Some background

Aciditytc \l1 "Acidity
- taste on the sides of the mouth

- 4 main grape acids - tartaric, malic, lactic, sulphuric

- reduce tartaric acid by cold stabilization

- reduce malic acid by MLF

- increase lactic acid by MLF

- increase sulphuric acid by SO2 additions - in Bordeaux acid is measured in sulphuric, America it is measured in tartaric.

- Acidity is measured in grams/litre (g/l)

- typical red should be 5 to 7 g/l

- typical white 7 to 10 g/l  - Rieslings usually in the 10g/l range, Riesling desert wines 10 to 14 g/l

Tannintc \l1 "Tannin
- phenolic compounds

- come from the skins, pips, stems of the grape and from barrel ageing

- the newer the barrel the more tannin

- some varieties are naturally more tannic  - such as Cabernet Sauvignon, Nebbiolo, Petite Sirah.  Pinot Noir is one of the least tannic

- vinification technique also effects tannin levels - length of maceration, amount of press wine used

- tannins give the sensation of bitterness and mouth pulling

- over time tannins will polymerize (group together and fallout of the wine)

- tannic wines should not be served cool or cold because this accentuates the tannins

Laws Influencing Balance

· the lower the tannin level, the more acidity a wine can support

· High acidity magnifies the influence of tannins making wine harsh, hard and thin.

· The higher the alcohol, the more acidity and tannin a wine can support

· Emile Peynaud, Knowing and making Wine, 1984

Flavour

Flavour comes from (no not just terroir)

1) Climate – sunshine hours, angle of the sun, amount of cloud cover, amount of rain, length of the growing season, proximity to large bodies of water, level of humidity, temperature, latitude, altitude, temperature diurnal, southern exposure, wind …

2) Soil –clay (high nutrient/ delays ripening), gravel/stoney (well drained/ reflect heat), limestone (regulates moisture to the vine/ gives mineral character), volcanic (nutrient rich/gives mineral character), dark soils absorb more heat, rocky soils re radiate the heat to the vines (e.g. Mosel, Chateauneuf-du-pape), the pH of the soil determines nutrient uptake

3)Man -  choice of Varietal, clone, rootstock, spacing of rows/vine density, row orientation, trellising sytem, pruning levels, canopy management, irrigation, fertilization, groundcover management, frost protection systems, harvest date, winemaking techniques.

CHARDONNAY
tc \l1 "CHARDONNAY
(People who like good wine make red; people who want to make money concentrate on making white(.  Justin Meyer, Plain Talk About Fine Wine, 1989

· a noble variety (i.e, makes great wines - as does Riesling, Sauvignon blanc, Gewurztraminer, Muscat blanc, Chenin blanc)

· most popular and most planted  varietal wine in the new world

· along with Pinot noir the base of all great sparkling wines and Champagne

· the varietal used in white Burgundy (one of the great white wines of the world)

· vies with Riesling as the great white grape variety

· a cross between Pinot noir and Gouais blanc

· originates in Burgundy
· does best in cool climates, but can be grown successfully in most climates

· extremely easy to grow in a great variety of climates

· does best on chalky limestone (i.e., the Côte d( Or)

· moderate vigour, moderate productivity (4- 6 tons/acre) 

· buds and ripens early - very susceptible to frost damage, ripens just after Pinot noir, ideal for short season regions (unlike Riesling - which requires a very long growing season).

· high and regular yields

· rich in sugar and therefore alcohol (up to 14%) even in cool climates such as Niagara and Burgundy

· dark colored skin, very tight clusters

· very cold hard variety survives to -28C

· very tight clusters therefore susceptible to rot

· one of the most susceptible varieties to powdery mildew (worldwide the grapevines worst enemy)

· quite susceptible to Botrytis (but few B. A. wines made except in Austria)

Vinification Considerations

· the winemakers grape - i.e., almost all the flavour of Chardonnay comes from winemaking techniques - barrel fermentation, barrel ageing, Malo-lactic fermentation, sur-lie ageing and battonage - these are termed Burgundian winemaking techniques.

· white variety most suited for barrel ageing

· often poor Chardonnays are masked behind lots of new oak

· Chablis, Loire style - fermentation in stainless steel, no barrel ageing - crisp acidity and the flavour of green apples - ideal with oysters (yum!)

· New World - almost always Burgundian treatment, unless a low priced varietal

· oak chips as opposed to barrels used for value priced versions

 Tasting & Aroma Characteristics
· apple (Chablis), pear; tropical fruits (pineapple, mango, banana - Australia, California); butter (MLF); vanilla, toast, oak (barrel fermentation and/or ageing); hazelnuts (Burgundy); minerals/"steely" (Chablis)
· high extract, full bodied, complex wines

· no very distinct varietal character - what varietal character it has on its own is of green apples.  This is not an aromatic varietal!

· texture: creamy, buttery, unctuous vs crisp, steely (Chablis, un-oaked styles)

· can have high alcohol up to 14% even in Burgundy and Niagara

· White Burgundy can age for up to 10 - 15 years, most Chardonnays are ready to drink today however.

VIOGNIERtc \l1 "VIOGNIER
· Native to the Northern Rhone Valley

· Very little acreage worldwide;

· found in some of France(s greatest appellations - Condrieu, Chateau Grillet, Côte Rôtie – Benchmark regions
· at one time almost became extinct because of low yields, difficulty in growing the variety (extremely vigorous) and the vines were not long lived

· not a very well studied variety because of all the top varietals this is the least planted (few thousand acres world wide) not even 1/100th the acreage of Chardonnay
· poor and irregular yields 

· very vigorous variety - difficult to balance vegetative and fruit growth

· small oval berries, thin skin, and deeply coloured berries 

· requires lots of heat, is drought resistance

· Very aromatic variety - cool, stainless steel fermentation employed to preserve Viognier's perfumey aromas

· Château‑Grillet aged in wood for up to 24 months 

· may be from 0  to 20% of the blend (alongside Syrah) in Côte‑Rôtie: used to soften the wine and make its bouquet more complex.  The two varieties must be vinified in the same cuvée (vat).

· Some Late harvest dessert wines have been made in the Northen Rhône.

· -?Saved? by the Rhone Rangers (led by Josh Jensen –Calera and Randall Graham – Bonny Doon) of Claifornia
· 1980/90s becomes a fad grape

· typically high alcohol, deeply coloured and aromatic

Albarino
· aka Alvarinho (Portugal)

· Spain’s trendiest dry white wine

· Its domain is the cool rainy regions of NW Spain (Rias Baxias) and NW Portugal (Vinho Verde) these are the benchmark regions
· Considered an aromatic grape

· Wines are typically lower alcohol, light and acidic – great with shellfish and seafood

· In this part of the world – the traditional training method is Pergolas

· Winemaking – Stainless steel ferment, cool ferment, no MLC, short ageing in stainless steel

MERLOT
tc \l1 "MERLOT
(de gustibus non est disputandum - there can be no disputing about tastes( Latin proverb
· one of the noble red varieties (Cabernet Sauvignon, Syrah, Pinot noir and Nebbiolo the others)
· the most planted red variety in Bordeaux – more than 50% of red Bordeaux plantings
· the main component of Chateau Petrus - the most expensive Red Bordeaux

· Can withstand wetter, heavier soils than Cabernet Sauvignon

· Will ripen in cooler climates that can not ripen Cabernet Sauvignon

· buds, flowers and ripens early (compared to Cabernet Sauvignon) - and therefore also  susceptible to coulure (poor fruit set)

· medium to high yields (higher than both Cabernets)

· compared to Cabernet Sauvignon, Merlot is richer in sugar and  lower in acid

· performs much better than Cabernet Sauvignon. in clay or humid soils

· thinner skin than Cabernet Sauvignon (less tannic wines, ready to drink earlier, shorter lived, but also more prone to rot)

· more sensitive than other Bordeaux varieties to poor weather (rain and cold) during flowering
· Merlot in Bordeaux: accounts for ( the total acreage (almost double that of Cabernet Sauvignon), mostly in the Libournais (St‑Emilion, Pomerol, Bourg and Blaye)

· Médoc: usually 10 to 30% of acreage in best vineyards is devoted to Merlot  (C.S. is dominant); St‑Emilion and Pomerol 50 to 100% of best vineyards  (most of the rest is Cabernet Franc)

· The third most planted red variety in Italy - 9% of total vineyard land (1999)
· Described as soft and easy drinking (ie lower tannin, less acidic, more fruity than Cabernet
Malbectc \l1 "Malbec
· Very popular grape variety in France in the 1800s.  Now mainly found in Cahors (SW France) and in Argentina.  Also one of the Bordeaux five (ie part of the Bordeaux blend).

· there is debate as to whether the true name is Cot or Malbec

· was used to make the black wines of Cahors (the must was boiled down)

· one of the earliest ripening varieties, however very tender (ie does not tolerate cold winter temperatures)

· small bunches, with medium sized black berries

· yields irregularly

· prefers well drained fertile soils

· grows best in areas of low humidity

· moderately vigorous with moderate to high yields
· sensitive to coulure (poor fruit set), frost, Downey mildew and rot (many growers have chosen to plant Merlot in its place). Thin skinned variety and berries split easily.
Carmenere
· one time popular Bordeaux grape (centuries ago), replaced by Merlot and Cabernet Sauvignon

· mainly planted in Chile, where for more than a century most of the Carmenere was thought to be Merlot

· very late ripening grape, ripens after Cabernet

· is drought tolerant

· avg three week difference in ripening between Merlot and Carmenere

· small plantings in NE Italy

· if picked underripe – the resulting wine exhibits vegetal, green, leafy notes
Pinot Gristc \l1 "Pinot Gris
Synonyms:
Alsace: Tokay-Pinot gris

Germany: Grauburgunder (dry style), Rulander (mainly off dry style)

Italy: Pinot Grigio

· Pink/grey berry mutation of Pinot noir

· One of the four noble grape varieties of Alsace

· berries are grey green, pinkish, greenish, blue - often on the same cluster

· clusters are small and compact

· moderate yields and vigour

· early ripening variety, with low to moderate acidity and high sugar

· prefers rich, deep soils

 Vinification Considerations
· standard Alsace white fermentation techniques

· fermentation in stainless steel at cool temperatures

· inhibit MLF

· aged in stainless steel tanks for a short period
· makes dry, off dry and dessert wines
 Benchmark Areas/Wineries
France  ‑ Alsace
Italy - Friuli - DOCs of Collio and Colli Orientali 
Germany – Baden, Pfalz
Tasting & Aroma Characteristics
· peaches, apricot, floral, spice, smoke, biscuit, butter
· usually not very aromatic

· can have a fat (full bodied) rich oily, honeyed characteristics

· deeply coloured, sometimes can have a tinge of pink

· Alsace - acidity is fairly low, alcohol can be high

· Italy -  much lighter than Alsace, more acidic, lower alcohol, less aromatic

PINOT BLANCtc \l1 "PINOT BLANC
Synonyms: 

Germany - Weissburgunder, Weisser Burgunder

Italy - Pinot bianco

· Along with Pinot Noir and Pinot Gris, part of the great Pinot family (i.e., it is a mutation of Pinot noir)

· Grown in Alsace since the middle ages (though considered inferior to Pinot gris - which is considered noble in Alsace)

· Does not have Grand Cru Status in Alsace (as does Gewurztraminer, Riesling, Muscat, Tokay Pinot Gris)

· popular alternative to Chardonnay in California and Italy

· leaf structure exactly the same as Pinot noir (most notably the absence of  lobes)

· low vigour (vigour refers to vegetative growth) - true for most of the Pinot family

· often compared to Chardonnay 
· higher yielding than Chardonnay

· quite rich in sugar (although not as much as Chardonnay - which can reach 14% alcohol)

· medium to good acidity

· rot a problem due to tight clusters

Vinification Considerations
· in Alsace, often blended with Sylvaner and Chasselas to produce Edelzwicker or Cremant D(Alsace (Sparkling Wine)

· as varietal, like all others in Alsace - no skin contact,  cool temperature fermentation, no MLF, and always stainless steel fermentation and ageing.

· periodically used as a base for sparkling wine (especially in Italy and California)

· better producers in California and in Fruili -  most often treated like Chardonnay (ie Barrel ageing, sur lie ageing etc.)

Benchmark Areas/Wineries
· Alsace 

· Fruili - DOCs - Collio, Colli Orientali, Grave del Fruili

· Veneto DOCs- Colli Berici, Colli Euganei, Breganze 
· Trentino 

Tasting & Aroma Characteristics
· green apple, almonds, spice, light bodied, medium alcohol, easy drinking
· resembles Chardonnay but less full‑bodied (not as rich in alcohol) and not as complex

· in Alsace may have a floral, spice or mineral nuance (often occurs if Muscat or Gewurztraminer were pressed just before Pinot blanc).

· not an aromatic variety and quite often is non descript producing light, simple, watery  wines with a lightly appley character.
Gruner Veltliner

· white grape variety
· “gru – vee”
· most planted in Austria, where it represents 1/3 of the total vineyard plantings

· Austria’s most planted grape variety

· Kremstal. Wachau, Kamptal, Weinviertel (NE Austria) are the main quality regions for Gruner

· The only other significant plantings are in the Czech republic on the border with Austria

Usually dry, peppery (black and white), spice, mineral, citrus, honey 
Silvaner (ger)/Sylvaner(fra)

· white grape variety

· main quality regions are Alsace (France), Franken (Germany)

· fairly neutral variety

· crisp acidity and mineral flavours are its hallmark

· almost always vinified dry in both Alsace and Germany

· covers 10% of the vineyard area in Alsace and about 7% of the total German Vineyard area

· in 2006 Sylvaner was allowed to planted in the Grand Cru vineyards of Alsace (along with the noble varieties)

· an early ripeninfg variety

small bunches and early ripening

usually dry, neutral, green apple, mineral, steely

Pinot noirtc \l1 "Pinot noir
(The appeal of Burgundy is shamelessly physical.  Those inimitable scents of rooty decay, graced with fleeting suggestions of violets or strawberries, called forth perhaps the most scandalous tasting note of all time: Anthony Hanson(s (great Burgundy smells of shit((.   Andrew Barr, Pinot noir, 1992

Synonyms:

Germany - Spätburgunder, Blauburgunder

Italy - Pinot Nero
Austria - Blauer Spatburgunder

· ancient grape variety may have been cultivated in Burgundy as early as the 4th Century

· the red grape of Burgundy

· a noble varietal

· considered the queen of red grapes

· extensively used in Champagne and Methode Champenoise Sparkling wines

· more Pinot noir grown in Champagne than any other appellation, comprises 1/3 of the Champagne vineyard area

· considered the (Holy grail( in winemaking - a difficult variety to grow and vinify

· the longer the grape can stay on the vine before rotting, the more complex the resulting wine 

· buds early and ripens early - risk of frost & coulure (poor fruit set)

· this variety mutates easily - mutations include Pinot gris, Pinot blanc, Pinot meunier

· there are believed to be more than 1,000 clones of Pinot noir

· does best on limestone soils

· Pinot noir is a moderately vigorous variety with low yields

· clusters are very small and compact, with purple black berries

· unlike Syrah and Zin that live over a century, Pinot noir dies young around 30-40 years

· there are many virused clones and fan leaf and leaf roll diseases are major problems

· fairly susceptible to downy and powdery mildew

· very susceptible to grey and black rot

 Vinification 
- cold maceration employed prior to fermentation

- a portion of whole clusters or whole berries may be used

- Saignee (bleeding) may be employed

- Chaptalization usually employed in Burgundy

- gentleness in all aspects of the winemaking process is followed

- the cap is punched down (pigeage) by hand

- must is usually fermented in small quantities

- post fermentation maceration is usually not necessary due to the lack of tannin

- handling (racking) is minimal, if any

- unfined and unfiltered is common

- oak ageing 6-18 months depending on the concentration of the wine

- some winemakers choose heavy toast barrels

- never blended except in Bourgogne Passetoutgrains

(2/3 Gamay, 1/3 Pinot Noir)

Gamay noir (au jus blanc)tc \l1 "Gamay noir (au jus blanc)
- the grape variety of the Beaujolais appellation (99%)

- the grape variety best suited to the carbonic maceration technique

- a very old variety - it was banned from the Côte d(Or in the 14th Century

- buds, flowers and ripens early

- because of early budding it is prone to spring frosts

- the bunches are compact and cylindrical

- a very vigorous variety with high yields

- prefers hillside vineyards

Vinification 

Nouveau

· use of carbonic maceration

· whole bunches are placed in a tank

· the tank is filled with carbon dioxide and sealed

· the berries at the bottom are crushed and undergo regular fermentation and the uncrushed berries undergo intra cellular fermentation

· after 2-3 weeks the must is pressed

· early November the wine is fined, filtered and bottled, sold on the third Thursday in November

· technique decreases tannins, acidity, increases fruitiness
Beaujolais

· standard red wine making techniques, no post fermentation maceration

· may leave a large percentage of whole berries uncrushed

· aged in large oak vats as opposed to small barrels

· Beaujolais/Gamay - red fruits, especially strawberries, simple

· Beaujolais nouveau - banana, cotton candy, cola, bubblegum, candied fruit, fun!
· tends to be paler and bluer than most reds

rarely blended and only with Pinot noir (Passetoutgrains in Burgundy). 
Baco noirtc \l1 "Baco noir
- French Hybrid, hybridized by Francois Baco in 1894.  It is a hybrid cross between Folle Blanche (Vitis vinifera variety, one time cognac grape - white grape variety) and a variety of Vitis riparia
- was grown in the post phylloxera era in Northern France (Burgundy & Loire).  Now outlawed in France.

- grown successfully in Ontario, B.C., North East United States

- Baco noir is an early ripening and cold hardy variety well suited to the North East North America

- early budder, therefore susceptible to frost 

- very vigorous variety, which can produce large yields (its downfall)

- clusters are small, tight, cylindrical and berries are small and black

- maintains high acidity with high sugar levels

Vinification 
· does best with standard red wine making techniques, with 6-12 months barrel ageing

· wines can be quite concentrated if not overcropped in the vineyard (which was standard until recently)

· Baco(s very high acidity is the biggest winemaking concern 

· has two times more colouring matter than Cabernet
 Cabernet Sauvignon
tc \l1 "Cabernet Sauvignon
(Cabernet Sauvignon for red wine is like Mozart for music or Sophocles for drama: universally recognized as classic.  If you think in terms of the classic -romantic opposition, Cabernet Sauvignon stands for balance and appeals to the intellect, while Pinot noir produces wine of sensual excess.(  Harry Eyres, Cabernet Sauvignon, 1991

- Great grape of the Medoc/Bordeaux

- found everywhere in the new world and penetrating much of the old world

- first cultivated in Bordeaux - U of C Davis has proved (genetically) that it is a cross between Sauvignon Blanc and Cabernet Franc

- one of the easiest varieties to grow and vinify

- Typically a collector(s item - it is not about appreciation of fine wine, rather than monetary appreciation, unfortunately.

- due to its need for bottle age it has lost sales to Merlot which is softer and earlier drinking

- flowers very late (therefore, rarely damaged by frost)

-  a late ripener - it does well in the warm vintages and is vegetal (green pepper) in cool vintages

- produce the best fruit in warm temperate climates

- does not ripen very well on the right bank of Bordeaux (St. Emilion, Pomerol) because  of cooler temperatures and the heavy clay soils (clay delays ripening of red varietals)

- prefers poorer soils because it is a very vigorous variety - in rich soils spacing and trellis system is a critical factor to success.  Does best on gravelly well drained soils (i.e., the Medoc).

- clusters are small, cylindrical, with small blue/black berries (high pip and skin to juice ratio, therefore the wine can be very tannic)

- leaves are deeply lobed

- low yielder (in terms of fruit) very vigorous (in terms of vegetative growth)

- has very hard wood (like Riesling) and thus is very cold tolerant

- very susceptible to Eutypa lata

- very resistant to Botrytis because of loose clusters

- standard red winemaking techniques with extended maceration

- fruit is destemmed and crushed

- fermentation temperature is kept high at 30 C

- the cap is pumped over/irrigated 3-4 times a day

- post fermentation maceration can last up to 6 weeks

- full malolactic conversion is employed

- extended barrel ageing (18-24 months) with a large percentage of new oak

- filtering not seen as detrimental as in Pinot noir, but for marketing purposes many wineries go with unfiltered

Benchmark Areas/Wineries
Medoc (St. Estephe, Pauillac, Margaux, St. Julien), Graves

The following appellation specifics on the Medoc are provided by Oz Clarke, The essential Wine Guide, 1996

St. Estephe - heavy clay soil - blends are Merlot dominated - tend to be more tannic and earthy than the other communes

Pauillac - almost completely gravel - Cabernet Sauvignon dominates - biggest longest lived wines

St. Julien - mainly gravel with clay - Cabernet Sauvignon also dominates

Margaux - best soil - perfumey, smooth, silky - most feminine of wines

Napa Valley (Rutherford, Oakville, St. Helena)

-maybe the most perfect spot for Cabernet Sauvignon.  One of the theories of making great wine is using grapes that just fully ripen in that geographical location.

 Single Varietal vs Blending
- Single varietal examples do better in warmer climates of California, Australia (less tannic, full ripeness)

- Blending - with Merlot, Cabernet Franc, Malbec - to soften the tannins and add fruitiness - blending usually required in cooler climates.  Petit Verdot used but it is an extremely poor cropper and acreage is very small

- Australia/Provence - uses the (really) traditional blend of Cabernet with Syrah

- Tuscany - Super Tuscan blend - Cabernet and Sangiovese

- Spain - for the international market - Cabernet and Tempranillo.  Note after phylloxera hit - many Bordeaux winemakers moved to Rioja

Bordeaux      - 52% Merlot

- 28% Cabernet Sauvignon

- 15% Cabernet franc


- 2 to 3% Malbec


- 2 to 3% Petite Verdot
Cabernet  Franc
tc \l1 "Cabernet  Franc
- Considered to be an ancient variety, responsible for Claret (light Red Bordeaux) of the 17th-18th century

- Overshadowed by Cabernet Sauvignon

- Found to be the progenitor (along with Sauvignon Blanc) of Cabernet Sauvignon

- Common blending component in Bordeaux and new world Cabernet Sauvignons

- Considered by many to be the prominent red grape of the Ontario DVAs

- Now considered fashionable in California and the new world as a single varietal

- Grown extensively in the maritime climate of France (Loire, Bordeaux)

- Can withstand wetter, heavier soils than Cabernet Sauvignon

- Will ripen in cooler climates that can not ripen Cabernet Sauvignon

- Very vigorous variety

- Has deeply lobed leaves, small to medium cylindrical clusters (4-5") with small spherical blue-black berries.  The clusters are sometimes winged.  However, the berries are larger than those of Cabernet Sauvignon and thus making Cabernet Franc wine less tannic.

- Bud break and harvest are both late for this variety but 4 - 7 days earlier than Cabernet Sauvignon.

 
- Moderate productivity

- Loose clustered and thick skin variety - therefore low susceptibility to Botrytis and other rots

- Less tannic and acidic than Cabernet Sauvignon

- Harvest occurs late September to mid October in Bordeaux, and at the middle to end of October in Ontario

- Very susceptible to Eutypa lata - dead arm disease

In general, all the major Bordeaux varieties, red and white, have a number of similarities.  High vigour, late budding, have a pronounced herbaceous quality (in the resulting wine) when the fruit used is underripe.
 Vinification Considerations
(Loire style( vs (Bordeaux style(
(Loire style(  =  light bodied - emphasize fruit aromatics and acidity, shorter and older barrel ageing with less color and tannins extracted. Usually lower in alcohol (10-12%) - meant for early drinking enjoyment.  This style also prevalent in North East Italy.

(Bordeaux style( = medium to full bodied, riper, lower acidity with use of extended maceration and extended barrel aging (Reserve style in Ontario) meant for medium term cellaring.  This style prevalent for single varietal versions - mainly in the new world.

Benchmark Areas/Wineries
- Chinon, Bourgueil, St. Nicolas-de-Bourgueil ,Saumur
Tasting & Aroma Characteristics
- Raspberries, violets, spicy, herbaceous/bell pepper, pencil shavings
- More herbaceous then Cabernet Sauvignon, lower in tannin, extract and acids and therefore,  easier drinking.  Also the most aromatic of the Bordeaux varietals

- Cabernet Franc never really tastes like Cabernet Sauvignon, but the reverse is true when Cabernet Sauvignon is grown in too cool  a climate

Supplemental notes
Oaktc \l1 "Oak
Types:
French: Tronçais, Nevers, Alliers, Vosges, Limousin, 

Baltic

Balkan

Portugese

German

American

-  American oak has a more powerful flavour and is mainly used for Rioja, Australian Shiraz, warm climate Cabernet Sauvignon.  It is also one third the price of French oak.

Note: French oak = Quercus robur, American oak = Quercus alba - both are white oak.  Only white oak is used for barrels, red oak is too porous

Barrel Sizes
Barrique = 225 litres

Hogshead = 315 litres

Puncheon = 450 litres

Pipe = 534.2

- The smaller and the younger the barrel the greater the level of oak extraction and phenolics (tannins, colour ...)

- Toast: barrels must be toasted to bring out their spice and vanilla aromas and flavours.  These are achieved with medium toast.  Dark toast gives coffee, caramel, smoke aromas and flavours

Aromas/Flavours: oak (!), vanilla, clove, banana, coffee, spice, caramel, smoke

Sylviculture: the practice of farming trees.
Barrel Ageing & Barrel Fermentationtc \l1 "Barrel Ageing & Barrel Fermentation
Barrel Ageing
- new vs old - depends on style and the grapes you have

- American vs French - American much more vanilla (Spanish wines)

- softness, roundness comes from the barrel ageing process - controlled oxidization

- how long - 4 months (for a touch) up to 30 months for top Côte Rôties and top Cabernets

- usually 18-24 months for Cabernet, Syrah, 12-18 months for Pinot, Zin, Merlot

- most reds are barrel aged, usually only Chardonnay, Fume blanc and Sauternes for the whites

- Fume blanc - usually 6 months, Chardonnay 6-12 months, Sauternes 12-24 months

- wines are racked usually every 3  to 4 months and are topped up because of evaporation.

- in cellars where the humidity is below 60% water evaporates more than alcohol, above 60% the opposite is true

Barrel fermentation
- for a harmonious integration of oak and wine - usually the wine is not very oaky

vitis Vinifera  vs Hybrid  vs Native  VS Crosses  Vs Mutationstc \l1 "vitis Vinifera  vs Hybrid  vs Native  VS Crosses  Vs Mutations
Vitis vinifera - the (wine grape( originated from the region around the Black sea.  All the European wine grapes belong to this family - Cabernet Sauvignon, Chardonnay, Riesling, Merlot, Sangiovese etc ...

Native varieties - (i.e., native to Northeastern North America) Vitis labrusca, Vitis riparia, Vitis rupestris, Vitis berlandieri ... . Example of the first is Concord, Niagara.  The last three are used extensively as rootstocks (worldwide).  Only v. labrusca has the (foxy( aromas.  Native varieties (unlike v. vinifera) are tolerant (not resistant - no vitis is) of phylloxera.  They are also much more cold hardy with v. riparia  surviving up to -45C (v. vinifera only to -20 to -28C).

Hybrid (French Hybrid) - crosses between Vitis vinifera and native varieties all done in the late 1800s and early 1900s by French hybridizers (Francois Baco, de Chaunac, Siebel...) To fight phylloxera.  Only grown in Northeastern North America now.  The best have been Baco noir, Marechal Foch, Vidal blanc and Seyval blanc.  These are outlawed in France today.

Crosses: usually crosses within the v. vinifera family.  Most extensively done in Germany.  Examples are Muller Thurgau which is a cross of Riesling and Sylvaner.  Morio Muscat = Sylvaner x  Pinot blanc.  Pinotage = Pinot noir x Cinsault.  Scheurebe = Sylvaner x Riesling ( a popular crossing in Germany!).

Mutations: occur within the same family - pinot blanc, pinot gris are mutations of pinot noir.  Pinot noir and Muscat blanc are the varieties most prone to mutation.

Corkstc \l1 "Corks
- Quercus suber - the cork oak

- found in Mediterranean climates - the majority of the world(s cork is grown in Portugal (30%), Spain, Algeria, Morocco, Tunisia, Italian Islands

- the major producer (producing 50% - cork is imported in) is Portugal

- cork bark is harvested each summer from the cork oak.  The trees must be a minimum of 25 years old and are harvested every 9 years.

- The strips of bark are left outside to season

- after processing (usually boiling, cutting and bleaching) the corks are drilled out of the bark (vertically)

- often the corks are then coated in paraffin wax - to facilitate removal from the bottle

- corks are then sealed in plastic bags with SO2

- numerous sizes - the longer the wine is to be aged the longer the cork should be and the better the grade.

- the best quality cork has the least markings

- corks are also made from cork bits - called agglomerate and from cork dust.

- TCA - trichloroanisole - wet newspaper, must smell that is termed (corky(
- smelling the cork itself will provide no sensory information

Cellaring Winestc \l1 "Cellaring Wines
- temperature (constant 10-12C), humidity (70-80%)

- avoid temperatures lower than -4C and greater than 25C

- avoid light, noise, vibrations, strong odours

- bottles should be stored on their side - to prevent the cork from drying out
Wines to cellar:
Reds



- red Bordeaux/Cabernet Sauvignon

- red Burgundy/ Pinot noir

- Northern Rhône/ Syrah/Shiraz

- Barolo, Barbaresco 

- Brunello di Montalcino

- Super Tuscan

- Rioja
Whites


- German Rieslings (Kabinett to Auslese)

- Grand Cru white Burgundy

- Hunter Valley Semillon

- Vintage Champagne
Sweet
- German Rieslings (Beerenauslese to Trockenbeerenauslese)

- Loire Chenin Blancs

 (Vouvray, Coteaux du Layon ...)

- Sauternes

- Tokaji Aszu

- Vintage Port/ Single Quinta Vintage Port

- Madeira
