Algonquin  quiz

Week 1 chardonnay, viognier, albarino
a) name the main Burgundian winemaking techniques for Chardonnay- barrel fermentation, barrel ageing, battonage, sur lie ageing, malo lactic conversion
b) which container provides more oak character a small new barrel or a large old barrel – small new barrel
c) what is the main quality wood used in barrels – white oak
d) name three areas in France producing top quality chardonnay – champagne, Chablis, Cote d’or - Burgundy
e) where does Viognier originate from? – Rhone Valley
f) Which climate is Viognier typically planted in – warm Mediterranean or temperate continental – warm mediterranean
g) Which red wines allow Viognier – Cote Rotie
h) Name three famous French appellations that grow Viognier – Condrieu, Chateau Grillet, Cote Rotie
i) Albarino is found in which two famous appellations – Rias Baxias, Vinho Verde
j) What would be an appropriate food match for Albarino -  seafood and shellfish
