Quiz week 8
Quiz 8 Riesling, Gewurztraminer, Muscat

1) which of these varieties is commonly made into dessert wines – all of them but more so Muscat, then Riesling and to a lesser extent gewürztraminer

2) which variety has petrol aromas – Riesling
3) which aroma has Lychee aromas – Gewurztraminer, but also some Muscats

4) which two  regions produce the best Riesling in Germany – Mosel and Rheingau

5) which region best typifies Gewurztraminer – Alsace, France
6) name a famous Muscat from Italy, Australia, France, Greece – Moscato d’Asti, Liquer Muscat from Rutherglen, Muscat beaumes-de-venise, Muscat of Samos
7) which is typically sweeter a Riesling Kabinett or Riesling Auslese – Auslese

8) name the most famous sub varieties of Muscat – Muscat blanc, Muscat of Alexandria, Muscat ottonel

9) Riesling (dry or off dry) pairs with which of the following foods (answer e)
a. smoked foods

b. savoury roast pork

c. sushi

d. spicey asian cuisine

e. all of the above

10) Liquer Muscat from Rutherglen Australia pairs well with (answer e)
a) dark chocolate

b) roasted walnuts

c) blue cheeses

d) none of the above

e) all of the above

