120 °Oechsle.


 Cryoextraction


Cryoextraction is the process by which grapes are frozen with refrigeration and pressed. Winemakers subject grapes to temperatures around 20 degrees Fahrenheit (or -7 degrees Celsius), and press them while still frozen. Ice crystals remain in the press, while concentrated juice flows out. The resulting wine resembles ice wine. The process of freeze distillation is similar in its concentrating effects, although it occurs after fermentation.

 Grape varieties
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Red ice wines





Typical grapes used for ice wine production are Riesling, considered to be the most noble variety by German winemakers; Vidal, highly popular in Ontario, Canada; and, interestingly, the red grape Cabernet Franc. Many vintners, especially from the New World, are experimenting with making ice wine from other varieties: whites such as Seyval Blanc, Chardonnay, Kerner, Gewürztraminer, Chenin Blanc, Pinot Blanc, and Ehrenfelser; or reds such as Merlot, Pinot Noir, and even Cabernet Sauvignon. Pillitteri Estates Winery from the Niagara-on-the-Lake region of Ontario claim to be the first winery in the world producing Shiraz (Syrah) ice wine with the 2004 vintage, Semillion, and Sangiovese in 2007.

Ice wines from white varieties tend to be pale yellow or light gold in color when they are young and can maderise (acquiring a deep amber-golden color) as they age. The red varieties tend to have a light burgundy or even pink color like that of rosé wines, since the steeping of the skins in the pressed liquid typically used in red wine making is obviously not possible in ice wine production.

 Characteristics

Even though it is normal for residual sugar content in ice wine to run from 180 g/L up to as high as 320 g/L (with a mean in the 220 g/L range), ice wine is very refreshing (as opposed to cloying) due to high acidity. (The titratable acidity in ice wine is almost always above 10 g/L.) Ice wine usually has a medium to full body, with a long lingering finish. The nose is usually reminiscent of peach, pear, dried apricot, honey, citrus, figs, caramel, green apple, etc., depending on the varietal. The aroma of tropical and exotic fruits such as pineapple, mango, or lychee is quite common, especially on white varietals[citation needed] .

Ice wine usually has a slightly lower alcohol content than regular table wine. Some Riesling ice wines from Germany have an alcohol content as low as 6%. Ice wines produced in Canada usually have higher alcohol content, between eight and 13 percent. In most years, ice wines from Canada generally have higher brix degree (must weight) compared to those from Germany. This is largely due to the more consistent winters in Canada. Must with insufficient brix level cannot be made into ice wine, and is thus often sold as "special select late harvest" or "select late harvest" at a fraction of the price that true ice wine commands.

Connoisseurs argue[citation needed] about whether ice wine improves with age or is meant to be drunk young. Those who support aging claim that ice wine's very high sugar level (which is often much higher than that of Sauternes) and high acidity preserve the content for many years after bottling. Those who disagree contend that as ice wine ages it loses its distinctive acidity, fruitiness, aroma, and freshness.

 See also

	Ice cider

	Canadian wine

	Fractional freezing

	German wine






 External links

	[3] Icewine at IceWine.info

	[4] Italian Ice Wine

	Ice wine at Wines of Canada

	Icewine informations Icewine website
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Swedish Mead.





Mead ([image: play] /ˈmiːd/; archaic and dialectal "medd"; from Old English "meodu"), also called honey wine, is an alcoholic beverage that is produced by fermenting a solution of honey and water. It may also be produced by fermenting a solution of water and honey with grain mash, which is strained after fermentation. Depending on local traditions and specific recipes, it may be flavored with spices, fruit, or hops (which produce a bitter, beer-like flavor). The alcoholic content of mead may range from about 8% ABV to 18%. It may be still, carbonated, or naturally sparkling, and it may be dry, semi-sweet, or sweet.

Mead is known from many sources of ancient history throughout Europe, Africa, and Asia, although archaeological evidence of it is ambiguous. Its origins are lost in prehistory. "It can be regarded as the ancestor of all fermented drinks," Maguelonne Toussaint-Samat has observed, "antedating the cultivation of the soil."

Claude Lévi-Strauss makes a case for the invention of mead as a marker of the passage "from nature to culture." Mead has played an important role in the beliefs and mythology of some peoples. One such example is the Mead of Poetry, a mead of Norse mythology crafted from the blood of the wise being Kvasir which turns the drinker into a poet or scholar.

 History

The earliest archaeological evidence for the production of mead dates to around 7000 BC. Pottery vessels containing a mixture of mead, rice and other fruits along with organic compounds of fermentation were found in Northern China. In Europe, it is first attested in residual samples found in the characteristic ceramics of the Bell Beaker Culture.

The earliest surviving description of mead is in the hymns of the Rigveda, one of the sacred books of the historical Vedic religion and (later) Hinduism dated around 1700–1100 BC. During the Golden Age of Ancient Greece, mead was said to be the preferred drink.Aristotle (384–322 BC) discussed mead in his Meteorologica and elsewhere, while Pliny the Elder (AD 23–79) called mead militites in his Naturalis Historia and differentiated wine sweetened with honey or "honey-wine" from mead. The Spanish-Roman naturalist Columella gave a recipe for mead in De re rustica, about AD 60.


Take rainwater kept for several years, and mix a sextarius of this water with a pound of honey. For a weaker mead, mix a sextarius of water with nine ounces of honey. The whole is exposed to the sun for 40 days, and then left on a shelf near the fire. If you have no rain water, then boil spring water.



Around AD 550, the Brythonic-speaking bard Taliesin wrote the Kanu y med or "Song of Mead." The legendary drinking, feasting and boasting of warriors in the mead hall is echoed in the mead hall Dyn Eidyn (modern day Edinburgh), and in the epic poem Y Gododdin, both dated around AD 700. In the Old English epic poem Beowulf, the Danish warriors drank mead. Later, taxation and regulations governing the ingredients of alcoholic beverages led to commercial mead becoming a more obscure beverage until recently. Some monasteries kept up the old traditions of mead-making as a by-product of beekeeping, especially in areas where grapes could not be grown, a well known example being at Lindisfarne, where mead continues to be made to this day, albeit not in the monastery itself.

 Etymology

The English word mead derives from the Old English meodu, from Proto-Germanic meduz, from Proto-Indo-European *médʰu (honey, fermented honey drink). Slavic med / miod , which means both "honey" and "mead", (Czech, Slovak, Serbian, Bosnian, Bulgarian, Macedonian, Croatian: med vs. medovina, Polish 'miód' pronounce [mju:t] - honey, mead) and Baltic medus "honey"/midus "mead", also derive from the same Proto-Indo-European root (cf. Welsh medd, Old Irish mid, and Sanskrit madhu).

 Distribution
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Ethiopian mead (Tej)





Mead was also popular in Central Europe and in the Baltic states. In the Polish language mead is called miód pitny ([ˈmiut ˈpitnɨ]), meaning "drinkable honey". In Russia mead remained popular as medovukha and sbiten long after its decline in the West. Sbiten is often mentioned in the works of 19th-century Russian writers, including Gogol, Dostoevsky and Tolstoy.

In Finland, a sweet mead called sima (cognate with the root of zymurgy) is still an essential seasonal brew connected with the Finnish Vappu (May Day) festival. It is usually spiced by adding both the pulp and rind of a lemon. During secondary fermentation, raisins are added to control the amount of sugars and to act as an indicator of readiness for consumption; they will rise to the top of the bottle when the drink is ready. However, the sugar used in modern practice is typically brown sugar, not honey.

Ethiopian mead is called tej (ጠጅ, [ˈtʼədʒ]) and is usually home-made. It is flavored with the powdered leaves and bark of gesho, a hop-like bittering agent which is a species of buckthorn. A sweeter, less-alcoholic version called berz, aged for a shorter time, is also made. The traditional vessel for drinking tej is a rounded vase-shaped container called a berele.

Mead known as iQhilika is traditionally prepared by the Xhosa of South Africa.

 Varieties
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Czech Medovina





Mead can have a wide range of flavors depending on the source of the honey, additives (also known as "adjuncts" or "gruit") including fruit and spices, the yeast employed during fermentation, and the aging procedure. Mead can be difficult to find commercially. Some producers have marketed white wine sweetened and flavored with honey after fermentation as mead, sometimes spelling it "meade." This is closer in style to a Hypocras. Blended varieties of mead may be known by the style represented; for instance, a mead made with cinnamon and apples may be referred to as either a cinnamon cyser or an apple metheglin.

A mead that also contains spices (such as cloves, cinnamon or nutmeg), or herbs (such as meadowsweet, hops, or even lavender or chamomile), is called a metheglin (/mɨˈθɛɡlɪn/).

A mead that contains fruit (such as raspberry, blackberry or strawberry) is called a melomel, which was also used as a means of food preservation, keeping summer produce for the winter. A mead that is fermented with grape juice is called a pyment.

Mulled mead is a popular drink at Christmas time, where mead is flavored with spices (and sometimes various fruits) and warmed, traditionally by having a hot poker plunged into it.

Some meads retain some measure of the sweetness of the original honey, and some may even be considered as dessert wines. Drier meads are also available, and some producers offer sparkling meads. There are a number of faux-meads, which are actually wines with honey added after fermentation as a sweetener and flavoring.[citation needed]

Historically, meads were fermented with wild yeasts and bacteria (as noted in the recipe quoted below) residing on the skins of the fruit or within the honey itself. Because wild yeasts can produce inconsistent results, brewers have isolated the various strains in use today, and these have become associated with individual styles of mead. For the most part, these are the same strains that are used in beer and wine production. However, several commercial labs (such as White Labs, WYeast, and Vierka) have developed yeast strains specifically for mead brewing. Mead yeasts are better suited to preserve the delicate honey flavors than are wine or beer yeasts.[citation needed]

Mead can also be distilled to a brandy or liqueur strength. A version called "honey jack" can be made by partly freezing a quantity of mead and straining the ice out of the liquid (a process known as freeze distillation), in the same way that applejack is made from cider.

 Mead variants
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A homebrewed melomel mead
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Trójniak — A Polish mead, made using two units of water for each unit of honey





	Acerglyn — A mead made with honey and maple syrup.

	Balche — A native Mexican version of mead.

	Black mead — A name sometimes given to the blend of honey and black currants.

	Bochet — A mead where the honey is caramelized or burned separately before adding the water. Yields toffee, chocolate, and marshmallow flavors.

	Braggot — Also called bracket or brackett. Originally brewed with honey and hops, later with honey and malt — with or without hops added. Welsh origin (bragawd).

	Capsicumel — A mead flavored with chili peppers.

	Chouchenn — A kind of mead made in Brittany.

	Cyser — A blend of honey and apple juice fermented together; see also cider.

	Czwórniak (TSG) — A Polish mead, made using three units of water for each unit of honey

	Dandaghare — A mead from Nepal, combines honey with Himalayan herbs and spices. It has been brewed since 1972 in the city of Pokhara.

	Dwójniak(TSG) — A Polish mead, made using equal amounts of water and honey

	Great mead — Any mead that is intended to be aged several years. The designation is meant to distinguish this type of mead from "short mead" (see below).

	Gverc or Medovina — Croatian mead prepared in Samobor and many other places. The word "gverc" or "gvirc' is from the German "Gewürze" and refers to various spices added to mead.

	Hydromel — Literally "water-honey" in Greek. It is also the French name for mead. (Compare with the Catalan hidromel, Galician aiguamel, Portuguese hidromel, Italian idromele, and Spanish hidromiel and aguamiel). It is also used as a name for a light or low-alcohol mead.

	Medica — Slovenian, Croatian, variety of Mead.

	Medovina — Czech, Croatian, Serbian, Bulgarian, Bosnian and Slovak for mead. Commercially available in the Czech Republic, Slovakia and presumably other Central and Eastern-European countries.

	Medovukha — Eastern Slavic variant (honey-based fermented drink).

	Melomel — Melomel is made from honey and any fruit. Depending on the fruit base used, certain melomels may also be known by more specific names (see cyser, pyment, morat for examples).

	Metheglin — Metheglin is traditional mead with herbs and/or spices added. Some of the most common metheglins are ginger, tea, orange peel, nutmeg, coriander, cinnamon, cloves or vanilla. Its name indicates that many metheglins were originally employed as folk medicines. The Welsh word for mead is medd, and the word "metheglin" derives from meddyglyn, a compound of meddyg, "healing" + llyn, "liquor."

	Midus — Lithuanian for mead, made of natural bee honey and berry juice. Infused with carnation blossoms, acorns, poplar buds, juniper berries and other herbs, it is often made as a mead distillate or mead nectar, some of the varieties having as much as 75% of alcohol.

	Morat — Morat blends honey and mulberries.

	Mulsum — Mulsum is not a true mead, but is unfermented honey blended with a high-alcohol wine.

	Myod — Traditional Russian mead, historically available in three major varieties: aged mead ("мёд ставленный") — a mixture of honey and water and/or berry juices, subject to a very slow (12–50 years) anaerobic fermentation in airtight vessels in a process similar to the traditional balsamic vinegar, creating a rich, complex, and high-priced product; drinking mead ("мёд питный") — a kind of honey wine made from diluted honey by traditional fermentation; and boiled mead ("мёд варёный") — a drink closer to beer, brewed from boiled wort of diluted honey and herbs, very similar to modern medovukha.

	Omphacomel — A medieval mead recipe that blends honey with verjuice; could therefore be considered a variety of pyment (qv).

	Oxymel — Another historical mead recipe, blending honey with wine vinegar.

	Pitarrilla — Mayan drink made from a fermented mixture of wild honey, balché-tree bark and fresh water.

	Pyment — Pyment blends honey and red or white grapes. Pyment made with white grape juice is sometimes called "white mead."

	Półtorak(TSG) — A Polish great mead, made using two units of honey for each unit of water

	Rhodomel — Rhodomel is made from honey, rose hips, rose petals or rose attar, and water.

	Sack mead — This refers to mead that is made with more honey than is typically used. The finished product contains a higher-than-average ethanol concentration (meads at or above 14% ABV are generally considered to be of sack strength) and often retains a high specific gravity and elevated levels of sweetness, although dry sack meads (which have no residual sweetness) can be produced. According to one theory, the name derives from the fortified dessert wine, sherry (which is sometimes sweetened after fermentation) that, in England, once bore the nickname "sack"). Another theory is that the term is a phonetic reduction of "sake" the name of a Japanese beverage that was introduced to the West by Spanish and Portuguese traders.

	Short mead — Also called "quick mead." A type of mead recipe that is meant to age quickly, for immediate consumption. Because of the techniques used in its creation, short mead shares some qualities found in cider (or even light ale): primarily that it is effervescent, and often has a cidery taste.[citation needed] It can also be champagne-like.

	Show mead — A term which has come to mean "plain" mead: that which has honey and water as a base, with no fruits, spices or extra flavorings. Since honey alone often does not provide enough nourishment for the yeast to carry on its lifecycle, a mead that is devoid of fruit, etc. will sometimes require a special yeast nutrient and other enzymes to produce an acceptable finished product. In most competitions, including all those that subscribe to the BJCP style guidelines, as well as the International Mead Fest, the term "traditional mead" refers to this variety (because mead is historically a variable product, these guidelines are a recent expedient, designed to provide a common language for competition judging; style guidelines per se do not apply to commercial or historical examples of this or any other type of mead.)

	Sima - a quick-fermented low-alcoholic Finnish variety, seasoned with lemon and associated with the festival of vappu.

	Tej — Tej is an Ethiopian mead, fermented with wild yeasts, and the addition of gesho. Recipes vary from family to family.

	Tella — Tella is an Ethiopian style of beer; with the inclusion of honey some recipes are similar to braggot.

	Trójniak(TSG) — A Polish mead, made using two units of water for each unit of honey.

	White mead — A mead that is colored white with herbs, fruit or, sometimes, egg whites.


 Festivals

	Mazer Cup International Mead Competition and Tasting Event -- Sponsored by Gotmead.com, this event is held every year in March in Boulder, Colorado. It is the largest mead event in the world, with over 300 home meads and over 200 commercial meads in competition. There is a Friday tasting event with the gold medal winning commercial meads from the previous year, plus feature meads from around the world.

	Real Ale Festival in Chicago, Illinois, includes categories for mead as well as cider and perry.

	Woodbridge International Mead Festival - Sponsored by local residents, it claims to be the only mead festival east of the Mississippi. While few types of mead are available, all are home-brewed and go through a rigorous judging process.


 In literature

See also: Mead of poetry

Mead is featured in many Germanic myths and folktales such as Beowulf, as well as in other popular works that draw on these myths. Notable examples include books by Tolkien, George_R._R._Martin and Neil Gaiman. It is often featured in books using a historical Germanic setting, and in writings about the Viking era. Mead is mentioned many times in Neil Gaiman's 2001 novel, American Gods; it is referred to as the drink of the gods. Also, in the books of the Inheritance Cycle by Christopher Paolini, it is often drunk by Eragon Shadeslayer at feasts in honor of him. Mead is also referenced in The Kingkiller Chronicle novel series by Patrick Rothfuss. The protagonist Kvothe is known to drink metheglin. The non-existent "Greysdale Mead" is also drunk, although it is merely water.

 See also


	History of alcoholic beverages

	Kilju

	Mead hall

	Kombucha






 Further reading


	Schramm, Ken (2003). The Compleat Meadmaker. Brewers Publications. ISBN 0-937381-82-9.

	Kerenyi, Karl (1976). Dionysus: Archetypal Image of Indestructible Life. Princeton University Press. ISBN 0-691-09863-8.

	Digby, Kenelm; Jane Stevenson, Peter Davidson (1997). The Closet of the Eminently Learned Sir Kenelme Digbie Kt Opened 1669. Prospect Books. ISBN 0-907325-76-9.

	Gayre, Robert; Papazian, Charlie (1986). Brewing Mead: Wassail! In Mazers of Mead. Brewers Publications. ISBN 0-937381-00-4.




 External links

	GotMead.com

	The Mead Hall

	A Simple Mead Recipe
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Pinot gris, showing markedly different colorations.





Orange wine can be one of three very different types of wine. It could be wine usually dry wine made from white wine grape varieties that have spent some maceration time in contact with the grape skins. "Orange wine" could also refer to sweet white wine macerated with orange peel. Finally, the term could refer to a beverage made by fermenting orange juice, rather than grape juice.

 Maceration with White Grape Skins

Typically white wine production involves crushing the grapes and quickly moving the juice off the skins into the fermentation vessel. The skins contain color pigment, phenols and tannins that are often considered undesirable for white wines while for red wines, skin contact and maceration is a vital part of the winemaking process that gives red wines its color, flavor and texture. Orange wines get their name from the darker, slightly orange tinge that the white wines receive due to their contact with the coloring pigments of the grape skins.

This winemaking style is essentially the opposite of rosé production which involves getting red wine grapes quickly off their skins, leaving the wine with a slightly pinkish hue. However, in the case of Pinot gris, among the more popular grapes to apply a skin-contact treatment that is neither red nor white, the diffuse nature of the term becomes illustrated, as both an orange wine and a rosé might achieve a similar expression of pink/orange/salmon-colored wine.

The practice has a long history in winemaking dating back thousands of years to the Eurasian wine producing countries of Armenia & Georgia. In recent years the practice has been adopted by Italian winemakers, initially in the Friuli-Venezia Giulia wine region, while there is also production in Slovenia, Croatia, France, Germany, New Zealand, and California.

Orange wines were not uncommon in Italy in the 1950s and 1960s, but gradually became obscure as technically correct and fresh white wines came to dominate the market.

 Maceration with Orange Peel

Orange Wine or Vino Naranja is produced in Huelva and Málaga in Andalucia, Spain with white wine macerated with orange peel. Vino Naranja del Condado de Huelva  is an appellation of origin for aromatised sweet wines originating in Condado de Huelva, Spain. The system of production and aging of this wine is a white wine flavoured with macerated orange peel followed by a process of aging by the solera system. Orange Wine from Huelva is usually dark orange to brown in colour. The brown colour is a result of the sun drying of the grapes prior to fermentation.

Moscatel Naranja or Orange Moscatel is a sweet wine produced in Malaga. Bitter Seville orange peels, once dried, are macerated in alcohol distilled from wine and this is added to sweet Moscatel wine. Orange Wine from Malaga is almost clear in appearance.

 See also

	Fruit wine

	Non-grape based wines
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Several French rose wines from the Rhone Valley and Provence.





A rosé (From French: rosé, also known as rosado in Spanish-speaking countries or rosato in Italy) is a type of wine that has some of the color typical of a red wine, but only enough to turn it pink. The pink color can range from a pale orange to a vivid near-purple, depending on the grapes and wine making techniques.

 Production techniques

There are three major ways to produce rosé wine: skin contact, saignée and blending.

 Skin contact

When rosé wine is the primary product, it is produced with the skin contact method. Black-skinned grapes are crushed and the skins are allowed to remain in contact with the juice for a short period, typically one to three days. The must is then pressed, and the skins are discarded rather than left in contact throughout fermentation (as with red wine making). The skins contain much of the astringent tannin and other compounds, thereby leaving the structure more similar to a white wine. The longer that the skins are left in contact with the juice, the more intense the color of the final wine.

 Saignée

Rosé wine can be produced as a by-product of red wine fermentation using a technique known as Saignée (from French bleeding). When a winemaker desires to impart more tannin and color to a red wine, some of the pink juice from the must can be removed at an early stage. The red wine remaining in the vats is intensified as a result of the bleeding, because the volume of juice in the must is reduced, and the must involved in the maceration is concentrated. The pink juice that is removed can be fermented separately to produce rosé.

 Blending

In other parts of the world, blending, the simple mixing of red wine to a white to impart color, is uncommon. This method is discouraged in most wine growing regions, especially in France, where it is forbidden by law, except for Champagne. Even in Champagne, several high-end producers do not use this method but rather the saignée method.

 Stillness

Rosé wines can be made still, semi-sparkling or sparkling.

 Styles of wine made from red-skinned grapes

After the Second World War, there was a fashion for medium-sweet rosés for mass-market consumption, the classic examples being the Portuguese Mateus Rosé and the American "blush" wines of the 1970s (see below). The pendulum now seems to be swinging back towards a drier, 'bigger' style.

These wines are made from Rhone grapes like Syrah, Grenache and Carignan in hotter regions such as Provence, the Languedoc and Australia.

 American Market
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A glass of rosé wine. The color is deeper than most blush-style wines.





In the early 1970s, demand for white wine exceeded the availability of white wine grapes, so many California producers made "white" wine from red grapes, in a form of saignée production with minimal skin contact, the "whiter" the better. In 1975, Sutter Home's "White Zinfandel" wine experienced a stuck fermentation, a problem in which the yeast dies off before all the sugar is turned to alcohol. Winemaker Bob Trinchero put it aside for two weeks, then upon tasting it he decided to sell this pinker, sweeter wine.

In 1976, wine writer Jerry D. Mead visited Mill Creek Vineyards in Sonoma County, California.Charles Kreck had been one of the first to plant Cabernet Sauvignon vines in California, and offered Mead a wine made from Cabernet that was a pale pink and as yet unnamed. Kreck would not call it "White Cabernet" as it was much darker in colour than red grape "white" wines of the time, yet it was not as dark as the rosés he had known. Mead jokingly suggested the name "Cabernet Blush", then that evening phoned Kreck to say that he no longer thought the name a joke. In 1978 Kreck trademarked the word "Blush". The name caught on as a marketing name for the semi-sweet wines from producers such as Sutter Home and Beringer. Today, Blush wine appears on wine lists more often as a category, rather than a specific wine. In 2010 Mill Creek produced a rosé wine for the first time in years, although Jeremy Kreck (Charles' grandson and current winemaker) chose not to use the Blush name.

The term "blush" is generally restricted to wines sold in North America, although it is sometimes used in Australia and by Italian Primitivo wines hoping to cash in on the recently discovered genetic links between Primitivo and Zinfandel. Although "blush" originally referred to a colour (pale pink), it now tends to indicate a relatively sweet pink wine, typically with 2.5% residual sugar; in North America dry pink wines are usually marketed as rosé but sometimes as blush. In Europe, almost all pink wines are referred to as rosé regardless of sugar levels, even semi-sweet ones from California.

In the United States a record 2005 California crop has resulted in an increased production and proliferation of varietals used for rosés, as winemakers chose to make rosé rather than leave their reds unsold.

 Austrian market

Schilcher is a wine produced solely in the Austrian region of Western Styria.

 French market

In France, the current commercial trend of rosé wine market is oriented toward a light (i.e. not tannic, rather light-colored), happy, fresh (summer-related) and young (less than a year) wine. The main region of production of rosé wine is Provence but following the fashion for this kind of easy-selling wines, other wine-growing regions produced their own rosé to get their share of the market.

Rosé has now exceeded white wines in sales and is unrelated with the degree of alcohol, so that this latter can be relatively high for a wine.

 Alsace

Vin gris is a French name for pale rosés made with pinot noir. In Alsace, rosé is made out of pinot noir d'Alsace.

 Anjou

Historically rosé was quite a delicate, dry wine, exemplified by Anjou rosé from the Loire. In fact the original claret was a pale ('clairet') wine from Bordeaux that would probably now be described as a rosé.

 Burgundy

Marsannay rosé is produced in the communes of Marsannay-la-Côte, Couchey and Chenôve in the Côte de Nuits subregion of Burgundy.

 Champagne

Champagnes can be made rosé by blending a small amount of red wine into the must or alternatively using the saignée technique.

 Provence
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Provence rosés : Rosé wine is made in a range of colours, from a pale orange to a vivid near-purple, depending on the grapes, additives and wine making techniques.





According to Conseil Interprofessionnel des Vins de Provence in France, Rosés in Provence display one of the different colors below:

	Melon (color) (Cantaloupe)

	Peach (color)

	Redcurrant (see fr:Groseille (couleur))

	Grapefruit

	Mango

	Mandarin


 German market

Weißherbst is a type of German rosé made from only one variety of grape (Rotling).

 Portugal market

Mateus is a brand of medium-sweet frizzante rosé wine produced in Portugal.

 Spanish-speaking countries market

Garnacha (Grenache) is also used in the pale colored rosados of Rioja. Rosado wines tend to be more colored than rosés wines made in France.

Cava rosado also exists.

 Swiss market

Oeil de Perdrix is a rosé wine produced in Switzerland also made of Pinot noir grapes. It is made from free run must obtained without pressing.

 Styles of wine made from white wine grapes (Orange wine)

Further information: Orange wine

An orange wine, also commonly known as amber wine, is a type of wine made from white wine grape varieties that have spent some maceration time in contact with the grape skins. Orange wines get their name from the darker, slightly orange tinge that the white wines receive due to their contact with the coloring pigments of the grape skins. This winemaking style is essentially the opposite of rosé production which involves getting red wine grapes quickly off their skins, leaving the wine with a slightly pinkish hue. The tradition of amber wine production is kept alive especially in the Caucasian republic of Georgia. Common grape varieties used for amber wine are Mtsvane and Rkatsiteli.

 See also

	Wine color
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A glass of Champagne.





Sparkling wine is a wine with significant levels of carbon dioxide in it making it fizzy. The carbon dioxide may result from natural fermentation, either in a bottle, as with the méthode champenoise, in a large tank designed to withstand the pressures involved (as in the Charmat process), or as a result of carbon dioxide injection.

Sparkling wine is usually white or rosé but there are many examples of red sparkling wines such as Italian Brachetto and Australian sparkling Shiraz. The sweetness of sparkling wine can range from very dry "brut" styles to sweeter "doux" varieties.

The classic example of a sparkling wine is Champagne, but this wine is exclusively produced in the Champagne region of France and many sparkling wines are produced in other countries and regions, such as Espumante in Portugal, Cava in Spain, Franciacorta, Trento, Oltrepò Pavese Metodo Classico and Asti in Italy (the generic Italian term for sparkling wine being spumante) and Cap Classique in South Africa. Most countries reserve the word Champagne for a specific type from the Champagne region of France. The French terms "Mousseux" or "Crémant" are used to refer to sparkling wine not made in the Champagne region. German and Austrian sparkling wines are called Sekt. The United States is a significant producer of sparkling wine with producers in numerous states. Recently the United Kingdom, which produced some of the earliest examples of sparkling wine, has started producing sparkling wines again.

 History

See also: History of Champagne
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While Dom Perignon is often credited with inventing Champagne, he actually spent most of his life trying to prevent the wine from developing bubbles.





Effervescence has been observed in wine throughout history and has been noted by Ancient Greek and Roman writers but the cause of this mysterious appearance of bubbles was not understood. Over time it has been attributed to phases of the moon as well as both good and evil spirits. The first historical evidence of the production of a 'modern' sparkling wine is in Italy, where in 1622 the doctor Francesco Scacchi from Fabriano published his work 'De Salubri potu dissertatio', writing about the properties of sparkling wines.

The tendency of still wine from the Champagne region to lightly sparkle was noted in the Middle Ages but this was considered a wine fault and was disdained in early Champagne winemaking.Dom Pérignon was originally charged by his superiors at the Abbey of Hautvillers to get rid of the bubbles since the pressure in the bottles caused many of them to burst in the cellar. Later, when deliberate sparkling wine production increased in the early 18th century, cellar workers would still have to wear a heavy iron mask that resembled a baseball catcher's mask to prevent injury from spontaneously bursting bottles. The disturbance caused by one bottle's disintegration could cause a chain reaction, with it being routine for cellars to lose 20–90% of their bottles to instability. The mysterious circumstance surrounding the then unknown process of fermentation and carbonic gas caused some critics to call the sparkling creations "The Devil's Wine".

The British were the first to see the tendency of wines from Champagne to sparkle as a desirable trait and tried to understand why it produced bubbles. Wine was often transported to England in wooden wine barrels where merchant houses would then bottle the wine for sale. During the 17th century, English glass production used coal-fueled ovens and produced stronger, more durable glass bottles than the wood-fired French glass. The English also rediscovered the use of cork stoppers, once used by the Romans but forgotten for centuries after the fall of the Roman empire. During the cold winters of the Champagne region, temperatures would drop so low that the fermentation process was prematurely halted—leaving some residual sugar and dormant yeast. When the wine was shipped to and bottled in England, the fermentation process would restart when the weather warmed and the cork-stoppered wine would begin to build pressure from carbon dioxide gas. When the wine was opened, it would be bubbly. In 1662, the English scientist Christopher Merret presented a paper detailing how the presence of sugar in a wine led to it eventually sparkling and that by adding sugar to a wine before bottling it, nearly any wine could be made to sparkle. This is one of the first known accounts of understanding the process of sparkling wine and even suggests that British merchants were producing "sparkling Champagne" before the French Champenois were deliberately making it.

 Production

Main article: Sparkling wine production


[image: ]



While harvesting grapes destined for sparkling wine, premium producers will take extra care to handle the grapes as gently as possible in order to minimize the extraction of harsh phenolic compounds from the skin.





The viticultural and winemaking practices of making sparkling wine have many similarities to the production of still wine with some noted divergence. At the vineyard, grapes are harvested early when there is still high acid levels. In areas like Australia, winemakers aim to harvest the grapes at 17 to 20° brix. Unlike still wine production, high sugar levels are not ideal and grapes destined for sparkling wine production may be harvested at higher yields. Care is taken to avoid tannins and other phenolic compounds with many premium producers still choosing to harvest by hand rather than risk mechanical harvesting which may split the berries and encourage maceration between the skins and juice. The press house is often close by the vineyard to where the grapes can be quickly pressed and separated from their skins. Red wine grapes like Pinot noir can be used in the production of white sparkling wines because their juice is initially clear and is only later tinted red through exposure to the color pigments in grape skins. While some skin exposure maybe desirable in the production of rosé sparklers and some blanc de noirs (white of blacks), most sparkling wine producers take extended precautions to limit the amount of skin contact.

The primary fermentation of sparkling wine begins like most other wines, though winemakers may choose to use specially cultivated sparkling wine yeasts. The wines may go through malolactic fermentation, though producers wishing to make fruitier, simpler wines will usually forgo this step. After fermentation the base wines are then blended to form a cuvee. While there are examples of varietal sparklers, such as blanc de blancs (white of whites) made from 100% Chardonnay, most sparkling wines are blends of several grape varieties, vineyards and vintages. Producers with wide access to grapes will use wines from several hundred base wines to create a blend that reflect the "house style" of their non-vintage wine. It is through the initiation of a secondary fermentation that distinguishes sparkling wine production and gives the wine its characteristic "bubbles". One of the by products of fermentation is the creation of carbon dioxide gas. While this gas is able to be released during the first fermentation, efforts are taken during the second fermentation to retain the gas and have it dissolve into the wine. This creates a high pressure within the wine bottle (on average around 5 atmospheres) and wine producers take care to package the wine in strong glass bottles. When the wine is open and poured into a glass, the gas is released and the wine becomes sparkling.

 Secondary fermentation
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The transversage method is used to make small and large format bottles of sparkling wine, such as this split (quarter bottle) of Champagne.





There are several methods used to carry out this secondary fermentation. The most well known is the Traditional or "Champagne method" where the base cuvee is bottled with a mixture of sugar and yeast. The introduction of a fresh yeast and food source (the sugar) triggers the fermentation process in the bottle that the wine will eventually be sold in. Through the process of riddling and eventually disgorgement, the dead yeast cells (lees) are removed from the wine while still maintaining the dissolved carbon dioxide gas. A dosage mixture of fresh wine and some sugar syrup is used to adjust the sweetness level of the wine after it has been disgorged. In the methode ancestrale the disgorgement step is skipped and the wine is sold with the lees still present as sediment in the wine. In the transversage method, after the wines have gone through the traditional method including riddling and disgorgement, the bottles are emptied into a large tank where they are then transferred to small and large format wine bottles such as 3 liter jeroboam and small split sizes used on airlines. Numerous quality producers worldwide use the "Traditional" method to make their sparkling wines.

The Charmat method takes place in stainless steel fermentation tanks that are pressurized. The fresh yeast and sugar mixture is added to the wine which rapidly stimulates fermentation in the pressurized environment. The wine is then cooled, clarified and bottled using a counter pressure filler. The process of carbon injection (or carbonation), the method used to make soda pop fizzy, does not involve initiating a secondary fermentation but rather injecting carbon dioxide gas directly into the wine. This method produces large bubbles that quickly dissipate and is generally only used in the cheapest sparkling wines.

 Bubbles

See also: Carbonation

An initial burst of effervescence occurs when the sparkling wine contacts the dry glass on pouring. These bubbles may form on imperfections in the glass that facilitate nucleation or on cellulose fibres left over from the wiping/drying process. Nucleations are needed to stimulate the formation of bubbles because carbon dioxide has to first diffuse from the wine solution before it can rise out of the glass and into the air. A poured glass of sparkling wine will lose its bubbliness and carbon dioxide gas much more quickly than an open bottle alone would. The frothiness or "mousse" of the sparkler, along with the average size and consistency of the bubbles, can vary depending on the quality of the sparkler and the type of glass used.
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As the bubbles rise to the surface of the glass they form a frothy mousse
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Bubbles of rose sparkling wine.





The average bottle of Champagne contains enough carbon dioxide to potentially produce 49 million bubbles. (Wine expert Tom Stevenson puts the number at 250 million.) The bubbles initially form at 20 micrometers in diameter and expand as they gain buoyancy and rise to the surface. When they reach the surface they are approximately 1 millimeter in size. It is speculated that the bubbles in sparkling wine may speed up alcohol intoxication by helping the alcohol to reach the bloodstream faster. A study conducted at the University of Surrey in the United Kingdom gave subjects equal amounts of flat and sparkling Champagne which contained the same levels of alcohol. After 5 minutes following consumption, the group that had the sparkling wine had 54 milligrams of alcohol in their blood while the group that had the same sparkling wine, only flat, had 39 milligrams.

 Sweetness


The amount of sugar (dosage) added after the second fermentation and aging varies and will dictate the sweetness level of the sparkling wine. Wines produced within the European Union must include the sweetness level on the wine label. For wines produced outside the EU, the sweetness level is not required but if it is included on the label the terms used must conform to EU guidelines.

	Brut Natural or Brut Zéro (fewer than 3 grams of sugar per litre)

	Extra Brut (fewer than 6 grams of sugar per litre)

	Brut (fewer than 12 grams of sugar per litre)



 French sparklers

The most well known example of sparkling wine is that of Champagne from the Champagne wine region of France. On average, Champagne is responsible for about 8% of worldwide sparkling wine production with many other regions emulating the "Champagne style" in both grapes used (generally Chardonnay, Pinot noir and Pinot Meunier) and production methods—sometimes referred to as the "Champagne method". French sparklers made according to the Champagne method of fermentation in the bottle, but sometimes use different grape varieties, are known as Cremants and are governed under their own Appellation d'origine contrôlée (AOC) regulations. Another style of sparkling wine found in France are those made according to the methode ancestrale which skips the process of disgorgement and produces wines with slight sweetness and still containing the particles of dead yeast matter in the form of lees in the bottle. The regions of Gaillac, Limoux and Clairette de Die are the most well known producers of methode ancestrale wines.

 Champagne

Main article: Champagne (wine)
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Champagne can only come from the Champagne region of France.





Champagne is produced at the far extreme of viticultural circumstances, where the grape struggles to ripen in a long drawn out growing season. Cool climate weather limits the varieties of grape, and the types of wine that can be made, but it is in this region that sparkling wine has found its standard bearer. The limestone–chalk soil produces grapes that have a certain balance of acidity, extract and richness that is difficult to replicate in other parts of the world. The Champenois vigorously defend use of the term "Champagne" to relate the specific wine produced in the Champagne wine region. This includes objection to the term "Champagne style" to refer to sparkling wines produced outside the Champagne region. Since 1985, use of the term methode champenoise has been banned in all wines produced or sold in the European Union.

Blending is the hallmark of Champagne wine, with most Champagnes being the assembled product of several vineyards and vintages. In Champagne there are over 19,000 vineyard owners, only 5,000 of which are owned by Champagne producers. The rest sell their grapes to the various Champagne houses, negociants and co-operatives. The grapes, most commonly Chardonnay, Pinot noir and Pinot meunier, are used to make several base wines that are assembled together to make Champagne. Each grape adds its own unique imprint to the result. Chardonnay is prized for its finesse and aging ability. Pinot noir adds body and fruit while Pinot meunier contributes substantially to the aroma, adding fruit and floral notes. The majority of Champagnes produced are non-vintage (or rather, multi-vintage) blends. Vintage Champagne, often a house's most prestigious and expensive wine, is also produced, but only in years when the producers feel that the grapes have the complexity and richness to warrant it.

 Crémant
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A Crémant d'Alsace





Sparkling wines designated Crémant are produced using the traditional method, and have to fulfill strict production criteria. In France, there are seven appellations for sparkling wine which include the designation Crémant in their name:

	Crémant d'Alsace

	Crémant de Bordeaux

	Crémant de Bourgogne

	Crémant de Die

	Crémant du Jura

	Crémant de Limoux

	Crémant de Loire


There is also a Crémant designation outside of France:

	Crémant de Luxembourg


French appellation laws dictate that a Crémant must be harvested by hand with yields not exceeding a set amount for their AOC. The wines must also be aged for a minimum of one year. The Loire Valley is France's largest producer of sparkling wines outside of the Champagne region. The majority of these Crémant de Loire are produced around the city of Saumur and are a blend of the Chardonnay, Chenin blanc and Cabernet franc. AOC laws do allow cuvées with Sauvignon blanc, Cabernet Sauvignon, Pinot noir, Gamay, Côt, Pineau d'aunis and Grolleau but those grapes are rarely used in a significant amount. In Burgundy, AOC laws require that Crémant de Bourgogne be composed of at least thirty percent Pinot noir, Chardonnay, Pinot blanc or Pinot gris. Aligoté is often used to fill out the remaining parts of the blend. The Languedoc wine Crémant de Limoux is produced in the forty one villages around the village of Limoux in the south of France. The wine is composed primarily of the indigenous grape Mauzac with some Chenin blanc and Chardonnay. The wine must spend a minimum of one year aging on its lees. The sparkling Blanquette de Limoux is composed predominately of Mauzac and is aged for nine months.

The designation Crémant was previously used for sparkling wines from the Champagne region which were produced with slightly less carbon dioxide and somewhat lower bottle pressure (typically 2–3 atmospheres instead of 5–6). These wines were rare in comparison to regular, full-pressure Champagne. The Crémant designation was also used for sparkling wines from the Loire valley, in the form of Crémant de Saumur and Crémant de Vouvray, without being defined as separate appellations. In 1975, Crémant de Loire was given formal recognition as an AOC, and was followed by Crémant de Bourgogne (1975) and Crémant d'Alsace (1976). When in the late 1980s lobbying by Champagne producers led to méthode champenoise being forbidden within the European Union as a designation for the traditional method, the term Crémant was given its present definition. This meant that the use of "Crémant" in the Champagne region was discontinued and additional French Crémant AOCs were created from 1990, starting with Bordeaux and Limoux.

In Luxembourg, Crémant de Luxembourg is a designation within the Moselle Luxembourgeoise appellation, rather than a separate appellation, but otherwise follow the same rules as French Crémant.

Since the designation Crémant is not reserved exclusively for French use (as a result of it replacing méthode champenoise), it may also be used by producers in other EU countries which fulfill the production criteria, although such usage is rare.

 Other French sparkling wines
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Blanquette de Limoux wine from the Languedoc region of France.





There are also some other French appellations for sparkling wines, which do not carry the name Crémant. Some of these are exclusively sparkling wine appellations, and some are appellations allowing both still and sparkling wine to be made. The term Mousseux is French for "sparkling" and can refer to a sparkling wine made using methods other than the méthode champenoise such as charmat method. While Crémant can only be used for wines that have been made using the méthode champenoise.

Sparkling-only are:

	Anjou mousseux AOC

	Blanquette de Limoux AOC

	Blanquette méthode ancestrale AOC

	Bourgogne mousseux AOC

	Clairette de Die AOC

	Saumur mousseux AOC

	Touraine mousseux AOC


Either still or sparkling are:

	Gaillac AOC

	Saint-Péray AOC

	Vouvray AOC

	Montlouis AOC


 Other European sparklers

 Cava

Main article: Cava (Spanish wine)

Cava is the name of a type of Spanish (mostly in Catalonia but also in other regions such as Valencia, La Rioja, Aragon, Extremadura) white or pink sparkling wine produced mainly in the Penedès region in Catalonia, 40 km to the south west of Barcelona, with the méthode champenoise but grape varieties different from grapes used in Champagne making. Cava is a Greek term that was used to refer to a "high end" table wine or wine cellar, and comes from the Latin word "cava" which means cave in English. Caves were used in the early days of Cava production for the preservation or aging of wine. Today Cavas have become integrated with Catalan and also Spanish family traditions and is often consumed at any kind of celebrations (baptism, marriages, banquets, dinners and parties). The sparkling wine of Cava was created in 1872 by Josep Raventós. The vineyards of Penedès were devastated by the phylloxera plague, and the predominantly red vines were being replaced by large numbers of vines producing white grapes. After seeing the success of the Champagne region, Raventós decided to create the dry sparkling wine that has become the reason for the region's continued success. In the past the wine was referred to as Spanish Champagne (no longer permitted under EU law), or colloquially as champaña in Spanish or xampany in Catalan.

Cava is produced in varying levels of dryness of the wine which are: brut nature, brut (extra dry), sec (in Catalan) seco (dry), semisec (in Catalan) semiseco (medium) and dolç (in Catalan) dulce (sweet). Under Spanish Denominación de Origen laws, Cava can be produced in six wine regions and must be made according to the Traditional Method with second fermentation in the bottle and uses a selection of the grapes Macabeu, Parellada, Xarel·lo, Chardonnay, Pinot noir, and Subirat. Despite being a traditional Champagne grape, Chardonnay was not used in the production of Cava until the 1980s.

 Portuguese sparklers
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A sparkling wine from Portugal.





Espumante, pronounced esh-pu-man-te, is the Portuguese version of a sparkling wine. And unlike Cava, which is produced solely in northern climates, Espumante is not only produced in the northern wet region of Vinho Verde, but also throughout Portugal all the way to the southern region of the Alentejo, known for its extreme temperatures and arid climate.

While Spain has one regulating body, DOC Cava, spread across several different political regions, quality Espumante is produced solely in DOC Bairrada, located just south of Vinho Verde. In order for a wine to be certified as a quality Espumante from DOC Bairrada, it must be made in the traditional Champagne (indicating the year of harvest) and stamped with the VEQPRD (Vinho Espumante de Qualidade Produzido em Região Determinada) certification.

VFQPRD: is a regional sparkling wine made in the traditional champagne, charmat or transfer method in one of the following determined regions: Douro, Ribatejo, Minho, Alentejo or Estremadura.

VQPRD: is a sparkling wine that can made by injecting the wine with gas in the traditional champagne, charmat, transfer method anywhere in Portugal.

Espumosos: the cheapest and lowest level of sparkling wine, made by injecting the wine with CO2.

Top quality Espumantes can be found in Bairrada region and in Távora-Varosa sub region – Murganheira is a great example of high quality Espumante from this region.

 Italian sparklers
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A lightly sparkling wine Mionetto Il Moscato from Italy.





According to etymological sources, the term "spumante" was not used in a wine context until 1908, more than 40 years following the first Italian sparkling wine using the méthode champenoise produced by Carlo Gancia which was then sold as "Moscato Champagne".

Sparkling wines are made throughout Italy but the Italian sparklers most widely seen on the world market are the Franciacorta from Lombardy, Asti from Piedmont, Lambrusco from Emilia and Prosecco from Veneto. The Trento DOC is also famous. Though Franciacorta wines are made according to the traditional method, most Italian sparkling wines, in particular Asti and Prosecco, are made with the Charmat method.

Asti is a slightly sweet sparkler made from the Moscato grape in the province of Asti. The wine is noted for its low alcohol levels around 8% and fresh, grapey flavors. Moscato d'Asti is a frizzante style slightly sparkling version of Asti; it is sweeter and contains even less alcohol, typically around 5.5%.

The Franciacorta region, located northwest of Brescia, is home to the largest segment of Italian sparkling wine production. Made predominately from Chardonnay and Pinot bianco, sparklers labeled under the Franciacorta DOCG are permitted to include no more than 15% Pinot nero. Both vintage and non-vintage Franciacorta sparklers are made which require 30 and 18 months, respectively, of aging on the lees. Franciacorta Satèn, a Blanc de blancs, is produced with the reduced 4.5 atmospheres of pressure instead of 6 for an expression of softness.

Trento DOC is an appellation for white and rosé sparkling wines maded according to the méthode traditionnelle. Chardonnay, Pinot Noir, Pinot Blanc and Pinot Meunier grapes are used. There is a maximum vien yield of 150 q.l. per hectare for all varietals, and a maximum grape yield of 70%. The wines must rest for a minimum of 15 months on their lees for non-vintage, 24 months for vintage, and 36 for riserva. Minimum alcohol content must be of 11.5%, or 12% for riserva. Trento DOC wines are distinguished by their straw-yellow color.

Prosecco is made in both fully sparkling (spumante) and lightly sparkling (frizzante) styles. The wine is produced in the cool hills around the town of Valdobbiadene and are generally dry but sweeter examples are produced.

v.f.q.p.r.d. (Vini Frizzanti di Qualità Prodotti in Regioni Determinate): Quality Vini frizzanti made within defined regions are generally labeled as such.

 Sekt

Sekt is the German term for quality sparkling wine. The majority of Sekt produced (around 95%) is made by the Charmat method with the remaining premium Sekt being made according to the méthode traditionnelle. Cheap sparkling wine made with CO2 injection must not be called Sekt, but rather Schaumwein (German for sparkling wine, literally "foam wine"), semi-sparkling wine is called Perlwein. Around 90 percent of Sekt is made at least partially from imported wines from Italy, Spain and France. Sekt labeled as Deutscher Sekt is made exclusively from German grapes, and Sekt b.A. (bestimmter Anbaugebiete, in parallel to Qualitätswein b.A.) only from grapes from one of the 13 quality wine regions in Germany.

Some of the premium wines are often made using the Riesling, Pinot blanc, Pinot gris and Pinot noir grapes, with much of it drunk locally rather than exported. These Sekts are usual vintage dated with the village and vineyards that the grapes are from. Premium Sekt b.A. produced in smaller lots is often referred to as Winzersekt (winegrower's Sekt), since it is typically produced by a producer which has vineyards of his own, rather than by the large Sekt-producing companies (Sektkellereien) which buy grapes or base wine on a large scale for their production. In Austria, the corresponding term is Hauersekt.

German production of sparkling wines dates back to 1826, when G. C. Kessler & Co. was founded in Esslingen am Neckar by Georg Christian Kessler (1787–1842), who had previously worked at the Champagne house Veuve Clicquot from 1807 to 1826. The names used by the German producers for their sparkling wines in the 19th century were "Mousseux", "Sect" or "Champagne" (or Champagner), but the 1919 Treaty of Versailles forbade Germany the use of this name, long before European Union regulations prohibited its use outside the Champagne region. Sekt was initially an informal German name for sparkling wine, coined in Berlin 1825, but was in common use by the 1890s. Germany long attempted to have the name Sekt reserved for sparkling wine from countries with German as an official language, but these regulations were annulled by the European Court of Justice in 1975. Another legal decision in the 1970s abolished the large producers' monopoly on Sekt production, allowing winemaking cooperatives and individual winegrowers to produce and sell their own sparkling wines. Together, these two decision produced the situation of the name Sekt being possible to apply to sparkling wines of varying quality level.

Sekt typically comes with elaborate enclosure (safety cage) to withstand its considerable CO2 pressure. It also comes with a Schaumwein tax, which since 2005 has been 136 euro per hectoliter, corresponding to 1.02 euro per 0.75 liter bottle. This tax was famously introduced by Emperor Wilhelm II in 1902 to fund the expansion of the Imperial Navy.

Germans also call some similar foreign wines Sekt, like Krimsekt (often red) from Crimea.

In Austria, Sekt is often made in the méthode champenoise with the Welschriesling and Grüner Veltliner grapes giving the wine a golden hue color. Sparkling rosé are made from the Blaufränkisch grape. Austria's history of producing sparkling wine dates back to the Austro-Hungarian empire. Most Austrian Sekt producers are based in Vienna and source their grapes from the Weinviertel region in Lower Austria. Like its German counterpart, Austrian Sekt can be made trocken (dry) or halbtrocken (medium dry).

The first Austrian producer of sparkling wine was Robert Alwin Schlumberger, who presented his first sparkling wine in 1846 under the name Vöslauer weißer Schaumwein (White sparkling wine of Vöslau). It was produced from Blauer Portugieser grapes growing in vineyards in Bad Vöslau which Schlumberger bought in 1843, and the sparkling wine was an immediate success. Stuttgart-born Schlumberger had worked in the Champagne house Ruinart before he moved to Vienna in 1842.

 Pezsgő

The Hungarian equivalent for sparkling wine is ’pezsgő’. The beginning of significant sparkling wine production in Hungary is dated back to the first half of the 19th century. The first wineries of sparkling wine were founded near Pozsony (today Bratislava) by Hubert I.E. in 1825 (first in Central-Europe) and Esch és Társa in 1835. A couple of decades later the main producers moved to the Buda Hills and Budafok nearby the capital creating a new center of production, the so-called ’Hungarian Champagne’ existing till nowadays. At the end of the 19th century the two most important wineries were József Törley és Társa moving from Reims, France to Budafok in 1882 and Louis és César-François founded in 1886. After the Soviet era the Hungarian wine sector was reborn. New and old wineries are seeking for the forgotten roots. Most of the Hungarian sparkling wines are made by the charmat and transvasée methods and a small but steadily growing amount by the traditional, champagneois method. The sorts of grape used during production can be international like Chardonnay, Pinot noir, Riesling, Muscat Ottonel, Muscat Lunel or natives like Olaszrizling, Kékfrankos, Furmint, Királyleányka, Hárslevelű, Kéknyelű and Juhfark.

 Sovetskoye Shampanskoye

In the Soviet Union, sparkling wine was produced under the name Soviet Champagne, or Sovetskoye Shampanskoye, most of it sweet. This designation continues to be used for sparkling wine produced in several countries formerly part of the Soviet Union, including Moldova, Armenia, Belarus, Russia and Ukraine. Most likely, the name has stuck since Sovetskoye Shampanskoye was one of the few products or brands of the Soviet era which were seen as luxurious. Nowadays, it is more common to encounter Sovetskoye Shampanskoye produced in a dry style, although a Moldovan made semi-sweet version from Muscat grapes has been regularly available in the U.S.

 Romanian sparklers

In Romania, sparkling wine is mostly made in Panciu. Located on the right side of the Zabrautului valley, in a place called Cerbului Valley, Panciu Cellars were built in loess soil, and consist of a central corridor that gives off a total of 36 branching galleries along its side, totalling almost 3,000 m. The Cellars belong to the era of Stephen the Great and Saint (1457–1504). From a documentary point of view, the cellars are certified in the late 18th century, in an act of 19 August 1700 mentioning how to use and their owners – Ioan Costin, son of the great Lord Miron Costin. Legends and mystery surrounding hills planted with vines around-the-city of Panciu ever since Burebista. The ancient Thracians, a people known for ingenuity and attraction towards the underground construction, inhabited the area in antiquity. About this region, some historians say that it was the ancient capital of Thrace, the ancient inhabitants of these places built underground cellars for an initial network of tortuous defence. Their length was impressive network of galleries stretching, according to hypotheses circulated by specialists, for tens of kilometers, up to Magura Odobesti. Later, they became the perfect hiding place against foreign invasions, in World War the cellars from Panciu being used to shelter local people from enemy bombs. The Cellars Steven the Great are historical monuments and UNESCO heritage, and are managed by Veritas Panciu since 1949. Here is produced by the classical method Champenoise best champagne – champagne Panciu.

 English sparklers

Commercial production of bottle fermented sparkling wines from grapes grown in England started in the 1960s, although there has been a longer history of sparkling wines made in the UK from imported grapes. In the 1980s, some English winemakers started to grow the grape varieties as used in Champagne – Chardonnay, Pinot Noir and Pinot Meunier – and in the ensuing decades availability of English sparkling wines made from these varieties increased. Today, there are over 100 vineyards in England producing sparkling wines with Nyetimber, Ridgeview and Chapel Down being some of the largest producers. In 2010, Chardonnay and Pinot Noir were the two most commonly planted grape varieties in English vineyards. Along with Pinot Meunier, the three varieties combined accounted for around 40% of vines planted, which appears to reflect a significant growth in interest in English sparkling wines. To put that in context, the current yield for all types of English wine averages to around 2 million bottles annually.

 New World sparklers

 American sparkling wines
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Sparkling wines have long been produced in the United States.





Sparkling wines produced in the United States can be made in both the méthode champenoise and the charmat method. Lower cost sparklers, such as André, Cook's, and Tott's, often employ the latter method with more premium sparkling wines utilizing the former. The history of producing quality sparkling wine in California can be traced to the Sonoma Valley where, in 1892, the Korbel brothers (emigrated from Bohemia in 1852) began producing sparkling wine according to the méthode champenoise. The first wines produced were made from Riesling, Muscatel, Traminer and Chasselas grapes. Partly aided by the foreign influence, the overall quality of Californian sparklers increased with the introduction of the more traditional sparkling wine grapes of Chardonnay, Pinot noir, Pinot Meunier and Pinot blanc into the production. US AVA requirements and wine laws do not regulate the sugar levels and sweetness of wine though most producers tend to follow European standards with Brut wine having less than 1.5% sugar up to Doux having more than 5%. As the sparkling wine industry in California grew, foreign investments from some of the Champagne region's most noted Champagne houses came to set up wineries in the area. These include Moët et Chandon's Domaine Chandon, Louis Roederer's Roederer Estate, and Taittinger's Domaine Carneros.

While many top American sparkling wine producers utilize the traditional methods of production, there are distinct differences in their wine making techniques that have a considerable effect on the taste of the wines. In Champagne, the cuvée blend will rarely have less than 30 wines and sometimes as many as 60 that are taken from grapes spanning 4–6 years of different vintages. In California, cuvees are typically derived from around 20 wines taken from 1 to 2 years worth of vintages. Champagne laws require that the wine spend a minimum of 15 months on the lees for non-vintage and minimum 3 years for vintage Champagne. It is not uncommon for a premium Champagne to age for 7 years or more prior to release. In the US, there are no minimum requirements, and aging length can vary from 8 months to 6 years. Another distinct difference, particularly in Californian sparkling wines, is the favorable Californian climate which allows a vintage wine to be produced nearly every year.

Current US regulations ban the use of the term "Champagne" on any wines not produced in Champagne except if the label was in use before 2006. No new labels including the term "Champagne" will be approved by the US Government for wines produced outside of the Champagne region of France after 2006. Those "grandfathered labels" can only use the term on a wine label if there appears next to that name the appellation of "the actual place of origin".

The growth of the Finger Lakes wine industry in New York State and the success of Riesling wines from the region has resulted in an increasing number of producers such as Swedish Hill Vineyards making méthode champenoise sparkling wines from primarily or 100% Riesling.Finger Lakes producers such as Glenora and Casa Larga are also producing méthode champenoise sparkling wine from other grapes such as the traditional Chardonnay and Pinot Noir.

A recently developed, popular category of sparkling wine is sparkling ice wine, first created accidentally in 1988, by Canadian wine writer, Konrad Ejbich, in his home cellar.

 Australia
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Australian sparkling wines from Domaine Chandon.





Australian sparkling wine can be produced using the Charmat method or the traditional method, and can be vintage dated or a multivintage blend. Most sparkling wine is produced from Chardonnay and Pinot Noir, but an Australian speciality is Sparkling Shiraz, a red sparkling wine produced from Shiraz grapes. Most sparkling Shiraz is traditionally somewhat sweet, but some producers make it dry, full-bodied and tannic.

 South Africa

Methode Cap Classique denotes a South African sparkling wine made by the traditional Champagne method. Sauvignon blanc and Chenin blanc have been the traditional Cap Classique grapes but the use of Chardonnay and Pinot noir have been on the increase. Sparkling wine is also made according to the with both the Charmat method and red sparkling Pinotage can also be found.

 Semi-sparkling wines
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A lightly sparkling red wine.





Fully sparkling wines, such as Champagne, are generally sold with 5 to 6 atmospheres of pressure in the bottle. This is nearly twice the pressure found in an automobile tire. European Union regulations define a sparkling wine as any wine with an excess of 3 atmospheres in pressure. These include German Sekt, Spanish Espumoso, Italian Spumante and French Cremant or Mousseux wines. Semi-sparkling wines are defined as those with between 1 and 2.5 atmospheres of pressures and include German spritzig, Italian frizzante and French pétillant wines. The amount of pressure in the wine is determined by the amount of sugar added during the tirage stage at the beginning of the secondary fermentation with more sugar producing increased amount of carbon dioxide gas and thus pressure in the wine.

 Red sparkling wines

While the majority of sparkling wines are white or rosé, Australia, Italy and Moldova all have a sizable production of red sparkling wines. In Australia, these sparklers are often made from the Shiraz grape.







  
    Straw wine
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Grapes, laid out to dry
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Grapes, laid out to dry





Straw wine, or raisin wine, is a wine made from grapes that have been dried to concentrate their juice. The result is similar to that of the ice wine process, but suitable for warmer climates. The classic method dries clusters of grapes on mats of straw in the sun, but some regions dry them under cover, some hang up the grapes, and the straw may be replaced by modern racks. The technique dates back to pre-Roman times, and most production of these wines has been in Northern Italy and the French Alps. However producers in other areas are now starting to experiment with the method.

Straw wines are typically sweet to very sweet white wines, similar in density and sweetness to Sauternes and capable of long life. The low yields and labour-intensive production method means that they are quite expensive. Around Verona red grapes are dried, and are fermented in two different ways to make a dry red wine (Amarone) and a sweet red wine (Recioto della Valpolicella).

 History

There are references to golden sweet wines in the Mediterranean during Phoenician times. A dried grape wine known as the Cypriot Manna was described in 800 BC by the Greek poet Hesiod. The first description of the production of a raisin wine comes from Columella in the first century AD, writing about the Passum wine made in ancient Carthage. The modern Italian name for these wines, passito, echoes this ancient word. Perhaps the closest thing to passum is Moscato Passito di Pantelleria from Zibibbo, a variety of the ancient muscat grape, produced on Pantelleria, an island in the Strait of Sicily (50 miles from Tunisia) opposite to where Carthage used to be.

 Austria/Germany

Strohwein or Schilfwein is an Austrian wine term in the Prädikatswein category which designates a straw wine, a sweet dessert wine made from raisin-like dried grapes.Stroh is German for straw, while Schilf means reed.

The minimum must weight requirements for Strohwein or Schilfwein is 25 degrees KMW, the same as for Austrian Beerenauslese, and these regulations are part of the Austrian wine law. The grapes are furthermore required to be dried for a minimum of three months, either by laying the grape bunches on mats of straw or reed, or by hanging the bunches up for drying by suspending them from pieces of string. However, if the grapes have reached a must weight of at least 30 ºKMW (same must weight as a Trockenbeerenauslese) after a minimum of two months, the grapes are allowed to be pressed at this earlier time.

Strohwein and Schilfwein are treated as synonyms by the wine law, and the choice between them therefore depends on local naming tradition rather than the specific material used for the drying mats for a specific batch of wine.

The Strohwein Prädikat exists only in Austria, not in Germany.

 Croatia

The raisin wine most commonly seen in Croatia is Prošek which is traditionally from the southern area of Dalmatia. It is made using dried wine grapes in the passito method. There are only a few commercial producers as it is typically a homemade affair.

 Czech Republic

Slámové víno is the Czech term for straw wine that, under Czech wine law, is classified as a Predicate wine (Czech: Jakostní víno s přívlastkem). Czech regulations require the harvested grapes to come from a single wine sub-region, the grapes must be dried for at least three months either on straw or reed mats or hung in a well-ventilated space, and the must weight is required to reach at least 27 °NM on the Normalizovaný moštomer scale. Straw wine in the Czech Republic is typically made from white grapes that are well-ripened and undamaged.

 France
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Vin de Paille





Vin de Paille is the French for 'straw wine', made only in the ripest vintages. Perhaps the best known example is made in the Cotes du Jura (Arbois and sometimes L'Etoile) from a blend of Chardonnay, Savagnin and the red grape Poulsard. Vins de paille are also made from Marsanne in Hermitage, and from Riesling in Alsace. In Corrèze, it is called Vin Paillé. Traditionally the grapes are placed indoors on straw mats for up to three months, and the final wine has 10-20% residual sugar, with flavours of peaches and apricots. It is an excellent accompaniment to foie gras.

 Greece/Cyprus

Some raisin wines are produced in Greece and Cyprus.Commandaria claims descent from wine made by the Knights Templar at La Grande Commanderie in Cyprus, and hence claims to be oldest named wine still in production. Commandaria is made from two indigenous grapes, the white Xynisteri and the red Mavro, an ancestor of the Négrette grape known as Pinot St-George in the US.

Vinsanto, the hallmark dessert wine of the island of Santorini, is made of the choicest Assyrtiko grapes, vinified after a few days of sundrying. It is then barreled to mature for several years, as its capacity for aging is measured in decades.

Some varieties of the famed sweet wines of Samos Island are also made of sundried Muscat Blanc à Petits Grains grapes.

 Italy

In Italy, the generic name for these wines is passito. The method of production is called rasinate (to dry and shrivel). The Moscato Passito di Pantelleria has already been mentioned above. Other famous passitos include Vin Santo in Tuscany, Recioto around Verona, and Sciachetrà from the Cinque terre east of Genoa.

 Tuscany
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Cantucci e Vin Santo in a restaurant in Milan, Italy.





See also: Vin Santo

Vin Santo is made in Tuscany from hand-picked grapes that are hung from the rafters to dry. They are fermented in small cigar-shaped barrels called caratelli, and then aged in the caratelli for up to ten years in the roof of the winery. The wine develops a deep golden or amber color, and a sweet, often nutty, taste. Vin Santo is often served as 'Cantucci e Vin Santo', with almond or hazelnut biscuits which are then dipped in the wine.

 Veneto

Main article: Amarone

Recioto di Soave is the passito white wine from around Verona, made from the Garganega grape used in Soave. The name comes from a local dialect word, recie meaning 'ears', a reference to this variety's habit of forming two small clusters of extra-ripe grapes sticking out of the top of the main bunch, that were preferred for this wine. It seems to be an ancient wine, in the 5th century AD, Cassiodorus refers to a sweet white wine from Verona that sounds like Recioto di Soave. The classic accompaniment is Pandoro, Verona's version of panettone.

Torcolato is also passito style white wine from the region. It has a warm golden color and sweet flavor, pleasantly persistent, round and thick; it is an excellent dessert wine, one of the top national wines. It is produced in Breganze, along the Strada (or Wine Road) between the Astico and Brenta rivers, in the strip of land between the city of Bassano del Grappa and the Valdastico valley. Another match up that could be recommended is between bussolà and Verduzzo Friulano (from Friuli). Not to be confused with other types of Verduzzo produced in the Po Plain, this wine, produced in the Friuli hills, is sweet, full-bodied.

More famous are the passito wines made from the blend of red wine grapes typical of Valpolicella : 40-70% Corvina, 20-40% Rondinella and 5-25% Molinara. The grapes are dried on traditional straw mats or on racks on the valley slopes.

There are two styles of red passito produced in Veneto. If fermentation is complete, the result is Amarone della Valpolicella ("Amarone" - literally "extra bitter", as opposed to sweet). Amarone is a very ripe, raisiny red wine with very little acid, often >15% alcohol (the legal minimum is 14%). Typically Amarone is released five years after the vintage, even though this is not a legal requirement. The pomace left over from pressing off the Amarone is used in the production of ripasso Valpolicellas. Amarone was awarded Denominazione di Origine Controllata status in December 1990.

If fermentation is incomplete, the result is a sweet red wine called Recioto della Valpolicella. Fermentation may stop for several reasons including low nutrient levels, high alcohol, and Botrytis metabolites. Grapes dried in the valley bottoms are more prone to noble rot and are favoured for Recioto, whereas grapes intended for Amarone are dried on the higher slopes to avoid Botrytis.

Recioto della Valpolicella is regarded as a good companion to chocolate desserts because of the high acidity in cocoa.

 Piedmont

Passito di Caluso

 South Africa

De Trafford created the first Vin de Paille to be released under the new appellation "Wine from Naturally Dried Grapes" in 1997. They use 100% Chenin Blanc.

 Spain

A number of wineries produce straw wine, known in Spanish as vino de pasas, including Bodegas Oliveros and Bodegas Gonzalez Palacios. Most involve a blend of two grapes, the first one usually a Muscat.

Pedro Ximénez grapes are dried in the sun before being vinified, fortified and matured in a solera system like other sherries.

 Dominican Republic

Barcelo Winery produces an apparently well-known straw wine known as Caballo Blanco. The primary grape is an Alexandrian Muscat.

 USA

Some California wineries are experimenting with the vin de paille style. Tablas Creek Vineyard, in Paso Robles, make one from 100% Roussanne, one from 100% Mourvèdre, and one from a blend of Roussanne, Viognier, Grenache Blanc and Marsanne, while cult winery Sine Qua Non makes one from 100% Sémillon.

Barboursville Vineyards in Virginia produces a straw wine in the Italian passito style, based on Moscato Ottonel and Vidal grapes. Potomac Point Winery, also in Virginia, produces a straw wine based on the Petit Manseng grape.

In Texas, it was illegal to make wine from dried grapes until 1999, when following pressure from Shawn and Rocko Bruno, who wanted to recreate the raisin wines of their Sicilian heritage, the Alcoholic Beverage Code was amended. 

Ravines Wine Cellars in the Finger Lakes produces a vin de paille from Chardonnay grapes. The cool climate of the Finger Lakes gives the grapes a good acidity like the Jura region of France. 

 Denmark

A single Danish winery, Vester Ulslev Vingaard, has made wine from dried grapes since 2007. The varieties used are Léon Millot and Regent. The grapes are dried for 3 - 4 weeks using forced ventilation. During that time the grapes lost between 25 and 30 % of their weight, the remaining juice being similarly more concentrated. The wines produced are red, dry wines with a level of alcohol of around 13 %. In 2010, which was a difficult wine year in Denmark resulting in low sugars in the grapes heat was used for the drying process and the reduction in weight amounted to 50 %. The wine produced in 2010 had a level of alcohol up to 14 %. Vester Ulslev Vingaard sees the use of dried grapes as a means to make more powerful wines in a cool climate and also, as in 2010, a means to redress deficits in concentration and sugars in bad seasons. In 2010 a double-fermented (ripasso-method) wine was also produced using the pomace of the first wine.

 Straw wine in popular culture

	In The Silence of the Lambs (novel), Hannibal Lecter eats the census taker's liver with fava beans and a "big Amarone", rather than a Chianti as in the film version.


 See also

	Vin de Paille

	Vin Santo

	Late harvest wine

	Dessert wine

	Sweetness of wine






 External links

	"Vin de Paille: A Dessert Wine Making Technique for the Obsessed" from the Tablas Creek Vineyard blog




  
    Table wine


Table wine is a wine term with two different meanings: a style of wine and a quality level within wine classification.

In the United States, table wine primarily designates a wine style - ordinary wine which is neither fortified nor sparkling.[citation needed]

In the European Union wine regulations, table wine (TW) is the lower of two overall quality categories, the higher of which is Quality Wines Produced in Specified Regions (QWPSR). All levels of national wine classification systems within the EU correspond to either TW or the QWPSR, although the terms that actually appear on wine labels are defined by national wine laws with the EU regulations as a framework.

Most EU countries have a national classification called table wine in the country's official language. Examples include vin de table in France, vino da tavola in Italy, vino de mesa in Spain, vinho de mesa in Portugal and Tafelwein in Germany. These classifications generally represent the lowest level of classification in their country.

 United States

The Alcohol and Tobacco Tax and Trade Bureau and Code of Federal Regulations define table wine as grape wine having an alcoholic strength of maximum 14 percent alcohol by volume. Wines between 14% and 24% ABV are known as dessert wine. Table wine may also be designated using terms such as light wine, light white wine, red table wine, or sweet table wine.

 European Union

European Union guidelines stipulate that all wine produced must fall into one of two categories: table wine or the superior Quality Wines Produced in Specified Regions (often referred to as Quality wine p.s.r.). Within the category of table wines, a difference is made between "plain" table wines, which are only allowed to display the country of origin, and table wines with geographical indication, which may indicate a region of origin and are a form of Protected Geographical Indication (PGI) applied to wine.

For the lowest vin de table level in France, the producers must use postal codes to prevent the name of an appellation from appearing even in fine print on the label or its vintage date (though "lot numbers" which can bear a striking resemblance to dates are permitted). The new appellation Vin de France permits a vintage date.

 List of national table wine designations

The following national levels of wine classification correspond to table wines and table wines with geographical indication.

	Country
	Table wines with geographical indication
	Other table wines

	[image: Austria] Austria
	Landwein
	

	[image: Belgium] Belgium
	Landwijn (Dutch), Vin de pays (French)
	

	[image: Brazil] Brazil
	Vinho de Mesa, "Table Wine"
	

	[image: Bulgaria] Bulgaria
	Pегионално вино, "Regional wine"
	

	[image: Cyprus] Cyprus
	Τοπικός Οίνος, "Regional wine"
	

	[image: Czech Republic] Czech Republic
	Zemské víno
	Stolní víno

	[image: Denmark] Denmark
	Regional vin
	

	[image: France] France
	Vin de pays, Vin de France (new category from 2010)
	

	[image: Germany] Germany
	Landwein
	

	[image: Greece] Greece
	ονομασία κατά παράδοση, "Traditional appellation"; τοπικός οίνος, "Country wine"
	

	[image: Hungary] Hungary
	Tájbor, "Country wine"
	

	[image: Italy] Italy
	Indicazione geografica tipica (IGT), may in some areas also be written in German as Landwein or in French as Vin de pays
	

	[image: Luxembourg] Luxembourg
	
	

	[image: Malta] Malta
	Indikazzjoni Ġeografika Tipika (I.G.T.)
	

	[image: Netherlands] Netherlands
	Landwijn
	

	[image: Portugal] Portugal
	Vinho regional
	

	[image: Romania] Romania
	Vin cu indicaţie geografică
	

	[image: Serbia] Serbia
	Регионално вино
	Стоно вино

	[image: Slovenia] Slovenia
	Deželno vino s priznano geografsko oznako (Deželno vino PGO)
	

	[image: Spain] Spain
	Vino de la Tierra
	

	[image: United Kingdom] United Kingdom
	Regional wine
	





 Distribution

The fraction of national production classified as table wine varies dramatically from country to country. As of 2000, in France, a majority (by volume) of wine is vin de table, while in Germany only 5% is deutscher Tafelwein. Table wine from anywhere in the EU can be blended together to produce European Table Wine.

European table wines are generally made from the highest-yielding sites and vinified in an industrial manner. In the 1950s, when per capita consumption of wine was much higher, there was a need for vast quantities of cheap wine, but now much of it goes into the European Union's troublesome "wine lake." Even today it is possible in France or Spain to purchase a litre of thin, pale wine, packaged in a box rather than a bottle, for the equivalent of a couple of U.S. dollars.

 Naming contradictions

In contradiction to the presumed order, exceptional table wines are uncommon in Europe, but do exist. Ambitious wine-making outcomes may be classified as mere "table wine" if they are made from non-traditional grapes or with unconventional wine making processes. Even wines made with every measure of care (such as low vine yields and hand harvesting) and grown on sites otherwise entitled to a prestigious appellation may be denied status.

The best-known examples are the wines called Super Tuscans, which are made either with more than allowed quantities of international varieties (grapes not indigenous to Italy such as Merlot or Cabernet Sauvignon) or without the once mandated inclusion of small proportions of Cannaiolo, Malvasia and Trebbiano per the relevant Tuscan appellation (i.e. Montevertine's Pergole Torte).

In 1992, Italy created the Indicazione Geografica Tipica (IGT) specifically to permit Super Tuscans to leave the table wine classification and become quality wine. Still, wherever legitimacy in a given appellation is stipulated by something more than a geographic boundary, one may find producers willing to ignore limitations in pursuit of extreme quality.

In common usage vin de table is the fourth and lowest ranked wine under the French wine classification. These wines are the cheapest to buy and to make (they can be bought from €0,80), and are generally drunk accompanying a midday meal or used to make wine-based cocktails.

 See also
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	Wine vintages
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    Chardonnay






Chardonnay
	[image: Chardonnay grapes in Moldova]
Chardonnay grapes in Moldova

	Colour
	White

	Also called
	Aubaine, Beaunois, Gamay Blanc, Melon Blanc (more)

	Major regions
	Worldwide

	Notable wines
	Chablis, white Burgundy, Champagne

	Ideal soil
	Chalk, limestone

	Hazards
	Millerandage, powdery mildew, frost and coulure

	Wine characteristics

	Cool climate
	Lean, crisp, high acidity

	Medium climate
	Honey, tropical fruit


Chardonnay (pronounced: [ʃaʁ.dɔ.nɛ]) is a green-skinned grape variety used to make white wine. It originated in the Burgundy wine region of eastern France but is now grown wherever wine is produced, from England to New Zealand. For new and developing wine regions, growing Chardonnay is seen as a "rite of passage" and an easy entry into the international wine market.

The Chardonnay grape itself is very neutral, with many of the flavors commonly associated with the grape being derived from such influences as terroir and oak. It is vinified in many different styles, from the lean, crisply mineral wines of Chablis, France to New World wines with oak, and tropical fruit flavors.

Chardonnay is an important component of many sparkling wines around the world, including Champagne. A peak in popularity in the late 1980s gave way to a backlash among those wine drinkers who saw the grape as a leading negative component of the globalization of wine. Nonetheless, it remains one of the most widely-planted grape varieties, with over 160,000 hectares (400,000 acres) worldwide, second only to Airén among white wine grapes and planted in more wine regions than any other grape – including Cabernet Sauvignon.

 History
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Chardonnay grapes after harvest





For much of its history, a connection was assumed between Chardonnay and Pinot noir or Pinot blanc. In addition to being found in the same region of France for centuries, ampelographers noted that the leaves of each plant have near-identical shape and structure. Pierre Galet disagreed with this assessment, believing that Chardonnay was not related to any other major grape variety. Viticulturalists Maynard Amerine & Harold Olmo proposed a descendency from a wild Vitis vinifera vine that was a step removed from white Muscat. Chardonnay's true origins were further obscured by vineyard owners in Lebanon and Syria, who claimed that the grape's ancestry could be traced to the Middle East, from where it was introduced to Europe by returning Crusaders, though there is little external evidence to support that theory. Another theory stated that it originated from an ancient indigenous vine found in Cyprus.

Modern DNA fingerprinting research at University of California, Davis, now suggests that Chardonnay is the result of a cross between the Pinot and Gouais Blanc (Heunisch) grape varieties. It is believed that the Romans brought Gouais Blanc from Croatia, and it was widely cultivated by peasants in Eastern France. The Pinot of the French aristocracy grew in close proximity to the Gouais Blanc, giving both grapes ample opportunity to interbreed. Since the two parents were genetically distant, many of the crosses showed hybrid vigour and were selected for further propagation. These "successful" crosses included Chardonnay and siblings such as Aligoté, Aubin Vert, Auxerrois, Bachet noir, Beaunoir, Franc Noir de la-Haute-Saône, Gamay Blanc Gloriod, Gamay noir, Melon, Knipperlé, Peurion, Roublot, Sacy and Dameron.

 Clones, crossing and mutations

As of 2006, 34 clonal varieties of Chardonnay could be found in vineyards throughout France, most of which were developed at the University of Burgundy in Dijon. The so-called "Dijon clones" are bred for their adaptive attributes, with vineyard owners planting the clonal variety best suited to their terroir and which will produce the type of characteristics that they are seeking in the wine. Examples include the lower-yielding clones Dijon-76, 95 & 96 that produce more flavor-concentrated clusters. Dijon-77 & 809 produce more aromatic wines with a "grapey" perfume, while Dijon-75, 78, 121, 124, 125 & 277 are more vigorous and higher yielding clones. New World varieties include the Mendoza clone, which produced some of the early Californian Chardonnays. The Mendoza clone is prone to developed millerandage, also known as "hens and chicks", where the berries develop unevenly. In places such as Oregon, the use of newer Dijon clones has had some success in those regions of the Willamette Valley with climates similar to that of Burgundy.

Chardonnay has served as parent to several French-American hybrid grapes, as well as crossings with other Vitis vinifera varieties. Examples include the hybrid Chardonel which was a Chardonnay and Seyval blanc cross produced in 1953 at the New York State Agricultural Experiment Station. Mutations of the Chardonnay grape include the rare pink-berried "Chardonnay Rose"; also "Chardonnay Blanc Musqué", which produces an intensely aromatic wine. Chardonnay Blanc Musqué is mostly found around the Mâconnais village of Clessé and sometimes confused with the Dijon-166 clone planted in South Africa, which yields Muscat-like aromas.

 Viticulture
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Chardonnay grapes in Champagne





Chardonnay has a wide-ranging reputation for relative ease of cultivation and ability to adapt to different conditions. The grape is very "malleable", in that it reflects and takes on the impression of its terroir and winemaker. It is a highly vigorous vine, with extensive leaf cover which can inhibit the energy and nutrient uptake of its grape clusters. Vineyard managers counteract this with aggressive pruning and canopy management. When Chardonnay vines are planted densely, they are forced to compete for resources and funnel energy into their grape clusters. In certain conditions the vines can be very high-yielding, but the wine produced from such vines will suffer a drop in quality if yields go much beyond 4.5 tons per acre (80 hl/ha). Producers of premium Chardonnay limit yields to less than half this amount. Sparkling wine producers tend not to focus as much on limiting yields, since concentrated flavors are not as important as the wine's finesse.

Harvesting time is crucial to winemaking, with the grape rapidly losing acidity as soon as it ripens. Some viticultural hazards include the risk of damage from springtime frost, as Chardonnay is an early-budding vine – usually a week after Pinot noir. To combat the threat of frost, a method developed in Burgundy involves aggressive pruning just prior to budburst. This "shocks" the vine and delays budburst for up to two weeks, which is often long enough for warmer weather to arrive.Millerandage and coulure can also pose problems, along with powdery mildew attacking the thin skin of the grapes. Because of Chardonnay's early ripening, it can thrive in wine regions with a short growing season and, in regions like Burgundy, will be harvested before autumn rain sets in and brings the threat of rot.

While Chardonnay can adapt to almost all vineyard soils, the three it seems to like most are chalk, clay and limestone, all very prevalent throughout Chardonnay's traditional "homeland". The Grand crus of Chablis are planted on hillsides composed of Kimmeridgian marl, limestone and chalk. The outlying regions, falling under the more basic "Petit Chablis" appellation, are planted on portlandian limestone which produces wines with less finesse. Chalk beds are found throughout the Champagne region, and the Côte-d'Or has many areas composed of limestone and clay. In Burgundy, the amount of limestone to which the Chardonnay vines are exposed also seems to have some effect on the resulting wine. In the Meursault region, the premier cru vineyards planted at Meursault-Charmes have topsoil almost 78 inches (2.0 m) above limestone and the resulting wines are very rich and rounded. In the nearby Les Perrieres vineyard, the topsoil is only around 12 inches (30 centimeters) above the limestone and the wine from that region is much more powerful, minerally and tight, needing longer in the bottle to develop fully. In other areas, soil type can compensate for lack of ideal climate conditions. In South Africa for example, regions with stonier, shaley soils and high clay levels tend to produce lower-yielding and more Burgundian-style wine, despite having a discernibly warmer climate than France. In contrast, South African Chardonnay produced from more sandstone-based vineyards tend to be richer and more weighty.

 Confusion with Pinot blanc
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Closeup of a Chardonnay leaf (from the image of Chardonnay grapes in Champagne above). The yellow box highlights the naked veins around the petiolar sinus of the grape vine leaf.





Due to some ampelographical similarities, Pinot Blanc and Chardonnay were often mistaken for each other and even today share many of the same synonyms. The grape vines, leaves and clusters look identical at first glance but there are some subtle differences. The most visible of these can be observed as the grapes are ripening, with Chardonnay grapes taking on a more golden-green color than Pinot Blanc grapes. On closer inspection, the grapevine will show slight differences in the texture and length of the hairs on the vine's shoot, and the veins of a Chardonnay leaf are "naked" near the petiolar sinus – the open area where the leaf connects to the stem is delineated by veins at the edge. Cabernet Sauvignon is one of the few other Vitis vinifera grape vines to share this characteristic. This confusion between Pinot blanc and Chardonnay was very pervasive throughout northern Italy, where the two vines grew interspersed in the vineyard and were blended in winemaking. Not until 1978 did the Italian government dispatch researchers to try to distinguish the two vines. A similar situation occurred in France, with the two vines being commonly confused until the mid 19th century, when ampelographers began combing through the vineyards of Chablis and Burgundy, identifying the true Chardonnay and weeding out the Pinot Blanc.

 France

In France, Chardonnay is the second most widely planted white grape variety just behind Ugni blanc and ahead of Sémillon and Sauvignon blanc. The grape first rose to prominence in the Chablis and Burgundy regions. In Champagne, it is most often blended with Pinot noir and Pinot meunier but is also used to produce single varietal blanc de blancs styles of sparkling wine. Chardonnay can be found in Appellation d'origine contrôlée (AOC) wines of the Loire Valley and Jura wine region as well as the Vin de pays wines of the Languedoc.

 Burgundy

See also: Burgundy wine
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Harvesting Chardonnay in the Chablis Premier Cru of Fourchaume





Chardonnay is one of the dominant grapes in Burgundy though Pinot noir vines outnumber it by nearly a 3 to 1 ratio. In addition to Chablis, it is found in the Côte d'Or (largely in the Côte de Beaune) as well as the Côte Chalonnaise and Mâconnais. It is grown in 8 Grand cru vineyards; The "Montrachets"-Montrachet, Criots-Bâtard-Montrachet, Bâtard-Montrachet, Chevalier-Montrachet, Bienvenues-Bâtard-Montrachet as well as Charlemagne, Corton-Charlemagne & Le Musigny. In addition to being the most expensive, the Burgundy examples of Chardonnay were long considered the benchmark standard of expressing terroir through Chardonnay. The Montrachets are noted for their high alcohol levels, often above 13%, as well as deep concentration of flavors. The vineyards around Chassagne-Montrachet tend to have a characteristic hazelnut aroma to them while those of Puligny-Montrachet have more steely flavors. Both grand cru and premier cru examples from Corton-Charlemagne have been known to demonstrate marzipan while Meursault wines tend to be the most round and buttery examples.

South of the Côte d'Or is the Côte Chalonnaise and Mâconnais wine regions. The villages of Mercurey, Montagny-lès-Buxy and Rully are the largest producers of Chardonnay in the Côte Chalonnaise with the best made examples rivaling those of the Côte de Beaune. In the Mâconnais, white wine production is centered around the town of Mâcon and the Pouilly-Fuissé region. The full bodied wines of the Pouilly-Fuissé have long held cult wine status with prices that can rival the Grand cru white burgundies. Further south, in the region of Beaujolais, Chardonnay has started to replace Aligote as the main white wine grape and is even replacing Gamay in some areas around Saint-Véran. With the exception of Pouilly-Fuissé, the wines of the Mâconnais are the closest Burgundy example to "New World" Chardonnay though it is not identical. Typically Mâcon blanc, basic Bourgogne, Beaujolais blanc and Saint-Véran are meant to be consumed within 2 to 3 years of release. However, many of the well made examples of white Burgundy from the Côte d'Or will need at least three years in the bottle to develop enough to express the aromas and character of the wine. Hazelnut, licorice and spice are some of the flavors that can develop as these wines age.

 Chablis

Main article: Chablis (wine)
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The Serein river runs through the town of Chablis, with many of the region's most prestigious vineyards planted on hillsides along the river.





Chardonnay is the only permitted AOC grape variety in the Chablis region with the wines here developing such worldwide recognition that the name "chablis" has taken on semi-generic connotations to mean any dry white wine, even those not made from Chardonnay. The name is protected in the European Union and for wine sold in the EU, "Chablis" refers only to the Chardonnay wine produced in this region of the Yonne département. The region sits on the outer edges of the Paris Basin. On the other side of the basin is the village of Kimmeridge in England which gives it name to the Kimmeridgean soil that is located throughout Chablis. The French describe this soil as "argilo-calcaire" and is a composition of clay, limestone and fossilized oyster shells. The most expensive examples of Chardonnay from Chablis comes from the seven Grand Cru vineyards that account for around 247 acres (100 ha) on the southwest side of one slope along the Serein river near the town of Chablis—Blanchots, Bougros, Les Clos, Grenouilles, Preuses, Valmur and Vaudésir. The wines from these crus most often capture the goût de pierre à fusil or "gunflint" quality that is characterized of Chablis wine.

Chardonnay was believed to be first planted in Chablis by the Cistercians at Pontigny Abbey in the 12th century. Today, the Chardonnay made in the Chablis region is one of the "purest" expression of the varietal character of the grape due to the simplistic style of winemaking favored in this region. Chablis winemakers want to emphasis the terroir of the calcareous soil and cooler climate that help maintain high acidity. The wines rarely will go through malolactic fermentation or be exposed to oak (though its use is increasing). The biting, green apple-like acidity is a trademark of Chablis and can be noticeable in the bouquet. The acidity can mellow with age and Chablis are some of the longest living examples of Chardonnay. Some examples of Chablis can have an earthy "wet stone" flavor that can get mustier as it ages before mellowing into delicate honeyed notes. The use of oak is controversial in the Chablis community with some winemakers dismissing it as counter to the "Chablis style" or terroir while other embrace its use though not to the length that would characterized a "New World" Chardonnay. The winemakers that do use oak tend to favor more neutral oak that doesn't impart the vanilla characteristic associated with American oak. The amount of "char" in the barrel is often very light which limits the amount of "toastiness" that is perceived in the wine. The advocates of oak in Chablis point to the positive benefits of allowing limited oxygenation with the wine through the permeable oak barrels. This can have the effect of softening the wine and make the generally austere and acidic Chablis more approachable at a younger age.

 Champagne

See also: Champagne (wine)
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A Blanc de Blancs Champagne made only from Chardonnay grapes





In the Champagne, Chardonnay is one of three major grape varieties planted in the region. It is most commonly found in the Aube and Marne départments which, combined with Chablis, accounted for more than half of all plantings of Chardonnay in France during the 20th century. In the Côte des Blancs (white slope) district of the Marne, Chardonnay thrives on the chalk soil. The three main villages around the Côte grow Chardonnay that emphasizes certain characteristics that the Champagne producers seek depending on their house style. The village of Avize grows grapes that produce the lightest wines, Cramant makes the most aromatic and Mesnil produces wines with the most acidity. The Côte des Blancs is the only district in the Champagne region that is predominately planted with Chardonnay. In the four other main districts-Aube, Côte de Sézanne, Montagne de Reims, and Vallée de la Marne-Chardonnay lags behind Pinot noir in planting. In the outlying region of Aisne, only Pinot Meunier has a significant presence. Despite being less planted, the Blanc de Blancs style of Champagne (made from only Chardonnay grapes) is far more commonly produced than Blanc de Noirs. This is partly because Pinot noir and Pinot Meunier produce very coarse and heavy wines that lack the finesse and balance that Chardonnay brings to the mix. Non-sparkling still wine Chardonnay is produced under the Coteaux Champenois AOC. The wine is much more acidic than that of Chablis and is normally made bone-dry.

Despite receiving the same amount of sunshine as the Chablis region, Chardonnay grapes in Champagne rarely attain full ripeness. This is due to the mean average temperature of the region being around 51 °F (11 °C), barely above the minimum average temperature needed to ripen grapes. Therefore the Chardonnay grapes do not fully develop its fruit flavors and the still version of Champagne can taste very "un-Chardonnay"-like because of this. However, it does lessen the premium on needing to keep yields low that other wine regions much battle with since not much flavor is going to develop in the grapes anyway. Rather the element in Chardonnay that Champagne wine-makers look for is the finesse and balance of acidity that it brings to the blend. Some flavors that can emerge from, particularly with extended time on its lees, include creamy and nuttiness with some floral notes.

 Other French regions

Champagne, Chablis and Burgundy account for more than three-fifths of all Chardonnay plantings in France. The next largest concentration is found in the Languedoc where it was first planted around the town of Limoux and up to 30% can be blended with Mauzac in the sparkling Blanquette de Limoux. By the year 2000, there was more than 9,000 hectares (22,000 acres) planted with many being used for wines under the Vin de Pays d'Oc. These wines were unique in that they were some of the first examples of Chardonnay to be varietally labeled as "Chardonnay". Other French wine regions with Chardonnay plantings include Alsace, Ardèche, Jura, Savoie and the Loire Valley. In Jura, Chardonnay is sometimes treated to the same type of flor yeast found in Sherry (though the wine is rarely, if ever, fortified) and it is used to create vin de paille dessert wines. Here the grape is known as Melon d'Arbois or Gamay blanc and is sometimes blended with Savagnin. It is most widely found in Arbois, Côtes du Jura and L'Étoile AOCs. In the Loire, up to 20% of Chardonnay can be included in the Chenin blanc based wines of Anjou blanc and more producers are using the grape to soften some of the edges of Chenin blanc. It can also be used in the sparkling wines of Saumur and some Muscadet producers have begun experimenting with oak aged Chardonnay.

 North America

In North America, particularly California, Chardonnay found another region where it could thrive and produce a style of wine that was noticeably different than that of France. It is the dominant white wine variety of the area, overtaking Riesling in 1990. In the United States it is found most notably in California, Oregon, Texas, Virginia and Washington but also in Alabama, Arizona, Arkansas, Colorado, Connecticut, Georgia, Idaho, Illinois, Indiana, Iowa, Maryland, Massachusetts, Michigan, Minnesota, Missouri, New Hampshire, New Jersey, New Mexico, New York, North Carolina, Ohio, Oklahoma, South Carolina, Tennessee and Vermont wine. In Canada, Chardonnay is found in British Columbia, Nova Scotia, Ontario and Quebec.

 California
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Oak-aged Chardonnay is particularly popular in the United States.





The first successful commercial production of California Chardonnay was from plantings in the Livermore Valley AVA. Wente Vineyards developed a Chardonnay clone that was used to introduce the grape variety in several Californian vineyards throughout the 1940s. In the 1950s James David Zellerbach, one time US Ambassador to Rome, started Hanzell Vineyards winery and dedicated it to making Burgundian style Chardonnay. His success would encourage other Californian winemakers to follow suit and culminated in Chateau Montelena's victory over Burgundy Chardonnay in the 1976 blind tasting event conducted by French judges known as the Judgment of Paris. In response, the demand for Californian Chardonnay increased and Californian winemakers rushed to increase plantings. In the 1980s, the popularity of Californian Chardonnay would explode so much that the number of vines planted in the state eclipsed that of France by 1988. By 2005 there was nearly 100,000 acres (40,000 ha) accounting for almost 25% of the world's total Chardonnay plantings. The early trend was to imitate the great Burgundy wines but soon gave way to more rich buttery and oaked styles. Starting with the 1970s, the focus was on harvesting the grapes at more advance degrees of ripeness and at higher Brix levels. New oak barrels were used to produce wines that were big in body and mouthfeel. Frank J. Prial of The New York Times was an early critic of this style, particularly because of the lack of "food friendliness" that was common with these massive wines. Another criticism of California Chardonnays, and one that has been levied against other Californian wines, is the very high alcohol levels which can make a wine seem out of balance. In recent years, Californian winemakers have been using process such as reverse osmosis and spinning cones to bring the alcohol levels down to between 12 and 14%.

The Californian wine regions that seem to favor producing premium quality Chardonnay are the ones that are most influenced, climatically, by coastal fogs that can slow the ripening of the grape and give it more time to develop its flavors. The regions of Alexander Valley, Los Carneros, Santa Maria Valley, Russian River Valley and other parts of Sonoma county have shown success in producing wines that reflect more Burgundian styles. Other regions often associated with Chardonnay include Napa Valley, Monterey County and Santa Barbara County. The California Central Valley is home to many mass produced Chardonnay brands as well as box and jug wine production. While the exact style of the wine will vary from producer, some of the terroir characteristics associated with California Chardonnay include "flinty" notes with the Russian River Valley and mango & guava from Monterey. A large portion of the Californian sparkling wine industry uses Chardonnay grapes from Carneros, Alexander and Russian River valleys with these areas attracting the attention of Champagne producers like Bollinger, Louis Roederer, Moët et Chandon and the Taittinger family who have opened up wineries in last few decades.

 New York
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Chardonnay Harvest in the Hudson River Region AVA





Chardonnay was one of the first European grape varietals to have been grown commercially east of the Rocky Mountains. After three centuries of failure with vinifera this achievement was realized in the Finger Lakes region of upstate New York. Frenchman Charles Fournier and Russian Konstantin Frank experimented with Chardonnay and other varietals in hopes of producing sparkling wines based on Old World grapes for the Gold Seal wine company. In the late 1950s they succeeded in harvesting the first commercial quantities of European grapes in eastern North America. Frank went on to found Konstantin Frank Vinifera Wine Cellars which helped demonstrate that a winery in the eastern US can produce European-style wines as a basis for a winery business. Chardonnay became an important part of that strategy.

New York, like Burgundy and Washington State, is a cool climate viticultural region. Being cold tolerant, the Chardonnay grape is well suited for New York. Not only can it endure its cold winters, but the varietal buds late reducing the risk of spring frosts. New York's comparatively cooler growing season causes slower ripening requiring a longer time on the vine, which allows the grapes to develop greater complexity and character at more reasonable sugar levels than warmer Chardonnay-producing regions. New York has subsequently developed significant plantings of the varietal since Fournier and Frank's early experiments.

 Other states
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Chardonnay vineyard in Michigan





Washington Chardonnays can be very similar to Californian Chardonnays but there tends to be more emphasis on fruit than creaminess. In 2000, it was the most widely planted premium wine grape in the state. Rather than using Dijon clones, Washington vineyards are planted with clones developed at the University of California-Davis that are designed to take longer to ripen in the warmer weather of the state's wine regions. This allows winemakers to maintain the acidity levels that balances the fruity and flint earthiness that have characterized Washington Chardonnay. Apple notes are common and depending on producer and appellation can range from flavors of Golden Delicious and Fuji to Gala and Jonathan. In Oregon, the introduction of Dijon clones from Burgundy has helped to adapt the grape to the Oregon climate and soils.

 Canada

In Canada, Chardonnay has seen some success with rich, oaky styles produced in Ontario and lighter styles produced in Quebec and British Columbia. In fact, in 2009, Le Clos Jordanne winery, of Jordan Village on the Niagara Peninsula, Ontario received critical acclaim for its 2005 Claystone Terrace Chardonnay, which won the top spot for Chardonnay in the "Judgement of Montreal" experts’ tasting. This recognition, which caught the attention of the wine community, resulted from a blind tasting held in Quebec for Cellier magazine. Thirty-three years after the "Judgment of Paris" Cellier magazine organized a blind tasting in Montreal based on the Judgment of Paris. In the "Judgement of Montreal" 10 judges at the Cellier tasting assessed 16 red and 14 white wines, primarily from France and California. The Chardonay from Le Clos Jordanne placed first out of the 14 white wines, some of which were notable international wines, including: Chateau Montelena, Mer Soleil, Kumeu River, an aged reserve wine from Rosemount Estates, and a number of Burgundian entrants from producers such as Drouhin, Lamy, Boisset, Jadot and others. Other great examples of Ontario chardonnay include Closson Chase and Norman Hardie from the Prince Edward County region, and Tawse Winery, Hidden Bench Vineyards, and Southbrook Vineyards from the Niagara region.

The Chardonnay vintages of the early 1990s from British Columbia helped generate international attention to the quality of Canadian wines apart from ice wine varietals. In British Columbia, Chardonnay from the Okanagan are characterized by delicate citrus fruits. They are typically light bodied but producers who use barrel fermentation and oak aging can produce fuller bodied wines.

 Australia and New Zealand

Like many grape varieties, Chardonnay first came to Australia in the collection of James Busby in 1832, but it only really took off in the 1950s. It is most significant in South Australia, New South Wales — especially the Hunter Valley - and Victoria. One of the first commercially successful Chardonnays was produced by Murray Tyrrell in the Hunter Valley in 1971. Tyrell's vineyard was planted with Chardonnay cuttings that he "borrowed" from Penfolds' experimental plantings by hopping over their barb-wire fence one night and pruning their vines. The export driven Australian wine industry was well situated for the Chardonnay boom of the 1980s and 1990s and Australia responded with a unique style of wine that was characterized by big fruit flavors and easy approachability. To compensate for the very warm climate, richness was enhanced by the use of oak chips and acid was added during fermentation. During this period the number of Chardonnay plants increased fivefold and by 1990 it was the most widely planted white wine grape in Australia and third most planted overall behind Shiraz and Cabernet Sauvignon. Early in the 21st century, demand outpaced supply and there was a shortage of Chardonnay grapes which prompted Australian winemakers to introduce new blending partners like Sémillon (known as "SemChard") and Colombard.

Being a rather neutral grape, Australian winemakers first approached Chardonnay in the same manner they were making wine from the similarly neutral Sultana grape. Aromatic yeast were added and maceration was extended to get more flavors from skin contact. While the style of Australian Chardonnay is mostly characterized by the mass produced products of the hot Riverland region, the cooler climates of Victoria and Tasmania has been creating more crisp, less oaked wines with lime notes. In the Cowra region, Chardonnay's citrus notes are emphasized while Hunter Valley examples have more richness and smoky notes. The Yarra Valley produces the most Burgundian style while Mount Barker in the Great Southern, Western Australia produces Chardonnay that more closely resembles those of Chablis. A rare, isolated clone exist in the Mudgee region that local believe traces its ancestry back to some of the first vines brought to Australia in the 19th century. While the wine made from this clone is not particularly distinguished, it can still be of very good quality. Overall, there has been a shift in style since the 1980s from deep golden, oily wines with melon and butterscotch flavors to lighter, paler Chardonnays with more structure and notes of white peaches and nectarines. Sparkling wines from Chardonnay are produced in the cool regions of Geelong, Macedon Ranges and Tasmania.

Despite being more famous for its Sauvignon blanc production, Chardonnay was New Zealand's most widely planted grape variety from 1990 till 2002 when Sauvignon blanc finally surpassed it. The east coast of the North Island, in places like Hawke's Bay and Wairarapa, have seen the most success with Chardonnay wine that has noticeable acidity and leanness. As better clonal varieties are discovered and planted, the overall quality of New Zealand Chardonnay have increased, particularly from places like Canterbury, Marlborough and Nelson. Some producers in the Gisborne region have recently developed a cult following for their Chardonnay among New Zealand wine drinkers. While many New Zealand winemakers are still developing a characteristic style, the Chardonnay produced so far have emphasized the grape's affinity for oak.

 Italy
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Pinot blanc grapes





Chardonnay has a long history in Italy but for a large part of it, the grape was commonly confused with Pinot blanc—often with both varieties inter planted in the same vineyard and blended together. This happened despite the fact that Chardonnay grapes get more golden yellow in color close to harvest time and can be visually distinguished from Pinot blanc. In the Trentino-Alto Adige/Südtirol region this confusion appeared in the synonyms for each grape with Pinot blanc being known as "Weissburgunder" (White Burgundy) and Chardonnay was known as "Gelber Weissburgunder" (Golden White Burgundy). By the late 20th century, more concentrated efforts were put into identifying Chardonnay and making pure varietal versions of the wine. In 1984, it was granted its first Denominazione di origine controllata (DOC) in the province of South Tyrol. By 2000, it was Italy's fourth most widely planted white wine grape.

Though many varietal form of Chardonnay are produced, and the numbers are increasing, for most of its history in Italian winemaking Chardonnay was a blending grape. Besides Pinot bianco, Chardonnay can be found in blends with Albana, Catarratto, Cortese, Erbaluce, Favorita, Garganega, Grecanico, Incrocio Manzoni, Nuragus, Procanico, Ribolla Gialla, Verdeca, Vermentino and Viognier. It even blended into a dry White Zinfandel-style Nebbiolo wine that is made from the white juice of the red Nebbiolo grape prior to being dyed with skin contact. Most Chardonnay plantings are located in the northern wine regions, though plantings can be found throughout Italy as far south as Sicily and Apulia. In Piedmont and Tuscany, the grape is being planted in sites that are less favorable to Dolcetto and Sangiovese respectively. In Lombardy, the grape is often used for spumante and in the Veneto it is often blended with Garganega to give more weight and structure to the wine. Chardonnay is also found in the Valle d'Aosta DOC and Friuli-Venezia Giulia wine region.

 South Africa

Due to quarantine restrictions, plant cuttings were often smuggled into South Africa in the 1970s and 1980s and many times were misidentified as to what grape variety it really was. A large portion of the Chardonnay plantings from this period turned out to be Auxerrois Blanc. (A similar event happened in the German wine region of Baden during the 1980s.) By the late 1990s, efforts to promote "authentic" Chardonnay helped to increase plantings and by 2004 it was the 3rd most widely planted white wine grape behind Chenin blanc and Colombard. Winemakers in the Western Cape have experimented blending Chardonnay with Riesling and Sauvignon blanc.

 Other wine regions

Outside of the regions discussed above, Chardonnay can be found in cooler climate sites in Greece, Israel and Lebanon as well as Austria, Bulgaria, Croatia, England, Georgia, Germany, Slovakia, Hungary, Macedonia, Moldova, Portugal, Romania, Slovenia, Spain, Serbia and Switzerland. In Austria, the grape varieties known as Feinburgunder in Burgenland & Vienna and Morillon in Styria was not identified as Chardonnay till the late 1980s. Today, Austrian Chardonnays range from the rich, oaked aged varieties to leaner, more aromatic styles based on Austrian Rieslings to sweet late harvest styles. In nearby Germany, this distinctly French wine grape was slow to gain a footing being only officially sanctioned since 1991. Today it is most commonly found in the Baden, Palatinate and Rheinhessen regions. In Switzerland, Chardonnay is found mostly around Bündner Herrschaft, Geneva and Valais. In Spain, Chardonnay has been increasingly used in the sparkling wine Cava. It is also permitted in the Denominación de Origen (DO) wines of Costers del Segre, Navarra and Somontano. In the wine regions of the former Soviet Union, Chardonnay has lagged behind in white wine grapes plantings in favor Rkatsiteli, Aligote and Riesling. The Portuguese experimentation with Chardonnay has been mostly influenced by flying winemakers from Australia and the examples produced so far are very New World in style.
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A Chilean Chardonnay from the Curicó Valley made from a Catalan winemaker who also produces Chardonnay in Spain





 New World wine regions

In the cool-climate South American wine regions of Argentina's Uco Valley and Chile's Casablanca, Chardonnay has started to develop a presence. In the 1990s, Chardonnay became the second most widely planted white grape variety in Argentina-second only Torrontés. In Chile, it has surpassed Sauvignon blanc and Sauvignon vert to be the most widely planted white wine grape. India and Uruguay have been steadily increasing their plantings.

 Winemaking

Chardonnay lends itself to most any style of wine making from dry still wines, to sparkling wines to sweet late harvest and even botrytized wines (though its susceptibility to other less favorable rot makes these wines more rare). The two winemaking decisions that most widely affect the end result of a Chardonnay wine is whether or not to use malolactic fermentation and the degree of oak influence used for the wine. With malolactic fermentation (or MLF), the harder malic acid gets converted into the softer lactic acid which creates the "buttery-ness" that is associated with some styles of Chardonnay. The wines that do not go though MLF will have more green apple like flavors. Oak can be introduced during fermentation or after in the form of the barrel aging. Depending on the amount of charring that the oak was treated with, this can introduce a "toastiness" and flavors that many wine drinkers mistake as a characteristic of the grape itself. These flavors can include caramel, cream, smoke, spice, coconut, cinnamon, cloves and vanilla.
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Oak chips in fermenting Chardonnay





Other winemaking decisions that can have a significant effect include the temperature of fermentation and what time, if any, that the wine allowed to spend aging on the lees. Burgundian winemaking tends to favor extended contact on the lees and even "stirring up" the lees within the wine while it is aging in the barrel in a process known as bâttonage. Colder fermentation temperatures produces more "tropical" fruit flavors like mango and pineapple. The "Old World" style of winemaking favors the use of wild, or ambient yeast, though some will also use specially cultivated yeast that can impart aromatic qualities to the wine. A particular style of yeast used in Champagne is the Prise de Mousse that is cultivated for use world wide in sparkling Chardonnay wines. A potential drawback of using wild yeast is that the fermentation process can go very slow with the results of the yeasts being very unpredictable and producing potentially a very different wine each year. One Burgundian winemaker that favors the use of only wild yeast is Domaine des Comtes Lafon which had the fermentation of its 1963 Chardonnay batch take 5 years to complete when the fermentation process normally only takes a matter of weeks.

The time of harvesting is a crucial decision because the grape quickly begins to lose acidity as it ripens. For sparkling wine production, the grapes will be harvested early and slightly unripe to maintain the acid levels. Sparkling Chardonnay based wines tend to exhibit more floral and steely flavors in their youth. As the wine ages, particularly if it spends significant time on lees, the wines will develop "toasty" notes. Chardonnay grapes usually have little trouble developing sugar content, even in cooler climates, which translates into high potential alcohol levels and limits the need for chaptalization. On the flip side, low acid levels can be a concern which make the wine taste "flabby" and dull. Winemakers can counteract this by adding tartaric acid in a process known as "acidification". In cooler climates, the extract and acidity of Chardonnay is magnified which has the potential of producing very concentrated wines that can develop through bottle aging. Chardonnay can blend well with other grapes and still maintain some of its unique character. The grapes most often blended with Chardonnay include Chenin blanc, Colombard and Sémillon.

 Wine style

Due to the "malleability" of Chardonnay in winemaking and its ability to reflect its terroir, there is not one distinct universal "style" or set of constants that could be applied to Chardonnay made across the globe. According to Jancis Robinson, a sense of "smokiness" is one clue that could be picked up in a blind tasting of Chardonnay but there are many styles that do not have any "smokey" notes. Compared to other white wine grapes like Sauvignon blanc, Gewürztraminer and Viognier-Chardonnay has a more subtle and muted nose with no overwhelming aromatics that jump out of the wine glass. The identifying styles of Chardonnay are regionally based. For example, pineapple notes are more commonly associated with Chardonnay from Napa Valley while Chablis will have more notes of green apples. While many examples of Chardonnay can benefit from a few years of bottle aging, especially if they have high acidity, most Chardonnays are meant to be consumed in their youth. A notable exception to this is the most premium examples of Chablis and white Burgundies.

 With food

See also: Wine and food matching

Due to the wide range of styles, Chardonnay has the potential to be paired with a diverse spectrum of food types. It is most commonly paired with roast chicken and other white meats such as turkey. Heavily oak influenced Chardonnays do not pair well with more delicate fish and seafood dish. Instead, those wines tend to go better with smoked fish, spicy southeast Asian cuisine, garlic and guacamole dips. The regional influences of Chardonnay can help it pair with different food styles. Chardonnays from Washington, which is characterized by maintaining more acidity, tend to pair well with tomato-based dishes and items featuring sweet onions. Older, more mellow Chardonnays are often paired with more "earthy" dishes like mushroom soup and aged cheese.

 Popularity and backlash
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Chardonnay has become a popular component in the wine-based cocktail Kir.





Chardonnay long had a reputation as one of France's great white wines, but due to the dominance of geographical labeling, the fact that Chardonnay was the grape behind white Burgundy was not widely known by the wine-drinking public. The success of California and new world Chardonnays, partly encouraged by the Californian showing at the Judgment of Paris wine tasting, brought varietal wine labeling to more prominence and the easy to pronounce Chardonnay grape was one of the largest beneficiaries. In the late 1980s, a sort of "Chardonnay-mania" developed as wine regions (particularly new and developing ones) dramatically increased their planting of the grape to meet the world wide demand. Chardonnay became very fashionable in the 1990s, as the stereotypical drink of young urban women of the Bridget Jones generation.

But as more vineyards responded with massive new plantings of the variety, they found that fashions were changing again. The market was drinking more red wine, and there was a backlash against heavy, oaky, New World Chardonnays in favor of lighter wines such as Pinot Grigio. There was a new fashion, "ABC" - Anything But Chardonnay, identified by Frank Prial in 1995. Another reason for the backlash was that Chardonnay was seen as a symbol of the globalization of wine, in which local grape varieties were grubbed up in favor of the big names demanded by international markets. Oz Clarke described a view of Chardonnay as "...the ruthless coloniser and destroyer of the world's vineyards and the world's palates." The criticism was centered on the habits of winemakers to pull out or give up on local varieties in order to plant more Chardonnay which offered potentially more income but lack the uniqueness and character of local varieties. Examples of this occurred in south Italy and Spain when ancient Negroamaro, Primitivo, Grenache and Mataro vineyards were ripped up in favor of new Chardonnay plantings. Despite the backlash, Chardonnay remains very popular. In 2004 Chardonnay was estimated to be the world's 6th most widely grown grape variety, covering 179,300 hectares (443,000 acres).

 Genetic modification

Currently trials are being run on genetically-modified Chardonnay. Ostensibly to protect vines from Pierce's Disease, the idea has run into widespread opposition. Trials are underway in the US and South Africa.

 Synonyms
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Chardonnay vines in Chassagne-Montrachet, Burgundy





Due to the worldwide recognition of the name of "Chardonnay", many of these synonyms have fallen out of favor as winemakers use the more marketable Chardonnay:

Arboisier, Arnaison Blanc, Arnoison, Aubain, Aubaine, Auvergnat Blanc, Auvernas, Auvernas Blanc, Auvernat Blanc, Auxeras, Auxerras Blanc, Auxerrois Blanc, Auxois, Auxois Blanc, Bargeois Blanc, Beaunois, Biela Klevanjika, Blanc de Champagne, Blanc de Cramant, Breisgauer Suessling, Breisgauer Sussling, Burgundi Feher, Chablis, Chardenai, Chardenay, Chardenet, Chardennet, Chardonay, Chardonnet, Chatenait, Chatey Petit, Chatte, Chaudenay, Chaudenet, Chaudent, Clävner, Clevner Weiss, Cravner, Epinette, Epinette Blanc, Epinette Blanche, Epinette de Champagne, Ericey Blanc, Feher Chardonnay, Feherburgundi, Feinburgunder, Gamay Blanc, Gelber Weissburgunder, Gentil Blanc, Grosse Bourgogne, Klawner, Klevanjka Biela, Klevner, Lisant, Luisant, Luizannais, Luizant, Luzannois, Maconnais, Maurillon Blanc, Melon Blanc, Melon D'Arbois, Meroué, Moreau Blanc, Morillon Blanc, Moulon, Noirien Blanc, Obaideh, Petit Chatey, Petit Sainte-Marie, Petite Sainte Marie, Pineau Blanc, Pino Sardone, Pino Shardone, Pinot Blanc à Cramant, Pinot Blanc Chardonnay, Pinot Chardonnay, Pinot de Bourgogne, Pinot Giallo, Pinot Planc, Plant de Tonnerre, Romere, Romeret, Rouci Bile, Rousseau, Roussot, Ruländer Weiß, Sainte Marie Petite, Sardone, Shardone, Shardonne, Später Weiß Burgunder, Weiß Burgunder (normally refers to Pinot Blanc), Weiß Clevner, Weiß Edler, Weiß Elder, Weiß Klewner, Weiß Silber, Weißedler, Weißer Clevner, Weißer Rulander.
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	Chenin blanc

	Grape (Vitis)
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	A cluster of Chenin blanc grapes.

	Color of berry skin
	Blanc

	Species
	Vitis vinifera

	Also called
	Steen, Pineau de la Loire, Pinot Blanco (more)

	Origin
	Loire, France

	Notable regions
	Loire, South Africa

	Notable wines
	Vouvray, Coteaux du Layon, sparkling Saumur

	Hazards
	Bunch rot, sunburn, overproduction


Chenin blanc (known also as Pineau de la Loire among other names), is a white wine grape variety from the Loire valley of France. Its high acidity means it can be used to make everything from sparkling wines to well-balanced dessert wines, although it can produce very bland, neutral wines if the vine's natural vigor is not controlled. Outside the Loire it is found in most of the New World wine regions; it is the most widely planted variety in South Africa, where it is also known as Steen. The grape may have been one of the first to be grown in South Africa by Jan van Riebeeck in 1655, or it may have come to that country with Huguenots fleeing France after the revocation of the Edict of Nantes in 1685. Chenin Blanc was often misidentified in Australia as well, so tracing its early history in the country is not easy. It may have been introduced in James Busby's collection of 1832, but C. Waterhouse was growing Steen at Highercombe in Houghton, South Australia by 1862.

It provides a fairly neutral palate for the expression of terroir, vintage variation and the winemaker's treatment. In cool areas the juice is sweet but high in acid with a full-bodied fruity palate. In the unreliable summers of northern France, the acidity of under ripened grapes was often masked with chaptalization with unsatisfactory results, whereas now the less ripe grapes are made into popular sparkling wines such as Crémant de Loire. The white wines of the Anjou AOC are perhaps the best expression of Chenin as a dry wine, with flavors of quince and apples. In nearby Vouvray AOC they aim for an off-dry style, developing honey and floral characteristics with age. In the best vintages the grapes can be left on the vines to develop noble rot, producing an intense, viscous dessert wine which may improve considerably with age.

 History
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The writings of the French writer François Rabelais indicate that Chenin blanc was a major grape in the Loire by 16th century





The French ampelographer Pierre Galet has theorized that Chenin blanc originated in the Anjou wine region sometime in the 9th century and from there traveled to Touraine by at least the 15th century. It was first mentioned in 845 the records of the abbey of Glanfeuil as growing on the left bank of the Loire river. Chenin Blanc probably originated as a mutant of the Pineau d'Aunis (Chenin Noir) in Anjou.[citation needed] In 1445 it was planted in near a site known as Mont Chenin in Touraine by the Lord of Chenonceaux and his brother in law, the abbot of Cormery. Ampelographers believe that this is the likely origin of the grape's name. It then migrated throughout the Loire valley and later the Rhône. The French writer François Rabelais (1494–1553) wrote glowingly about the white wines of Anjou, and mentions the medicinal qualities of the grapes at the end of chapter XXV of Gargantua:


This done, the shepherds and shepherdesses made merry with these cakes and fine grapes, and sported themselves together at the sound of the pretty small pipe, scoffing and laughing at those vainglorious cake-bakers, who had that day met with a mischief for want of crossing themselves with a good hand in the morning. Nor did they forget to apply to Forgier's leg some fat chenin grapes, and so handsomely dressed it and bound it up that he was quickly cured.



From France the grape spread to South Africa where it was most likely included among the vine cuttings sent to Jan van Riebeeck in the Cape Colony by the Dutch East India Company. In the 20th century it was discovered that a sub-variety of Chenin planted in the Loire was not actually Chenin blanc at all but rather the grape Verdelho, which is banned from French AOC regulations in the Loire. In 1999, DNA profiling conducted by ampelographers in Austria suggested that Chenin blanc may be a parent of Sauvignon blanc.

 Viticulture
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Chenin blanc grapes, like these Sauvignon blanc grapes pictured, are highly sensitive to developing noble rot which produces a unique style of wine.





The Chenin blanc grapevine buds early in the growing season and ripens late—traits that would make the vine more ideal in warmer climates rather than the cool Loire Valley. However, in warm years, the balance between the Loire's marginal climate and the warmth needed to attain full ripeness has the potential of producing wines with some depth of complexity and finesse. New clonal varieties have been developed that delay budding and increase sugar development during the ripening phase. Six of these new clones have been officially sanctioned by the French government. The vine is semi-upright in habit with 3-5 lobed leaves. It tends to break bud early, with conical, winged bunches containing yellow-green grapes that ripen late. The berries are typically 16.0 mm long x 14.2 mm wide, with an average weight of 1.79g. The age of the vine can have an influence on wine quality, with older vines producing naturally lower yields. When infected by noble rot, which also lowers yields and adds and intensifies certain flavors, the wines develop less overtly floral aroma notes but more depth and layers.

The climate of a wine region will largely dictate whether Chenin blanc is produced in a predominately sweet or dry manner, while the vineyard soil type will generally influence the overall style of the wine. Heavy clay based soils, paired with the right climate, is favorable to the development of weighty, botrytized dessert wines that need time to age and mature. Well-drained and less organic, predominately sandy soils tend to produce lighter styles of wine that mature more quickly. Chenin blanc planted in soils with a high silex content will produce wines with distinctive minerally notes, while limestone based soils will encourage wines with sharp acidity. In Vouvray the soil is predominately argilo-calcaire or calcareous clay, which produces rounded wines with both acidity and weight. In areas where schist is plentiful in the soil, Chenin blanc grapes will generally ripen earlier than in vineyards with predominately clay based soils.

 Yields and harvest times
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Producers will often harvest Chenin blanc by hand in a succession of pickings known as tries. The grapes may be harvested as whole clusters or individual berries.





While true for most wine grape varieties, the quality of Chenin blanc wine is intimately connected to the care taken in the vineyard. If the grapes are harvested too soon, before they ripen, the high acidity of the resulting wine will be (according to wine expert Oz Clarke) "one of the nastiest wines possible". If the grapes are harvested at too high of a yield, the grapes will not retain any of Chenin blanc's distinctive character notes. In the Loire, French regulations mandate that yields be kept low to 40-50hl/ha. At these levels, more of Chenin blanc's varietal characteristics of floral, honeyed aromas can exhibited. When the grape is harvested at high yields, such as the California Central Valley average of 10 tons per acre (175 hl/ha), Chenin's flavors become more bland and neutral. The vine is naturally vigorous and prone to overcropping if not kept in check. In fertile soils, as in parts of South Africa, Chenin blanc can easily produce yields of 240 hl/ha. To keep yields in check, vineyard managers may choose to graft Chenin vines with less vigorous rootstock from Vitis riparia or Vitis rupestris vines. During the growing season, they may also elect to do a green harvest where excess grape clusters are removed.

With optimal ripeness and balance between acidity and sugars being such a viticultural priority for Chenin blanc, many growers (such as those in the Loire Valley) will harvest the grapes in tries or successive pickings through the vineyards. During each series of picking only the ripest clusters or individual grapes are harvested by hand during a period that could last four to six weeks and include three to six passes through the vineyard. For the production of sweet botrytized wines, pickers will look for the grapes that have achieved the necessary amount of the noble rot. In hot and dry years where no noble rot occurs, pickers may leave ripened grapes on the vine long enough to shrivel, or passerillé, where it could later be effected by noble rot. In areas that experience a lot of vintage variation, winemakers may decide on a day by day basis what style and dryness of Chenin blanc they could make, with the grapes harvested during each tries going to different styles of wine. For some producers in Vouvray, which may have up to six tries during harvest, the first few tries could go to sparkling and dry wine production while the later tries could go towards sweet wine production.

 Winemaking and wine styles
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A South African (left) and Loire (right) Chenin blanc





Wine expert Jancis Robinson has noted that Chenin blanc is probably the world's most versatile grape, being able to produce quality wines of various sweetness, including dessert wines noted for their aging ability, as well as sparkling made according to the méthode champenoise and fortified wines. The grape can distinguish itself as a single varietal wine, or it can add acidity as a blending component. Its ability to be crafted into premium quality wines across a wide spectrum of dry and sweetness levels invites the comparison to German Rieslings, with Robinson noting that in many ways Chenin blanc is France's answer to the German Riesling.

One of the major differences between Old world and New world styles of Chenin blanc is the fermentation temperature. Old World style producers in the Loire tend to ferment their Chenin blanc at higher temperatures, 60-68°F (16-20°C), than New World producers in South Africa and elsewhere, usually fermenting their whites at temperatures around 50-54°F (10-12°C). This is because Old World wine producers tend not to put a premium on the tropical fruit flavors and aromas that come out more vividly with cooler fermentation temperatures. Chenin blanc can accommodate some skin contact and maceration which will allow extraction of phenolic compounds that could add to the complexity of the wine. Two of the aromas that skin contact can bring out is the characteristic greengage and angelica notes of Chenin. The grape's characteristic acidity can be softened by malolactic fermentation, which will give the wine a creamier or "fattier" texture as would a period spent aging on the lees. The use of wood or oak aging is up to each individual producer. Old World producers tend to shy away from the use of new oak barrels which can impart flavors of vanilla, spice, and toastiness; though these notes may be desirable for a New World producer. In Savennières there is a tradition of using acacia and chestnut barrels for aging; though acacia can impart a yellow tint to the wine, and chestnut barrels may add some buttery notes.

 Wine regions

While Chenin blanc is planted across the globe from China to New Zealand, Canada, and Argentina, it is considered a "major" planting in only a few locations. While France is the viticultural home of Chenin blanc, by the turn of the 21st century there was twice as much Chenin blanc planted in South Africa as there was in France. The grape's versatility and ability to reflect terroir causes it to lead, what Jancis Robinson describes as, a "double life". In the Loire Valley of France, it is prized as a premium quality wine grape able to produce world class wines, while in many New World wine regions it used as a "workhorse variety", contributing acidity to bulk white blends and showing more neutral flavors rather than terroir. Throughout all its manifestations, Chenin blanc's characteristic acidity is found almost universally in all wine regions.

 France
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Chenin blanc can be made in a variety of styles, such as this sparkling wine from Vouvray.





Ampelographers theorize that Chenin blanc originated in the Loire Valley of France sometime in the 9th century. Today the Loire is the French wine region most closely associated with the variety. Chenin blanc is an authorized planting in many Appellation d'origine contrôlée (AOC) regions but is mostly planted in the Middle Loire AOCs of Anjou, Bonnezeaux, Crémant de Loire, Coteaux de l'Aubance, Coteaux du Layon, Jasnières, Montlouis, Quarts de Chaume, Saumur, Savennières, and Vouvray. The wines of the Coteaux du Layon, Bonnezeaux, and Quarts de Chaume are produced as sweet dessert wines, while Savennières produce predominately dry wines. The wines of Anjou, Crémant de Loire, Coteaux de l'Aubance, Jasnières, Montlouis, Saumur, and Vouvray have a wide range of sweetness levels, from dry to semi-sweet to sweet. While most Chenin blanc is produced as a varietal wine, up to 20% of Chardonnay and Sauvignon blanc are permitted in wines with the basic Anjou, Saumur, and Touraine designations. The high acidity of Chenin blanc lends itself well to sparkling wine production where it is an important component of Crémant de Loire, sparkling Vouvray, and in the Languedoc wine region of Limoux where it is blended with Mauzac and Chardonnay. Outside of the Loire, other French plantings of Chenin blanc can be found in Corsica, the Languedoc, Charentes, and the Aveyron department.

In the 1970s, plantings of Chenin blanc in the Loire were uprooted in favor of the more fashionable red Cabernet Franc and white Sauvignon blanc as well as the easier-to-grow Gamay. This consolidated Chenin's presence to the Middle Loire region around Anjou-Saumur and Touraine. In the 1980s, interest in the sweet dessert wines of the Loire renewed enthusiasm for Chenin blanc in the region. During this time the Bordeaux wine region of Sauternes had experienced a series of favorable vintages that saw a dramatic increase in prices as supply began to dwindle in face of high demand. Wine consumers who had developed an appreciation for these sweet wines began to look to the Loire as another source. The 1990s brought a string successful vintages to the Middle Loire that produced many highly rated Chenin wines affected by noble rot. As wine expert Oz Clarke noted, these wines became the "standard-bearer" for Chenin blanc.

The climate of the wine region tends to dictate what style of Chenin blanc is most prevalent in the area. In the northernmost reaches of Jasnières, Chenin blanc is at its limits for cultivation with the wines being mostly dry and thin. While most of the Middle Loire experiences a continental climate, the Coteaux du Layon receives more climatic influence from the Atlantic Ocean, which promotes the development of Botrytis cinerea, than in nearby Vouvray or Montlouis. While all three AOCs produce sweet, botrytized wine there tends to have less vintage variation in the Coteaux du Layon. The cool continental influences of Montlouis and Vouvray lends itself to producing a wide range of Chenin blanc including grapes with the necessary balance of acidity to sugar needed to produced sparkling wine. In the AOC of Savennières, there is less fog and mist from the nearby rivers and more wind that makes it difficult for botrytis to take root. This is part of the reason why Savennières is the one Loire AOC that produces predominately dry Chenin blanc. In the south of France, the warm Mediterranean climate of the Languedoc region encourages the production of much more dry styles of Chenin blanc rather sweet.

 South Africa
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South African Chenin blancs tend to emphasize more tropical fruit flavors than their Loire counterparts.





In South Africa, Chenin blanc is the most widely planted variety, accounting for nearly one-fifth of all vineyard plantings in the early 21st century. The variety was most likely introduced to the country in the collection of vine cuttings sent to Jan van Riebeeck by the Dutch East India Company. For the next couple hundred years of South African wine history, the variety was known as Steen. It wasn't till 1965 that ampelographers were able to concretely identify the numerous plantings of Steen around the country as being Chenin blanc.[citation needed] In the late 1960s and early 1970s, Chenin blanc was the principal grape in the South African wine industry's "white wine renaissance" that was ushered in by the introduction of new technologies such as temperature controlled fermentation vessels. During this time, the focus was on producing off-dry, clean, and crisp wine that was mostly neutral in flavor and could capitalize on the wine market's demand for white wine.[citation needed] Near the end of the 20th century, several Chenin blanc specialist producers emerged and worked with vineyard managers to isolate older Chenin vines on suitable terroir. Their goal was to produce wines that exhibited Chenin's unique aromas and traits. While plantings of Chenin blanc have decreased, the work of these producers resulted in improved quality profiles of South African Chenin blanc. The majority of Chenin blanc in South Africa is planted in the Stellenbosch, Paarl, and Worcester regions, with Swartland's Malmesbury also having sizable plantings.

 United States

During the 1980s, the California wine industry had more acreage of Chenin blanc planted than France, though the numbers of plantings later steadily declined. By 2006, there were 13,000 acres (5,300 ha) planted mostly in the hot Central Valley. For most of its history in the California wine industry, the grape was considered a "workhorse variety" that could be used anonymously in bulk and jug wine blends. Chenin's natural acidity and ability to adapt to wines of varying degrees of sweetness made it an ideal blending partner with Colombard and Chardonnay in mass produced blends. It wasn't till close to the turn of the 20th century that producers in Sacramento Valley's Clarksburg AVA started to make quality varietal Chenin blancs a specialty; Chenin blancs from these producers tend to show a characteristic musky melon aroma and have the potential to age well.
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In the United States, Chenin blanc is often blended with Chardonnay (pictured) or Colombard to produce low cost bulk wines.





While Chenin blanc is grown throughout the United States, the American Viticultural Areas with the most significant amount of plantings include the California AVAs of Clarksburg, Napa Valley, and Mendocino, the Washington wine regions of the Yakima and Columbia Valley, and the Texas High Plains AVA. Other states in the United States with plantings of Chenin blanc include New York, Missouri, Wisconsin, Minnesota, Arizona, New Mexico, Maryland, North Carolina, Virginia, Idaho, and Texas. In 1990 there were 44 acres (18 ha) of Chenin blanc planted in Oregon, but by 2001 virtually all of it had been uprooted with only a few isolated plantings remaining.

 Other wine regions

In Australia, the country's 1,500 acres (610 ha) of Chenin blanc is mostly grown as a blending variety often used with Chardonnay, Sauvignon blanc, and Semillon. Australian Chenin plantings can be found in Tasmania, New South Wales, Victoria, and [[South Australia (wine)|South Australia],] as well as the Swan Valley and Margaret River area of Western Australia. Wine expert James Halliday describes the style of Australia Chenin blanc as "tutti-frutti" with pronounced fruit salad notes. However, the wines produced in Western Australia have garnered more critical attention. In New Zealand, acreage of the variety fell to just under 250 acres (100 ha) by 2004. Planted primarily on the North Island, some examples of New Zealand Chenin blanc have drawn favorable comparisons to the sweet dessert styles of Chenin from the Loire Valley. Historically the grape has been used as a blending partner with Müller-Thurgau in mass produced blends. The success of some critically acclaimed New Zealand Chenin blancs has sparked interest in planting the variety. However, as experts such as Oz Clarke have noted, as long as the value of New Zealand Chardonnay and Sauvignon blanc stays high, there is little economic reason to pursue premium Chenin blanc production.

The grape was exported to Israel in the 19th century where it is still found in limited quantities. Chenin blanc is found planted throughout Mexico and South America, though for many years plantings in Mexico, Argentina, Brazil, and Uruguay were confused for Pinot Blanc. The grape was used primarily in mass produced white blends. Canada has Chenin blanc planted in the Okanagan wine region of British Columbia and in Ontario. Some plantings of Chenin blanc can be found in the Spanish wine regions of Catalonia, Aragon, and Navarra.

 Wines
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The aroma of greengages are a common descriptor for Chenin blanc wines.





The aromas and flavor notes of Chenin blanc often include the descriptors of minerally, greengage, angelica and honey. Chenin wines produced from noble rot will often have notes of peaches and honey that develop into barley sugar, marzipan, and quince as they age. Dry or semi-sweet Chenin blanc from the Loire will often have notes apple, greengage, and chalky minerals that develop into more honey, acacia, and quince aromas. New World styles of Chenin, such as those of South Africa, are more often made to be consume young and exhibit rich tropical fruit notes such as banana, guava, pear, and pineapple. The alcohol level for dessert styles Chenin rarely goes above 12%, which keeps the wines more in balance. Drier styles of Chenin are more likely to be around 13.5%.

The aging ability of sweet Loire Chenin blanc is among the longest lived in the world of wine with well-made examples from favorable vintages regularly having the potential to last for at least 100 years. This longevity is attributed to the grape's naturally high acidity, which acts as a preservative. As phenolic compounds in the wine break down, they add complexity and depth to the wine. Some off dry or "demi-sec" examples may need at least 10 years before they start drinking at peak levels and could continue to develop for another 20 to 30 years. Sparkling and dry examples of Chenin blanc from premium production and favorable vintages have also shown longevity levels not commonly associated with white wine. However, as they age, Chenin blanc wines are prone to going through "dumb phases" where the wine closes up, revealing little aroma and varietal characteristics.

 Food pairings
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While Chenin blanc can be very versatile with food pairings, the different styles and sweetness of Chenin blanc are usually treated differently in pairings.





Chenin blanc can be a very versatile player in food and wine pairings, but the wide range of wine styles needs to be taken into account. Lighter, dry styles can pair well with light dishes such as salads, fish, and chicken. The sweeter styles Chenin blanc can balance the spicy heat of some Asian and Hispanic cuisines. The acidity and balance of medium-dry styles can pair well with cream sauces and rich dishes like pâté.

 Synonyms

Anjou, Blanc d'Aunis, Capbreton Blanc (Landes, France), Confort, Coue Fort, Cruchinet, Cugnette, Feher Chenin, Franc Blanc, Franche, Gout Fort, Luarskoe, Pineau d'Anjou, Pineau de Briollay, Pineau de la Loire, Pineau de Savennières, Pineau Gros, Pineau Gros de Vouvray, Pineau Nantais, Plant de Brézé (archaic), now more often applied to Romorantin, Plant de Salces, Plant de Salles, Plant du Clair de Lune, Quefort, Rajoulin, Rouchalin, Rougelin, Steen (South Africa), Stein, Tête de Crabe, Vaalblaar Stein, Verdurant, Blanc d’Anjou, Gros Chenin, Gros Pinot Blanc de la Loire, Plant d’Anjou and Gamet blanc (Aveyron, France).

 See also

	International variety






 External links

	Chenin Blanc from Winepros.org, with characteristics of its vine, grape and wine

	South African Chenin Blanc Association




  
    Gewürztraminer


	Many grape names redirect here. For the list, see below: Synonyms.




	Gewürztraminer

	Grape (Vitis)
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	Gewürztraminer vine and grapes

	Color of berry skin
	Rose

	Species
	Vitis vinifera

	Also called
	Gewurztraminer, Gewürz, Gertie, Gentil Rose Aromatique, Traminer Musque (more)

	Origin
	Tramin, Italy

	Notable regions
	Northeast Italy, Alsace, Germany, New Zealand, Switzerland, USA, Canada, Southern Australia

	Notable wines
	From Alsace, especially the Vendange Tardives


Gewürztraminer [ɡəˈvʏɐtstʁaˈmiːnɐ][p] is an aromatic wine grape variety, used in white wines, and performs best in cooler climates. It is sometimes referred to colloquially as Gewürz, and in French it is written Gewurztraminer (without the umlaut). Gewürztraminer is a variety with a pink to red skin colour, which makes it a "white wine grape" as opposed to the blue to black-skinned varieties commonly referred to as "red wine grapes". The variety has high natural sugar and the wines are white and usually off-dry, with a flamboyant bouquet of lychees. Indeed, Gewürztraminer and lychees share the same aroma compounds. Dry Gewürztraminers may also have aromas of roses, passion fruit and floral notes. It is not uncommon to notice some spritz (fine bubbles on the inside of the glass).

Gewürztraminer's sweetness may offset the spice in Asian cuisine. It goes well with Hirtenkäse,Münster cheese, and fleshy, fatty (oily) wild game. Smoked salmon is a particularly good match.[citation needed]

 History
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Gewürztraminer vine at budbreak.





The name literally means "Spice Traminer", or "Perfumed Traminer".

The history of the Traminer family is complicated, and not helped by its rather unstable genome. The story starts with the ancient Traminer variety, a green-skinned grape that takes its name from the village of Tramin, located in South Tyrol, the German-speaking province in northern Italy. The famous ampelographer Pierre Galet thought that Traminer was identical to the green-skinned Savagnin Blanc (not Sauvignon Blanc) that makes vin jaune in the Jura. More recently it has been suggested that Savagnin Blanc acquired slight differences in its leaf shape and geraniol content as it travelled to the other end of the Alps.

Frankisch in Austria, Gringet in Savoie, Heida in Switzerland, Formentin in Hungary and Grumin from Bohemia are all very similar to Savagnin Blanc and probably represent clones of the Traminer family, if not Traminer itself. The Viognier of the Rhone Valley may be a more distant relative of Savagnin Blanc.

At some point, either Traminer or Savagnin Blanc mutated into a form with pink-skinned berries, called Red Traminer or Savagnin Rose. Galet believed that a musqué ('muscat-like') mutation in the Red Traminer/Savagnin Rose then led to the extra-aromatic Gewürztraminer, although in Germany these names are all regarded as synonymous.

With these convoluted genetics happening in the area that has been the front line for a millennium of wars in Europe, it is maybe not surprising that vines have been misnamed. Given that the wine made from 'Gewürztraminer' in Germany can be much less aromatic than that in Alsace, some of the German vines may well be misidentified Savagnin Rose. The Baden vineyard of Durbach claims its own type of Red Traminer called Durbacher Clevner (not to be confused with "Klevner", an Austrian synonym for Pinot Blanc). The story goes that in 1780 Karl Friedrich, Grand Duke of Baden brought vines from Chiavenna in Italy, halfway between Tramin and the Jura, which was known to the Germans as Cleven.

The Klevener de Heiligenstein or Heiligensteiner Klevener found around Heiligenstein in Alsace may represent an outpost of the Durbach vines. They are often described as a less aromatic form of Gewürztraminer.

Traminer is recorded in Tramin from ca. 1000 until the 16th century. It was spread down the Rhine to Alsace, by way of the Palatinate, where Gewürz (spice) was added to its name - presumably this was when one of the mutations happened. The longer name was first used in Alsace in 1870 - without the umlaut. It is not clear what this name change represents, as it seems too great a coincidence that the musqué mutation happened just after the arrival of the great phylloxera epidemic. More likely, an existing mutant was selected for grafting onto phylloxera-resistant rootstocks when the vineyards were replanted. In 1973 the name Traminer was discontinued in Alsace except for in the Heiligenstein area.

 Crosses
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A glass of Gewürztraminer.





The Germans have tried hard to breed the flavours of Gewürztraminer into vines that are easier to grow. In 1932, Georg Scheu crossed Gewürztraminer with Müller-Thurgau to produce Würzer, a little of which is grown in Rheinhessen and in England. Similar crosses at Alzey and Würzburg respectively have produced Septimer and the reasonably successful Perle. The early-ripening Siegerrebe is the result of a cross with Madeleine Angevine at Alzey and is notable for producing the highest ever must weight recorded in Germany, 326 °Oechsle. A cross between Müller-Thurgau and Siegerrebe produced Ortega.

Cserszegi Fűszeres is the result of a Hungarian cross with Irsai Oliver.

In 1938, Harold Olmo crossed Sémillon and Gewürztraminer at U.C. Davis to make Flora, which is grown a little in California and New Zealand - in the latter it was mistaken for a late-ripening clone of Pinot Gris. Brown Bros blend it with Orange Muscat in Australia.

In 1965, Gewürztraminer was crossed with Joannes Seyve 23.416 at the University of Illinois to produce a hybrid variety called Traminette. Traminette is more cold-tolerant than the original, while maintaining most of the desirable taste and aroma characteristics.

In the late 20th century, Australian viticulturalist and grape breeder A.J. Antcliff crossed Gewürztraminer with Merbein 29-56 to create the white grape variety Taminga.

 Regions

In Europe, the grape is grown in Spain, Slovenia, Italy, France, Austria, Bulgaria, Croatia, Hungary, Luxembourg, Moravia, Romania, in the Czech Republic and Slovakia. In the New World, the grape is perhaps most successful in New Zealand and in the far south of Chile.

 Australia

Australian Gewürztraminer is more notable for its occasional use of old names like Traminer Musqué and Gentil Rose Aromatique than the actual quality of the wines. However recently those from the country's coolest regions can be fine examples. These include Gewürztraminers from the Adelaide Hills, Eden Valley, the island of Tasmania, Clare Valley, Yarra Valley and the vineyards scattered in the Australian Alps.

 Canada

Canadian wine regions where it is grown include Vancouver Island and the Okanagan Valley of British Columbia, the Niagara Peninsula, and the north shore of Lake Erie and Prince Edward County wine regions of Ontario.
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German Gewürztraminer - may be Red Traminer





 France

Gewürztraminer reaches its finest expression in Alsace, where it is the second most planted grape variety and the one most characteristic of the region. It grows better in the south of the region. Styles of Gewurztraminer d'Alsace (fr) range from the very dry Trimbach house style to the very sweet. The variety's high natural sugar means that it is popular for making dessert wine, both vendange tardive and the noble rot-affected Sélection de Grains Nobles.

As mentioned above, around Heiligenstein there is a grape known as Klevener de Heiligenstein, which is a Red Traminer (Savagnin Rose) and not a true Gewürz; the Heiligenstein wines are certainly more restrained than other Gewurztraminers d'Alsace.

 Germany

Germany has about 10 square kilometres of the variety, but it is very different from that of their neighbours across the Rhine, as suggested above a lot of their "Gewürztraminer" is probably Red Traminer. The Germans go for a relatively dry style, that tries to subdue the natural flamboyance of the grape.

 Italy

The Traminer is native to the cool Alpine slopes of the Trentino-Alto Adige/Südtirol in northeastern Italy. Whether the Gewürz- mutant originated there or not is an open question, but it is certainly grown there today. Confusingly, both pink and green grapes may be called simply Traminer. This wine is aged in Austrian oak rather than the Slavonian oak used for most Italian wine.

 USA

In the United States, it is concentrated in Monterey, Mendocino and Sonoma in California, the Columbia Valley of Washington and Oregon. It is also grown in Michigan, Rhode Island, Caddo County, Oklahoma, Ohio, Pennsylvania, Kentucky, Indiana, Texas, Virginia, Maryland, New Mexico and the Finger Lakes and Long Island Regions of New York.

 Vine and viticulture

Gewürztraminer is particularly fussy about soil and climate. The vine is vigorous, even unruly, but it hates chalky soils and is very susceptible to disease. It buds early, so is very susceptible to frost, needs dry and warm summers, and ripens erratically and late. Its natural sweetness means that in hot climates it becomes blowsy, with not enough acidity to balance the huge amounts of sugar. On the other hand, picking early to retain the acidity, means that the varietal aromas do not develop, and these aromas may be further diluted by overcropping in an attempt to overcome the low yields.

 Synonyms

As explained above, genetic instability means that the Traminers should be regarded as a family of related clones, rather than distinct varieties. Thus DNA analysis will probably reveal that the following names are not synonymous. It gets even worse when it comes to Gewürztraminer, as Geilweilerhof, being Germans, see no difference between it and Red Traminer - and some of the names look like they belong to the original green-skinned Traminer/Savagnin Blanc. Still, with those caveats, here they are:

	Auvernas Rouge, Blanc Brun, Blanc Court, Bon Blanc, Christkindeltraube, Christkindlestraube, Clevener, Clevner, Crevena Ruziva, Crovena Ruzica, Dišeči Traminec, Dreimaenner, Dreimannen, Dreipfennigholz, Drumin, Drumin Ljbora, Duret Rouge, Edeltraube, Fermentin Rouge, Fleischroth, Fleischweiner, Formentin Rouge, Fourmenteau Rouge, Frencher, Fromente, Fromenteau, Fűszeres, Fűszeres Tramini, Gentil Rose Aromatique, Gentil-duret Rouge, Gentile Blanc, Gertie, Gewuerztraminer, Gringet, Gris Rouge, Haiden, Kirmizi Traminer, Klaebinger, Klaevner, Kleinbraun, Kleinwiener, Livora, Livora Cervena, Mala Dinka, Marzimmer, Mirisavi Traminac, Nature, Nature Rose, Noble Rose, Nuernberger Rot, Pinat Cervena, Piros Tramini, Plant Paien, Princ Cerveny, Princt Cervena, Princt Cerveny, Ranfoliza, Rosentraminer, Rotclevner, Rotedel, Roter Nuerberger, Roter Nuernberger, Roter Traminer, Rotfranken, Rothklauser, Rothweiner, Rothwiener, Rotklaevler, Rotklaevner, Rotklevner, Rousselet, Runziva, Rusa, Ruska, Ryvola, Salvagnin, Sauvagnin, Savagnin, Savagnin Jaune, Savagnin Rosa Aromatique, Savagnin Rose, Savagnin Rose Aromatique, Savagnin Rose Musque, St. Klauser, Termeno Aromatico, Tramin Cerveny, Tramin Korenny, Traminac Crveni, Traminac Diseci, Traminac mirisavi (Croatian), Traminac Mirisavi Crveni, Traminac Sivi, Traminec, Traminer, Traminer Aromatico, Traminer Epice, Traminer Musque, Traminer Parfume, Traminer Rosa, Traminer Rose Aromatique, Traminer Rot, Traminer Rozovyi, Tramini Piros and Trammener.


 See also

	International variety




	[p] ^ Name "Gewürztraminer" is pronounced as "guh-Verts-trah-Meen-er".
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	Black muscat grapes

	Color of berry skin
	varied

	Species
	Vitis vinifera


The Muscat variety of grapes of the species Vitis vinifera is widely grown for wine, raisins and table grapes. Their color ranges from white to near black. Muscat almost always has a pronounced sweet floral aroma. Muscat grapes are grown around the world. The breadth and number of varieties of muscat suggest that it is perhaps the oldest domesticated grape variety, and there are theories that most families within the Vitis vinifera grape variety are descended from the Muscat variety.

 Varieties
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"Muscat July" white variety, grown in Medjimurje County wine subregion, northern Croatia





	Muscat Blanc à Petits Grains (also called Muscat Blanc, Muscat Canelli, Muscat Frontignan, Moscato Bianco, Muscat de Frontignan, Muscat d'Alsace, Muskateller, Moscatel de Grano Menudo, Moscatel Rosé, Muscat Lunel, Sárgamuskotály, Moscatell de gra petit and Yellow Muscat). This grape is used for the wines: Asti, clairette de die, and muscat de Beaumes-de-Venise. It is also used for some Tokaji wines.

	Muscat Rose à Petit Grains, Muscat Rouge à Petit Grains, Moscato Giallo (or Goldmuskateller), Moscato Rosa (or Rosenmuskateller) are thought to be closely related colored versions of Muscat Blanc à Petits Grains.

	Moscatel de Setúbal and Moscatel de Favaios (Moscatel Galego) are the most widely consumed varieties in Portugal, usually served in bars or as an aperitif at restaurants.

	Muscat of Alexandria (also called Moscatel, Moscatel Romano, Moscatel de Málaga, Muscat Gordo Blanco, Hanepoot, Lexia, Moscatel, Gordo, and Zibibbo) This grape is used for sherry, moscatel or muscatel wines, Moscatel de Valencia, Muscatel Passito and other Muscatel liqueurs and also as a raisin and table grape.

	Muscat Ottonel (also called Moskately) Used for dessert wines in Romania, Bulgaria, Austria, Slovenia, Croatia, and Ukraine, and dry wines in Alsace, Slovakia and Hungary.

	Black Muscat (also called Muscat Hamburg, Moscato di Amburgo) Used for some Eastern European wine but mainly for table grapes in Italy, Australia and France. A dessert wine made from this grape is produced in California and Cyprus.

	Orange Muscat. Used for dessert wines in California and Australia. Not surprisingly, has something of an orange aroma.

	Muscat Crocant. Used for dessert wine of the same name (Muskat Krokan) in Serbia, where it grows only on Pearl Island (Biserno Ostrvo) on Tisza River.

	Moravian Muscat. The most widespread new wine cultivar in Czech Republic.


All together there are a couple of hundred Muscat varieties recorded, with many overlapping synonyms.

 Muscat wines
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Muscat grape wineyard in Mendoza, Argentina





 Table and sparkling wines

Muscat grapes are one of the major varieties grown for table wine in Chile, and is a minor variety in California and Italy. In Italy, it is widely used in sweeter sparkling wines like Asti. Their "grapey" quality makes many wines made from Muscat easy to identify. Moscato d'Asti is a lightly sparkling (frizzante) variety of Muscat, made from the Moscato Bianco (Muscato Canelli) grape of the Piedmont region of Italy. This region has a DOCG designation and produces Barbera d'Asti, Dolcetto d’Asti, and Asti. In Lithuania, it is also used for making a sparkling wine called Alita.

 Dessert and fortified wines

Muscat grapes are used to make a variety of sweet dessert wines in various parts of the world. Typically, these are fortified wines, though some sweet late harvest and noble rot wines are also made from Muscat grapes. Officially, Muscato is not classified as a dessert wine.

Muscat is widely grown in Portugal and Spain, where the grape and the wines produced from it are known as Moscatel or Muscatel. Moscatels made in these countries are typically sweet and fortified. Among these wines is Moscatel de Setubal a sweet fortified wine from the Setúbal Peninsula in Portugal. Moscatel de Favaios is a Moscatel from the Douro Region. A Moscatel Madeira wine has also been produced on the island of Madeira, although Moscatel has become increasingly rare there over the last century.

In Spain, sweet fortified Moscatels are produced in a number of regions, notably Malaga and Jerez, and are sometimes made using the solera system. A variety of muscat is one of the varietals used in the production of sherry and according to Spanish law, it is one of only three grapes varietals allowed for this purpose.

Muscat is successfully grown in California's east-central San Joaquin Valley, where orange muscat and black muscat varieties form the basis of premium dessert wines.

France also produces a number of sweet fortified vins doux naturels from muscat grapes, such as Muscat de Beaumes-de-Venise, Muscat de Rivesaltes, Muscat de Frontignan, Muscat de Lunel, Muscat de Mireval, and Muscat de St-Jean Minervois.

In Australia, sweet fortified muscat wines are produced in the Rutherglen region, with older wines made according to the solera system.

 Brandies and liqueurs

Muscat wine is also the basis for Pisco, a brandy-like drink made in Peru and Chile, and Metaxa, a brandy-like drink made in Greece.

A blend of Muscatel wine and mead is called Muscadore.

 Chemistry

Muscat grapes contain a number of compounds that give muscat wines their distinct flavor.

Muscat grapes have been found to have high concentrations of antioxidant flavonoids, in quantities as high as many varieties of red grapes. This means that the possible beneficial effects of red wine consumption may also be present in muscat wines.

 Muscat wines by country

 Australia

Brown Muscat has pride of place in north-east Victoria's Rutherglen district. High quality Muscats are also produced in other mainland states. Riverina producer Miranda makes a raisined Muscat in passito style.

 Austria

In Austria Muscat wines ranging from dry to very sweet are produced. The grape is mostly grown in Southern Styria as "Muskateller".

 Azerbaijan

In Azerbaijan Muscat wine is made from the locally grown grape. The oldest wine factory in Azerbaijan produces the brand "XAN Maral Göl Muscat Wine".

 Bulgaria

Muscat Ottonel is grown in the Black Sea region and in the Danubian Plain, while Muscatel is a well-known style in the Rose Valley.

 Cyprus

Muscat dessert wines are also produced in Cyprus, analogous to those produced in Greece. Also dessert wine from Black Muscat can be found in Cyprus

 Croatia

Croatia has Muscat plantings for dry, semidry and sweet styles. "muškat ruža porečki" (English: Muscat Rose) is produced in mid Istra, a peninsula on the north Adriatic coast in Croatia.

 Czech Republic

Moravian Muscat is mostly grown in the region of South Moravia.

 France

Muscat is best known for producing Vins Doux Naturels (Natural Sweet Wines) in Frontignan, Lunel, Mireval, Saint-Jean-de-Minervois, Rivesaltes, Beaumes de Venise and Cap Corse. Muscat d'Alsace, which is primarily dry but can also be made in sweeter styles (Vendange tardive and Sélection de Grains Nobles)

 Greece

Muscat dessert wines (moschato) are produced on Samos, Rhodes, Patras and Cephalonia. Dry Muscat table wine is produced on Lemnos. A number of towns are named Moschaton (Μοσχάτο) after the Greek name for the grapes.

 Hungary

In Hungary Muscat Blanc à Petits Grains is grown mostly in Tokaj, Mátra and Balaton wine regions under the name of Muscat Lunel or Sárgamuskotály (Yellow Muscat) in Hungarian. Sárgamuskotály wines can range from light, dry and refreshing to late harvest sweet or even botrytized dry or sweet wines. Botrytized Sárgamuskotály is often an ingredient in Tokaji sweet and "aszú" wines.

 Italy

Muscat (Moscato) grows throughout Italy in various forms. In dessert form it is either passito or fortified. It is used in the sparkling wines Asti and Moscato d'Asti.

 Japan

Muscat of Alexandria is grown in Okayama Prefecture for juices and sweet white wines.

 Lebanon

Moscatel, from Ksara , a late-harvested, fortified wine made from Muscat and Gewürztraminer. The nose is floral with citrus aromas, ripe melon and honey. It goes perfectly with foie gras, Roquefort and puddings.

 Moldova

Moldova wine producers offer various dry and sweet Muscat wines.

 New Zealand

Muscat is used for dessert wines.

 North Africa

Fortified Muscat wines are produced in Tunisia and Morocco.

 Portugal

Muscat (Moscatel) makes the much-revered Moscatel de Setubal and Moscatel de Favaios among others.

 Romania

Romania has Muscat plantings for various dry and sweet styles. Among the most advertised varieties of Muscat produced in Romania are the wines from the regions Jidvei, Murfatlar and Dealu Mare.

 Serbia

Muscat wines are known locally as Tamjanika. They are grown mainly in the Župa region of central Serbia, near Mount Kopaonik and also in the Negotin region in the Danubian basin.

 Slovenia

In Slovenia muscat wines are called Rumeni Muškat where rumeni refers to the yellow colour of the wine (as English Yellow Muscat or Italian Muscat Giallo). It is grown in Haloze, Kozjak and other parts of the Drava valley, lower Sava Valley and Slovene Littoral. In the Littoral, grapes are sometimes picked later in the autumn to reach higher sugar levels. The wine is called Sladki Muškat where sladki (meaning sweet in English) refers to the sweet taste of the wine. Muscat Ottonel is grown in some parts of Drava Valley.

 Spain

Fortified Muscat (Moscatel (Spanish)) is produced in Andalusia, the Valencian Community, Navarre, Aragón and Catalonia, and the Canary Islands.

It is also used to produce some dry white wines — sometimes blended with other grape varieties.

 South Africa

Muscat is known as Muscadel or Hanepoot (Literally: Cockerel's Foot, reputedly from the shape of the vine's leaves, although there is a theory that it is a corruption of hanekloot which means: Cockerel's Testicle from the shape of the grapes themselves), and can be either red or white. Like Australian Muscats, these can be high-quality fortified wines while Constantia is known for late-harvest Muscat of great standing.

 Turkey

Muscat grapes are produced in Ankara and Central Anatolian Region.

 Ukraine

The Crimea region is home to dessert wines of reverence, with white, pink and black Muscat being given pride of place.

 United States

Muscat and Muscat hybrids are grown across the United States, with California being a large producer of both fine wines and bulk wines.

 Japanese muscat-flavored products

In Japans range from a muscat-flavored Calpis and sweets, to muscat-flavored ice tea sold at fast food restaurants.

The color usually associated with muscat-flavored products in Japan is green.

 See also

	International variety






 External links

	Muscats Du Monde—website of an international Muscats competition
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	Ripe Riesling grapes

	Color of berry skin
	Blanc

	Species
	Vitis vinifera

	Also called
	Rheinriesling, Johannisberger

	Origin
	Rhine, Germany

	Notable regions
	Germany, Luxembourg, Alsace (France), Austria, Italy, Australia, New Zealand, South Africa

	Notable wines
	Eiswein, Trockenbeerenauslese, Beerenauslese, Grosses Gewächs, Alsace Grand Cru, Wachau Smaragd

	Hazards
	Underripeness in colder regions


Riesling is a white grape variety which originated in the Rhine region of Germany. Riesling is an aromatic grape variety displaying flowery, almost perfumed, aromas as well as high acidity. It is used to make dry, semi-sweet, sweet and sparkling white wines. Riesling wines are usually varietally pure and are seldom oaked. As of 2004, Riesling was estimated to be the world's 20th most grown variety at 48,700 hectares (120,000 acres) (with an increasing trend), but in terms of importance for quality wines, it is usually included in the "top three" white wine varieties together with Chardonnay and Sauvignon Blanc. Riesling is a variety which is highly "terroir-expressive", meaning that the character of Riesling wines is clearly influenced by the wine's place of origin.

In 2006, Riesling was the most grown variety in Germany with 20.8% and 21,197 hectares (52,380 acres), and in the French region of Alsace with 21.9% and 3,350 hectares (8,300 acres). There are also significant plantings of Riesling in Austria, Czech Republic, Luxembourg, northern Italy, Australia, New Zealand, Finger Lakes, USA, Canada, South Africa, China and Ukraine. In the countries where it is cultivated, Riesling is most commonly grown in colder regions and locations.

 History

Riesling has a long history, and there are several written references to the variety dating from the 15th century, although with varying orthography. The earliest of these references dates from March 13, 1435, when the storage inventory of the high noble Count John IV. of Katzenelnbogen in Rüsselsheim (a small principality on the Rhine, close to today's Rheingau) lists "22 ß umb seczreben Rießlingen in die wingarten" ("22 shillings for Riesling vine cuttings for the vineyard"). The spelling Rießlingen is repeated in many other documents of the time. The modern spelling Riesling was first documented in 1552 when it was mentioned in Hieronymus Bock's Latin herbal.

A map of Kintzheim in Alsace from 1348 contains the text zu dem Russelinge, but it is not certain that this reference is to the grape variety. However, in 1477, Riesling was documented in Alsace under the spelling Rissling. In Wachau in Austria, there is a small stream and a small vineyard both called Ritzling, which are claimed locally to have given Riesling its name. However, there seems to be no documentary evidence to back this up, so this claim is not widely believed to be correct.

 Parentage

Earlier, Riesling was sometimes claimed to have originated from wild vines of the Rhine region, without much support to back up that claim. More recently, DNA fingerprinting by Ferdinand Regner indicated that one parent of Riesling is Gouais Blanc, known to the Germans as Weißer Heunisch, a variety that, while rare today, was widely grown by the French and German peasantry of the Middle Ages. The other parent is a cross between a wild vine and Traminer. It is presumed that the Riesling was born somewhere in the valley of the Rhine, since both Heunisch and Traminer have a long documented history in Germany, but with parents from either side of the Adriatic the cross could have happened anywhere on the way.

It has also been suggested, but not proved, that the red-skinned version of Riesling is the forerunner of the common, "white" Riesling. Most likely, the genetic differences between white and red Riesling are minuscule, as is the case for the difference between Pinot noir and Pinot gris.

 Longevity

See also: Aging of wine
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A German Riesling from the 1975 vintage, an Erbacher Siegelsberg Kabinett from Schloss Reinhartshausen in Rheingau, uncorked at 32 years of age in 2007. It shows the typical golden to amber colour of aged Riesling, which is shared by many other aged white wines.





Riesling wines are often consumed when young, when they make a fruity and aromatic wine which may have aromas of green or other apples, grapefruit, peach, gooseberry, honey, rose blossom or cut green grass, and usually a crisp taste due to the high acidity. However, Riesling's naturally high acidity and range of flavours make it suitable for extended aging. International wine expert Michael Broadbent rates aged German Rieslings, some hundreds of years old, highly. Sweet Riesling wines, such as German Trockenbeerenauslese are especially suited for cellaring since the high sugar content provides for additional preservation. However, high quality dry or off-dry Riesling wine is also known to have not just survived but also been enjoyable at an age exceeding 100 years.

The townhall of Bremen, Germany, stores various German wines, including Riesling based wines, in barrel back to the 1653 vintage.

More common aging periods for Riesling wines would be 5–15 years for dry, 10–20 years for semi-sweet and 10-30+ for sweet versions.

 Petroleum notes in aged Riesling wines

With time, Riesling wines tend to acquire a petrol note (goût de pétrole in French) which is sometimes described with associations to kerosene, lubricant or rubber. While an integral part of the aroma profile of mature Riesling and sought after by many experienced drinkers, it may be off-putting to those unaccustomed to it, and those who primarily seek young and fruity aromas in their wine. The negative attitude to aromas of mature Riesling, and the preference for young wines of this variety, seem more common in Germany than in Alsace or on the export market, and some German producers, especially the volume-oriented ones, have even gone so far as to consider the petrol notes a defect which they try to avoid. In that vein, the German Wine Institute has gone so far as to omit the mentioning of "petrol" as a possible aroma on their German-language Wine Aroma Wheel, which is supposed to be specially adapted to German wines, and despite the fact that professor Ann C. Noble had included petrol in her original version of the wheel.

The petrol note is considered to be caused by the compound 1,1,6-trimethyl-1,2-dihydronaphthalene (TDN), which during the aging process is created from carotenoid precursors by acid hydrolysis. The initial concentration of precursors in the wine determines the wine's potential to develop TDN and petrol notes over time. From what is known of the production of carotenoids in grapes, factors that are likely to increase the TDN potential are:

	Ripe grapes, i.e., low yields and late harvest

	High sun exposure

	Water stress, which is most likely in regions which do not practice irrigation, and there primarily in certain dry vineyard sites in hot and dry years

	High acid content


These factors are usually also considered to contribute to high quality Riesling wines, so the petrol note is in fact more likely to develop in top wines than in simpler wines made from high-yielding vineyards, especially those from the New World, where irrigation is common.

 Noble rot
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A bunch of Riesling grapes after the onset of noble rot. The difference in colour between affected and unaffected grapes is clearly visible.





The most expensive wines made from Riesling are late harvest dessert wines, produced by letting the grapes hang on the vines well past normal picking time. Through evaporation caused by the fungus Botrytis cinerea ("noble rot") or by freezing, as in the case of ice wine (in German, Eiswein), water is removed and the resulting wine offers richer layers on the palate. These concentrated wines have more sugar (in extreme cases hundreds of grams per litre), more acid (to give balance to all the sugar), more flavour, and more complexity. These elements combine to make wines which are amongst the most long lived of all white wines. The beneficial use of "noble rot" in Riesling grapes was discovered in the late 18th century at Schloss Johannisberg. Permission from the Abbey of Fulda (which owned the vineyard) to start picking Riesling grapes arrived too late and the grapes had begun to rot; yet it turned out that the wine made from them was still of excellent quality.

 Production regions
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Riesling vines on a steep, south facing slope in the Mosel region.





Riesling is considered one of the grape varieties that best expresses the terroir of the place where it is grown. It is particularly well suited for slate and sandy clay soil.

 Germany

Originating in German soil today Riesling is Germany’s leading grape variety, known for its characteristic “transparency” in flavour and presentation of terroir, and its balance between fruit and mineral flavours. In Germany, Riesling normally ripens between late September and late November, and late harvest Riesling can be picked as late as January.

Three common characteristics of German Riesling are that they are rarely blended with other varieties and usually never exposed to oak flavour (despite some vintners fermenting in "neutral" oak barrels). To this last item there is an exception with some vinters in the wine regions of Palatinate (Pfalz) and Baden experimenting with new oak aging. The warmer temperatures in those regions produce heavier wines with a higher alcohol content that can better contend with the new oak. While clearer in individual flavours when it is young, a German Riesling will harmonize more as it ages, particularly around ten years of age.

In Germany, sugar levels at time of harvest are an important consideration in the wine's production with prädikat levels measuring the sweetness of the wine. Equally important to winegrowers is the balance of acidity between the green tasting malic acid and the more citrus tasting tartaric acid. In cool years, some growers will wait until November to harvest in hopes of having a higher level of ripeness and subsequent tartaric acid.

Before technology in wineries could stabilize temperatures, the low temperatures in winter of the northern German regions would halt fermentation and leave the resulting wines with natural sugars and a low alcohol content. According to local tradition, in the Mosel region the wine would then be bottled in tall, tapered, and green hock bottles. Similar bottles, although brown, are used for Riesling produced in the Rhine region.

Riesling is also the preferred grape in production of Deutscher Sekt, German sparkling wine.

Riesling wines from Germany cover a vast array of tastes from sweet to off-dry halbtrocken to dry trocken. Late harvest Rieslings can ripen to become very sweet dessert wines of the beerenauslese (BA) and trockenbeerenauslese (TBA) class.

 Alsace (France)
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Riesling grapes growing in Alsace.





Riesling is on record as being planted in the Alsace region by 1477 when its quality was praised by the Duke of Lorraine. Today over a fifth of Alsace's vineyards are covered with Riesling vines, mostly in the Haut-Rhin district, with the varietal Riesling d'Alsace (fr) being very different from neighboring German Riesling. This is partly from difference in the soil with the clay Alsatian soil being more dominately calcareous than the slate composition of Rheingau. The other differences come in wine making styles, with the Alsatian preferring more French-oriented methods that produce wines of higher alcohol content (normally around 12%) and more roundness due to longer time spent in neutral oak barrels or steel tanks. In contrast to German wine laws, Alsatian rieslings can be chaptalized, a process in which the alcoholic content is increased through the addition of sugar to the must.

In contrast to other Alsatian wines, Rieslings d'Alsace are usually not meant to be drunk young, but many are still best in the first years. Rieslings d'Alsace tend to be mostly very dry with a cleansing acidity. They are thick-bodied wines that coat the palate. These wines age exceptionally well with a quality vintage aging up to 20 years. This is beneficial since the flavours in an Alsace wine will often open up after three years, developing softer and fruitier flavours. Riesling is very suitable for the late harvest Vendange Tardive and the botrytize Sélection de Grains Nobles, with good acidity keeping up the sweetness of the wine.

In addition to Muscat, Gewürztraminer and Pinot Gris, Riesling is one of the acceptable varieties whose planting is allowed in Alsace grand cru sites.

 Australia and New Zealand
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Gold lettering on collectible Sydney Opera House wine





In 1838 William Macarthur planted Riesling vines near Penrith in New South Wales. Riesling was the most planted white grape in Australia until the early 1990s when Chardonnay greatly increased in popularity. Riesling still flourishes in the Clare Valley, in particular the areas of Watervale and around the Polish Hill River, and the cooler Eden Valley and High Eden regions. Riesling is also being grown with increasing popularity in the Western Australian regions Albany, Frankland River and Porongorup. The warmer Australian climate produces thicker skinned grapes, sometimes seven times the thickness of German grown grape. The grapes ripening in free drain soil composed of red soil over limestone and shale, producing a lean wine that as it matures produces toasty, honeycomb and lime aromas and flavors. It is common for Australian Rieslings to be fermented at low temperatures in stainless steel tanks with no oxidation of the wine and followed by earlier bottling.

Australian Rieslings are noted for their oily texture and citrus fruit flavors in their youth and a smooth balance of freshness and acid as they age. The botrytized Rieslings have immense levels of flavor concentrations that have been favorably compared to lemon marmalade.

Riesling was first planted in New Zealand in the 1970s and has flourished in the relatively cool climate of the Marlborough area and for late harvests in the Nelson region. In comparison to Australian Riesling, New Zealand produces lighter and more delicate wines that range from sweet to dry. Home of cool climate wines, Central Otago, has recently emerged as another area producing terroir driven wines.

 Austria

Riesling is the second leading white grape varietal after the indigenous Grüner Veltliner. Austrian Riesling is generally thick bodied, coating the palate and producing a strong clarity of flavour coupled with a mouthwatering aroma. A particular Austrian Riesling trademark is a long finish that includes hints of white pepper. It flourishes in the cool climate and free-draining granite and mica soil of the Wachau region where Austrian wine laws allow for irrigation. With levels normally around 13% it has a relatively high alcohol content for Riesling and is generally at its peak after 5 years. Austrian Riesling is not known for its sweetness and is mostly dry with very few grapes affected by botrytis.

 United States

In the late nineteenth century German immigrants brought with them Riesling vines, named Johannisberg Riesling to qualify them as “legitimate” German Riesling. New York, particularly in the Finger Lakes region, was one of the earliest U.S. producers of Riesling. Plantings started to appear in California by 1857 and followed in Washington State in 1871.

New York Riesling generally has a characteristic effervescent light body with a similarly light, mellow flavour. The wine can be dynamic though rarely robust, and ranges from dry to sweet. New York is also a notable producer of Riesling based Ice Wine, although a large majority of New York Ice Wine is made from Vidal Blanc and Vignoles.

In California, Riesling lags far behind Chardonnay in popularity and is not as commonly planted. A notable exception is the growing development of high quality Late Harvest dessert wines. So far, the Late Harvest wines most successfully produced are in the Anderson and Alexander Valleys where the weather is more likely to encourage the needed botrytis to develop. The Riesling that does come out of California tends to be softer, fuller, and having more diverse flavours than a "typical" German Riesling.

In the Pacific Northwest there is a stark contrast in Riesling production. The grape is currently on the rise in Washington State but on the decline in neighboring Oregon. Riesling from this area ranges from dry to sweet, and has a crisp lightness that bodes well for easy drinking. Often there will be an easily detectable peach and mineral complex. Some Washington State winemakers, such as Chateau Ste. Michelle, are adapting German-style Riesling production methods, and even partnering with well-known German vintners like Dr. Ernest Loosen to create specialty wines such as the Eroica Riesling. With annual productions of over 600,000 cases a year, Chateau Ste. Michelle is the worldwide leader in the production of Riesling wines by volume. In 2007 Pacific Rim Winemakers, another Pacific Northwest winery and owned by Randall Grahm of Bonny Doon, has built the first wine facility in Red Mountain AVA dedicated completely to Riesling production.

 Canada

In Ontario, Riesling is commonly used for Icewine, where the wine is noted for its breadth and complexity. Niagara is a major producer of ice wine in general, putting it neck-and-neck with Germany. Late Harvest wines and some sparkling wines are produced with Riesling in Niagara but it is table wines from dry to off-dry that hold the largest share of production. The climate of the region is typically quite warm in the summertime which adds a layer of richness in the wines. It is interesting that the founder of St. Urbanshoff in the Mosel, Herman Weiss, was an early pioneer in Niagara's modern viticulture, selling his strain of Mosel clone Riesling to many producers in west Niagara (these vines are well over 20 years old now). This clone and Niagara's summer heat make for uniquely bright wines and often show up in interesting dry styled versions. Many producers and wine critics will argue that Niagara's best offerings come from the Niagara Escarpment region which encompasses the Short Hills Bench, 20 Mile Bench and Beamsville Bench.

In British Columbia, Riesling is commonly grown for use in Icewine, table wine, and sekt style sparkling wines, a notable example of which is Cipes Brut.

 Other regions

Riesling is also widely grown in South Africa, Chile and Central Europe, particularly Romania and Moldova.

 Production

In wine making, the delicate nature of the Riesling grape requires special handling during harvesting to avoid crushing or bruising the skin. Without this care, the broken skins could leak tannin into the juice, giving a markedly coarse taste and throwing off balance the Riesling’s range of flavours and aromas.

A wine that is best at its “freshest” states, the grapes and juice may be chilled often throughout the vinification process. Once, right after picking to preserve the grapes' more delicate flavours. Second, after it has been processed through a bladder press and right before fermentation. During fermentation, the wine is cooled in temperature controlled stainless steel fermentation tanks kept between 10 and 18 °C (50 and 64 °F). This differs from red wines that normally ferment at 24 to 29 °C (75 to 84 °F)

Unlike Chardonnay, most Riesling do not undergo malolactic fermentation. This helps preserve the tart, acidic characteristic of the wine that gives Riesling its “thirst-quenching” quality. (Producers of Sauvignon Blanc and Pinot Grigio often avoid malolactic fermentation for the same reason.) Riesling is often put through a process of cold stabilization, where the wine is stored just above its freezing point. The wine is kept at this temperature until much of the tartaric acid has crystallized and precipitated out of the wine. This helps prevent crystallization of the acid (often called "wine diamonds") in the bottle. After this, the wine is normally filtered again to remove any remaining yeast or impurities.

In viticulture, the two main components in growing Riesling grapes are to keep it "Long & Low" meaning that the ideal situation for Riesling is a climate that allows for a long, slow ripening and proper pruning to keep the yield low and the flavour concentrated.

 With food

Riesling is a versatile wine for pairing with food, because of its balance of sugar and acidity. It can be paired with white fish or pork, and is one of the few wines that can stand up to the stronger flavours and spices of Thai and Chinese cuisine. A Riesling's typical aromas are of flowers, tropical fruits, and mineral stone (such as slate or quartz), although, with time, the wine acquires a petrol note as mentioned above.

Riesling is almost never fermented or aged in new oak (although large old oak barrels are often used to store and stabilize Riesling based wines in Germany and Alsace). This means that Riesling tends to be lighter weight and therefore suitable to a wider range of foods. The sharp acidity/sweetness in Rieslings can serve as a good balance to foods that have a high salt content. In Germany, cabbage is sometimes cooked with riesling to reduce the vegetable's smell.

As with other white wines, dry Riesling is generally served at a cool 11 °C (52 °F). Sweeter Rieslings are often served warmer.

 Clones

There exists a large number of commercial clones of Riesling, with slightly different properties. In Germany, approximately 60 clones are allowed, and the most famous of these have been propagated from vines in the vineyards of Schloss Johannisberg. Most other countries have sourced their Riesling clones directly from Germany, but they are sometimes propagated under different designations.

 Red Riesling

A very rare version of Riesling which has recently received more attention is Red Riesling (Roter Riesling). As the name suggests, this is a red-skinned clone of Riesling (a skin colour commonly found for e.g. Gewürztraminer), but not a dark-skinned clone, i.e., it is still a white wine grape. It is considered a mutation of White Riesling, but some experts have suggested the opposite relationship, i.e., that Red Riesling could be the forerunner of White Riesling. Small amounts of Red Riesling are grown in Germany and Austria. In 2006, the Rheingau winery Fritz Allendorf planted what has been claimed to be the first commercial amounts of Red Riesling. To confuse matters, "Red Riesling" has also been used as a synonym for red-skinned Traminer grapes (such as the Savagnin rose of Klevener de Heiligenstein) and the obscure variety Hanns, which is a seed plant of Roter Veltliner. Roter Riesling has nothing to do with Schwarzriesling.

 Crosses

In the late 19th century German horticulturalists devoted many efforts to develop new Riesling hybrids that would create a more flexible, less temperamental grape that could still retain some of the elegant characteristics of Riesling. The most notable is the Müller-Thurgau developed in the Geisenheim Grape Breeding Institute in 1882, which is a cross of Riesling and Madeleine Royale (although long believed to be Riesling x Silvaner). Other Riesling/Silvaner crosses include the Palatinate regional favorite Scheurebe and Rieslaner. Kerner, a cross between Riesling and the red wine grape Trollinger is a high quality cross that has recently eclipsed Riesling in plantings.

The VIVC lists the following crosses with Riesling as the first parent:

Alb de Yaloven, Arnsburger, Augustriesling, Beutelriesling, Bouquetriesling, Dalkauer, Edelmuskat, Ehrenfelser, Feinriesling, Floricica, Frühriesling, Geisenheim 195, Geisenheim 643-10, Geisenheim 643-20, Geisenheim 649, Johanniter, Kocsis Zsuzsa, Manzoni Bianco, Marienriesling, Müller Thurgau, Multaner, Muscat de la Republique, Naumburg 231-52, Oraniensteiner, Osiris, Osteiner, Quanyu B, Rabaner, Rieslina, Riesling Magaracha, Romeo, Weinsberg S186, Weinsberg S195

And as the second parent: Aris, Arnsburger, Aurelius, Dalmasso 12-40, Dona Emilia, Dr. Deckerrebe, Elbriesling, Freiburg 3-29, Geilweilerhof F.S. 4-208-13, Geilweilerhof Koe-49-81, Geilweilerhof Koe-68-107, Geilweilerhof Koe-70-4, Geilweilerhof Koe-70-96, Geilweilerhof Sbl. 2-19-43, Geisenheim 154, Geisenheim 156, Kamchia, Kerner, Lafayette, Misket Varnenski, Negritienok, President Carnot, Rabaner, Rieslaner, Riesling Bulgarski, Ruling, Thurling, Weinsberg S509, Weinsberg S516, Weinsberg S523, Weinsberg S2630

 Naming

Many grapes that incorporate the name Riesling are not true Riesling. For example:

	Welschriesling is an unrelated variety, which is common in Austria, Croatia, Czech Republic, Hungary and Romania which may also be labelled as Riesling Italico, Welsch Rizling, Olasz Rizling or Laski Rizling.

	Schwarzriesling (Black Riesling) is the German name for Pinot meunier, a grape used in Champagne, but which is also grown in Southern Germany.

	Cape Riesling is the South African name for the French grape Crouchen.

	Gray Riesling is actually Trousseau Gris, a white mutant of the Bastardo port wine grape.

	White Riesling is the 'real' Riesling, which is also called Johannisberg Riesling (named after the famed Schloss Johannisberg) and Rhine Riesling (= Riesling Renano in Italy, occasionally Rheinriesling in Austria). Other synonyms include:


Beregi Riesling, Beyaz Riesling, Biela Grasevina, Dinca Grasiva Biela, Edelriesling, Edle Gewuerztraube, Feher Rajnai, Gentil Aromatique, Gentile Aromatique, Gewuerzriesling, Gewuerztraube, Graefenberger, Graschevina, Grasevina Rajnska, Grauer Riesling, Grobriesling, Hochheimer, Johannisberg, Johannisberger, Karbacher Riesling, Kastellberger, Kis Rizling, Kleigelberger, Kleiner Riesling, Kleinriesler, Kleinriesling, Klingelberger, Krauses, Krausses Roessling, Lipka, Moselriesling, Niederlaender, Oberkircher, Oberlaender, Petit Rhin, Petit Riesling, Petracine, Pfaelzer, Pfefferl, Piros Rajnai Rizling, Pussilla, Raisin Du Rhin, Rajinski Rizling, Rajnai Rizling, Rajnski Ruzling, Rano, Reichsriesling, Reissler, Remo, Rendu, Reno, Renski Rizling, Rezlik, Rezlin, Rezlink, Rhein Riesling, Rheingauer, Rheinriesling, Rhiesling, Riesler, Riesling Bianco, Riesling Blanc, Riesling De Rhin, Riesling Echter Weisser, Riesling Edler, Riesling Gelb Mosel E43, Riesling Giallo, Riesling Grosso, Riesling Gruener Mosel, Riesling Mosel, Riesling Reinskii, Riesling Rhenan, Riesling Rhine, Rieslinger, Rislinenok, Rislinok, Rizling Linner, Rizling Rajinski, Rizling Rajnai, Rizling Rajnski, Rizling Reinskii, Rizling Rynsky, Roessling, Rohac, Rossling, Rosslinger, Ruessel, Ruessling, Russel, Ryn-Riesling, Ryzlink Rynsky, Starosvetske, Starovetski, Szuerke Rizling, Uva Pussila, Weisser Riesling

 See also
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	History of Wine

	International variety
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	Sauvignon Blanc

	Grape (Vitis)
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	Ripe Sauvignon Blanc grapes

	Color of berry skin
	Blanc

	Species
	Vitis vinifera

	Also called
	Sauvignon Jaune, Blanc Fume (France), Muskat-Silvaner (Germany & Austria), Fume Blanc, and other synonyms

	Origin
	France

	Notable regions
	Chile, New Zealand, California, Loire Valley, Bordeaux

	Notable wines
	Sauternes, Sancerre

	Hazards
	Powdery mildew, Oidium, Black rot, and Botrytis cinerea,


Sauvignon Blanc is a green-skinned grape variety which originates from the Bordeaux region of France. The grape most likely gets its name from the French word sauvage ("wild") and blanc ("white") due to its early origins as an indigenous grape in South West France., a possible descendant of savagnin. Sauvignon blanc is planted in many of the world's wine regions, producing a crisp, dry, and refreshing white varietal wine. The grape is also a component of the famous dessert wines from Sauternes and Barsac. Sauvignon Blanc is widely cultivated in France, Chile, Canada, Australia, New Zealand, South Africa, Brazil, Moldova and California. Some California Sauvignon Blanc's are also called "Fume Blanc", this is often perceived to be a different type of wine.

Depending on the climate, the flavor can range from aggressively grassy to sweetly tropical. Wine experts have used the phrase "crisp, elegant, and fresh" as a favorable description of Sauvignon Blanc from the Loire Valley and New Zealand. Sauvignon Blanc, when slightly chilled, pairs well with fish or cheese, particularly Chèvre. It is also known as one of the few wines that can pair well with sushi.

Along with Riesling, Sauvignon Blanc was one of the first fine wines to be bottled with a screwcap in commercial quantities, especially by New Zealand producers. The wine is usually consumed young, as it does not particularly benefit from aging, except for some oak-aged Pessac-Léognan and Graves from Bordeaux that can age up to fifteen years. Dry and sweet white Bordeaux, typically made with Sauvignon Blanc as a major component, is another exception.

 History

The Sauvignon Blanc grape traces its origins to western France in the Loire Valley and Bordeaux Regions. As noted above, it is not clear that the vine originated in western France. Ongoing research suggests it may have descended from savagnin. It has also been associated with the carmenere family. At some point in the 18th century, the vine paired with Cabernet Franc to parent the Cabernet Sauvignon vine in Bordeaux. In the 19th century, plantings in Bordeaux were often interspersed with Sauvignon vert (In Chile, known as Sauvignonasse) as well as the Sauvignon Blanc pink mutation Sauvignon Gris. Prior to the phylloxera epidemic, the insect plague which devastated French vineyards in the 19th century, these interspersed cuttings were transported to Chile where the field blends are still common today. Despite the similarity in names, Sauvignon Blanc has no known relation to the Sauvignon Rosé mutation found in the Loire Valley of France.

The first cuttings of Sauvignon Blanc were brought to California by Charles Wetmore, founder of Cresta Blanca Winery, in the 1880s. These cuttings came from the Sauternes vineyards of Château d'Yquem. The plantings produced well in Livermore Valley. Eventually, the wine acquired the alias of "Fumé Blanc" in California by promotion of Robert Mondavi in 1968. The grape was first introduced to New Zealand in the 1970s as an experimental planting to be blended with Müller-Thurgau.

 Climate and geography
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Vineyards in Sancerre will often plant roses around Sauvignon Blanc vines as an early detector of powdery mildew.





The Sauvignon Blanc vine often buds late but ripens early, which allows it to perform well in sunny climates when not exposed to overwhelming heat. In warm regions such as South Africa, Australia and California, the grape flourishes in cooler climate appellations such as the Alexander Valley area. In areas where the vine is subjected to high heat, the grape will quickly become over-ripe and produce wines with dull flavors and flat acidity. Global warming has had an effect on the Sauvignon Blanc grape, with the rising global temperatures causing farmers to harvest the grapes earlier than they have in the past.

The grape originated in France, in the regions of Bordeaux and the Loire Valley. Plantings in California, Australia, Chile and South Africa are also extensive, and Sauvignon Blanc is steadily increasing in popularity as white wine drinkers seek alternatives to Chardonnay. The grape can also be found in Italy and Central Europe.

 Wine regions

 France

In France, Sauvignon Blanc is grown in the maritime climate of Bordeaux (especially in Entre-Deux-Mers, Graves and Pessac-Leognan as a dry wine, and in Sauternes as a sweet wine) as well as the continental climate of the Loire Valley (as Pouilly Fumé, Sancerre, and Sauvignon de Touraine). The climates of these areas are particularly favorable in slowing the ripening on the vine, allowing the grape more time to develop a balance between its acidity and sugar levels. This balance is important in the development of the intensity of the wine's aromas. Winemakers in France pay careful attention to the terroir characteristics of the soil and the different elements that it can impart to the wine. The chalk and Kimmeridgean marl of Sancerre and Pouilly produces wines of richness and complexity while areas with more compact chalk soils produces wines with more finesse and perfume. The gravel soil found near the Loire River and its tributaries impart spicy, floral and mineral flavors while in Bordeaux, the wines have a fruitier personality. Vines planted in flint tend to produce the most vigorous and longest lasting wines.

Pouilly Fumé originate from the town of Pouilly-sur-Loire, located directly across the Loire River from the commune of Sancerre. The soil here is very flinty with deposits of limestone which the locals believed imparted a smoky, gun flint flavor to the wine and hence Fumé, the French word for "smoke" was attached to the wine. However, the really smoke flavoured wines are due to the fact that the wines have been fermented in barrels that have been deliberately "burnt", such that there is a distinct difference between these two styles of Pouilly Fumé. Along with Sémillon, Muscadelle and Ugni Blanc, Sauvignon Blanc is one of only four white grapes allowed in the production of white Bordeaux wine. Mostly used as a blending grape, Sauvignon Blanc is the principal grape in Château Margaux's Pavillon Blanc, In the northern Rhône Valley, Sauvignon Blanc is often blended with Tresallier to form a tart white wine.

In the Sauternes region, the grape is blended with Sémillon to make the late harvest wine, Sauternes. The composition of Sauvignon Blanc varies from producer and can range from 5-50% with the Premier Cru Supérieur Château d'Yquem using 20%. A traditional practice often employed in Sauternes is to plant one Sauvignon Blanc vine at regular intervals among rows of Semillon. However, Sauvignon Blanc's propensity to ripen 1–2 weeks earlier can lead the grapes to lose some of their intensity and aroma as they hang longer on the vine. This has prompted more producers to isolate their parcels of Sauvignon Blanc.

Near the edge of the Chablis commune is an AOC called Saint-Bris that is gaining attention for its Sauvignon Blanc production.

 Australia

In Australia, particularly the Margaret River region, the grape is often blended with Sémillon. Varietal styles, made from only the Sauvignon Blanc grape, from Adelaide Hills and Padthaway have a style distinctive from their New Zealand neighbors that tend to be more ripe in flavor with white peach and lime notes and slightly higher acidity.

 Chile and Brazil

In the early 1990s, ampelographers began to distinguish Sauvignon Blanc from Sauvignonasse plantings in Chile. The character of non-blended Chilean Sauvignon Blanc are noticeably less acidic than the wines of New Zealand and more similar to the French style that is typical of Chilean wines. The region of Valparaíso is the most notable area for Sauvignon Blanc in Chile due to its cooler climate which allows the grapes to be picked up to six weeks later than in other parts of Chile. In Brazil, ampelographers have discovered that the vines called Sauvignon Blanc planted in the region are really Seyval Blanc.

 New Zealand
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Jackson Estate Sauvignon Blanc from Marlborough, New Zealand.





In the 1990s, Sauvignon Blanc wines from the maritime climatic regions of New Zealand, particularly the South Island, became popular on the wine market. In the Marlborough region, sandy soils over slate shingles have become the most desirable locations for plantings due to the good drainage of the soil and poor fertility that encourages the vine to concentrate its flavors in lower yields. In the flood plain of the Wairau River Valley, the soil runs in east-west bands across the area. This can create a wide diversity of flavors for vineyards that are planted north-south with the heavier soils producing more herbaceous wines from grapes that ripen late and vines planted in stonier soils ripening earlier and imparting more lush and tropical flavors. It is this difference in soils, and the types of harvest time decisions that wine producers must make, that add a unique element to New Zealand Sauvignon Blanc.

The long narrow geography of the South Island ensures that no vineyard is more than 80 miles (130 km) from the coast. The cool, maritime climate of the area allows for a long and steady growing season in which the grapes can ripen and develop a natural balance of acids and sugars. This brings out the flavors and intensity that New Zealand Sauvignon Blancs are noted for. More recently, Waipara in the South Island and Martinborough, Gisborne and Hawkes Bay in the North Island have been attracting attention for their Sauvignon Blanc releases, which often exhibit subtle differences to those from Marlborough (Air New Zealand Wine Awards 2000-2006). The asparagus, gooseberry and green flavor commonly associated with New Zealand Sauvignon Blanc is derived from flavor compounds known as methoxypyrazines that becomes more pronounced and concentrated in wines from cooler climate regions. Riper flavors such as passion fruit, along with other notes such as boxwood, may be driven by thiol concentrations.

 North America

In North America, California is the leading producer of Sauvignon Blanc with plantings also found in Washington State and on the Niagara Peninsula and Okanagan Valley in Canada. In California wine produced from the Sauvignon Blanc grape is also known as Fumé Blanc. This California wine was first made by Napa Valley's Robert Mondavi Winery in 1968. Mondavi had been offered a crop of particularly good Sauvignon Blanc grapes by a grower. At that time the variety had a poor reputation in California due to its grassy flavor and aggressive aromas. Mondavi decided to try to tame that aggressiveness with barrel agings and released the wine under the name Fumé Blanc as an allusion to the French Pouilly-Fumé. The usage of the term is primarily a marketing base one with California wine makers choosing whichever name they prefer. Both oaked and unoaked Sauvignon Blanc wines have been marketed under the name Fumé blanc. California Sauvignon Blancs tend to fall into two styles. The New Zealand influenced-Sauvignon Blanc have more tropical fruit undertones with citrus and passion fruit notes. The Mondavi-influenced Fumé Blanc are more round with melon notes.

 Other areas

Sauvignon Blanc is also beginning to gain prominence in areas like South Africa's Stellenbosch and Durbanville and Italy's Collio areas. It is also one of the main ingredients in Muffato della Sala, one of Italy's most celebrated sweet wines.

 Viticulture


[image: ]



Sauvignon Blanc vineyards in Marlborough, New Zealand, demonstrating restrictive pruning practices.





Winemakers in New Zealand and Chile harvest the grapes at various intervals for the different blending characteristics that the grape can impart depending on its ripeness levels. At its most unripe stage, the grape is high in malic acid. As it progresses further towards ripeness the grape develops red & green pepper flavors and eventually achieves a balance of sugars. The flavors characteristic of Sauvignon Blanc come from the chemicals methoxypyrazines. Grapes grown in Marlborough's Wairau Valley may exhibit different levels of ripeness over the vineyard, caused by slight unevenness in the land and giving a similar flavor profile to the resulting wine.

Sauvignon Blanc can be greatly influenced by decisions in the winemaking process. One decision is the amount of contact that the must has with the skins of the grape. In the early years of the New Zealand wine industry, there were no wineries on the South Island which meant that freshly harvested grapes had to be trucked and then ferried to the North Island, often all the way up to Auckland. This allowed for prolonged exposure of the skins and juice which sharpened the intensity and pungency of the wine. Some winemakers, like the Loire, intentionally leave a small amount of must to spend some time in contact with the skin for later blending purposes. Other winemakers, like in California, generally avoid any contact with the skin due to the reduced aging ability of the resulting wine.

Another important decision is the temperature of fermentation. French winemakers prefer warmer fermentations (around 16-18 °C) that bring out the mineral flavors in the wine while New World winemakers prefer slightly colder temperatures to bring out more fruit and tropical flavors. A small minority of Loire winemakers will put the wine through malolactic fermentation, a practice more often associated with New Zealand wines. Oak aging can have a pronounced effect on the wine, with the oak rounding out the flavors and softening the naturally high acidity of the grape. Some winemakers, like those in New Zealand and Sancerre, prefer stainless steel fermentation tanks over barrels with the intention of maintaining the sharp focus and flavor intensity.

 Synonyms

Sauvignon Blanc is also known under the synonyms Beyaz Sauvignon, Blanc Doux, Blanc Fume, Bordeaux Bianco, Douce Blanche, Feher Sauvignon, Feigentraube, Fie, Fie dans le Neuvillois, Fume, Fume Blanc, Fume Surin, Genetin, Gennetin, Gentin a Romorantin, Gros Sauvignon, Libournais, Melkii Sotern, Muskat Silvaner, Muskat Sylvaner, Muskatani Silvanec, Muskatni Silvanec, Muskatsilvaner, Painechon, Pellegrina, Petit Sauvignon, Picabon, Piccabon, Pinot Mestny Bely, Pissotta, Puinechou, Punechon, Punechou, Quinechon, Rouchelin, Sampelgrina, Sarvonien, Sauternes, Sauvignon, Sauvignon Bianco, Sauvignon Bijeli, Sauvignon Blanco, Sauvignon Fume, Sauvignon Gros, Sauvignon Jaune, Sauvignon Jeune, Sauvignon Petit, Sauvignon Vert, Sauvignon White, Savagnin, Savagnin Blanc, Savagnin Musque, Savagnou, Savignon, Servanien, Servonien, Servoyen, Souternes, Sovinak, Sovinjon, Sovinjon Beli, Sovinon, Spergolina, Surin, Sylvaner Musque, Uva Pelegrina, Weisser Sauvignon, and Zöld Ortlibi.

 See also
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Sauvignon Blanc in a glass.





	International variety
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	LAROUSSE Encyclopedia of WINE, Hamlyn, 2001, ISBN 0-600-60475-6

	Taber, G. Judgment of Paris. New York: Scribner's, 2005.
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	New Zealand Vintage Chart

	Wine News "The four faces of California Sauvignon Blanc"
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	Sémillon

	Grape (Vitis)
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	Ripe Sémillon grapes growing at a winery in the Napa Valley AVA

	Color of berry skin
	Blanc

	Also called
	Wyndruif

	Notable regions
	France, Australia, Chile, Argentina, South Africa, New Zealand, etc.

	Hazards
	sunburn, Botrytis cinerea


Sémillon is a golden-skinned grape used to make dry and sweet white wines, most notably in France and Australia.

 History

The origin of the Sémillon grape is hard to determine. It is known that it first arrived in Australia in the early 19th century and by the 1820s the grape covered over 90 percent of South Africa's vineyards, where it was known as Wyndruif, meaning "wine grape". It was once considered to be the most planted grape in the world, although this is no longer the case. In the 1950s, Chile's vineyards were made up of over 75% Sémillon. Today, it accounts for just 1% of South African Cape vines.

 Viticulture

Sémillon, which is relatively easy to cultivate, consistently produces six to eight tons of grapes per acre from its vigorous vines. It is fairly resistant to disease, except for rot. The grape ripens early, when, in warmer climates, it acquires a pinkish hue. Since the grape has a thin skin, there is also a risk of sunburn in hotter climates; it is best suited to areas with sunny days and cool nights.

The Sémillon grape is rather heavy, with low acidity and an almost oily texture. It has a high yield and wines based on it can age a long time. Along with Sauvignon Blanc and Muscadelle, Sémillon is one of only three approved white wine varieties in the Bordeaux region. The grape is also key to the production of sweet wines such as Sauternes.

 Regional production
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Semillon showing signs of developing noble rot in the Barsac region of Bordeaux.





Sémillon is the major white grape in the Bordeaux wine regions and Côtes de Gascogne. Whereas today Australia's major white varieties are Chardonnay and Sauvignon blanc, early in the country's viticultural development it was Sémillon, then mislabeled as Riesling.

 France

In France, the Sémillon grape is grown mostly in Bordeaux where it is blended with Sauvignon blanc and Muscadelle. When dry, it is referred to as Bordeaux blanc and is permitted to be made in the appellations of Pessac-Léognan, Graves, Entre-deux-mers and other less-renowned regions. In this form, Sémillon is generally a minor constituent in the blend. However, when used to make the sweet white wines of Bordeaux (such as those from Sauternes, Barsac and Cérons) it is often the dominant variety. In such wines the vine is exposed to the "noble rot" of Botrytis cinerea which consumes the water content of the fruit, concentrating the sugar present in its pulp. When attacked by Botrytis cinerea, the grapes shrivel and the acid and sugar levels are intensified.

Due to the declining popularity of the grape variety, fewer clones are cultivated in nurseries causing producers to project a future shortage of quality wine. In 2008 17 Bordeaux wine producers, including Château d'Yquem, Château Olivier, Château Suduiraut and Château La Tour Blanche, formed an association to grow their own clones.

 Australia
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Semillon vines growing in Gisborne, New Zealand





Sémillon is widely grown in Australia, particularly in the Hunter Valley north of Sydney, where for a long time it was known as "Hunter River Riesling". Four styles of Sémillon-based wines made there: a commercial style, often blended with Chardonnay or Sauvignon Blanc; a sweet style, after that of Sauternes; a complex, minerally, early picked style which has great longevity; and an equally high quality,dry style, which can be released soon after vintage, as a vat or bottle aged example. Hunter Valley Sémillon is never matured in oak. The latter two styles were pioneered by Lindemans, Tulloch, McWilliam's Elizabeth, Drayton's and Tyrrell's, and are considered unique to Australia. Most examples of these bottle-aged Hunter Semillons exhibit a buttercup-yellow colour, burnt toast or honey characteristics on the nose and excellent complex flavours on the palate, with a long finish and soft acid. Young Hunter Valley semillon is almost always a dry wine, usually exhibiting citrus flavours of lemon, lime or green apple. Cooler year Hunter Semillons seem to be the most highly sought after, with some of the 1974 and 1977 vintages still drinking well. The newer, fruit accentuated styles are championed by the likes of Iain Riggs at Brokenwood Wines and The Rothbury Estate. Sémillon is also finding favour with Australian producers outside of the Hunter Valley in the Barossa Valley and Margaret River regions. The Adelaide Hills is becoming a flourishing region for Semillon with the cooler climate producing some wines of great complexity. Vineyards such as Amadio and Paracombe producing some premium blends of the classical style.

 Other regions

Outside of these regions, however, Sémillon is unpopular and often criticised for lack of complexity and intensity. As such, plantings have decreased over the last century. As referenced above, the grape can still be found in South Africa and Chile. The latter is reputed to have the largest plantings of this grape, although the number of acres planted with Sémillon fluctuates often. California growers plant Sémillon primarily to blend it with Sauvignon blanc. There are some wineries in the Washington State who actively produce Sémillon for Ice Wine and Late Harvest wines. The grape is also planted in Argentina, and recently in New Zealand.

 See also

	International variety






 External links
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    Cabernet Sauvignon


Cabernet Sauvignon
	[image: Cabernet Sauvignon grapes]
Cabernet Sauvignon grapes

	Colour
	Black

	Also called
	Bouchet, Bouche, Petit-Bouchet, Petit-Cabernet, Petit-Vidure, Vidure, Sauvignon Rouge

	Major regions
	Bordeaux, Tuscany, Napa Valley, Sonoma County, Australia

	Notable wines
	Classified Bordeaux estates, Californian cult wines

	Ideal soil
	Gravel

	Hazards
	Under ripeness, powdery mildew, eutypella scoparia, excoriose

	Wine characteristics

	General
	Dense, dark, tannic

	Cool climate
	Vegetal, bell pepper, asparagus

	Medium climate
	Mint, black pepper, eucalyptus

	Hot climate
	Jam


Cabernet Sauvignon (French: [ka.bɛʁ.nɛ so.vi'ɲɔ̃]) is one of the world's most widely recognized red wine grape varieties. It is grown in nearly every major wine producing country among a diverse spectrum of climates from Canada's Okanagan Valley to Lebanon's Beqaa Valley. Cabernet Sauvignon became internationally recognized through its prominence in Bordeaux wines where it is often blended with Merlot and Cabernet Franc. From France, the grape spread across Europe and to the New World where it found new homes in places like California's Napa Valley, Australia's Coonawarra region and Chile's Maipo Valley. For most of the 20th century, it was the world's most widely planted premium red wine grape until it was surpassed by Merlot in the 1990s.

Despite its prominence in the industry, the grape is a relatively new variety, the product of a chance crossing between Cabernet franc and Sauvignon blanc during the 17th century in southwestern France. Its popularity is often attributed to its ease of cultivation—the grapes have thick skins and the vines are hardy and resistant to rot and frost—and to its consistent presentation of structure and flavours which express the typical character ("typicity") of the variety. Familiarity and ease of pronunciation have helped to sell Cabernet Sauvignon wines to consumers, even when from unfamiliar wine regions. Its widespread popularity has also contributed to criticism of the grape as a "colonizer" that takes over wine regions at the expense of native grape varieties.

 History and origins
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Cabernet Franc





For many years, the origin of Cabernet Sauvignon was not clearly understood and many myths and conjectures surrounded it. The word "Sauvignon" is believed to be derived from the French sauvage meaning "wild" and to refer to the grape being a wild Vitis vinifera vine native to France. Until recently the grape was rumoured to have ancient origins, perhaps even being the Biturica grape used to make ancient Roman wine and referenced by Pliny the Elder. This belief was widely held in the 18th century, when the grape was also known as Petite Vidure or Bidure, apparently a corruption of Biturica. There was also belief that Vidure was a reference to the hard wood (French vigne dure) of the vine, with a possible relationship to Carménère which was once known as Grand Vidure. Another theory was that the grapevine originated in the Rioja region of Spain.

While the period when the name Cabernet Sauvignon became more prevalent over Petite Vidure is not certain, records indicate that the grape was a popular Bordeaux planting in the 18th century Médoc region. The first estates known to have actively grown the variety (and the likely source of Cabernet vines for other estates) were Château Mouton and Château d'Armailhac in Pauillac.

The grape's true origins were discovered in 1996 with the use of DNA typing at the UC Davis Department of Viticulture and Enology, by a team led by Dr. Carole Meredith. The DNA evidence determined that Cabernet Sauvignon was the offspring of Cabernet franc and Sauvignon blanc and was most likely a chance crossing that occurred in the 17th century. Prior to this discovery, this origin had been suspected from the similarity of the grapes' names and the fact that Cabernet Sauvignon shares similar aromas with both grapes—such as the black currant and pencil box aromas of Cabernet franc and the grassiness of Sauvignon blanc.
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Sauvignon blanc





 Offspring and White Cabernet

While not as prolific in mutating as Pinot noir nor as widely used in production of offspring, Cabernet Sauvignon has been linked to other grape varieties. In 1961, a cross of Cabernet Sauvignon and Grenache produced the French wine grape Marselan. In 1977 a vine producing 'bronze' grapes was found in the vineyards of Cleggett Wines in Australia. They propagated this mutant, registered it under the name of Malian, and sold pale red wines under that name. In 1991 one of the Bronze Cabernet vines started producing white grapes. Cleggett registered this "White Cabernet" under the name of Shalistin. Compared to its Cabernet parent, Malian appears to lack anthocyanins in the subepidermal cells but retains them in the epidermis, whereas Shalistin has no anthocyanins in either layer. The team that went on to discover the VvMYBA1 and VvMYBA2 genes that control grape colour have suggested that a gene involved in anthocyanin production has been deleted in the subepidermis of Malian, and then subepidermal cells invaded the epidermis to produce Shalistin.

 Viticulture
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Cabernet Sauvignon leaf. In cooler climate conditions, vines will focus more energy in producing foliage, which is needed to capture sunlight for photosynthesis, rather than ripening grapes. This makes canopy management and aggressive pruning an important consideration for growers.





While Cabernet Sauvignon can grow in a variety of climates, its suitability as a varietal wine or as a blend component is strongly influenced by the warmth of the climate. The vine is one of the last major grape varieties to bud and ripen (typically 1–2 weeks after Merlot and Cabernet franc) and the climate of the growing season affects how early the grapes will be harvested. Many wine regions in California give the vine an abundance of sunshine with few problems in ripening fully, which increases the likelihood of producing varietal Cabernet wines. In regions like Bordeaux, under the threat of inclement harvest season weather, Cabernet Sauvignon is often harvested a little earlier than ideal and is then blended with other grapes to fill in the gaps. In some regions, climate will be more important than soil. In regions that are too cool, there is a potential for more herbaceous and green bell pepper flavours from less than ideally ripened grapes. In regions where the grape is exposed to excess warmth and over-ripening, there is a propensity for the wine to develop flavours of cooked or stewed blackcurrants.

The Cabernet grape variety has thrived in a variety of vineyard soil types, making the consideration of soil less of concern particularly for New World winemakers. In Bordeaux, the soil aspect of terroir was historically an important consideration in determining which of the major Bordeaux grape varieties were planted. While Merlot seemed to thrive in clay and limestone based soils (such as those of the Right Bank regions of the Gironde estuary), Cabernet Sauvignon seemed to perform better in the gravel based soil of the Médoc region on the Left Bank. The gravel soils offered the benefit of being well drained while absorbing and radiating heat to the vines, aiding ripening. Clay and limestone based soils are often cooler, allowing less heat to reach the vines, delaying ripening. In regions where the climate is warmer, there is more emphasis on soil that is less fertile, which promotes less vigor in the vine which can keep yields low. In the Napa Valley wine regions of Oakville and Rutherford, the soil is more alluvial and dusty. Rutherford Cabernet Sauvignon has been often quoted as giving a sense of terroir with a taste of "Rutherford dust". In the South Australian wine region of Coonawarra, Cabernet Sauvignon has produced vastly different results from grape vines planted in the region's terra rosa soil – so much so that the red soil is considered the "boundary" of the wine region, with some controversy from wine growers with Cabernet Sauvignon planted on red soil.

In addition to ripeness levels, the harvest yields can also have a strong influence in the resulting quality and flavors of Cabernet Sauvignon wine. The vine itself is prone to vigorous yields, particularly when planted on the vigorous SO4 rootstock. Excessive yields can result in less concentrated and flavorful wine with flavors more on the green or herbaceous side. In the 1970s, a particular clone of Cabernet Sauvignon that was engineered to be virus free was noted for its very high yields-causing many quality conscious producers to replant their vineyards in the late 20th century with different clonal varieties. To reduce yields, producers can plant the vines on less vigorous rootstock and also practice green harvesting with aggressive pruning of grape clusters soon after veraison.

In general, Cabernet Sauvignon has good resistance to most grape diseases, powdery mildew being the most noted exception. It is, however, susceptible to the vine diseases Eutypella scoparia and excoriose.

 The "green bell pepper" flavor
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One of the older plantings of Cabernet Sauvignon in Washington State, planted in 1973 at Red Willow Vineyard in the Yakima Valley.





There are a couple of noted Cabernet Sauvignon flavors that are intimately tied to viticultural and climate influences. The most widely recognized is the herbaceous or green bell pepper flavor caused by pyrazines, which are more prevalent in under-ripened grapes. Pyrazine compounds are present in all Cabernet Sauvignon grapes and are gradually destroyed by sunlight as the grape continues to ripen. To the human palate this compound is detectable in wines with pyrazine levels as low as 2 nanograms (ng) per liter. At the time of veraison, when the grapes first start to fully ripen, there is the equivalent pyrazine level of 30 ng/l. In cooler climates, it is difficult to get Cabernet Sauvignon grapes to ripen fully to the point where pyrazine is not detected. The green bell pepper flavor is not considered a wine fault but it may not be desirable to all consumers' tastes. The California wine region of Monterey was noted in the late 20th century for its very vegetal Cabernet Sauvignon with pronounced green pepper flavor, earning the nickname of "Monterey veggies". In addition to its cool climate, Monterey is also prone to being very windy, which can have the effect of shutting down the grape vines and further inhibiting ripeness.

Two other well known Cabernet Sauvignon flavors are mint and eucalyptus. Mint flavors are often associated with wine regions that are warm enough to have low pyrazine levels but are still generally cool, such as Australia's Coonawarra region and some areas of Washington State. There is some belief that soil could also be a contributor to the minty notes, since the flavor also appears in some wines from the Pauillac region but not from similar climate of Margaux. Resinous Eucalyptus flavors tend to appear in regions that are habitats for the eucalyptus tree, such as California's Napa and Sonoma valleys and parts of Australia, but there has been no evidence to conclusively prove a direct link between proximity of eucalyptus trees and the presence of that flavor in the wine.

 Winemaking
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During the maceration period, color, flavor and tannins are extracted from the skins. The addition of stems and seeds will increase the tannic content of the wine.





In many aspects, Cabernet Sauvignon can reflect the desires and personality of the winemaker while still presenting familiar flavors that express the typical character of the variety. The most pronounced effects are from the use of oak during production. Typically the first winemaking decision is whether or not to produce a varietal or blended wine. The "Bordeaux blend" of Cabernet Sauvignon, Merlot and Cabernet franc, with potentially some Malbec, Petit Verdot or Carménère, is the classic example of blended Cabernet Sauvignon, emulated in the United States with wines produced under the "Meritage" designation. But Cabernet Sauvignon can be blended with a variety of grapes such as Shiraz, Tempranillo and Sangiovese. The decision to blend is then followed by the decision of when to do the blending—before, during or after fermentation. Due to the different fermentation styles of the grapes, many producers will ferment and age each grape variety separately and blend the wine shortly before bottling.

The Cabernet Sauvignon grape itself is very small, with a thick skin, creating a high 1:12 ratio of seed (pip) to fruit (pulp). From these elements the high proportions of phenols and tannins can have a stark influence on the structure and flavor of the wine—especially if the must is subjected to long periods of maceration (skin contact) before fermentation. In Bordeaux, the maceration period was traditionally three weeks, which gave the winemaking staff enough time to close down the estate after harvest to take a hunting holiday. The results of these long maceration periods are very tannic and flavorful wines that require years of aging. Wine producers that wish to make a wine more approachable within a couple of years will drastically reduce the maceration time to as a little as a few days. Following maceration, the Cabernet must can be fermented at high temperatures up to 30 °C (86 °F). The temperature of fermentation will play a role in the result, with deeper colors and more flavor components being extracted at higher temperatures while more fruit flavors are maintained at lower temperature. In Australia there has been experimentation with carbonic maceration to make softer, fruity Cabernet Sauvignon wines.

The tannic nature of Cabernet Sauvignon is an important winemaking consideration. As the must is exposed to prolonged periods of maceration, more tannins are extracted from the skin and will be present in the resulting wine. If winemakers choose not to shorten the period of maceration, in favor of maximizing color and flavor concentrations, there are some methods that they can use to soften tannin levels. A common method is oak aging, which exposes the wine to gradual levels of oxidation that can mellow the harsh grape tannins as well as introduce softer "wood tannins". The choice of fining agents can also reduce tannins with gelatin and egg whites being positively-charged proteins that are naturally attracted to the negatively-charged tannin molecules. These fining agents will bond with some of the tannins and be removed from the wine during filtration. One additional method is micro-oxygenation which mimics some of the gradual aeration that occurs with barrel aging, with the limited exposure to oxygen aiding in the polymerization of the tannins into larger molecules, which are perceived on the palate as being softer.

 Affinity for oak
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Large oak barrels, like these used in Tuscany bring less wine in contact with the wood and therefore leave the resulting wine with less oak influence.





One of the most noted traits of Cabernet Sauvignon is its affinity for oak, either during fermentation or in barrel aging. In addition to having a softening effect on the grape's naturally high tannins, the unique wood flavors of vanilla and spice complement the natural grape flavors of black currant and tobacco. The particular success of Cabernet-based Bordeaux blends in the 225 liter (59 gallon) barrique were a significant influence in making that barrel size one of the most popular worldwide. In winemaking, the decision for the degree of oak influence (as well as which type of oak) will have a strong impact on the resulting wine. American oak, particularly from new barrels, imparts stronger oak flavors that are less subtle than those imparted by French oak. Even within the American oak family, the location of the oak source also plays a role with oak from the state of Oregon having more pronounced influence on Cabernet Sauvignon than oak from Missouri, Pennsylvania and Virginia. Winemakers often use a variety of oak barrels from different locations and of different ages and blend the wine as if they are blending different grape varieties.

Winemakers can also control the influence of oak by using alternatives to the standard barrique barrels. Larger barrels have a smaller wood-to-wine ratio and therefore less pronounced oak flavors. Winemakers in Italy and Portugal sometimes use barrels made from other wood types such as chestnut and redwood. Another method that winemakers consider is tea bagging with oak chips or adding oak planks to the wines while fermenting or aging it in stainless steel tanks. While these methods are less costly than oak barrels, they create more pronounced oak flavors, which tend not to mellow or integrate with the rest of the wine's components; nor do they provide the gradual oxidation benefit of barrel aging.

 Wine regions

 Bordeaux
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Armand d'Armailhac of Château d'Armailhac (bottle picture) and Baron Hector de Brane of Château Mouton were important figures in the establishment of Cabernet Sauvignon in Bordeaux.





The Bordeaux wine region is intimately connected with Cabernet Sauvignon, even though wine is rarely made without the blended component of other grape varieties. It is the likely "birthplace" of the vine, and producers across the globe have invested heavily in trying to reproduce the structure and complexity of Bordeaux wines. While the "Bordeaux blend" of Cabernet Sauvignon, Cabernet franc and Merlot created the earliest examples of acclaimed Cabernet Sauvignon wine, Cabernet Sauvignon was first blended in Bordeaux with Syrah, a pairing that is widely seen in Australia and some vin de pays wines from the Languedoc. The decision to first start blending Cabernet Sauvignon was partly derived from financial necessity. The sometime temperamental and unpredictable climate of Bordeaux during the "Little Ice Age" did not guarantee a successful harvest every year; producers had to insure themselves against the risk of losing an entire vintage by planting a variety of grapes. Over time it was discovered that the unique characteristics of each grape variety can complement each other and enhance the overall quality of wine. As a base, or backbone of the wine, Cabernet Sauvignon added structure, acidity, tannins and aging potential. By itself, particularly when harvested at less than ideal ripeness, its can lack a sense of fruit or "fleshiness" on the palate which can be compensated from by adding the rounder flavors of Merlot. Cabernet franc can add additional aromas to the bouquet as well as more fruitiness. In the lighter soils of the Margaux region, Cabernet-based wines can lack color, which can be achieved by blending in Petit Verdot. Malbec, used today mostly in Fronsac, can add additional fruit and floral aromas.

DNA evidence has shown Cabernet Sauvignon is the result of the crossing of two other Bordeaux grape varieties— Cabernet franc and Sauvignon blanc— which has led grapevine historians, or ampelographers, to believe that the grape originated in Bordeaux. Early records indicate that the grape was a popular planting in the Médoc region during the 18th century. The loose berry clusters and thick skins of the grape provided a good resistance to rot in the sometimes wet maritime climate of Bordeaux. The grape continued to grow in popularity till the Powdery mildew epidemic of 1852 exposed Cabernet Sauvignon's sensitivity to that grape disease. With vineyards severely ravaged or lost, many Bordeaux wine growers turned to Merlot, increasing its plantings to where it soon became the most widely-planted grape in Bordeaux. As the region's winemakers started to better understand the area's terroir and how the different grape varieties performed in different region, Cabernet Sauvignon increased in plantings all along the Left Bank region of the Gironde river in the Médoc as well as Graves region, where it became the dominant variety in the wine blends. In the Right bank regions of Saint-Émilion and Pomerol, Cabernet is a distant third in plantings behind Merlot & Cabernet franc.

In the wine regions of the Left Bank, the Cabernet influence of the wine has shown unique characteristics in the different regions. In Saint-Estèphe and Pessac-Léognan, the grape develops more mineral flavors. Aromas or violets are a characteristic of Margaux. Pauillac is noted by a strong lead pencil scent and Saint-Julien by cedar and cigar boxes. The Cabernet wines of the Moulis are characterized by their soft tannins and rich fruit flavors while the southern Graves region is characterized by strong black currant flavors, though in less intense wines over all. The percentage of Cabernet Sauvignon used in the blend will depend on terroir and the winemakers styles as well as the vintage. The First Growth estates of Château Mouton Rothschild and Château Latour are noted for regularly producing wines with some of the highest percentage of Cabernet— often around 75%.

A common factor affecting the flavors of Bordeaux wines is the harvest yields of Cabernet Sauvignon. Throughout Bordeaux there is a legal maximum permitted yield of 50 hectoliters (hl) per hectare (ha). With the aid of global warming and vigorous rootstocks, many Bordeaux vineyards can easily surpass 60 hl/ha, with some estates taking advantage of the legal loophole of plafond limite de classement ("ceiling limit classification") that permits higher yields during "exceptional" years. This has had an adverse effect on the quality of production from some producers who regularly use grapes harvested at excessive yields. In recent years there has been more of an emphasis on keeping yields low, particularly for an estate's Grand vin.

 Other French regions

The Bordeaux wine region accounts for more than 60% of the Cabernet Sauvignon grown in France. Outside of Bordeaux, Cabernet Sauvignon is found in varying quantities throughout Le Midi and in the Loire Valley. In general, Cabernet Sauvignon wines are lighter and less structured, drinkable much earlier than Bordeaux wine. In the southwest French appellation d'origine contrôlée (AOCs) of Bergerac and Buzet it is used to make rosé wine. In some regions it is used to add flavor and structure to Carignan while it is blended with Négrette in Gaillac and Fronton as well as Tannat in Madiran. In Provence, the grape had some presence in the region in the mid 19th century, when viticulturist Jules Guyot recommended it as a blending partner with Syrah. In recent years, several Midi wine estates, such as Mas de Daumas Gassac have received international acclaim for their Cabernet Sauvignon blended in Hérault, with Rhône grapes like Syrah. It is often made as a single varietal in the vin de pays of the Languedoc. The influence of Australian flying winemakers has been considerable in how Cabernet Sauvignon is treated by some Languedoc wine estates, with some producers making wines that can seem like they are from the New World. Overall, the grape has not exerted it dominance of the region, generally considered less ideally situated to the dry climate than Syrah. The Languedoc producers who give serious consideration to Cabernet Sauvignon, generally rely on irrigation to compensate for the climate.

 Italy
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In the 1970s, Italian winemakers started to blend Cabernet Sauvignon with Sangiovese (pictured) to create wines known as "Super Tuscans".





Cabernet Sauvignon has a long history in Italian wines, being first introduced to the Piedmont region in 1820. In the mid-1970s, the grape earned notoriety and controversy as a component in the so-called "Super Tuscan" wines of Tuscany. Today the grape is permitted in several Denominazioni di origine controllata (DOCs) and is used in many Indicazione Geografica Tipica (IGT) wines that are made outside DOC perimeters in certain regions. For most of its history the grape has been viewed with suspicion as a "foreign influence" that distracts from the native grape varieties. After decades of experimentation, the general view of Cabernet Sauvignon has improved as more winemakers find ways to complement their native grape varieties with Cabernet as a blending component.

In Piedmont, the grape was sometimes used as an "illegal" blending partner with Nebbiolo for DOC classified Barolo with the intention of adding color and more fruit flavors. In the DOCs of Langhe and Monferrato, Cabernet is a permitted blending grape with Nebbiolo as well as Barbera. Wines that are composed of all three grape varieties are often subjected to consider oak treatment to add a sense of sweet spiciness to compensate for the high tannins of Cabernet Sauvignon and Nebbiolo as well as the high acidity of Barbera. There are varietal styles of Cabernet Sauvignon produce in Piedmont with qualities varying depending on the location. In other regions of northern Italy, such as Lombardy, Emilia-Romagna and Friuli-Venezia Giulia, the grape is often blended with Merlot to produce Bordeaux style blends. In the Veneto region, Cabernet Sauvignon is sometimes blended with the main grapes of Valpolicella-Corvina, Molinara and Rondinella. In southern Italy, the grape is mostly used as a blending component with local varieties-such as Carignan in Sardinia, Nero d'Avola in Sicily, Aglianico in Campania and Gaglioppo in Calabria.

Cabernet Sauvignon has had a controversial history in Tuscan wine, particularly for its role in the arrivals of "Super Tuscan" in the mid 1970s. The origin of Super Tuscans is rooted in the restrictive DOC practices of the Chianti zone prior to the 1990s. During this time Chianti could be composed of no more than 70% Sangiovese and had to include at least 10% of one of the local white wine grapes. Many Tuscan wine producers thought they could produce a better quality wine if they were not hindered by the DOC regulations, particularly if they had the freedom to use Cabernet Sauvignon in the blend and not require to use white grape varieties. The marchese Piero Antinori was one of the first to create a "Chianti-style" wine that ignored the DOC regulations, releasing a 1971 Sangiovese-Cabernet Sauvignon blend known as Tignanello in 1978. Other producers followed suit and soon the prices for these Super Tuscans were consistently beating the prices of some of most well known Chianti. Other Tuscan wine regions followed suit, blending Cabernet Sauvignon with Sangiovese and even making varietal versions of the grape. Gradually the DOC system caught on and began allowing more regions to use the grape in their DOC designated wines. Cabernet Sauvignon in Tuscany is characterized by ripe black cherry flavors that can give a perception of sweetness as well as strong notes of black currant. The wines typically reach an alcohol level around 14% but can still maintain notable levels of acidity. When blended with Sangiovese in significant quantities, Cabernet Sauvignon can dominate the blend with most Tuscan producers aiming to find a particular balance that suits their desired style.

 Other Old World producers
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In Spain, Cabernet Sauvignon is often blended with Tempranillo.(pictured)





The introduction of Cabernet Sauvignon in Spanish wine occurred in the Rioja region when the Marqués de Riscal planted cuttings from Bordeaux. By 2004, it was the sixth most widely planted red wine grape in Spain. Today it is found in some quantities in every Spanish wine region, though it is not permitted in every Denominación de Origen (DO) designated region. In those areas, wines with Cabernet Sauvignon are relegated to less distinguished designations such as Vino de la Tierra or Vino de Mesa. The grape is most prominent in the Catalan wine region of Penedès, where its use was revived by the estates of Bodegas Torres and Jean León. There the grape is often blended with Tempranillo. It is also primarily a blending grape in the Ribera del Duero, but producers in Navarra have found some international acclaim for their varietal wines.

In the United Kingdom, English wine producers have experimented with growing the variety in plastic tunnels which can create a greenhouse effect and protect the grapes from the less than ideal climate of the wine region. While the grape is permitted to be planted in some German wine regions (such as the Mosel), the vineyard sites best suited for ripening Cabernet are generally already occupied with Riesling; many producers are ill-inclined to uproot the popular German variety in favor of Cabernet Sauvignon. In the 1980s, inexpensive Bulgarian Cabernet Sauvignon was highly touted for its value and helped to establish that country's wine industry and garner it more international presence in the wine market. The grape is performing a similar function for many countries in Eastern Europe, including Turkey, Bulgaria, Czech Republic, Georgia, Hungary, Moldova, Romania, Russia, Slovenia, and Ukraine. It can be in the eastern Mediterranean wine regions of Cyprus, Greece, Israel and Lebanon. In Russia there is the similarly named, but otherwise unrelated hybrid grape, Cabernet Severny that has begun to supplant Cabernet Sauvignon plantings due to its more consistent performance in that region's cooler climate.

 California

In California, Cabernet Sauvignon has developed its characteristic style and reputation, recognizable in the world's market. Production and plantings of the grape in California are similar in quantity to those of Bordeaux. The 1976 Judgment of Paris wine tasting event helped to catapult Californian Cabernet Sauvignons onto the international stage when Stag's Leap Wine Cellars' 1973 Stags Leap District Cabernet Sauvignon beat out classified Bordeaux estates like Château Mouton Rothschild, Château Montrose, Château Haut-Brion and Château Léoville-Las Cases in a blind tasting conducted by French wine experts. In the 1980s, a new epidemic of phylloxera hit California, devastating many vineyards, which needed replanting. There was some speculation that ravaged Cabernet vineyards would be replanted with other varietals (such as those emerging from the Rhone Rangers movement) but in fact California plantings of Cabernet Sauvignon doubled between 1988 and 1998; many wine regions— such as Napa Valley north of Yountville and Sonoma's Alexander Valley— were almost completely dominated by the grape varieties. It also started to gain a foothold in Dry Creek Valley, Sonoma Mountain and Mendocino County. Cabernet from Sonoma County has shown a tendency to feature anise and black olive notes while Napa County Cabernets are characterized by their strong black fruit flavors.

In California, the main stylistic difference in Cabernet Sauvignon is between hillside/mountain vineyards and those on flatter terrain like valley floors or some areas of the Central Valley. In Napa, the hillside vineyards of Diamond Mountain District, Howell Mountain, Mt. Veeder, Spring Mountain District have thinner, less fertile soils which produces smaller berries with more intense flavors, reminiscent of Bordeaux wines that require years of aging to mature. The yields are also much lower, typically in the range of 1–2 tons per acre in contrast to the 4–8 tons that can be produced in the more fertile valley floors. Wines produced from mountainside vineyards tend to be characterized by deep inky colors and strong berry aromas. Throughout California there are many wine regions that have the potential to grow Cabernet Sauvignon to full ripeness and produce fruity, full-bodied wines with alcohol levels regularly above the Bordeaux average of 12–13%—often in excess of 14%.
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Old vine Cabernet Sauvignon at Chateau Montelena in Napa Valley. As the grapes mature they will darken to a bluish purple hue.





The use of oak in California Cabernet has a long history, with many producers favoring the use of new oak barrels heavily composed of American oak. After the early 1980s' unsuccessful trend to create more "food friendly" wines, with less ripeness and less oak influence, winemakers' focus shifted back to oak influence, but producers were more inclined to limit and lighten the use of oak barrels, with many turning to French oak or a combination of new and older oak barrels.

 Other American wine regions

After Merlot, Cabernet Sauvignon is the second most widely planted grape variety in Washington State. It is generally found in the warmer sites of the Columbia Valley. The vines are choice plantings for growers due to their hardy vine stalks and resistance to the cold winter frost that is commonplace in Eastern Washington. Washington Cabernet Sauvignon is characterized by its fruitiness and easy drinking styles that are not overly tannic. Recent Washington American Viticultural Areas (AVAs) that have seen some success with their Cabernet Sauvignons include Red Mountain, Walla Walla Valley and parts of the Yakima Valley AVA near the Tri-Cities region.

In Oregon there are small quantities of Cabernet Sauvignon planted in the warmer southern regions of the Umpqua and Rogue Valleys. It has also started to develop a presence in the Arizona, New York, Texas and Virginia wine industries-particularly in the Texas Hill Country and North Fork of Long Island AVAs. Throughout the United States, Cabernet Sauvignon is made in both varietal and blended styles. Under the American system, varietal Cabernet Sauvignon can include up to 25% other grapes.

 South America

Cabernet Sauvignon is grown in nearly every South American country including Chile, Argentina, Bolivia, Brazil, Peru and Uruguay. In Chile, the wines were historically limited by the excessively high yields that were commonplace throughout the country. As producers begun to concentrate on limiting yields, regional differences began to emerge that distinguished Chilean Cabernets. For vineyard plantings along flat river valleys, the climate of the region is the most important consideration; as plantings move to higher elevations and along hillsides, soil type is a greater concern. The wines of the Aconcagua region are noted for their ripe fruit but closed, tight structure that needs some time in the bottle to develop. In the Maipo Valley, Cabernet Sauvignon wines are characterized by their pervasive black currant fruit and an earthy, dusty note. In warmer regions, such as the Colchagua Province and around Curicó, the grapes ripen more fully; they produce wines with rich fruit flavors that can be perceived as sweet due to the ripeness of the fruit. The acidity levels of these wines will be lower and the tannins will also be softer, making the wines more approachable at a younger age.

In Argentina, Cabernet Sauvignon lags behind Malbec as the country's main red grape but its numbers are growing. The varietal versions often have lighter fruit flavors and are meant to be consumed young. Premium examples are often blended with Malbec and produce full, tannic wines with leather and tobacco notes. In recent years, there have been increased plantings of Cabernet Sauvignon in the Uco Valley of the Mendoza Province; the wines coming from vineyards planted at higher altitudes garner some international attention.

 Australia


[image: ]



Unlike other clay-based soils, the free-draining terra rosa of Australia's Coonawarra region contributes to a unique style of Cabernet Sauvignon.





In the 1970s, the Coonawarra region first brought international attention to Australian Cabernet Sauvignons with intense fruit flavors and subtle minty notes. The Margaret River region soon followed with wines that were tightly structured with pronounced black fruit notes. In the 1980s, Australia followed California's contemporary trend in producing lighter, more "food friendly" wines with alcohol levels around 11-12% percent; by the early 1990s, the styles changed again to focus on balance and riper fruit flavors. Today Cabernet Sauvignon is the second most widely planted red wine grape in Australia, following Shiraz with which it is often blended. It can be found in several wine regions with many large producers using grapes from several states. Notable regional differences characterize Australian Cabernet Sauvignon: in addition to the wine styles of Coonawarra and Margaret River, the Barossa Valley produces big, full bodied wines while the nearby, cooler Clare Valley produces wines with more concentrated fruit, and wines of the Victorian wine region of the Yarra Valley are noted for their balance in acidity, tannins and fruit flavors.

 Other New World producers

Since the end of apartheid, the South African wine industry has been working to reestablish itself in the world's wine markets with many regions actively promoting their Cabernet Sauvignon. Today it is the most widely planted red wine grape in South Africa. It is produced in both varietal and blended styles; some producers favor a Bordeaux blend, while others follow the Australian example of blending with Syrah. Early examples of South African Cabernet Sauvignon were produced by grapes planted in vineyard locations that were cooler than ideal, creating very herbaceous wines with the distinctive "green bell pepper" notes. In the mid 1990s, there was more emphasis on harvesting at fuller ripeness, and new clones were introduced that produced riper, sweeter fruit. As the vines age, and better vineyards locations are identified, regional styles are starting to emerge among South African Cabernet Sauvignons: the Stellenbosch region is noted for heavy, full bodied wines while Constantia's wines are characterized by their herbal and minty flavors.

In New Zealand, climate has been a challenge in finding wine regions suitable for producing Cabernet Sauvignon. Most of the industry focus has centered on the North Island. The Hawke's Bay region was the first to make a significant effort in producing Cabernet Sauvignon but the cool climate of the region, coupled with the high yields and fertile alluvial soils, produced wines that were still marked with aggressive green and vegetal flavors. Added focus on canopy management, which gives the grapes more sunlight to ripen by removing excess foliage, and low vigor rootstock and pruning combine to achieve lower yields and have started to produce better results. The grape is sometimes blended with Merlot to help compensate for climate and terroir. Other regions in New Zealand have sprung up with a renewed focus on producing distinctive New Zealand Cabernet Sauvignon: The Gimblett Road and Havelock North regions of Hawke's Bay, with their warm gravel soils, have started to achieve notice as well as Waiheke Island near Auckland. Overall the grape lags far behind Pinot noir in New Zealand's red wine grape plantings.

 Popularity and criticism

In the past century, Cabernet Sauvignon has enjoyed a swell of popularity as one of the noble grapes in the world of wine. Built partially on its historical success in Bordeaux as well as New World wine regions like California and Australia, planting the grape is considered a solid choice in any wine region that is warm enough to cultivate it. Among consumers Cabernet has become a familiar wine which has aided in its accessibility and appeal even from obscure wine regions and producers. In the 1980s, the Bulgarian wine industry was largely driven and introduced to the international wine market by the success of its Cabernet Sauvignon wines. The widespread popularity of Bordeaux has contributed to criticism of the grape variety for its role as a "colonizer" grape, being planted in new and emerging wine regions at the expense of focus on the unique local grape varieties. Some regions, such as Portugal with its abundance of native grape varieties, have largely ignored Cabernet Sauvignon as it seeks to rejuvenate its wine industry beyond Port production.

 Wine styles
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New World Cabernet Sauvignons, such as this one from California's Alexander Valley, often have more pronounced, ripe fruit flavors than Old World wines from regions like Bordeaux.





The style of Cabernet Sauvignon is strongly influenced by the ripeness of the grapes at harvest. When more on the unripe side, the grapes are high in pyrazines and will exhibit pronounced green bell peppers and vegetal flavors. When harvested overripe the wines can taste jammy and may have aromas of stewed black currants. Some winemakers choose to harvest their grapes at different ripeness levels in order to incorporate these different elements and potentially add some layer of complexity to the wine. When Cabernet Sauvignon is young, the wines typically exhibit strong fruit flavors of black cherries and plum. The aroma of black currants is one of the most distinctive and characteristic element of Cabernet Sauvignon that is present in virtually every style of the wine across the globe. Styles from various regions and producers may also have aromas of eucalyptus, mint and tobacco. As the wines age they can sometimes develop aromas associated with cedar, cigar boxes and pencil shavings. In general New World examples have more pronounced fruity notes while Old World wines can be more austere with heightened earthy notes.

 Ability to age

See also: Aging of wine

In the 19th and 20th centuries, a large part of Cabernet Sauvignon's reputation was built on its ability to age and develop in the bottle. In addition to softening some of their austere tannins, as Cabernet wines age new flavors and aromas can emerge and add to the wines' complexity. Historically this was a trait characterized by Bordeaux with some premium examples in favorable vintages having the potential to last for over a century, but producers across the globe have developed styles that could age and develop for several decades. Even with the ability to age, some Cabernet Sauvignon wines can still be approachable a few years after vintage. In Bordeaux, the tannins of the wines tend to soften after ten years and can typically last for at least another decade-sometimes longer depending on the producer and vintage. Some Spanish and Italian Cabernet Sauvignons will need similar time as Bordeaux to develop but most examples are typically made to be drunk earlier.

While New World Cabernets are characterized as being drinkable earlier than Bordeaux, premium producers such as the Californian cult wines will produce wines that need time to age and could potentially develop for two to three decades. Overall, the majority of Californian Cabernets are meant to be approachable after only a couple of years in the bottle but can still have the potential to improve further over time. Similarly many premium Australian Cabernet will also need at least ten years to develop though many are approachable after two to five years. New Zealand wines are typically meant to be consumed young and will often maintain their green herbal flavors even with extended bottle aging. South American Cabernets have very pronounced fruit flavors when they are young and the best made examples will maintain some of those flavors as they age. South African wines tend to favor more Old World styles and typically require six to eight years' aging before they start to develop further flavors.

 Pairing with food
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Fatty red meats, such as lamb, pair well with Cabernet Sauvignon due to the ability of proteins and fats to negate some of the tannic qualities of the wine.





Cabernet Sauvignon is a very bold and assertive wine that has potential to overwhelm light and delicate dishes. The wine's high tannin content as well as the oak influences and high alcohol levels associated with many regional styles play important roles in influencing how well the wine matches with different foods. When Cabernet Sauvignon is young, all those elements are at their peak, but as the wine ages it mellows; possibilities for different food pairings open up. In most circumstances, matching the weight (alcohol level and body) of the wine to the heaviness of the food is an important consideration. Cabernet Sauvignons with high alcohol levels do not pair well with spicy foods due to hotness levels of the capsaicins present in spices like chili peppers being enhanced by the alcohol with the heat accentuating the bitterness of the tannins. Milder spices, such as black pepper, pair better due to their ability to minimize the perception of tannins—such as in the classic pairings of Cabernet Sauvignon with steak au poivre and pepper-crusted ahi tuna.

Fats and proteins reduce the perception of tannins on the palate. When Cabernet Sauvignon is paired with steak or dishes with a heavy butter cream sauce, the tannins are neutralized, allowing the fruits of the wine to be more noticeable. In contrast, starches such as pastas and rice will have little effect on tannins. The bitterness of the tannins can also be counterbalanced by the use of bitter foods, such as radicchio and endive, or with cooking methods that involve charring like grilling. As the wine ages and the tannins lessen, more subtle and less bitter dishes will pair better with Cabernet Sauvignon. The oak influences of the wine can be matched with cooking methods that have similar influences on the food-such as grilling, smoking and plank roasting. Dishes that include oak-influenced flavors and aromas normally found in Cabernet Sauvignon—such as dill weed, brown sugar, nutmeg and vanilla—can also pair well.

The different styles of Cabernet Sauvignon from different regions can also influence how well the wine matches up with certain foods. Old World wines, such as Bordeaux, have earthier influences and will pair better with mushrooms. Wines from cooler climates that have noticeable vegetal notes can be balanced with vegetables and greens. New World wines, with bolder fruit flavors that may even be perceived as sweet, will pair well with bolder dishes that have lots of different flavor influences. While Cabernet Sauvignon has the potential to pair well with bitter dark chocolate, it will not pair well with sweeter styles such as milk chocolate. The wine can typically pair well with a variety of cheeses, such as Cheddar, mozzarella and Brie, but full flavored or blue cheeses will typically compete too much with the flavors of Cabernet Sauvignon to be a complementary pairing.

 Health Benefits

See also: Wine and health

In late 2006, the Federation of American Societies for Experimental Biology published the result of studies conducted at the Mount Sinai School of Medicine that showed the beneficial relationship of resveratrol, a compound found in all red wine, in reducing the risk factors associated with Alzheimer's disease. The study showed that resveratrol found in Cabernet Sauvignon can reduce levels of amyloid beta peptides, which attack brain cells and are part of the etiology of Alzheimer's. Resveratrol has also been shown to promote the clearance of amyloid-beta peptides. It has also been shown that non-alcoholic extracts of Cabernet Sauvignon protect hypertensive rats during ischaemia and reperfusion.

 See also
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	Cabernet Sauvignon Grape - Cabernet Sauvignon Grape Information Page on appellationamerica.com
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