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FIESOTRlE Wine - what is it?

e A fermented juice made from
grapes

e |t is made from a special kind of
grapes called vinis vinifera

e White wine is made from white
grapes, the red and rosé one
from red grapes

e There are many detailed wine
production methods and they
can, to a bigger or smaller
extend, influence its taste

= Wine has natural residual sugar,
so sweetening of any kind is
Inadvisable

e Grapevine, as the only plant, can
Imitate the tastes of all other
fruit
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Basic grape varieties

White

Chardonnay

Sauvignon Blanc
Riesling

Pinot Blanc

Pinot Gris/Pinot Grigio
Gewurztraminer
Verdeho/Verdelo

Semillon
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PICK anoTASTE Basic bouguets of white wine

e Green fruit: apples,
pears...

e Citrus fruit: lemon, lime,
orange, grapefruit...

e Stone fruit: peach,
apricot...

e Tropical fruit:
pomegranate, pineapple,
Kiwi...

e Soil bougets: minerals,
herbs, flowers...

e Barrel bouquets: vanilla,
smoke, butter, yoghurt...
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PICK AT ASTE Basic grape varieties
Red

« Cabernet Sauvignon
* Merlot

e Pinot Noir

* Syrah/Shiraz/Sirae

e Grenche/Garnacha
 Tempranillo

e Sangiovese

« Malbec

e (Carmenere
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PICK AnoTASTE Basic bouqguets of red wine

e Red fruit: currant, raspberry,
sweet cherry...

e Dark fruit: blackberry, cherry

e Undergrowth: blackcurrant,
wild strawberry, berry...

e Soil bouquets: roots, soill,
swamp, stable, menthol...

e Barrel bouquets: vanilla,
chocolate, cocoa, smoke, cold
meats, cinnamon, liquorice...
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PICK anoTASTE Tasting
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Tasting technique:

Colour: The evaluation of the age
and concentration of wine

Bouguet: The most important
aspect, the evaluation of the
complexity, elegance, advantages
and disadvantages of wine

Taste: The evaluation of balance,
matureness, the level of acidity
and sugar. The finish.

General evaluation: If the wine is tasty, what it tastes with, how it tastes, if
the bouquet corresponds with the taste, if it is worth its price, if it has
characteristic features? J
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Thank you for your attention

WRIT

PICK Ao TASTE

Pick and Taste
www.pickandtaste.pl info@pickandtaste.pl




	Welcome to the presentation on wine
	Wine - what is it?
	Basic grape varieties�White
	Basic bouquets of white wine
	Basic grape varieties �Red
	Basic bouquets of red wine
	Closures
	Label
	Tasting
	Thank you for your attention

