Zinfandeltc \l1 "Zinfandel
(I have yet to see the red wine of any variety that I would prefer to the best samples of Zinfandel produced in this State.  Unfortunately, these best samples are like Angel(s visits, few and far between.(  George Hussmann, Grape culture and Winemaking in California 1888.

Synonyms: Italy - Primitivo, Primativo
· California(s Noble red grape and most planted red variety from 1860s to 2000
· grown as a table grape in the North East US in greenhouses in 1830s
· arrived in California in the mid 1800's , from east coast grape growers
· DNA fingerprinting (Carole Meredith, UC Davis - ampelography study)  shows that Zinfandel and Primitivo are identical. However they are two different clones, Primitivo is typically earlier ripening.

· DNA fingerprinting prove that Crljenak Kastelanski a Croatian Variety is identical to Zinfandel .  CK has been found to be the parent of many Croatian varieties and therefore it is supposed that this area is it’s point of origin
· produces light pink wines right through to Port wines, best as a full bodied table wine

· prefers warm (not hot) climates - Sonoma ideal

· in hot climates the berries tend to shrivel

· large blue, black berries in fairly large bunches (larger than Cabernet or Syrah)

· thin skinned variety

· high juice to pip ratio - therefore not tannic unless grown on hillsides

· very uneven ripener (ie. Mature berries and hard green berries found on the same bunch)

· moderately vigorous and very productive (4-6 tons per acre, up to 12 in the hot Central Valley of California)

· very susceptible to bunch rot  - any rain at harvest is detrimental

· very susceptible to spider mites

Vinification Considerations
· similar to Cabernet Sauvignon but with shorter post fermentation maceration and shorter barrel ageing (6- 12 months typically) much less new oak is used.

· many whole berries and raisins are left to ferment with the must

· White Zinfandel - make white wine using red grapes (mainly overcropped Central Valley fruit).

· Late Harvest Zins are just that - yeasts will ferment up to approximately 16% alcohol 

· and the remainder is left as sugar - usually 2-5% - not as alcoholic (20%) or as sweet (10-15%) as Port.  This style is prevalent in Puglia.

Benchmark Areas/Wineries
California

· Sonoma -  especially the Dry Creek Valley (best spot anywhere for Zin?)
· Napa, Amador County?, Paso Robles?
Italy

- Primitivo di Manduria (DOC) - by law Minimum 14% 

- Primitivo di Gioia (DOC)

Tempranillotc \l1 "Tempranillo
Synonyms:
Spain

 - Ull de Lebre (Penedes), Cencibel (Valdepenas)

Portugal 

- Tinto Roriz, Arogonez

California 

- Valdepenas
· Great grape of Spain

· One of the main blending varieties in Port.

· Tempranillo - comes from the name temprano - means early (typically ripens 2 weeks earlier than Grenache).

· does best in temperate climate (not Mediterranean) because of low acidity and is very susceptible to drought

· does best in rich clay-chalk soils (i.e., Rioja)

· Clusters are large and tight.  The berries are medium sized and bluish-black.  The vine is vigorous and moderately productive.

· Ripens mid-season - harvested late September early October

· Thick skinned grape (therefore good resistance to rot)

· Susceptible to Eutypa lata, somewhat susceptible to Powdery and Downey mildew

Vinification Considerations
· standard red wine techniques with extended barrel ageing (American oak always used in Spain) and blending with Grenache.  Fining done as in Bordeaux with egg whites.  After phylloxera hit Bordeaux in the 1880s, many Bordelais winemakers moved to Rioja and brought with them their winemaking techniques and grape varieties (Cabernet Sauvignon was the most popular).

· Sin Crianza ((without ageing) often use the technique of Carbonic Maceration - increases fruitiness, minimal tannins, decreases acidity significantly.

- Found all over Spain (La Mancha, Catalonia, Navarre, Rioja, Ribera de Duero, Valdepenas, Penedes - it is the main grape in 23 of Spain DOs)

- also found in the Duoro (for Port wines), the Midi,  Argentina and California

- In Rioja - Tempranillo mainly found in the cooler Rioja Alta and Rioja Alavesa (Grenache is predominant in the hotter Rioja Baja)

Benchmark Areas/Wineries
Spain
- Ribera del Duero 
- Rioja (blended with Grenache - usually 25%) 
Pinotage

· Created in South Africa by Harold Perold
· 1925 crossing of Pinot noir and Cinsault (then known as Hermitage)

· Only really grown in South Africa

· Not South Africa’s most planted variety – chenin blanc, followed by cabernet, shiraz, chardonnay, Sauvignon blanc, and Merlot are more planted
· Early ripening and high yielding variety

· Brett. Overall, has been a major problem with SA wine industry

· The ‘Cape blend’ is an evolving term which generally denotes a red blend with Pinotage as a component making up 30 to 70 percent of the wine.
RIESLING

tc \l1 "RIESLING
(Good Mosel is a thrilling taste...it simply bursts with the happy, blossoming flavours of spring and early summer(
Oz Clarke, the essential wine book, 1996
(... the greatest single white grape.   Before you react with the challenge of Chardonnay let me ask you when you ever met a tingling apple fresh Chardonnay of no more than 7% alcohol but intense and lingering flavours, a 40 year old Chardonnay of creamy golden depth but still piquant and vital or a Chardonnay like inspired honey with rich imitations of smoke and honey ...( Hugh Johnson, 1997
Synonyms:

- Germany - Weisser Riesling, Rheinriesling, Moselriesling, Rheingauer, Johannisberger, Hochheimer ....)

- France - Riesling blanc, Gentile - Aromatique

- Italy - Riesling Renano

- California - White Riesling, Johannesburg Riesling

- Australia -  Rhine Riesling

Not the real thing: Welschriesling, Riesling Italico, Paarl or Cape or South African Riesling, Emerald Riesling, Gray Riesling, Okanagan Riesling ....

· A noble variety, along with Chardonnay, considered the best white varietal in quality terms.

· Once a collectors wine (more popular than Bordeaux), German Riesling is unfashionable with the mass market today

· responsible for the greatest wines of the Rhine and the Mosel and is the only varietal to occupy the best vineyard sites in Germany

· Vies with Gewurztraminer as the top varietal in Alsace (the only place where it is grown in France)

· One of the four noble grape varieties of Alsace

· because it is a very late ripener (often harvested into November) is has lost acreage in Germany to lesser quality, earlier ripening varieties such as Muller Thurgau and Sylvaner (these two make up the bulk of Liebfraumilch, Black Tower, Blue Nun ...)

· Incredibly versatile - making wines with low alcohol and incredible balance right up to luscious, rich dessert wines.

· native to Germany's Rhine valley, grown there since at least the middle ages

· best performances in cooler climates

· ripens late - usually picked late October, early November 

· can attain very high sugar levels without losing its high acidity

· thick skinned (quite resistant to disease - and excellent for Icewine) and small compact clusters

· yields can be quite high, moderate to high vigour
· is the only grape that will organicaleptically ripen in the Mosel-Saar-Ruwer

· in Germany trained up individual stakes (called Vertico training)

· does best on slatey soils of the Mosel and well drained poorly fertile soils

· very cold hardy variety

· much less susceptible to Botrytis c.  than its great dessert wine counterpart Semillon

· excellent variety when attacked by noble rot

Vinification Considerations
Germany
· Unlike french appellation laws, quality is not based on geography but rather the ripeness of the harvested grapes
· no Rieslings in Germany are found as Tafelwien or Landwien (Vin de Table, Vin de pays) only as QbA (Qualitatswein bestimmter Anbaugebiete = quality wine from one of thirteen specified wine growing regions) and QmP (Qualitatswein mit Pradikat = quality wine with special attributes - the highest level)

· made in every style from bone‑dry to extremely sweet

· never sees oak (unless very old large casks - most have been replaced by stainless steel)

· modern white wine making techniques: cool fermentation and stainless steel, no MLF

· Germanic style: very fragrant, light‑bodied (5,5% to 11,5%) and often with residual sugar

· residual sugar - two methods - sussreserve OR stopping the fermentation before dryness (preferred method)

· Chaptalization illegal in Germany for QmP wines (Kabinett...TBA)

· Kabinett Requires a minimum of 8.6% (in the Mosel) 9.5% (in the Rhine) potential alcohol (remembering that some of the sugar is not converted into alcohol).  Riesling ripens organicaleptically at very low sugar levels (remembering that time is also a function of ripeness)
QmP (label must specify village, vineyard, grape varietal, pradikat)

· Kabinett = normally ripe grapes (for Germany)

· Spatlese = late harvest

· Auslese = hand selected bunches of grapes affected by Botrytis cinerea
· Beerenauslese = individually selected overripe or botrytisized grapes

· Eiswein = Beerenauslese level grapes that are naturally frozen and picked at -8C

· Trockenbeerenauslese =  individually selected overripe or botrytisized grapes that are dried up almost to raisins.  The greatest of which are made from Riesling and production is usually less than 100 cases, Yquem usually produces 6,500 cases/year.  Regular releases of these TBA(s are usually sold at auction for up to $2,000/bottle.  TBA must have a minimum 21.5 % potential alcohol - though the finished wines are usually 5.5% to 10% Alcohol.

· Kabinett to Auslese can be made trocken ( halbtrocken (medium dry), trocken (dry))

· Chaptalization is legal for QbA wines and lower 

· VDP (with an eagle clutching grapes) members abide to strict controls and restrictions with regards to viticulture and vinification - a guarantee of high quality.  The vineyards are also ranked.  VDP = Verband Deutscher Pradikatsweinguter (German association of premium growers)

France
‑ Alsace: almost always bone‑dry (with the exception of some Vendanges Tardives and all Sélection de Grains Nobles) and very full‑bodied (12% to 15% alcohol).

Benchmark Areas
Germany:
Mosel-Saar-Ruwer (green bottles):Great vineyards - Scharzhofberg, Bernkasteler Doctor, Erdner Pralat, Erdener Treppchen, Brauneberger Juffer-Sonnenhur, Wehlener Sonnenhur, Piesporter Domherr, Piesporter Goldropfchen, Urziger Wurzgarten....  Note Bernakstel, Pieport on the label by itself are district wines usually of low quality.  

Rheingau (brown bottles): Great Vineyards Eltville Sonnenberg, Erbacher Marcobrunn, Geisenheimer Rothenberg, Hochheimer Holle, Johannisberger Klaus, Schloss Johannesburg, Schloss Vollards 

Rheinhessen (brown bottles): Great Vineyards - Nackenheimer Rothenberg, Niersteiner Pettenthal/Orbel/Oelberg/Hipping ....  

Pfalz (brown bottles): Great Vineyards Didesheimer Hohenmeorgen..., Durkheimer Michelsberg..., Forster Ungueuer.., Wachenheimer Goldbachel...  

Erzeugerabfullung, Gutsabfullung = estate grown and bottled 

France
· Alsace 

· Top Vineyards - Clos St. Hune, Clos St. Urbain, Schoenenberg, Schlossberg ...

· Top Grand Crus - Rosacker, Pfersigberg, Kastelberg, Brand, Ragen ... 
GEWURZTRAMINERtc \l1 "GEWURZTRAMINER
Synonyms:
Alsace: Traminer

Germany: Roter Traminer

Italy: Traminer, Traminer Aromatico

· gewurz means spicy in German

· the true name of the variety is Traminer, of which this is a more aromatic clone

· thought to have originated in Northern Italy (Trentino - Alto Adige) in the village called Tramin.  Has been cultivated there since the Middle Ages

· One of the four noble grape varieties of Alsace

· the best examples are found in Alsace - Alsace is famous for Gewurztraminer (although more Riesling is grown there)

· Place of Origin: ‑ originally from northern Italy (a village called Tramin)

· prefers cool climates and requires the least heat units of any of the widely planted varietals (will ripen in the coolest climates - England and Vancouver Island)

· darkly colored, pinkish berries. Sometimes clusters will have a mix of pink and yellow berries.

· very rich in sugar and flavour, low in acidity

· moderately vigorous, prefers deep fertile soils

· irregular and relatively low yields - usually due to coulure - poor fruit set

· buds very early (very prone to spring frosts)

· is harvested in mid season before Riesling

· like Pinot noir this varietal mutates and also has a short life span

· very susceptible to powdery mildew

· very susceptible to bunch rot and Botrytis cinerea
· prone to viruses, degeneration

· very susceptible to bee and wasp attacks

Vinification Considerations
‑ fermentation in stainless steel, cool temperatures

‑ inhibit  MLF

‑ in Alsace mostly fermented to complete dryness (14% alc. is common) except for Vendanges Tardives and Sélection de Grains Nobles

- in Germany and Austria the wines tend to be off dry 

‑ because of low acidity - tartaric acid is a common addition especially in warmer climates

Benchmark Areas 
France

‑ Alsace: Top Grand Crus - Brand, Goldert, Hengst, Kessler, Sporen, Steinert, Zotzenberg; all except the last grand cru are found in the Haut Rhin

MUSCAT Blanc À Petite Grainstc \l1 "MUSCAT Blanc À Petite Grains
Synonyms:
· over 200 varieties of Muscat

· 3 major sub varieties: 

· Muscat blanc ‑ by far the highest quality

· Muscat Alexandria ‑ poor quality, mostly grown for table grapes and raisins

· Muscat Ottonel ‑ medium quality, relatively rare, grown in cool climates

· Note:
- Muscadet (Melon de Bourgogne) (Muscat

· Morio Muscat is not even in the Muscat family (Sylvaner x Pinot Blanc)

Muscat blanc  = Frontignan (France)  = Muscat blanc à petit grains (France) = Brown Muscat (Australia) = Moscato D(Asti (Piedmonte) = Muscat Canelli (California, Italy) = Moscato Bianco (Italy, California) = Gelber Muskateller (Germany) = Muscat D(Alsace (Alsace)

Muscat Alexandria = Moscatel Gordo blanco, Moscatel Alejandria (Spain) = Hanepoot (South Africa) = Zibibbo (Sicily) = Gordo Blanco (Australia)

· a noble variety

· considered to be the grandfather of all grape varieties

· the grape of Asti (Spumante) and many great Vin Doux Naturels (lesson 4)

· One of the four noble grape varieties of Alsace

· Place of Origin:  Greece

· Climate: for low alcohol and dry styles - a cool to moderate climate the best (Piedmonte, Alsace).  For VDN wines, warm to hot climates are best.

· Vine & Fruit Characteristics:

· small berries; Muscat Alexandria has large berries

· low yields, fairly vigorous

· quite aromatic = major problem with bees and wasps ( the word mosca in Italian means fly)

· mutates easily from green/golden berries to red to orange/brown to black

· buds early, therefore not grown in many cool climates

· very susceptible to bee and wasp attacks

· quite vulnerable to diseases - powdery and downey mildew

Vinification Considerations
· dry as in Alsace: stainless steel, cool fermentation, bottled young.  Alsace and some Vin de pays d( Oc are the only regions to ferment Muscat completely dry

· sweet dessert wines (VDN, Australian Brown Muscats): refer to lesson 4

· Moscato d(Asti have an alcohol level of between 5.5 and 6.5 %, Asti  7-9%

· Moscato d(Asti is Frizzante (1.5 Atmospheres of pressure) Asti is Sparkling (4-6 

atmospheres of pressure).

Geographical Information
France
- mainly Languedoc‑Roussillon ( Muscat VDN)

-  Rhône (Muscat Beaumes‑de‑Venise, Clairette de Die (min. 50% Muscat Blanc))

-  Alsace (mainly a dry table wine) - in Alsace Muscat Ottonel is more common - occupies only 2% of the vineyard land in Alsace

Italy
- everywhere especially Piedmonte, Sicily.  DOCs are Moscadello di Montalcino (Tuscany), Moscato d(Asti, Asti (DOCGs - Piedmonte), Moscato di Cagliari, di Sardegna (Sardinia) Moscato di Noto, di Pantelleria, di Siracusa (Sicily), Moscato di Trani (Puglia)

Greece
- everywhere especially Samos, Lesbos, Patras (Peloponnese)

Eastern Europe 

- mostly Muscat Ottonel

New World
‑ Australia, South Africa (mainly the mutated red/brown version)

‑ California

‑ Argentina

Benchmark Areas
Italy 

Piedmonte - Moscato d(Asti, Asti

France

Alsace -  Muscat D(Alsace -
Rhône- Clairette di Die, Muscat Beuameas de Venise
MOURVEDREtc \l1 "MOURVEDRE
Synonyms:

Monastrell (Spain)

Mataro (California, Australia)

· native grape of Spain - thought to have originated in southeast Spain

· has been planted in southern France since the Middle Ages

· most planted in Provence

· it is considered one of the 4 main cepages in Châteauneuf du Pape (Syrah, Cinsault, Grenache being the other three).

· It is Spain(s second most planted red grape variety after Grenache

· Place of Origin: Spain

· buds and ripens very late (therefore requires lots of heat)

· quite vigorous

· high yielding

· high acidity

· tannic variety
· training system is bush or wagon wheel

· very thick skinned, hence quite resistant to rot and disease in general 
· used to add color and tannin in blends

· compliments Grenache (which is fruity) 

· widely grown in southern France - Southern Rhône, Provence,  Languedoc‑Roussillon

· mainly the Southeast - DOs - Almansa, Jumilla, Yecla, Alicante, Valencia

· small plantings in California (known as Mataro) and Australia

Grenachetc \l1 "Grenache
Synonyms:

- Spain - Garnacha

- France - Grenache noir

- Italy - Cannonau (Sardegna)

· the red grape variety of Châteauneuf-du- Pape

· main purpose is as a blending variety and for dry rosés of Southern France and Spain

· the most planted red grape variety of Spain

· world(s most planted red variety

· mainly found in the areas that were once ruled by the Kingdom of Aragon (Spain, Southern France, Sardegna and Southern Italy)

· Place of Origin: Spain

· Climate: Mediterranean

· one of very few vines that thrives in arid and windy conditions

· can withstand heat and drought better than most varieties

· bud break is early, but harvest is late season

· easily can attain 15% alcohol

· thin skinned variety, skins are low in pigmentation and tannins

· prone to mutation, the clusters often have green/yellow berries, pink berries, crimson/purple berries (there is also a Grenache gris, Grenache blanc)

· very vigorous variety with very high yields (up to 15 tons/acre)

· -very susceptible to downy mildew, bunch rot, and grape berry moth

Styles of wine made

· blended red wine - standard red wine making procedures but no post fermentation maceration and aged in older oak

· rosé

· Vin doux naturel

Benchmark Areas/Wineries
France

- Châteauneuf du Pape , Gigondas, Vacqueras
Spain

- Navarre 

- Priorato 

- Rioja 

Syrah/Shiraztc \l1 "Syrah/shiraz
(A product of man(s work, wine is worth in the final analysis, only what man himself is worth and the ignoramus only makes good wine by accident(.  Emile Peynaud, Knowing and Making Wine, 1984.

Synonyms:

· Australia, South Africa: Shiraz
· Argentina: Balsamina

· Petite Sirah (from California) is not Syrah.  Petite Sirah = Durif = Peloursin x Syrah (proven by DNA analysis by UC Davis)
- one of the Noble grape varieties

- the great grape of the Northern Rhône Valley

- A cepage ameliorateur in the midi (France)

- most planted red grape of Australia

- Syrah has been grown in the Rhône Valley since Roman times

- Introduced into Australia in 1832

- in Australia (like Zinfandel in California) it is a workhorse grape used for ports, sparkling wines etc.

- suffers from coulure (poor fruit set) if weather is poor (cold, rainy)  at flowering

- one of the easiest vines to grow

- vigorous vine with moderate yields

- buds late, ripens mid season

- clusters are large and conical and loose clustered

- berries are black and small

- good resistance to most diseases

Benchmark Areas/Wineries
Northern Rhône: 
Côte Rôtie 

Hermitage 

Crozes Hermitage 

St Joseph

Australia: 

- Barossa 

- Mclaren Vale 

Tasting & Aroma Characteristics
Smokey

Black currant

Spice, black pepper

Leather

Raspberry


Mineral

Game





liquorice

Burnt rubber






· deeply coloured and  tannic wine

· cooler growing regions - Coonawarra, coastal California, Northern Rhône  - Syrah exhibits black pepper & spice

· warm growing regions -- jammy fruit, sweet sensation (from the high alcohol), chocolatey mouth feel

Barberatc \l1 "Barbera
· Piedmonte(s most planted red grape variety

· Italy(s second most planted red grape after Sangiovese - it occupies 10% of the total vineyard land. (1999)

· grapes are small and black in colour

· grapes maintain high acidity, therefore it is popular in hot climates

· very vigorous - it prefers poor soils

· very productive

· susceptible to leaf roll virus (diminishes photosynthesis and therefore delays ripening)

 Vinification Considerations
· Modern vs Traditional - new oak vs old (Italians themselves prefer all wines with as little oak character in them as possible)

· typical with Italian wines - Barbera can be light, frizzante and off dry right to full bodied 
· wines needing some age to soften

Benchmark Areas/Wineries
Italy
Piedmonte - DOCs - Barbera d(Alba, Barbera d(Asti

Tasting & Aroma Characteristics
· red and black fruits, dried fruits, herbs and spice, modern style add vanilla and oak
· usually deeply coloured

· medium bodied with high acidity, little to no tannins 

· best consumed young

· warm climate examples tend to be non descriptive (best used for blending with bulk reds)

SANGIOVESEtc \l1 "SANGIOVESE
· the word Sangiovese comes from Sanguis Jovis (Latin for the blood of Jupiter)

· Italy(s most planted  grape variety (red or white), most popular in Central Italy

· Occupies 25% of the total vineyard area in Italy (or approximately 500,000 acres - 1999)

· the main grape for the following DOCG wines:

Chianti, Chianti Classico, Brunello di Montalcino, Carmignano, Vino Nobile di Montepulciano, Torgiano Rosso Riserva

· (Cal-Ital( grape varietal i.e., popular (fad?) Italian variety grown in California.  Other varieties include Nebbiolo, Barbera, Dolcetto, Aleatico ...

· historically, up to the 1980s made mostly flask wines (cheap). 

· does best in warm climates (Tuscany - many years are too cool in my opinion providing thin, acidic wine).  In Tuscany, Sangiovese generally ripens in October.

· Brunello clone considered the best, most concentrated wine - means little dark one - referring to the berries

· generally a very vigorous variety

· best quality comes with lower yields (usually hillside fruit)

· relatively low pigmentation of berries, berries have a medium purpley, red colour

· like Pinot noir clonal selection is important

· (Chianti 2000" - a government sponsored project from 1993 to 2000 to find the best clones and best winemaking techniques for Sangiovese

· thin skins therefore prone to rot

 Vinification Considerations
· Modern vs Traditional

· generally standard red wine making techniques; use of oak, old or new, is dependent on clone used and style of wine desired

Blending
· Chianti: minimum 75% Sangiovese, can also have Canaiolo, Colorino and the white varieties Trebbiano and Malvasia (blend was originally created in the late 1800s by Ricasoli)

· Carmignano: is same blend as Chianti but with up to 10% Cabernet Sauvignon and a maximum of 15% of both the Cabernets

· Brunello di Montalcino: made 100% from Brunello

· Vino Nobile di Montepulciano: similar blend to Chianti

· Torgiano Rosso: Similar blend to Chianti mainly emphasizing Sangiovese and Canaiolo

· "Super Tuscans": usually blends of Sangiovese and Cabernet Sauvignon - either one can  predominate.  Super Tuscan reds can also be Pinot noir, Merlot and Syrah (no legislation, more of a marketing term).

DOCGs and Ageing
· Carmignano - 18 months ageing, Riserva 3 years (2 in cask) minimum.  Minimum 12.5% alcohol

· Chianti, Chianti Classico - minimum 9 months ageing - 11.5% alcohol,  

· Riserva is 3 years minimum ageing - does not have to be aged in wood - minimum alcohol 12.5%

· Brunello di Montalcino - aged 4 years (3 in cask) minimum. Riserva 5 years ageing. 12.5% minimum alcohol.   Note Rosso di Montalcino - lighter version of Brunello with only one year of ageing (DOC status).  Minimum alcohol 12%

· Vino Nobile di Montepulciano - minimum ageing of 2 years in wood.  3 years for Riserva.  Minimum alcohol 12.5%.   Note Rosso di Montepulciano - lighter version of Vino Nobile with only one year of ageing (DOC status). 11% minimum alcohol.

· Torgiano Rosso Riserva (Umbria): aged 3 years - minimum 12.5 % alcohol

· Governo - the use of partially dried grapes added at the end of fermentation to increase the length of fermentation, colour and alcohol of the wine.

Benchmark Areas/Wineries
Italy
Tuscany (all the DOCGs):

· Chianti 

· Chianti Classico 

· Brunello di Montalcino 
· Vino Nobile di Montepulciano 
· Carmignano 

· Super Tuscans 

Umbria

· Torgiano Rosso Riserva
6) Tasting & Aroma Characteristics
· cherry, herbs, dried fruit, earthy, barnyardy 
· often the wine has an orange tint (not very resistant to oxidation)
· traditionally - high acidity, low extract, average alcohol (11-12%) and can be quite tannic.  Modern - full bodied, fruit driven with higher alcohol and lower acidity.

· usually do not age well, the exception being Brunello which is tannic when young, alcoholic up to 14% and is one of Italy(s most cellar worthy wines

NEBBIOLOtc \l1 "NEBBIOLO
Synonyms:

Italy - Spanna, Chiavennasca
· a noble variety

· oldest red grape variety of Piedmonte - dates back to at least the middle ages, probably to Roman times, but represents less than 5% of Piedmonte(s wines

· used for making Barolo and Barbaresco - considered to be among the greatest of Italian red wines.  Both appellations carry DOCG status. 

· (Barolo is the wine of kings, king of wines(
· popular fad in the new world of Cal-Ital varietals (Nebbiolo, Sangiovese, Dolcetto, Barbera ...)

· more Nebbiolo produced in Valtellina DOC (Lombardia) than any other DOC or appellation in the world

· prefers continental climates (Piedmonte is not Mediterranean in climate - Olive trees will not survive there),  ripens late,  usually picked late October to early November in Piedmonte - usually foggy (nebbia in Italian) at harvest time in Piedmonte and thus the connection to its name.  It is the last grape variety to be harvested in Piedmonte.

· very high acidity and tannins (rare among red grapes)

· lots of pigment in the skins, the grapes are deep bluish/purplish black colour

· the clusters are medium sized, with medium sized berries and the berries are moderately loose

· very vigorous variety with  moderate yields

· best examples come from south facing hillsides (hillsides diminish the vigour of a vine)

· prefers chalky soils

· susceptible to downey mildew

Vinification Considerations
· Modern vs Traditional - that is the question

· traditionally - long fermentation with extensive maceration and long ageing done in old large ( 2500 litre) barrels of Slovenian chestnut or oak,  known as botti 

· modern - short fermentations, minimal maceration and shorter oak ageing done in new 500 - 700l French oak barrels, 225 litre barriques were found to make the wine too tannic.

· most of the better ones are single varietals (Barolo and Barbaresco) and require long ageing in the bottle (10-15 years before reaching their best).

· Barolo - minimum alcohol 13% - aged for 3 years minimum, 2 years minimum in casks.  Minimum 5 years ageing for Riserva

· Barbaresco - minimum alcohol 12.5% - aged for 2 years minimum, 1 year minimum in casks.  Minimum 3 years ageing for Riserva

· Sforzato - Term to imply using partially dried Nebbiolo grapes in the Valtellina DOC (similar to Amarone).  Minimum 70% Nebbiolo and minimum 14.5% alcohol.

Benchmark Areas/Wineries
Italy:

- Barolo (DOCG)

- Barbaresco (DOCG)

Tasting & Aroma Characteristics
· aromas of violets, roses, truffles, tar, game, liquorice, mushrooms; very complex; high concentration of non‑fruity aromas. If fruity, the aromas are of  plums and  dried fruits
· very deep color

· tough mouthfeel - high acidity, extract and tannins (more than any other varietal)

· high alcohol at least 13% in Barolo, minimum of 12.5% in Barbaresco

· can be confused with Northern Rhône Syrah (Syrah has more pepper and gamey notes)
· tends to brown earlier than other big varieties

· can be bitter

· Barolos tend to need at least 10 years before being ready to drink

SEMILLONtc \l1 "SEMILLON
· a noble variety

· makes the great sweet wines of Bordeaux (Sauternes)

· not very popular as dry table wine

· one of the great white wine styles of Australia

· very vigorous

· high yields, very regular yields

· high levels of sugar can be attained

· low acidity, one of the few varieties without malic acid

· does best in cool climates, in hot climates it is flabby and non descript

· excellent quality when attacked by noble rot
· can be herbaceous when grown in too cool a climate

· large berries, thin skin (thus susceptible to ignoble and noble rot)

· almost always blended

· very often used as an "improving variety" in ordinary table wines ( because of its high alcohol, body and extract)

· blended with Sauvignon blanc  - traditional Bordeaux blend

· like Chardonnay it marries well with oak ageing

· in poor years (for Sauternes) cryoextraction is used

Benchmark Areas/Wineries
Bordeaux
-  Sauternes 

Australia
- Hunter Valley 

- Barossa 

- Clare Valley 

- Riverina – Botrytis Affected dessert wines 

Tasting & Aroma Characteristics
· dry: citrus (lime, lemon), green apple, honey, herbaceous( when underripe)

· sweet: honey, candied fruits, orange peel, caramel, botrytis, creme brulée

SAUVIGNON BLANCtc \l1 "SAUVIGNON BLANC
Synonyms: New world Fumé blanc

- Sauvage means wild or savage in France

- along with Cabernet Franc the parent of Cabernet Sauvignon

- a noble variety

- Fume blanc style (invented by Robert Mondavi - barrel fermenting and oak ageing

- Sauvignon blanc is the variety that put New Zealand on the wine map

- the great white grape of  Sancerre, Pouilly-fume and Graves

‑ quite vigorous - if not controlled, very herbaceous wines are the result 

‑ tight bunches (susceptible to rot)

‑ high acidity

‑ good to high sugar levels
‑ low to moderate yields

‑ thrives in poor soils, preferably gravelly

- buds late like most Bordeaux varieties, therefore escaping the frost

- very susceptible to Botrytis cinerea, black rot

- very susceptible to powdery mildew

Vinification Considerations
‑ as a varietal, modern white wine making techniques are used: cool fermentation, no MLF, stainless steel ageing (Loire, NZ)

‑ Bordeaux - blended, more use of oak ageing and blending - mainly with Semillon

‑ makes wines that do not age well
- Fume blanc made in the Chardonnay style
Benchmark Areas/Wineries
France
· Sancerre 
· Pouilly‑Fumé 

· Bordeaux -dry whites from Pessac-Leognan/Graves 

New‑Zealand 

· Marlborough
Tasting & Aroma Characteristics

‑ "cat's pee on a gooseberry bush", herbaceous, green fruits, flintstone, mineral, smoke (Sancerre, Pouilly‑Fumé), asparagus, green bean, canned green peas (New‑Zealand), green melon (hot climates)
‑ pale yellow color, with greenish tinges

‑ high acidity - (nervy(, (zingy(
7) Single Varietal vs Blending
- in Bordeaux almost always blended with Semillon and Muscadelle (dry wines Sauvignon is dominant percentage, in sweet wines Semillon is dominant percentage)

- in  Loire and New Zealand it is not blended

CHENIN BLANCtc \l1 "CHENIN BLANC
Synonyms:
- South Africa: Steen

· a noble variety

· along with Sauvignon blanc makes the great white wines of the Loire

· used for vendage tardive wines (moelleux) in the Loire

· used for sparkling wines - Vouvray Mousseux

· most popular white varietal in South Africa (also used for sherry, port and brandy)

· used for jug wines in California (it retains its high acidity even when grown in hot climates)

· not a popular variety, one of the world(s most undervalued wines

· the sweet wines produced can be some of the longest lived wines in the world (because of the high acidity)

· can make great wine and very ordinary jug wine (depends on geography and respect)

· very vigorous variety - leads to canopy management problems

· medium to high productivity

· early budding (therefore susceptible to frost, late ripening (picked in October and November in Vouvray)

· medium to high yields

· retains high acidity, even when ripened to very high sugar levels and even when grown in warm climates

· very close connection between quality of wine and soil grapes are grown on (Loire: grown on limestone - calcareous soil known as tufa)

· Also varietal character lost in warmer growing regions - does best in cool climates

· susceptible to powdery mildew and bunch rot (grey rot, Botrytis cinerea)

Vinification Considerations
made into many different styles:

· makes bone‑dry, long‑lived table wines

· crisp off‑dry wines

· very long‑lived dessert wines (sweet wines of the Loire - usually Botrytis affected, no oak)

· sparkling wines (from very sweet to extra‑brut)

· ordinary dry or off‑dry jug wines with little character (California, South Africa).

Benchmark Areas/Wineries
Loire
- Anjou:

- Côteaux du Layon - sweet

- Quarts de Chaume - sweet

- Bonnezeaux - sweet

- Savennieres -  dry

- Saumur 

- Touraine 

- Vouvray - dry to sweet

-  Montlouis – sweet

