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INTRODUCTION

Wine is the fermented juice of freshly gathereck rgyapes. It can also
be made from other sugar-containing fruits. The lgioation of food
and wine is one of life’'s great pleasures. A gourmid seek out not
only exotic foods and vintage wines, but also senfglod that is well
prepared and accompanied by an unpretentious, Ualitygwine. Over
the years, traditions have developed a how-to ambrdo the marrying
of wines and food. Food and its accompanying wimeukl harmonise
well together. The combination should prove mosicessful so as to
please the individual.

There are general guidelines on matching wine amdl,f hence, the
need may arise to recommend to customers whichswimechoose to
accompany a meal. Such recommendations must condide
identification and style of the wine required asllvas the extent to
which the wine should be light or full. Howevernitust be known that
customers are at complete liberty to select theies/or other drinks.
The wine/drink list is presented to a customer. fimetion of this list is
similar to that of the menu as both are sellingsaild is therefore
necessary that the service staff should have a goodledge of all the
wines and drinks available, as well as an extensvaviedge of which
wines are most suitable to offer with certain faods

ThisCourse Guide tells you briefly what the couisall about, what
course materials you will be using and how you wamk through the
study materials. It suggests some general guidelioethe amount of
time you are likely to spend on each unit of theirse in order to
complete it successfully.

It also gives you some guidelines on your tutorkaedrassignments,
which will be made available to you at the Studynt@e There are
regular tutorial classes that are linked to therseuYou are advised to
attend these sessions.

WHAT YOU WILL LEARN IN THIS COURSE
In this course, you will learn about:

vinification

major wine producing wine countries
classification of wines

categories of wines

components of wines

general information required on wine
the role of wine in society
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tasting of wine

factors affecting the taste of wine
decanting

wine and food equivalent
sensory evaluation of wine
storage of wines

spirits

liqueurs

COURSE AIMS

The aim of the course is to give you an understandf the meaning of
wine and food pairing principles and how these@pies can be applied
to food and beverage service operations. It is elgeected to help you
develop skills and adequate knowledge you are eéggdo exhibit as a
connoisseur or a sommelier.

COURSE OBJECTIVES

To achieve the aims set out, the course sets ¢wdjaktives. Each unit
also has specific objectives. The unit objectives specified at the
beginning of a unit. You should read them before wtart working
through the unit. You may want to refer to theminigiyour study of the
unit to check your progress.

Below are the overall objectives of the course. Bgeting these
objectives, you should have achieved the aims efctiurse as a whole.
On successful completion of this course, you shbeldble to:

o explain the concepts of vinification

o list the major wine producing countries and thewouping into
new world and old world wine making countries

o explain the classification, categories and comptmehwines

o providegeneral information required on wine and tbé& of
wines in the society

o discuss the principles of wine tasting and thediacthat affect

the taste of wine

explain the meaning and importance of decanting
discuss wine and food matching principles
discuss sensory evaluation and storage of wines
explain spirits and liqueurs.



HCM 345 COURSE GUIDE

WORKING THROUGH THIS COURSE

For a successful completion of this course, you raguired to go

through the study units, reference books, and otheources that are
related to each unit.The tutor-marked assignmehkAsS) should be

done immediately and submitted to the course fatol.

The medium and time for the submission of the TMll e specified
later. This is a two- credit unit course, so yoa akpected to spend a
minimum of two hours on it weekly. It is expectéat you complete the
entire course outline in 15 — 17 weeks.

Listed Below is the components of thiscourse,wlmat gave to do and
how you should allocate your time to each unit émplete the course
successfully.

COURSE MATERIALS
Major components of the course are:

Course Guide

Study Units

Textbooks and References
Assignments

Presentation Schedule

STUDY UNITS

The topics to be discussed in this course have gesuped into units
and modules as shown below.

Module 1

Unit 1 Vinification

Unit 2 Major Wine Producing Countries
Unit 3 Classification of Wines

Unit 4 Categories of Wines

Unit 5 Components of Wines

Module 2

Unit 1 General Information Required on Wine
Unit 2 TheRole of Wine in the Society
Unit 3 Tasting of Wine

Unit 4 Factors Affecting the Taste of Wine

Unit 5 Decanting

vi
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Module 3

Unit 1 Wine and Food Matching
Unit 2 Sensory Evaluation of Wine
Unit 3 Storage of Wines

Unit 4 Spirits

Unit 5 Liqueurs

The units shall be treated in sequential order.
TEXTBOOKS AND REFERENCES

Dennis Lillicrap& John Cousins (2006pod and Beverage
Service.(7thed.). Hodder Arnold.

David Foskett& Victor Ceserani (200The Theory of
Catering.(11thed.).Hodder Education.

John R. Walker(n.dntroduction to Hospitality.4thed.

Bacon, S.D. (1962). “Alcohol in Complex Societyd® ID.J. Pittman and
C.R. Snyder (EdsJociety, Culture and Drinking Patterns. New
York: John Wiley and Sons.

Barrows, S., Room, R. &Verhey, J. (Eds). (198He Social History of
Alcohal:

Drinking and culture in modern society. Berkeley, CA: Medical
Research Institute of San Francisco, Alcohol Rese@roup.

Akyeampong, E.K. (1996Prink, Power and Cultural Change: A social
history of alcohol in Ghana, ¢.1800 to recent times. Oxford:
James Currey.

“Social and cultural aspects of drinking.” A repdd the European
Commission, March 1998

PRESENTATION SCHEDULE

Specific dates for particular activities, such asbmission of
assignments, tutorial schedules and examinatioasdslall be made
available to you at a later date. This will enajg@ plan your activities
in the same line. The method of submitting youriggsaents and
receiving other course materials shall be agreet gn a later date.

vii
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When dates are given, remember you are requiresubonit all your
assignments by the due date. You should guide sigiiting behind in
your work.

TUTOR-MARKED ASSIGNMENT

Each unit of this course has a tutor-marked assggrireection which

you are expected to do at the end of the unit. f@urequired to keep an
assignment file. Out of all the assignments yod dd, each shall be

marked and converted to three per cent; the bediallobe selected to
make up 30per cent.

FINAL EXAMINATION

The final examination for this course has a totllg of 70per cent of
the total course grade. It will cover all aspedtthes course.

COURSE MARKING SCHEME
At the end of thiscourse, the evaluation shall béoHows.

Table 1: Course Marking Scheme

Assessment Marks
Assignments 30%
Examination 70%
Total 100%

COURSE OVERVIEW
This table brings the units and the number of weeksshould spend to

complete them. The assignments that follow theenadso taken into
consideration.

viii
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Table 2 Course Overview
Unit | Title of work Week’s Assessment (end o
activity unit)
Module 1
1 Vinification 1 Assignment 1
2 Major Wine Producingl Assignment 2

Countries

—h

3 Classification of Wines 1 Assignment 3

4 Categories of Wines 1 Assignment 4

5 Components cWines 1 Assignment
Module 2

1 General Information 1 Assignment 6
Required on Wine

2 The Role of Wine in thel Assignment 7
Society

3 Tasting ofWine 1 Assignment

4 Factors Affecting the Tastel Assignment 9
of Wine

5 Decanting 1 Assignment 1
Module 3

1 Wine and Food Matching 1 Assignment 11

2 Sensory evaluation Wine |1 Assignment 1

3 Storage of Wines 1 Assignment 13

4 Spirits 1 Assignment 14

5 Liqueurs 1 Assignment 15
Revision
Total 15

HOW TO GET THE MOST FROM THIS COURSE

In distance learning, the study units replace thigarsity lecturer. This

is one of the great advantages of distance learnfog can read and

work through the specially designed study matelgour own pace,
and at a time and place that suits you best. Tundystnit will tell you

when to read your other materials. Just as a lectaight give you class

exercise, your study units also provide exercisas you to do at
appropriate points.

Each study unit follows a common format. The firsgm is an

introduction to the subject matter of the unit. Nexa set of learning
objectives. These objectives let you know what gbould be able to do

by the time you have completed the unit. You shoukk these
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objectives to guide your study. When you have fad the unit, you
must go back and check whether you have achievedbiectives. If
you make a habit of doing this, you will signifitgnimprove your
chances of passing the course.

The main contentof the unit guides you through rbguired reading
from other sources. This will usually be eithernfreeading sectionor
some other sources.

The following is a practical strategy for working@augh the course. Do
not hesitate to contact when you need academistasse. Below is a
guideline on how to get the most from this course:

1. Read this course guide

2. Organise a study schedule. Refer to the coursevievefor more
details. Note the time you are expected to speneagh unit and
how the assignments relate to the unit. Importaformation e.g.
details of your tutorials, date of the first daytbé semester, are
all available. You need to gather together all infation in one
place, such as your dairy or wall calendar. Whatewethod you
choose to use, write your dates for working on each

3. Once you have created your own study schedule vdoything
you can to stick to it. The major reason that stesléail is that
they fall behind with their coursework. If you geto difficulties
with your schedule, please let your facilitator wnbefore it is
too late for help.

4. Turn to Unit 1 and read the introduction and obyes for the
unit.

5. Assemble the study materials. You will always ndwdh the
study unit you are working on and one of your setliooks on
your desk at the same time.

6. Work through the unit. The content of the unit litdeas been
arranged to provide a sequence for you to follow.yAu work
through the unit, you will be instructed to readtsmns from your
set books or other articles. Use the unit to gymia reading.

7. Well before the relevant due dates (about fourwdesre the
dates) Access the assignment file to download peut required
assignment. Keep in mind that you will learn abgtdoing the
assignments carefully.

8. Review the objectives for each study unit and camfihat you
have achieved them. If you feel unsure about anythef
objectives, review the study material or consulirytitor.

9. When you are confident that you have achieved a’suni
objectives, you can then start on the next unibc®ed unit by
unit through the course and try to pace your stsoythat you
keep yourself on schedule.
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10. When you have submitted an assignment to your témor
marking, do not wait for its return before startmgthe next unit.
Keep to your schedule. When the assignment is rretlirpay
particular attention to your facilitator's comment€onsult your
tutor as soon as possible if you have any questopsoblems.

11. After completing the last unit, review the coursad gorepare
yourself for the final examination. Check that ywave achieved
the unit objectives and the course objectives.

FACILITATOR/TUTOR AND TUTORIALS

There are eighthours of tutorials provided for tbairse. As soon as
you are allocated a tutorial group, you will beified of the dates, time
and location of these tutorials, together with tfzenes and telephone
numbers of your tutors.

Your tutor will mark and comment on your assignmseikeep a close
watch on your progress and on any difficulties yoight encounter.
You must mail your tutor-marked assignments to yotwr well before

the due date (at least two working days are reduir€éhey will be

marked by your tutor and returned to you as sogroasible.

Contact your tutor if:

o You do not understand any part of the study urnithe assigned
readings.
o You have a question or problem with your tutor'sncoent on

your assignment or with the grading of an assigrimen

You should try your best to attend tutorials. Tisishe only chance to
have face-to-face contact with your tutor, and @s&stions which are
answered instantly. You can raise any problem emeoed in the
course of your study. To gain the maximum benefdnf course
tutorials, prepare a list of questions before aliteg them. You will

learn a lot from participating in discussions aeky

SUMMARY

As earlier stated, the courselCM 345Wine and Food Pairing
Principlesis designed to introduce you to the concepts, sskahd
knowledge required of you as a Sommelier or a Csear. This
course will as well equip you with the principle$ wine and food
pairing.By the time you go through all the modudesl units, you will
be well grounded in wine and food pairing princgle

We hope you enjoy your acquaintances with the MatioOpen
University of Nigeria (NOUN). We wish you succesghe future!

Xi
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MODULE 1

Unit 1 Vinification

Unit 2 Major Wine Producing Countries
Unit 3 Classification of Wines

Unit 4 Categories of Wines

Unit 5 Components of Wines

UNIT 1 VINIFICATION
CONTENTS

1.0 Introduction

2.0 Objectives

3.0 Main Content
3.1  What is Vinification?
3.2 Types of Vinification
3.3 Vine Specie

4.0 Conclusion

5.0 Summary

6.0  Tutor-Marked Assignment

7.0 References/Further Reading

1.0 INTRODUCTION

The history of wine spans thousands of years aaset} intertwined

with the history of agriculture, cuisine, civiligat and humanity itself.
Archaeological evidence suggests that the earliesbwn wine

production occurred in Georgia around 8,000 BChwather notable
sites in Iran and Armenia dated 7,000 BC and 60Q0r8spectively.

Evidence of the earliest wine production in Eurepsre uncovered at
archaeological sites in northern Greece (Macedprdajed to 6,500
years ago. These same sites also contain remniathis world's earliest
evidence of crushed grapes. In Egypt, wine becarpartaof recorded
history, playing an important role in ancient ceoemal life.

Wine was common in ancient Greece and Rome, ang ofaihe major
wine-producing regions of Western Europe today vestablished with
Phoenician and later Roman plantations. Winemateegnology, such
as the wine press, improved considerably duringithe of the Roman
Empire; many grape varieties and cultivation teghas were known
and barrels were developed for storing and shippiing.

In medieval Europe, following the decline of Rommedats industrial-
scale wine production for export, the Christianrchubecame a staunch

1
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supporter of the wine necessary for celebratiorthef Catholic Mass.
Whereas wine was forbidden in medieval Islamic wel, its use in
Christian libation was widely tolerated. Wine praetan gradually
increased and its consumption became populariseth fthe 15th
century onwards and eventually establishing growinggions
throughout the world.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o explain vinification
o list the types of vinification
J discuss vine specie.

3.0 MAIN CONTENT
3.1 What is Vinification?

Vinification is the art of wine making. This lengtiand delicate process
starts with selecting the right grapes to use wdpcing the liquor. It
essentially consists of the transformation of gsapmtural sugars by
yeast. The major process in this art is fermentafltne sugar of grape is
converted to alcohol and carbon dioxide by yealsis process is vital to
the making of alcoholic beverages. Throughout tindigation process,
the winemakers (vinters) express their individudémts by nurturing
their raw materials, and helping them evolve inteast and original
ensemble of aromatic hues.

3.2 Types of Vinification

Generally, vinification is divided into two types:

o Production of still wine, which does not use theboaation
process, and
o Production of sparkling wine, which makes use of th

carbonation process.
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There are also:

o Classic vinification: This type of vinification pcess is geared
towards producing white wines that are full of eoloand
structure, containing enough phenolic compoundssupport
prolonged aging in oak barrels.

o Technological vinification: This type of vinificath process is
geared towards producing fresh wines with intersgtyf and
floral flavours and light colour, suitable for @arlconsumption.
In this instance, fermentation with no skin contscemployed,
with or without decanting and under strict tempamatontrol.

3.3 Vine Specie

The vine is a climbing plant with a woody stem, that of which is
known as the grape. It is of the gemitss, and of numerous species and
varieties, the primary species being Wigisvinifera of the old world.
The vine species that produce grape suitable foewiroduction, and
which stocks most of the vineyards of the worlch@énedV. vinifera
Most species now planted in Europe and elsewhere baolved from
this specie through crossbreeding; to suit locédk snd climates. The
same grape may be given different names in differawuntries.
However, a number of grapes have become known e Hestinctive
characteristics.

3.3.1 The Grapes
The grape consists of a number of elements:

the skin which provides tannin and colour

stalk which provides tannin

pips which provide bitter oils

pulp which contains sugar, water, fruit acids aedtips.

The yeast that is needed for the fermentation pode found on the
outer skin of the grape fruit as a whitish bloonmeTcolour of wine

comes from the skin. Hence, red wines are made feghrgrapes while
white wines are made from white grapes. White wies also be made
from red grapes provided the skin is removed beflemrenentation

begins.

The quality of the grapes determines the qualityhef wine more than
any other factor. Grape is usually affected bywhsgety, as well as the
weather during the growing season, soil mineral aadity, time of
harvest, and pruning method.
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Grape varieties are landmarks on the map of wile Wine drinker
finds it useful to know the variety used becauss it a major clue to
the taste and character of the wine in the bo#levine made from
chardonnay, for example, will have certain tastearabteristics,
wherever in the world, it is made, but knowledgetlod main grape
varieties is a most useful tool in wine choice.

Despite the very large number of vine varietiesfeaw have been
selected by winemakers as having special charatits:i and these have
become increasingly international. These varietlesriginate in classic
European vineyards, and they are linked in the mofdvine lovers and
winemakers across the world with classic French atiger wines.
Understanding the types of grapes used in winetlagid characteristics
is vital to getting a good understanding of wine.

There are over 5,000 varieties of wine grapes. Safntigem include:

Auxerrois: Also known as Malbec or Cot. It creates a neltraty and
soft wine.

Barbera: Barbera is a low-tannin grape known for its tetayour.

Cabernet Franc A "parent" of the Cabernet Sauvignon grape. It is
added in small amounts for flavour.

Chardonnay: This is a fresh, fruity grape grown in Burgundy,
Champagne, California, Australia, and South Afrittais one of the
most popular and easiest to grow white grapesbuds early, grows
easily and has high ripeness levels.

Chenin Blanc This grape makes a light, fruity wine.

Cinsaut: Also known (incorrectly) aslermitage this grape is mostly
used for blending with other, stronger varieties.

Colombard: These grapes end up making a wine with "tropinat"
overtones, a light wine to go with seafood.

Cortese This the primary grape for Gavi wine;itripenslgand makes
a neutral white wine.

Gamay. This is the grape used in Beaujolais Nouveau winem
France.

Gewurztraminer: The first part of the name literally means "spicm
German. It has a floral taste with nutty tones.
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Grande Vidure: This is also known as the Carmenére grape, tiaigeg
was best known for its use in Medoc wines.

Grenache Grenache is most often used for rose wine. théssecond
most planted grape in the world.

Pinotage This wine was developed in the early 1900s anddus
primarily by South Africans.

Maréchal Foch: This is an early ripening grape, which has sietties
in small clusters. The vines are hard, though, malle a good range of
red wines.

Merlot: This is an early ripening grape, with gentle daxs of cherry,
honey, and sometimes mint.

Muscat: This wine has a grapey-tasting; it contains gréya¢ does not
become ripe easily.

Nebbiolo: This is a late ripening grape that is known feinlg tannic,
pruny, tarry and chocolaty.

Pinot Blanc. This grape has a flavour very much like Chardgnna
wine.

Pinot Noir: These grapes are softer and earlier ripening @evernet
grapes, and are sensitive to conditions.

SELF-ASSESSMENT EXERCISE

I. What is vinification?
. State the types of vinification.
iii. What is the vine specie?

4.0 CONCLUSION

We have explained what vinification is, the typdsvmification, the
vine specie and highlighted the role of the vinecsp in wine making.
A sommelier needs to have a good knowledge ofdlaematerials that
go into wine making as well as the vinification hmed to have a good
mastery of his carrier.

5.0 SUMMARY
Vinification is the art of winemaking. The making good wine is

dependent on the quality of the grape variety, tgpesoil, climate,
preparation of vineyards, and method of winemaking.
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Wine making essentially involves the conversiongodpes’ natural
sugar to alcohol and carbon dioxide by yeast in fnecess of
fermentation.

The major types of vinification are production dfillswine and

production of sparkling wine. The most importaninamaking grape
variety is theVitisvinifera

6.0 TUTOR-MARKED ASSIGNMENT

1. List and describe some grape varieties.
2. Discuss the role of vine specie in winemaking.

7.0 REFERENCES/FURTHER READING

Foskett, D. & Ceserani, V. (20077he Theory of Cateringd11th ed.).
Hodder Education.

Lillicrap, D. & Cousins, J. (2006j00d and Beverage Servi¢éth ed.).
Hodder Arnold.

Walker, J. R. (2005)ntroduction to Hospitality (4th ed.).
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UNIT 2 MAJOR WINE PRODUCING COUNTRIES
CONTENTS

1.0 Introduction

2.0  Objectives

3.0 Main Content
3.1 The New World Winemaking Countries
3.2  Characteristics of New World Wine
3.3  The OIld World Winemaking Countries
3.4  Differences between Old World and New Worlth&g

4.0 Conclusion

5.0 Summary

6.0 Tutor-Marked Assignment

7.0 References/Further Reading

1.0 INTRODUCTION

In Unit 1, we learnt about vinification, types ahiication and the vine
specie. In this unit, we shall look at the world$ wine, their
characteristics and differences.

Wine regions can be categorised into old worlds aea worlds. Old
world wine regions date back to the Roman Empiie and include
France, Italy, Germany, and Spain. These Europagions had years to
witness the impact aerroir (local soil) on wine production and refine
their vinification methodology. They emphastseroir and traditions in
vinification.

The new world wine regions include Australia, AngariLatin America,
South Africa, and New Zealand. Without yearst@froir knowledge,
these regions rely on technology to obtain goottya@d quality wines.
For example, many Australian and Californian vindgarely heavily on
oak aging and natural compounds to enhance steuand flavour.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

. describe the new world and the old world
o identify the characteristics of the new world wine
° differentiate between the worlds of wine.
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3.0 MAIN CONTENT

3.1 The New World Winemaking Countries

New world wines are those wines produced outside ttditional
winemaking areas of Europe, in particular from Aryea, Australia,
Canada, Chile, New Zealand, South Africa and theddrStates.

Argentina

Argentina is the world’s fifth biggest wine producdt has a long
tradition of winemaking under the Spanish, goingkb#o 1557, but
more recent immigrants, notably Italians and Gesnaave influenced
the industry. The long history of viticulture in gentina has brought
forth the evolution of many local varieties, butripgps the most
typically Argentine grape is the Torrontés, whiclakas an aromatic
white wine. However, Argentines love red wine towgith their famous
steaks. Malbec has proven to be the most successfigty in export
markets, with Barbera and "Bonarda” (now known & Gorbeau, a
minor variety from Savoie) being blended into maferdable wines.

Australia

Vine cuttings were brought from South Africa to Amasia and this
marked the beginning of wine production and win@agts. By the
1880s, Australian wines were winning prizes in Bardwith time, there
was a revival of interest in table wines, whichnoulated in Australia
selling more wine to the United Kingdom than di@ikae in 2000.

Australian wines were at some time criticised femly over-oaked and
over-ripe, but today, Australian winemaking is ooé& the most
sophisticated in the world. Several regional spgges have emerged
which are perhaps the finest fortified wines of ti@sv world.

Canada

Canada followed a similar path to the eastern Wdni&ates - early
attempts to growVitisvinifera failed, leading to a significant export
industry based oNitislabruscaandVitisriparia, fortified to disguise the
'foxy' aromas. The country had its own version rahibition until 1927,
and after its ended red tape inhibited the industmil 1974. In the
following years, improved viticulture and grape ieties allowed a
substantial expansion of the industry in the 19%@sitred around the
parts of Southern Ontario warmed by the Great Lakesl in the
Okanagan Valley of southern British Columbia. WHhitere has been
some progress with red wines from the Bordeauxetias and Pinot

8
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Noir, Canada's most successful wines are ice wimade from grapes
such as Riesling, Vidal, and even Cabernet Franc.

Chile

Many of Chile’s vineyards are found on flat landhim the foothills of

the Andes. As in Argentina, Chilean viticulture emtback to the
Conquistadores. It is the 10th biggest producewioie in the world.

Under the Pinochet reforms of the 1980s, investmavere made in
wineries and vineyards, and exports began in eamdke mid-1990s.
Chile is notable for being one of the few vine-gnagvregions to be free
of phylloxera.

Mexico

Mexico is the oldest winemaking region in the Amas. In 1549,

Spanish explorers and settlers came across afediley in the present-
day state of Coahuila where they encountered natnes and founded
the Mission of “Holy Mary of the Vines.” In 159te Hacienda de San
Lorenzo was established by the Spanish settler Dmmenzo Garcia,

where he founded, along with other Spanish missiesaCasa Madero
- the oldest winery house in the Americas. Seviglexican wines have
achieved important international recognitions aadeived medals for
their outstanding quality.

New Zealand

New Zealand viticulture was started in a small way Croatian

immigrants at the end of the 19th century, butaswot until the 1970s
that it really got going. Various grapes were triedhe early years, but
it was in the 1980s that New Zealand developedpiivegent style of
Sauvignon Blanc that became her trademark. Sinee tihe Burgundy
grapes of Chardonnay and Pinot Noir have been dpedlin cooler,

more southerly vineyards, with considerable success

South Africa

The end of apartheid sparked a wave of investnahiranovation in the
vineyards of the Cape. There are large areas abtimguished grape
varieties that can produce world-class wines. Sdhitita is second
home to many known wines.
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United States

Although wine is made throughout the United Sta8sper cent of it
comes from California. Earliest grape vines wer@aned from New
Spain, or Mexico, which in turn were brought by Sigh explorers and
settlers. Prohibition had a devastating effect ammercial winemaking
in United States, which only started to recovertha late 1960s and
1970s. In the years after Prohibition, the domestiarket demand
changed. Interest in traditional European varieineseased leading to
the innovations that triumphed so spectacularlyans in 1976.

SELF-ASSESSMENT EXERCISE

i What are new world wines?
ii. Mention the new world wine countries.

3.2 Characteristics of New World Wines
Style

Since new world vineyards are generally in hottenates than those of
Northern Europe, New World grapes tend to be ripéus, new world
wines tend to be correspondingly more alcoholic faiebodied.

Varietal labelling

Traditionally, new world wine used names of welbkwn European
regions, such as Burgundy, Champagne, Sherry, Bodt,Hock. This
gave consumers a general idea of how the wine nmnigs$te. This
changed as winemakers developed the confidenceuelap their own
styles of wine such as grange. One reason wagstiiae Europe, there
was no history of particular localities being asatexd with particular
styles of wine, and winemakers might buy in grafpesm many sources.
Subsequently, new world winemakers have 'rediseavethe art of
blending wines. New world viticulturists now betterderstood the soils
and climates of their vineyard®rroir has come to the New World.

Marketing

Being less dependent on geography, new world whiage placed more
emphasis on branding as a marketing tool. With snpekets selling an
increasing proportion of wine in many markets, veovld producers are
better positioned to take advantage of this trewaatds high volumes
and low margins.

10
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Ownership

The greater size of new world wine companies hagentiaem attractive
targets for multinational drinks companies seekmgxploit the trend
towards drinking wine rather than beer or spirits.

3.3 The OId World Winemaking Countries

Old world wine refers primarily to wine made in Europe buh @so
include other regions of the Mediterranean basitn \Wing histories of
winemaking such as North Africa and the Near EHsé& phrase is often
used in contrast to “new world wine” which refensnmarily to wines
from new world wine regions such as the UnitedeStaf\ustralia, South
America and South Africa. The term “old world winédes not refer to
a homogeneous style with “old world wine regionatle making vastly
different styles of wine even within their own berd. Rather, the term
is used to describe general differences in vitiseltand winemaking
philosophies between the old world regions wheadition and the role
of terroir lead versus the new world where science and tleeafothe
winemaker are more often emphasised. In recenstithe globalisation
of wine and advent of flying winemakers have lessethe distinction
between the two terms with winemakers in one rediemg able to
produce wines that can display the traits of tleiotegion—i.e. an “old
world style” wine being produced in a new world wimegion like
California or Chile and vice versa.

The two most guiding influences of old world stylenemaking are that
of tradition andterroir. The former refers to the long history of a wine
region, while the latter refers to geography areuthique characteristics
of a place.

Some of the old world wine producing countries ungs:

Austria France Romania Greece
Bulgaria Germany Slovakia Spain
Croatia Italy Turkey

Czech Republic Portugal Switzerland

England

11
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Differences between Old World Wine and New World Whe

Old world wine

New world wine

Wines come from the "class
wine making regions" in Europe

Wine has been made in Eur

i&Vines come from everywhere els¢

pBtarted producing wine in the 15f

)%

n.

and along the Mediterranean fat6th or 17th centuries, followin

several millennia. European exploration q
colonisation.

Attracts higher prices. Wines are often cheaper.

Style:

Old world wines are traditionallyWines are typically more ‘fruity’

more ‘terroir and structure modern, squeaky clean fruit forward

driven and in general more varietal drive

Philosophy:

Winemaking philosophiesPlaced less sanctity on the p

emanated from a sense of placeminence ofterroir', and more of

and the primordial role ascribe
to terroir as well as ‘mother

2dhe preservation of varietal fru
-character, Dbelieving that th

re-
|
it
e

nature’ in determining wineappropriate harnessing of scientific

quality. and technological best practices|in
the vineyard and in the winery
could iron out any terroir
imperfections.

Quality:

Tend to retain a more obvioudVines retain their more forward

minerality or savoriness, ndruit, no matter how strongly they

matter how ‘fruity’ they become.| portray their sense of ‘place’.

Wines typically have lowerWines are typically of higher

alcoholic content. alcoholic content.

Regulation:

Has to adhere to a detailed set dery few restrictions exist, and

rules that govern what can bwinemakers are free to plant

planted, density of plantingwhatever grape varieties they wish

training and pruning methodsand make the wine however they

minimum ripeness at harves
maximum yields, winemakin

stleem appropriate.
)

techniques and use of o
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Today the dividing line is more blurred, as new wonline producers
discoverterroir and old world producers discover ‘fruit’, adoptingny
of the technological advances developed in thewerld.

SELF-ASSESSMENT EXERCISE

i In what areas are the characteristics of the newldwwines
considered?
. List any five old wine countries.

4.0 CONCLUSION

The new world wine region is made up of ArgentiAastralia, Canada,
Chile, New Zealand, South Africa and the Unitedt&aSome of the
old world wine producing countries include Franéemenia, Austria,
Bulgaria, Croatia, England, Germany, Italy, Spain.

The characteristics of new world wines are seenstyle, varietal
labelling, marketing and ownership. Differenceswessn old world
wine and new world wine are in the areas of stghélosophy, quality
and regulation.

5.0 SUMMARY

No doubt, this unit has educated you on the new @ddworld as it
concerns wine making. It has also tried to expths characteristics of
the new world wines, as well as the differencesvben the two worlds.

6.0 TUTOR-MARKED ASSIGNMENT

1. What does the term “new world wine” and “old wonine
mean”?

2. Discuss the characteristics of new world wine.

3. Itemise the differences between new world wines @ddworld
wines.

7.0 REFERENCES/FURTHER READING

Foskett, D. & Ceserani, V. (2007Jhe Theory of Cateringl1lthed.).
Hodder Education.

Lillicrap, D. & Cousins, J. (2006)-00d and Beverage Servid&th ed.).
Hodder Arnold.

Walker, J. R. (2005)ntroduction to Hospitality (4th ed.).
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1.0 INTRODUCTION

In the last unit, we learnt about the worlds of eyitheir characteristics
and differences. In this unit, we will be dealinghnthe classification of
wines.The classification of wine can be done adogrdo various

methods including, but not limited to, place ofgomi or appellation,

vinification methods and style, sweetness and gmtarvarietal used.
Practices vary in different countries and regiorfs oogin. Some

classifications enjoy official protection by beipgrt of the wine law in
their country of origin, while others have beenateel by, for example,
grower’s organisations without such protection.

2.0 OBJECTIVE

At the end of this unit, you should be able to:

explain the criteria used in classifying wines.

3.0 MAIN CONTENT

3.1 Classification by Appellation

An appellation is a legally defined and protectedgyaphical indication
used to identify where the grapes for a wine weravg. Restrictions
other than geographical boundaries, such as whgegrmay be grown,
maximum grape yields, alcohol level, and other igpiédctors, may also
apply before an appellation name may legally app@aa wine bottle

label. The rules that govern appellations are deégeinon the country in
which the wine was produced.

14
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Historically, wines have been known by names réfigctheir origin,
and sometimes style. For example, Bordeaux, RMjsel and Chianti
are all legally defined names reflecting the triadil wines produced in
the named region. These naming conventions or Tapipas" (as they
are known in France) dictate not only where thegggain a wine were
grown but also which grapes went into the wine aow they were
vinified. The appellation system is strongest i@ European Union, but
a related system, the American Viticultural Areestricts the use of
certain regional labels in America, such as NapleyaSanta Barbara
and Willamette Valley.

In most of the world, wine labelled Champagne mustmade from
grapes grown in the Champagne region of Francdaantented using a
certain method, based on the international tradenagreements
included in the 1919 Treaty of Versailles. Howewerthe United States,
a legal definition called semi-generic has enablddited States
winemakers to use certain generic terms (Champagoek, Sherry,
etc.) if there appears next to the term the a@ppeéllation of origin.

More recently, wine regions in countries with legsingent location
protection laws such as the United States and Alistnave joined with
well-known European wine producing regions to sigre Napa
Declaration to Protect Wine Place and Origin, comijd&nown as the
Napa Declaration on Place. This is a “declaratibrjomt principles
stating the importance of location to wine and rtleed to protect place
names”. The Declaration was signed in July 200%olbly United States
winegrowing regions and three European Union wioegrg regions.

3.2 Regional Wine Classifications

Many regional wine classifications exist as part toédition or
appellation law. The most common of these is basedineyard sites
and include the Bordeaux Wine Official Classificati of 1855.
However, some regions classify their wines basedhenstyle like the
German wine classification system. Vineyard classifon has a long
history dating from some early examples in Jurangonthe 14th
century, in 1644 when the Council of Wirzburg rahkbe city's
vineyards by quality and the early five-level desiggon of vineyards
based on quality in Tokaj-Hegyalja in 1700. Otheellvknown
classifications include:

. classification of Saint-Emilion wine of Bordeaux
. classification of Graves wine of Bordeaux

. Cru Bourgeois of Bordeaux (Médoc)

. classified estates of Provence

15
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3.3 Classification by Vinification Methods and Stie

Wines may be classified by vinification methods.isTimethod of
classifications gives rise to having:

red wine

white wine
sparkling/semi-sparkling wine
still wine

organic wine

table wine

cooking wine.

The colour of wine is not determined by the jui¢ehe grape, which is
usually clear, but rather by the presence or alesendhe grape skin
during fermentation.

Style

Attempts have been made to classify wines by stylech is difficult to
define. Subjectively, it involves a combination thfe colour, taste,
alcoholic strength and several other factors. Thaseinfluenced by
such factors as the grape variety or varieties ;uskohate and soil
conditions in the region of production, as well g method of
vinification. By this method, there are:

dessert wine
fortified wine
fruit wines
rosé wines

3.4 Classification by Vintage or Varietal

A vintage wine is one made from grapes that wekeoal primarily,
grown in a single specified year, and are accoidigigated as such.
Consequently, it is not unusual for wine enthusiastd traders to save
bottles of an especially good vintage wine for faticonsumption.
However, there is some disagreement and researaut athe
significance of vintage year to wine quality. Magiuntries allow a
vintage wine to include a portion of wine that st from the labelled
vintage.

A varietal wine is wine made from a dominant graguch as a

chardonnay or a cabernet sauvignon. The wine maypacntirely of
that one grape and varietal labelling laws diffarthe United States, a
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wine needs to be composed of at least 75 per ¢enparticular grape to
be labelled as a varietal wine. In the Europeanobna minimum of
85per cent is required if the name of a singleetaliis displayed, and if
two or more varietals are mentioned, these vasetambined must
make up 100per cent and they must be listed inetheieg order. For
example, a mixture of 70per centchardonnay ande&0cpnt viognier
must be called chardonnay-viognier rather thanniergchardonnay.

SELF-ASSESSMENT EXERCISE

State the criteria used in classifying wines.

4.0 CONCLUSION

Wines are classified based on established and tsttepteria. Some of
these classifications enjoy legal protection andnfgart of the wine

laws of their various countries while some othecs bt enjoy this
protection, particularly those created by growerfganisations.

5.0 SUMMARY

In this unit, we have discussed the criteria usethe classification of
wines. The classification of wine is based on fain criteria:

a. appellation

b. region

C. vinification method
d. vintage.

All these criteria enjoy legal protection excepingoof them created by
grower’s organisations.

6.0 TUTOR-MARKED ASSIGNMENT
Discuss the various considerations in the clasgifio of wines.
7.0 REFERENCES/FURTHER READING

Foskett, D. & Ceserani, V. (2007)he Theory of Catering11th ed.).
Hodder Education.

Lillicrap, D. & Cousins, J. (2006)-00d and Beverage Servid&th ed.).
Hodder Arnold.
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1.0 INTRODUCTION

In the last unit, we discussed the criteria usedh# classification of
wines. In this unit, we shall be looking at theegatries of wines as well
as wine listing.

There are hundreds of wine types in the world, eath its own
flavours and styles. Most people know about theupapvarieties of
wine - chardonnay, cabernet and merlot.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

. describe the different categories of wine
o state the ways wines are listed.

18



HCM 345 MODUIE

3.0 MAIN CONTENT
3.1 Red Wines

Red wine is red. Its colour can be derived fromaatvassortment of
grape varietals ranging from grapes that are régddisep purple, and
even a beautiful blue on the colour scale. Thespeag give rise to a
wine that is colour classified with such descript@as garnet, almost
black, dark red, light red, ruby red, opaque purgkep violet, maroon
and the list goes on. The grape skins are respenfsibthe red wine’s

distinct colour spectrum. The skins are in conveith the grape’s juice
during the fermentation process, allowing the disjo@ of both colour

and tannins. The individual wine’s particular redehdepends on the
grape type used in the process and the length noé tihe skin’s

pigmentation is in contact with juice. There areowbh50 red wine

varietals that consistently manifest themselvesonhay’s world wine

market.

Wine producers worldwide are constantly developnegs that are
smoother, more rounded and juicier.

Red wine style

As with all wines, the particular winemaker willveadequate “say” in
the style of wine he will produce. Red wines areewfclassified by
“body-type.” This has to do with mouth-feel andrianstructure. There
are:

o light-bodied
. medium-bodied
. full-bodied

A light-bodied wine will have fewer tannins presemd less presence
on the palate. These wines tend to be less denwrmhirtners with

flavour-filled foods. An example of a light-bodiedd wine would be

one derived from the Gamay grape varietal, suclirrasce’s famed

young red wine: Beaujolais Nouveau. In generalhtigodied wines

tend to “feel” more like water in the mouth.

A medium-bodied red wine will contain more tannthan light-bodied
wine. Typical examples of medium-bodied red winesludeMerlot,
Shiraz or Chianti.

Full-bodied red wines boast the highest tannin (aftén alcohol)
content. Prime examples of full-bodied reds arenées esteemed
Bordeaux wines, California’s key cabs and Italy'®zkng super

19



HCM 345 WINE AND FOOD PAIRING PRINCIPLES

Tuscans. Full-bodied wines feel heavier and mde mnilk. This effect
is due in large part to the higher tannin (and labtpcontent.

3.1.2 White Wines

White wine is not white at all, but yellow, goldenstraw-like in colour.

Its colour can be derived from an assortment opgrearietals. White

wines are made from the grape juice and grape akigreen, gold or

yellowish coloured grapes or from just the juicet(the skin) of select
red grapes. They are more refreshing, lighter th Istyle and taste than
the majority of their red wine counterparts,

White wine styles vary from bone dry to golden siwvee

3.1.3 Sparkling and Still Wines
Sparkling wines

Sparkling wine is a wine with significant levels cdrbon dioxide in it
making it fizzy. The carbon dioxide may result fromatural
fermentation, either in a bottle in a large tankigeed to withstand the
pressures involved or as a result of carbon dioxidgection.

Sparkling wine is usually white or rosé howevereréh are many
examples of red sparkling wines such as Italian cBetto and
Australian sparkling Shiraz. The sweetness of dparkvine can range
from very dry “brut” styles to sweeter “doux” vaties.

The classic example of a sparkling wine is Champagowever, this
wine is exclusively produced in the Champagne mregibFrance.Other
sparkling wines are produced in other countries ggions, such as
Espumante in Portugal, Cava in Spain, Franciacorfaento,
OltrepoPaveseMetodoClassico and Asti in Italy @keeric Italian term
for sparkling wine being Spumante) and Cap ClassiguSouth Africa.
Most countries, reserve the word “Champagne” fepecific type from
the Champagne region of France.

The French term$lousseusr Crémantare used to refer to sparkling
wine not made in the Champagne region. German and
Austrian sparkling wines are called Sekt. The Uhit8tatesis a
significant producer of sparkling wine with produsen numerous
states. Recently the United Kingdom, which produsedne of the
earliest examples of sparkling wine, has starteabycing sparkling
wines again.
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Categories of sparkling wine
Sparkling wines and Champagnes are categorised as:

extra brut,
brut

extra dry
sec and
demi-sec

This categorisation depends on their sugar levidiese classifications
can be somewhat confusing, but keep in mind, thatine terms “dry”
is the opposite of “sweet.”

Extra brut - is “extra” dry

Brut — dry (most popular style and very food-frignd
Sec — medium dry

Demi-sec — pretty sweet (pair with fruit and degser

Champagne and sparkling wines are also categodsetvintage” or
“non-vintage” (NV on the label) meaning they eitisceme from a single
year or are a blend of several different years. Thetage”
Champagnes are typically pricier, as the non-vet&hampagne and
sparkling wines make up the majority of the market.

Semi-sparkling wines

Semi-sparkling wines are defined as those with betwl and 2.5
atmospheres of pressures. These wines have ldssncdroxide than
regular sparkling wine. Their bubbles develop durirsecond
fermentation in tanks. This fermentation is intptad before the wines
are fully sparkling. They are produced in many daes.

3.1.4 Still Wine
Still wines are wines that have not gone through sparkling wine
methods and have no effervescence. This is thedamategory of wine.

Their alcoholic content may be between eight pat aad 15per cent by
volume. They can be red, white or rosé.
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3.1.5 Organic Wine

These are wines made from grapes grown withoutatteof artificial
insecticides, pesticides or fertilizers. They ds®» &nown as ‘green’ or
‘environmentally friendly’ wines. The wine itselfilvnot be adulterated
in any way, save for minimal amounts of the traxdfiéil preservatives,
sulphur dioxide which is controlled at source.

3.1.6 Dessert and Fortified Wine
a. Dessert wines

A dessert wine is one that is potent, sweet, aldfidlavour. Because
of their sweet flavour, the wine complements a egsften, extra
spirits are added to raise the alcohol contengdneral, dessert wines
are thicker, richer, and sweeter than table wiiiée grapes are picked
late in the harvest to preserve residual sugars.

They come in small bottles and are served in tilmgses. An average
pour is two ounces. Therefore, you notice that el¢sgines are sold in
the smaller 375ml bottles (as well as in largetlbs}.

Like dinner wines, white dessert wines are genesatved chilled. Red
dessert wine are served at room temperature drtlglighilled. Dessert
wines are especially good with fresh bakery swaats fruits. It is best
to save heavier tastes for winter, lighter tastes@immer.

These wines contain flavours like peach, almon&, ead herbs, which
allow them to show off their flavour, and add agda even the lightest
dessert. Adding them to a sweet cream or pastededsays creates a
wonderful combination. Examples include fortifiednes like port and

sherry, and late harvest wines, which originateinfrgrapes that have
shriveled a bit, concentrating their sweetness.aAsile of thumb, a

dessert wine should always be sweeter than thedesaccompanies.

Some of the world’s greatest fortified wines in@udadeira, vermouth,
Marsala, sherry, cream sherry, and port.

Types of dessert wine
Late harvest:
In Sauternes,late harvest allows the sugars toectsadin the grapes and

then, a noble rot forms on the grapes. It sounsiguditing, but it makes
some of the best wines in the world.
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Ice wines

The grapes used for these wines freeze at the femaleest. They yield
only a small amount of sugary juice because ofwwiien pressed. The
water is frozen. They are grown in cold regionseli€anada and
Germany.

b. Fortified wines

Fortified wines are wines that have been strengttidry the addition of
alcohol, usually a grape spirit. Their fermentatmncess is stopped by
this addition of a spirit, such as brandy, or adddl spirit added after
fermentation. They are often sweeter and genenaltye alcoholic
wines. Fortified wines are known on Europe as ligugines orvin de
liqueur. Their alcoholic strength may be from 15 per cent22 per
cent.Examples includePort, Madeira and Sherry.

3.1.7 Alcohol-free, De-alcoholised and Low Alcoh&ines

These wines are made in the normal way and thénalle® removed by
either hot-treatment distillation or cold filtratio process/reverse
osmosis. The hot-distillation process removes noly dhe alcohol

content but also most of the flavour.

The cold-filtration process removes the alcohol mechanically
separating or filtering out the molecules of aldothwough membranes
made of cellulose or acetate. At a later stageewmst added in an
attempt to preserve much of the flavour of theinagwine.

The alcohol-free wine has a maximum of 0.05 pet atohol
De-alcoholised wine contains a maximum of 0.50@e&rt @lcohol while
Low alcohol wine contains a maximum of 1.2per cdabhol.

3.1.8 Aromatised/Aromatic wines

These are wines fortified and flavouredwith henmxts, flowers and
barks. They may be sweet or dry. Aromatic winesase known as
aperitifs. They are generally consumed before measdigestive
stimulants. Examples include:

Vermouths
Chamberyzette
Dubonnet

St. Raphael
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3.1.9 Table Wines

These wines have an alcohol content that is lems t4per cent in the
United States. In Europe, light wine must be witli.5per centand
14per centalcohol by volume. Thus, unless a wireerhare than 14per
centalcohol, or it has bubbles, it is a table wona light wine.

Table wines are usually classified as white, redrogé, depending on
their colour. In Europerins de table(in French),vino da tavola(in
Italian), Tafelwein (in German) orvino de mesgin Spanish), which
translate to 'table wine' in English, are cheapirew that often on the
label do not include the information on the grapeiaty used or the
region of origin.

3.1.10 Cooking Wine

This usually refers to inexpensive grape wine oe nvine (in Chinese
and other East Asian cuisine). It is intended fee as an ingredient in
food rather than as a beverage. Cooking wine tiipiavailable in
North America is treated with salt as a presereatimdfood colouring.
In other countries, good quality sherry wine is duder cooking,
providing nice flavour to the dish and a tasty sauc

When a usual wine bottle is opened and the wirgp®sed to oxygen, a
fermentative process will transform the alcohobiatetic acid resulting
in wine vinegar. This does not happen in fortifiwthes, as they are
already fermented. The salt in cooking wine inlsililte growth of the
microorganisms that produce acetic acid. This pr##serve a bottle of
cooking wine, which may be opened and used occallyoover a long

period.

Cooking wines are convenient for cooks who use vais@n ingredient
for cooking on rare occasion. However, they are wately used by
professional chefs, as they believe the added wase&e significantly
lowers the quality of the wine and subsequentlyftioel made with that
wine. Most professional chefs prefer to use inespenbut drinkable
wine for cooking, and this recommendation is given many
professional cooking textbooks as well as geneoalkloooks. Many
chefs believe there is no excuse for using a loalityucooking wine for
cooking when there are quality drinkable wines kade at very low
prices.

Cooking wine is considered a wine of such poor iguathat it is
unpalatable by itself and intended for use onlycawoking. There is a
school of thought that advises against cooking it wine one would
find unacceptable to drink.
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3.2 Wine Listing

Wines are normally listed in three main ways, therse

o by place of origin
. by type
o by grape

Place of origin

This is a traditional approach. Here, the wines @esented based on
their country or region of origin. This can furthes broken down such
that within the country or region, the wines aregented area by area.
Example of this listing is:

Champagne and Sparkling

France Spain
South Africa Germany
Italy England
Australia Portugal

It usual to list white wines first followed by rogénes, and then the red
wines.

By type

This is a modern approach, which lists wines betygor example:

sparkling wines
white wines
rosé wines

red wines
dessert wines

Within this grouping, the wines can further be prasd by country,
region or style. If the presentation will be by @¢ypnd style, the list
could appear thus:
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White wines Red wines
grapy whites fruity reds
grassy-fruity whites adt style reds
richer whites herbyespreds

It is better to list the wines from the lighterttee fuller wines.
By grape

In this type of listing, the grapes are usuallyeltsin alphabetical order.
Under each heading, the wines made from that gaepésted.

Examples of the grapes are:

White grapes Red grapes
Chardonnay Canernet sauvignon
Cheninblanc Pinot noir

Pinot blanc Sangiovese

Riesling Zinfandel

SELF-ASSESSMENT EXERCISE

I. Mention some categories of wine.
ii. List the criteria for listing wine.

4.0 CONCLUSION

Red wine is red. Its colour can be derived fromaatvassortment of
grape varietals ranging from grapes that are réddisep purple, and
even a beautiful blue on the colour scale.Whiteangnot white at all,
but yellow, golden or straw-like in colour. Its oak can be derived
from an assortment of grape varietals.

Sparkling wine is a wine with significant levels cdrbon dioxide in it
making it fizzy.Still wines are wines that have rggne through the
sparkling wine methods and have no effervescence.

Organic wines are wines made from grapes grownouatthhe aid of
artificial insecticides, pesticides or fertilizeksdessert wine is one that
is potent, sweet, and full of flavour. It is becaud their sweet flavour
the wine complements a dessert.

Fortified wines are wines that have been strengitidry the addition of
alcohol, usually a grape spirit.
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Alcohol-free, de-alcoholised and low alcohol wing®e made in the
normal way and the alcohol is removed either by-tredtment
distillation or cold filtration process/reverse assis.The alcohol-free
wine has a maximum of 0.05 per cent alcohol. Defaltised wine
contains a maximum of 0.50per cent alcohol while.

Low alcohol wine contains a maximum of 1.2per cdabhol.
Aromatised wines are flavoured and fortified wifedle wines are
wines that have alcohol content within 8.5per cantd 14per cent

alcohol by volume.

Cooking wine refers to inexpensive grape wine oe wineintended for
use as an ingredient in food rather than as a hgeer

5.0 SUMMARY

In this unit, we have categorisedwines for easdifierentiating them,
and understanding their special features. The dersiions in wine
listing will also help in adequate presentatiowrie. You are therefore
equipped better to know when and where each wimeesarom.As a

connoisseur, you need to have a good knowledgéeotategories of
wine.

6.0 TUTOR-MARKED ASSIGNMENT

1. List the various categories of wine.
2. Discuss any three categories of wine.

7.0 REFERENCES/FURTHER READING

Lillicrap,D. & Cousins,J. 2006food and Beverage Servi¢éth
ed.).Hodder Arnold.

Walker, J. R. (2005)ntroduction to Hospitality.@th ed.).

27



HCM 345 WINE AND FOOD PAIRING PRINCIPLES

UNIT 5 COMPONENTS OF WINE
CONTENTS

1.0 Introduction
2.0  Objectives
3.0 Main Content
3.1 The Components of Wine
3.1.1 Tannins
3.1.2 Acidity
3.1.3 Alcohol
3.1.4 Sugar
3.1.5 Oak
3.1.6 Botrytis
3.1.7 Flavour
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION

We discussed the categories and listing of winghéprevious unit. In
this unit, we shall be looking at the componentsvofe.The subject of
wine is quite interesting. Apart from its flavouts structure is also
important. The structure of wine has to do with ttwenponents that
make up a wine, which in turn affect the drinkdpiand longevity of
the wine. An appreciation of the balance of thesmmonents will go a
long way in helping your understanding and enjoynhuénvine.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o list the components of wine

o explain the effect of these components on the dbility and
longevity of wine.

3.0 MAIN CONTENT

3.1 The Components of Wine

3.1.1 Tannins

The tannins in wine are derived from the pips, skind stalks. They are
vitally important if a wine is intended to age, #eey are a natural
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preservative. The tannins give structure and bawklio the wine. They
can be sensed by a furring of the mouth, or puoledf the gums, a
sensation very similar to what happens on drinlgteyved tea. This is
notsurprising, as this effect is also due to tasnmeleased from the
tealeaves after stewing in the hot water for towlo

Tannins are of more importance in the ageing ofwetes rather than
white. The tannins act as a preservative, and &g fdide over many
years, the simple, primary fruit flavours have titoedevelop into the
more complex flavours that are found in fine, ageukes.

An ideal level of tannins in a wine ready for comgion is the amount
just sufficient to provide structure, and not doatenthe palate. For this
reason, tannins are still important in red wines inéended for long

ageing, as they give grip or structureto these svimlso. Tannins may
also have different qualities, and may be descrdasedarsh or soft.

3.1.2 Acidity

All fruit require acidity, be it an apple, lemonango or grape. Acidity
is what gives fruit its refreshing, flavour and sosensation. Without
acidity, fruit would seem overly sweet and cloyir,little like the

sensation derived from drinking the sugary fruitugyin which some
canned fruit is presented. Just like fruit, wingoatequires acidity. Too
little, and it will seem dull, flabby or perhap®yging, particularly if it is

a sweet wine. Too much, and the wine will be shdrarsh and
undrinkable. Acidity can be detected by the shasprt# the wine in the
mouth, particularly around the edges of the tonuees the front.

Some acids, such as acetic acid, are known asilgotatids, and in
small amounts, these can really lift the flavourghe wine. Too much
acidity will cause the wine to resemble furnitudigh, acetone or even
vinegar. Higher acidity denotes a wine from a cookgion, such as
Northern France, England or New Zealand. Low adigew come from
countries with warmer weather, such as Australiaene acidity in the
harvested grapes is often low enough to warrannats acidification.

3.1.3 Alcohol

Alcohol is the product of fermentation of the nalugrape sugars by
yeasts, and without it, wine simply does not existe amount of sugar
in the grapes determines what the final alcohoellevill be. In cool
climates, such as Germany, where the vines strugiglepen their
grapes, sugar levels will be minimal, and consetiyasnich wines often
only reach seven or eight per cent strength. Iry vearm climates,
however, the final alcohol level will be determinedt so much by the
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amount of sugar but rather by the yeasts themse@sse the alcohol
level reaches about 14per cent the yeasts canngeddunction and
rapidly die off. For this reason, wines with stréngf more than 15per
cent are almost certainly fortified.

The conversion of sugar to alcohol is such a atap in the process of
making wine. Hence, the control of fermentatiogiieen much attention
by the modern winemaker. Fermentation generates hed a cool,

controlled fermentation will result in very differeflavours in the wine

(in particular, it protects fresh, delicate frulidvours) when compared
with wines where fermentation is allowed to rurt.rio

Although fermentation will start naturally as auksf yeasts naturally
present on the grapes in the vineyard, some wineraakrefer to
remove the element of chance this involves, by -kigkting
fermentation using cultured strains of yeast. Tuge of cultured yeast
strains could also cause problems. They have b&eneld for some
unusual characteristics in wine, such as banawmauta in some wines.

3.1.4 Sugar

If fermentation is arrested, either as a resulth® yeasts failing in

gradually increasing alcohol level in the fermeanmtas a result of man’s
intervention, there will consequently be some renmg sugar in the

wine. Even when the work of yeast is unhinderedstmones still have

at least 1g/L of residual sugar. This is becauseessugar compounds
are resistant to the action of the yeasts.

Clearly, the level of sugar in the wine determihesv sweet it tastes.
This is quite subjective, however, as even winas tifiste very dry have
some degree of residual sugktost dry wines have less than 2g/L of
sugar, although levels of up to 25g/L may be presewines which still
taste dry due to the presence of acidity and taatungside the sugar.
The bottom line remains that the greater the amof@imésidual sugar,
the sweeter the wine.

3.1.5 Oak
Many wines are matured in oak barrels, and someaws fermented in
oak. Oak from different sources will impart diffatecharacteristics on

the wine. Generally, oak maturation gives aromasbutter, toffee,
caramel, vanilla, spice and butterscotch.
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French oak may give more buttery aromas, whereasriéam oak gives
stronger vanilla and spice aromas. However, thenasomost times
depend on:

. how much oak is used

. how much of it is new as opposed to re-used

. how long the wine stays in contact with the wood

. whether the wine is merely aged in oak or whethee t
fermentation takes place in it

. how the oak has been treated, and so on.

For instance, barrels that have been “toasted”halMe aromas of smoke
and toast. Barrels that have been steamed duringfacure, however,
may give more oatmeal aromas.

3.1.6 Botrytis

The result of the funguBotrytis cinerea“Noble Rot” has a peculiarly
beneficial effect on the grapes. It tends to odauvineyards next to
large bodies of water, where morning mists dampengrapes in the
morning. Such locations include Sauternes in Bargdeand around the
Neusiederlersee in Austria. Following this, thetsigre burnt from the
ground by the afternoon sun. In conditions, whiol tao damp, where
the mists persist all day, the grapes are much filely to be affected
by Grey Rot, a destructive fungal infection.

Grapes affected by Botrytis look terrible, discakaiand shrivelled, but
they are the starting point for making some fabsilaines. The Botrytis

has the effect of reducing water content in thggsa concentrating the
grape sugars. The wine that results has a ricltjous texture, with

sweet, concentrated fruit flavours.

3.1.7 Yeast

In many wines, the yeasts themselves are the aHusertain flavours.
When a wine has completed fermentation, it remaitmudy and
contaminated with dead yeast cells. Many differesthniques are
employed to clarify the wine from its lees (theleotion of dead yeasts).

Wines that remain on the lees for a long time, haxewill take on
extra richness and texture, with bready, biscuwiras (and flavours).
This technique is employed to add an extra dimengi® many
Champagnes, as well as Muscadet, white Burgundy raady other
white wines. Some vignerons practice batonnaggi(gfiof the lees) in
order to accentuate this effect.
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3.1.8 Flavour

After the assessment of all the components prasentine, it is still
necessary to examine the flavours that are presehe wine. In young
wines, at least, the flavour is directly relatedhe grape variety used.

SELF-ASSESSMENT EXERCISE

I List the components of wine.
ii. Mention the effect of tannin on wine.

4.0 CONCLUSION

The components that make up wine have vital rotegplay in the
eventual outcome of the wine making process as \wsllin the
drinkability of the wine.

5.0 SUMMARY

In this unit, you have learnt the various composewf wine,
whichinclude tannins, acidity, alcohol, sugar, oabotrytis and
flavour.Tannins are a natural preservative and thigg structure and
backbone to the wine.The level of sugar in the wdleéermines how
sweet it tastes.

The aromas oak impacts on wine depend on how makhsoused; how
much of it is new as opposed to re-used; how Ildegwine stays in
contact with the wood; whether the wine is merefjedh in oak or
whether the fermentation takes place in it; and g oak has been
treated.

Grapes affected by Botrytis look terrible, discakaiand shrivelled, but
they are the starting point for making some fabsilaines.

6.0 TUTOR-MARKED ASSIGNMENT

1. List and explain the components of wine.
2. Itemise the factors aromas from oak depend on.

7.0 REFERENCES/FURTHER READING

Alster,C. (2007).“Types of Wine - How External Farst Can Affect
Your Wine.”EzineArticles.com.

Lillicrap,D. & Cousins,J. (2006food and Beverage Servi€éth
ed.).Hodder Arnold.
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MODULE 2

Unit 1 General Information Required on Wine
Unit 2 The Role of Wine in Society

Unit 3 Tasting of Wine

Unit 4 Factors Affecting the Taste of Wine
Unit 5 Decanting

UNIT 1 GENERAL INFORMATION REQUIRED ON
WINE

CONTENTS

1.0 Introduction
2.0  Objectives
3.0 Main Content
3.1 Wines
3.4  Alcoholic Strength
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 Reference/Further Reading

1.0 INTRODUCTION
There are various information that are requireddogiven on wine to
help the customers in making decision as to choitalrink. Such

information includes the wine itself and the alcahstrength. Most
times the wine label contains most of this inforiomat

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o state the various information that are requireteayiven on the
wine list or wine label
o interpret the information given on the wine label.

33



HCM 345 WINE AND FOOD PAIRING PRINCIPLES

3.0 MAIN CONTENT
3.1 Wines
The required information on wine includes the failiog:

bin number

vintage

name of wine

alcoholic strength

country and area of origin
% bottle, bottle or magnum
guality indication

price

shipper

supplier

chateau/estate bottled
varietal (type of grape)
descriptive notes as appropriate.

3.2 Alcoholic Strength

The alcoholic strength of wine and other drinks espressed as
percentage (%) alcohol by volume (ABV). This is swa&d by the
Organisation Internationale Métrologie Légale (O)M&cale, which is
the universally accepted scale for the measurewieptire alcohol in a
liquid. Thus a liquid stated to have 30 per cenblabl by volume will

have 30 per cent of its content as pure alcohat. dlboholic content of
most drinks is now shown on the labels.

Figure 1 shows a typical United States wine label.

® Scorr HARVEY

AMERICAS OLDEST ZINFANDEL VINEYARD
2005 AMADOR COUNTY ZINFANDEE

r .-.-ron]1.-|r\'|-'_|.-\a."|n|-s.run:
D pY SCOTTr H

DEFELTS. (2 CONSUMPT)
CARA OR OPERATE MATHINERY, A2
(a4 )h’l'.-\!lN.i SULFITES

M5
G BY VIO

= AN 145 . ?]q.llli,

Regiony/ AVA
Wintage Yolurne -
Grape Variety

b Lot Number

Bottling information & the

address of the producer Health Wwarning 4
mame of the producer

Alcohaol Content as well as brand name

Sulfite MNotice

FIG. 1.1: A Typical United States Wine Label
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Note that most of the information needed on wing Ibeen supplied on
this wine label.

SYRAH
aGas
EL DOEADG COUNTY
“WYLEE-FENALHTY"

|
i
I
|
|
|
|
i

WEINGL
2003 @
Riesling Kabinett @€
Trittenheirmer Altarchen
Casron HodHAR
Gutaabfullunglestate »ﬂe-ado CONTAMNS SUEFTES
Graddel il vwarim ot Pridibat 1 o y [ NT AP i1} wocoEDees 33 THL Ugcﬂxlﬂ_“ im
L 2 il 7. | €| BE e S e e
I — . ECELEBAROSH - BRALY ST OB . AR (4 DRRATE LAaThsbes e D Ay CALSE HEACT ORI
GERMANY ©@ N BACK LABEL

OTHER
Fig. 1.2: Examples of Wine Labels

Figure 1.2 shows more examples of wine labels.okollhe numbers

from each label to the related numbers in theftaxa quick explanation

of every label line. Though these labels represkffierent countries

with different sets of labelling regulations, itssen that they all provide
the same general information, with only relativatynor differences in

format and content.

1. Winemaker or winery: The company or firm that produced the
wine or, in  some cases, the wine's trademark name
2. Appellation: The country or region where the grapes for this

wine were grown. This may be as broad as “Calitdror as
narrow as a specific vineyard likgittenheimer AltdrchenNote,
however, that the California wine pictured herdslia narrower
appellation (“El Dorado County”) and takes advaetay the
option to denote its specific vineyard source (“Wyl
Fenaughty”) as well. The German wine also mentitgsegion
(“Mosel-Saar-Ruwer”). In most countries, wine-gragiregions
(“appellations™) are defined by law, and wines madethese
regions will carry legal language on the label suabk
“Appellation Controlée” in France or
DenominazionedellaOrigineContrallatdDOC) in Italy. Most
regulations allow up to 15 percent of the wine ¢érbade from
grapes grown outside the area.

3. Vintage: This is the year in which the grapes were hardestet
the year in which the wine was bottled, which fome wines
may be years later. Note that some countries aeldottal word
for “vintage” to the label: “Cosecha” in Spain, “N@gemmia” in
Italian. (Most national wine laws require that @ast 85 per cent
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of the wine be harvested in the year of vintagetaup5 per cent
may be blended in from other years.)

4. Variety: The specific kind of grapes from which the wineswa
made. Not all wines disclose varietal content,dgample, most
French and lItalian wines. This is because wine |egsiire the
wines of each region be made from traditional ‘egesuch as
Cabernet Sauvignon, Merlot, Cabernet Franc, P¥&elot and
Malbec in Bordeaux, for example; Sangiovese anérstin the
case of Chianti, and the indigenous grapes ObidrahMerwah
in the offbeat Lebanese white wine from Chateau avpsctured
under “Other.”Most countries allow the use of somea-varietal
grapes in the blend. In most states of the UniteateS, for
example, only 75 per cent of the wine’s content tnings of the
named varietal. In Europe and Australia, the rsllesually 85 per
cent.

5. Ripeness:In a tradition known primarily in Germany and, in
somewhat different form, Austria, some wines usecsp
terminology to reflect the ripeness of the grapesthe quality of
the finished wine. The German wine pictured, fastamce, is a
Kabinett the lowest ripeness level QualitdtsweinmitPradikat
the highest quality level. Some German wine label$ also
show “Trocken” (“dry”) or Halbtrocken (half dry) to denote
wines vinified to less natural sweetness.

6. Estate bottling and winery information: If the wine is “estate
bottled” (made from grapes grown and harvestedhénwinery's
own vineyards), this will be disclosed with langaamn the label
such as the Frendflise en bouteille(s) au Chateatlne German
Gutsabfullung or the English estate bottled or grown, produced
and bottled.

7. Other required information: This may vary widely depending
on national regulations. German wines, for exampbary an
“Amptliche Prifungs Nummer (AP Number),” the semalmber
it received during official testing (barely visibten the right in
the pictured label). French wines may carry thaimking from
traditional classifications (such as “Grand Cru™Bremier Cru”
on qualifying Burgundies). The back labels of wirse¢d in the
United States are typically decked out with recuiiconsumer
warnings such as the notorious “Surgeon Genera#isng” and
notices that the wines contain sulfites. Wine labalso carry
small print disclosing the wine’s approximate alclt content
and the size of the bottle, as highlighted on sdvef the labels
photos. Imported wines in the United States noymba#ar the
name and other information about the company thabrted the
wine.

8. Optional information: Additional information that may range
from winemaker's notes or detailed analytical arting
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information to advertising hype are often featurad labels,
especially the back label.

SELF-ASSESSMENT EXERCISE
Mention the general information required on wine.
4.0 CONCLUSION

The vital information required on wine labels haseib discussed.
Information brings knowledge. Lots of the prints wime labels convey
lots of information. It is important that the sonliae or conossoir arm
themselves with adequate knowledge to be able pwess and serve
customers better.

5.0 SUMMARY

The major information required on wine is normadlgvered by the
information on the wine label. This most times uu#s:

wine maker
appellation

vintage

variety

ripeness

estate bottled or not
alcoholic strength.

6.0 TUTOR-MARKED ASSIGNMENT
Discuss the general information required on wine.
7.0 REFERENCE/FURTHER READING

Lillicrap, D. & Cousins, J. (2006)-00d and Beverage Servig@th ed.).
Hodder Arnold.
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UNIT 2 THE ROLE OF WINE IN THE SOCIETY
CONTENTS

1.0 Introduction
2.0  Objectives
3.0 Main Content
3.1  Functions of Wine
3.1.1 Situation Definer
3.1.2 Religious Importance
3.1.3 Social Importance
3.1.4 Wine as a Spiritual Component
3.1.5 Wine as a Global Commodity
3.2  Health Benefits of Wine
3.3 Health Components of Wine
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION

In Unit 1, we learnt about the general informatiequired on the wine.
This information will help you to interpret the orfnation on wine
labels. In this unit, we shall be discussing tHe af wine in the society.

Wine was regarded as an important product of sadion, which brings
significant benefits to human body. At the sameetint has been
discovered that wine has great potential to hamoifproperly used.

From the ethnographic material available, it isaclthat in all cultures
where more than one type of alcoholic beveragevadable, drinks are
classified in terms of their social meaning, and ttlassification of
drinks is used to define the social world. Few,aifly, alcoholic
beverages are “socially neutral;” every drink isded with symbolic
meaning; every drink conveys a message. Alcohalsgmbolic vehicle
for identifying, describing, constructing and margiing cultural
systems, values, interpersonal relationships, beteal norms and
expectations. Choice of beverage is rarely a maftpersonal taste.

A United States survey examined perceptions of seational
appropriateness of various types of alcoholic driikding that wine,
but not spirits or beer, is considered an approp@@companiment to a
meal; wine and spirits, but not beer, are appropridrinks for
celebrations, while beer is the most appropriatekdfor informal,
relaxation-oriented occasions.
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Scientists have discovered that wine can be phisibaneficial. Wine
can be dangerous, too, and out-of-control consumptan be a
problem. How societies balance the benefits andi#mgers of alcohol
is the subject of constant revealing debate.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

. state the functions of wine
. discuss wine and health
o list the health components in wine.

3.0 MAIN CONTENT
3.1 Functions of Wine

A look into the past will reveal that all the wntjs our ancestors left
behind as a witness of their times and their caluramong all
beverages created by man, wine is the one, which de®n more
frequently, mentioned and it occupies a place sbhlie importance.

Wine is rarely drunk to quench thirst. Wine hasajtw/played a primary
role in social and cultural events among the peaplevhich it was
present.

3.1.1 Situation Definer

At the simplest level, drinks are used to define tmture of the
occasion. In many Western cultures, for exampleangiagne is
synonymous with celebration, such that if champagnerdered or
served at an otherwise “ordinary” occasion, somesitienvariably ask
“What are we celebrating?”

3.1.2 Religious Importance

In many religions and secret cults society, wineassidered a ritual
element. For example, in Christianity, wine is aesis¢ in celebrating
Eucharist; it is considered sacred, which therefgoes beyond the
simple concept of beverage. Dionysus, Bacchus, labdr are the
examples of the ancient Greek and Roman gods oé.wihese gods
embodied many of the qualities, which Greeks anch&ts saw in wine
itself:

. life and death
. nature and civilisation
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. male and female.

3.1.3 Social Importance

Like food, wine has a social role to play:

o wine is a beverage of communion, friendship, agatieg and
union

. the most important moments in the life of men &k today
celebrated by wine

o it is consumed as a beverage to wish good luckdgoeements

o it is used to celebrate special events.

3.1.4 Wine as a Spiritual Component

It brings people together.

It can reduce sadness and increase happiness.
Wine amplifies a sense of well-being.

Wine can bewitch and bewilder, transfix and inspire

By evoking these simple social and emotional raspe, wine can be
said to be a spiritual component.

3.1.5 Wine as a Global Commodity

Wine runs the gamut from mass production to actistaftsmanship, and
so offers insight at every level to successes amldirés in human
organisation, determination and vision.

The wine business, from agriculture to winemakig dales and
education, is rich in powerful personalities. Win#ers culture and
connoisseurship, while touching on art and philbsop

SELF-ASSESSMENT EXERCISE

Mention the functions of wine.

3.2 Health Benefits of Wine

The benefits of wine to human bodyare numerous.eVisrgood for the
heart; wine in moderation might help one shed weigieduce

forgetfulness, boost your immunity, and help prévieone loss. The
benefits of wine may include the following.
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Wine reduces forgetfulness

Wine could preserve the memory. When researcheve gaemory

quizzes to women in their 70s, those who drankdyimk or more every
day performed better than those who drank les®baiall. Wine helps
prevent clots and reduce blood vessel inflammatoth of which have
been linked to cognitive decline and heart diseAkmhol also seems to
raise higher density lipoprotein (HDL), the so-edllgood cholesterol,
which helps unclog the arteries.

Wine keeps weight down

Studies have shown that people who drink wine dagye lower body
mass than those who indulge occasionally; modevate drinkers have
narrower waists and less abdominal fat than pewaple drink liquor.
Alcohol may help the body to burn extra caloriegeataken a glass.
Beer seems to have a similar effect.

Wineboosts body’s defences

In a British study, those who drank roughly a glasswine a day
reduced by 11 per cent their risk of infection lbglicobacter pylori
bacteria, a major cause of gastritis, ulcers, amhach cancers. As little
as half a glass may also guard against food paigotaused by germs
like salmonella when people are exposed to contaeih food,
according to a Spanish study.

Wine guards against ovarian problems

When Australian researchers recently compared wowiém ovarian
cancer to cancer-free women, they found that rqughk glass of wine
a day seemed to reduce the risk of the diseass muah as 50 per cent.
Earlier research at the University of Hawaii proeldisimilar findings.
Experts suspect this may be due to antioxidantphyitoestrogens,
which have high anticancer properties and are peava wine. And in
a recent study conducted by University of Michigan,red wine
compound helped kill ovarian cancer cells in a tigisé.

Focus on wine positive benefits regarding cancer ¢entered on the
antioxidant properties of resveratrol, found in grapes; witbhme

laboratory results showing a protective qualityt thehibit cancerous
changes in cells. The research is ongoing with oclosive results
though some studies suggest that moderate wineucgi®n may
lower the risk for_lungovarianand_prostate cance
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Wine helps build stronger bones

On the average, women who drink moderately seenfsaw@ higher
bone mass than abstainers. Alcohol appears to lestsigen levels; the
hormone seems to slow the body’s destruction ofbolde more than it
slows the production of new bone.

Heavy alcohol consumption has been shown to hal@nzaging effect
on the cellular processes that create bone tidsoieg-term alcoholic
consumption at high levels increases the frequendsactures Studies
from St. Thomas' Hospital in London and tlgpidimiologie de
I'Ostioporose(EPIDOS) medical group in France suggest that madde
wine consumption may offer positive benefits to vemmn particularly
elderly women, in retaining_bone densiand reducing the risk of

developing osteoporosis

Wine prevents blood-sugar problem

Premenopausal women who drink one or two glasseare a day are
40 per cent less likely than women who do not ditmklevelop Type-2
diabetes, according to a 10-year study by Harvaretibal School.

While the reasons are not clear, wine seems tacesthsulin resistance
in diabetic patients.

Research has shown that moderate levels of alcotvadumed with
meals, does not have a substantial impact on tdagdrlevels. A 2005
study presented to the American Diabetes Assodiagisggests that
moderate consumption may lower the risk of develgpiType-2
diabetes

Wine aids digestion and absorption

Wine can improve digestion. It can also increagelbdy's absorption
of calcium, magnesium, phosphorus and zinc. Alls¢hemportant
minerals help prevent osteoporosis. Red wine alsamtamns iron, a
necessary mineral for oxygen transportation inbibay.

3.3 Health Component of Wine
The health benefits of drinking wine come from gdhemical makeup of
the wine, not necessarily the alcohol. Alcohol e tby-product of

fermentation, which on its own has tremendous hdagnefits (if taken
in moderation).
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Alcohol

The alcohol itself may help to raise the good cétele| and inhibit the
formation of blood clots. This is called vasoditaia, meaning the
opening of the blood vessels and increasing bléma. fAlcohol cannot
be dismissed as one of the health benefits of ohgwine.

The real benefits

The real benefits in red wine are the ingredieetsved from the grapes
themselves. The best part of the grape is the &kimce the skins are
used in the process of fermentation, their benggtsabsorbed into the
red wine.

The skin contains over 400 health-promoting sulzstarike tannins,
phenols, flavonoids, bioflovanoids, vitamins, masr antioxidants and
polyphenols like quercetin, resveratrol, oligompraanthocyanidins
(OPCs) and catechins. They all work together tserdine level of high-
density lipoprotein(HDL) cholesterol and lower thiew-density

lipoprotein(LDL) cholesterol.

Most of these act like antioxidants in the bloodtiAxidants reduce free
radicals in the body which cause damage, help e€reahditions for
disease and cause aging. Specifically, they doreéxtrons to
“unstable” molecules, which are literally bounciagpund in the blood
putting small bits in your blood vessels while dgmg healthy cells.
This action alone helps the body to repair the dmntessue. It is this
‘damage’ that we call the “signs of aging.”

i Resveratrol

Resveratrol is the main component of the red wlins.also found in the
skins of grapes. Resveratrol is the antibody thelgeedby grapes to
fight disease, fungi or injury. They repair celieduce inflammation,
and act as antioxidants in slowing the aging precétere free radicals
damage healthy cells, which are what causes agadrgsveratrol not
only combats the free radicals but also repairsldtreaged cells.

The best way to absorb resveratrol in humans appeatbe buccal
delivery that is without swallowing, but by direabsorption through the
inside of the mouth. The way wine drinkers swishk thine in their

mouth before swallowing is what make the combimasio effective.
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ii. Flavonoids and bioflavonoids

These two are really the same. Their purpose intples to create the
blue and yellow pigments in flowers and leaves tthey do so much
more. Research has shown them to have both atdgmniatory,

antioxidant and anti-allergy abilities.

All together, these ingredients makeup the headthebts of drinking

wine. The only thing healthier than adding red wioeyour diet is

quitting smoking. While white wine does have itséf#ts, it cannot
hold a candle to the power grape skins add to dwdtin benefits of
drinking wine.

iii. Tannins

Tannins are what give wine its bitter and dry ta$teey are found in the
skin and seeds of the grapes. They are proanthmtyarfoften referred
to as OPC's). Tannins work like antioxidants; tpegvent hardening of
the arteries, and inhibit the growth of plaque loa teeth. Winemakers
often go to great lengths to reduce the numbeamfits in wine. Press
wine, on the other hand, is extremely high in taanbecause the
winemakers do not deseed the grapes; rather, ttesg @nd break the
seeds during winemaking.

\2 Quercetin

This is another pigment in red grapes. Also foundapples, green
onions and green tea, quercetin works as an diammatory, an
antihistamine and an antioxidant. Research is ntigrender way to see
how quercetin fights cancer cells.

SELF-ASSESSMENT EXERCISE

I. List the health benefits of wine.
ii. Mention the health components in wine.

4.0 CONCLUSION

The health effects of wine (and alcohol in geneeaf the subject of
considerable in this unit. There is evidence thaegular, moderate
intake of alcohol can have beneficial health efedthese findings do
not represent a reason to take up drinking if youently abstain, but
they do represent a reason to cut back if you imbigavily. Suffice to
say that none of the above evidence should indbs&iaers to take up
drinking just for the health benefits.
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Nearly all researches into the positive medical efien of wine
consumption make a distinction between moderatswoption, heavy
and binge drinking What constitutes a moderate, healthy level of
consumption will vary from individual according tage gender
genetics weight and body staturas well as the situation-i.e. the food
being consumed as well as any other drugs currémtlige individual's
system, etc.

5.0 SUMMARY

In this unit, wine has been shown as a situatidimele and a global
commodity, which also performs religious, social darspiritual
functions. Wine also contains health components teliver some
health benefits when taken in moderation. You wexposed to the
health benefits of drinking wine, specifically regine. Taken in
moderation, as all the studies report, the red wiremefits can
dramatically improve health.

6.0 TUTOR-MARKED ASSIGNMENT

1. Discuss the role of wine in the society
2. Explain the health benefits of wine.

7.0 REFERENCES/FURTHER READING
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1.0 INTRODUCTION

In the last unit,, we discussed the functions aferas well as its health
benefits and the health components in wine. In tmg, we shall be
looking at the tasting of wine. A sommelier is esigel to have a good
knowledge of the characteristics of wines offerédis through the
aromasof winethat wine is actually tastedhe_human tonguis limited

to the _primary tasteperceived by taste receptors on the tongue-acidity
bitterness saltinesssweetnesand savoriness. The wide arrays of fruit,
earthy, floral, herbal, mineral and woodsy flavperceived in wine are
derived from aroma notes interpreted by the oligchulb.

2.0 OBJECTIVES
At the end of the unit, you should be able to:

explain the meaning and types of wine tasting
describe the tasting stages and steps

list the characteristics assessed in of wine tgstin
enumerate the advantages of wine tasting.
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3.0 MAIN CONTENT

3.1 What is Wine Tasting?

Wine tasting is the sensory examination and evi@oabf wine The
practice of wine tasting is as ancient as its pctidn. Today, a more
formalised approach to wine tasting is in use adhél terminologies
for describing the range of perceived flavours,nae and general
characteristics of a wine have been establisheddeko professional
wine tasters use the constantly evolving terminieleg

3. 1.1 Types of Wine Tasting
There are various types of wine tasting, thesaidekhe following.

Blind tasting

This is a tasting method in which the wine is sdrwathout the tasters
knowing anything about the wine e.g. the bottl¢her label. Sometimes,
the wine could be served from a black wine glass)ésk the colour of
the wine. This is to avoid impartial judgement abthe wine, as it has
been established that a taster's judgement carehpedjized by knowing
details of a wine, such as geographic origin, pmieputation, colour, or
other considerations.

Vertical tasting

In a vertical tasting, different vintages of thengawine typefrom the
same winery are tasted. This emphasizes differebedseen various
vintages.

Horizontal tasting

In a horizontal tasting, the wines are all from Hzene vintage but are
from different wineries. Keeping wine variety ompg/ and wine region

the same helps emphasize differences in winergstyl

Vertical and horizontal wine tastings are wine itegtmethods that
highlight differences between similar wines.

When it comes to wine tasting, there are factorat thave to be
considered:

o perception
. expectancy.
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People expect expensive wine to have more desiretideacteristics
than cheaper wine. When given wine that they ailselfa told is
expensive, people virtually always report thatas lbetter taste than the
very same wine when they are told that it is inewgpee.

Similarly, people have expectations about winesabse of their
geographic origin producey vintage, colour, and many other factors.
For example, when Brochetis served, a white wih@sually receives
all such descriptions as “fresh, dry, sweet, anelyi”If the same wine
is served, dyed red received the usual red termterise, spicy, supple,
and deep.”

Tasting flights

Tasting flight is a term used by wine tasters tectdibe a selection of
wines, usually between three and eight glassessdoaetimes as many
as fifty, presented for the purpose of sampling @mdparison.
SELF-ASSESSMENT EXERCISE

I What is wine tasting?
il. Mention the types of wine tasting.

3.3 Tasting Stages

There are four recognised wine tasting stages:

. appearance
. “in glass” the aroma of the wine
. “in mouth” sensations

. “finish” (aftertaste

The results of the four recognised stages in wasérig are combined to
establish the following properties of a wine:

. complexity and character
. potential (suitability for agingr drinking)
. possible faults

A wine’s overall quality assessment, based ondkamination, follows
further careful description and comparison withogrused standards,
both with respect to other wines in its price raragel according to
known factors pertaining to the region or vintagersas:

. if it is typical of the region
. if it diverges in style
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. if it uses certain_wine-makingechniques, such as barrel
fermentationor malolactic fermentation
. or any other remarkable or unusual characteristics.

Whereas wines are regularly tasted in isolationwiae’s quality
assessment is more objective when performed aldagseveral other
wines, in what are known as tasting “flights.” Wsnmay be deliberately
selected for their vintagé€horizontal” tasting) or proceed from a single
winery (“vertical” tasting), to better compare vineyaamd vintages,
respectively. Alternatively, in order to promote anbiased analysis,
bottles and even glasses may be disguised in ad'btasting, to rule
out any prejudicial awareness of either vintagevioery.

3.4 Steps in Wine Tasting

In wine tasting, wine is often perceived beforenigedrunk to identify
some components of the wine that may be preseffer®mt termsare
used to describe what is being perceived. The st term is aroma,
which generally refers to a “pleasant” smell asagga to odour, which
refers to an unpleasant smell or possible winet.fathe term aroma
maybe further distinguished from bouquet, whichegafly refers to the
smells that arise from the chemical reactions _ohéntationand aging
of the wine Wine tasting entails the following steps.

1. Look at thewine

Tilting the glass a bit can make it easier to de® way the colour
changes from the center to the edges. Holding thesgn front of a
white background, such as_a napkiablecloth or sheet of papeiis

another good way to make out the wine’s true coldumok for the

colour of the wineand the clarity.

What colour is it? Look beyond red, white or bluBht is a red wineis
the colour maroon, purple, ruby, garnet, red, baclkeven brownish? If
it is a white wineis it clear, pale yellow, straw-like, light greegolden,
amber or brown in appearance?

Intensity, depth or saturation of colour is not essarily linear with
guality. White_winesbecome darker as they age while time causes red
wines to lose their colour turning more brownislten with a small
amount of harmless, dark red sediment in the botvérthe bottle or
glass. This is also a good time to catch a prelmyirsniff of the wineso

you can compare its fragrance after swirling. Mail$ also allow you to
check for any offensive odors that might indicgieik (corked) wine.
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2. Swirl thewine in your glass

This is to increase the surface area of the winsgrgading it over the
inside of the glass allowing them to escape frolatgm and reach your
nose. It also allows some oxygen into the wine,cWwhwill help its
aromas open up.

3. Note the wine’s viscosity

This shows how slowly the wine runs back down tide ®f the glass
while one is swirling. More wines that are viscoare said to have
“legs,” and are likely to be more alcoholic. Besidts colour, it is not
related to a wine’s quality but may indicate a mioite-bodied wine.

4. Sniff the wine

Initially you should hold the glass a few inchesnfryour_noseThen let
your nose go into the glass. What do you smell?

5. Take a sip of wine, but do not swallow

The difference between drinking and tasting is etqrating! Roll the

wine around in your mouth exposing it to all of ydaste buds. You
will only be able to detect sweet, sour, salty, aitter. Pay attention to
the texture and other tactile sensations such aapparent sense of
weight or body.

6. Aspirate through the wine

With your lips pursed as if you were to whistleawrsome air into your
mouth and exhale through your nose. This liberéitesaromas of the
wine and allows them to reach your nose where ttzay be detected.
The nose is the only place where you can detech@ aroma. However,
the enzymes and other compounds in your mouth alnhsalter some
of a wine’s aromatic compounds. By aspirating tgtothe wine, you
are looking for any new aromas liberated by theeiginnteraction with
the environment of your mouth.

7. Take another sip of the wine
This time, especially if you are drinking a red wjimtroduce air with it.

In other words, slurp the wine without making adoslurping noise.
Note the subtle differences in flavour and texture.
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8. Note the aftertaste when you spit
How long does the finish last? Do you like thee&st
9. Write down what you experienced

You can use whatever terminology you feel comfdeatith. The most
important thing to write down is your impressiontbé wine and how
much you liked it. Many wineries provide bookletslgpensso that you
can take your own tasting notekhis will force you to pay attention to
the subtleties of the wine. In addition, you wiéiye a record of what the
wine tastes like so that you can pair it with mealsvith your_mood
Wines have four basic components:

taste

tannins
alcohol
acidity.

Some wines also have sweetness, but the lattenlysappropriate in
dessert wines. A good wine will have a good balanteall four
characteristics.

o Aging will soften tannins.

o Acidity will soften throughout the life of a winesat undergoes
chemical changes, which include the breakdown ofsac

o Fruit will rise and then fall throughout the lifé @ wine.

o Alcohol will stay the same.

All of these factors contribute to knowing whendnk/decant a wine.
Malolactic fermentation (the natural or artificiahtroduction of a
specific bacterium) will cause white wines to tasteamy or buttery.
Aging in oak will cause wines to take on_a vanitia nutty flavour.
Other common taste descriptors are minerality, heass and

asparagus

10.  Maitch the glassware to the wine.

Match the glassware to the wine. Stemware/drinkewasmes in a
variety of shapes and sizes. The more experienged drinkers and
connoisseurs often enjoy wines out of stemwareutivsbthat are tailor-
made for a specific varietal. When starting ougréhis a basic rule of
thumb; larger glasses for reds, and smaller gldsseghites.
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3.5 Components of Aroma

There are_volatileand non-volatile compounds that contribute to the
makeup of a wine aroma. During the fermentation fandhe first few
months of a wine's existence, chemical reactionsongmthese
compounds occur frequently and a wine aroma waingfe more rapidly
during this period than at any other point. As aavages and matures,
changes and developments in aroma will continuke place but at a
slower and more gradual pace. Volatile aroma comg@gsare present in
the skin and juice of a grape berry and will vary acomposition
according to the individual grape variety.

The act of tasting wine is essentially the actroéling these vaporised
aroma compounds. Olfactory receptoetls, each sensitive to a different
aroma, pick up these compounds and transfer thennation to the
brain by way of the olfactory bulb.

Study of the compounds responsible for aroma aanbélr, as well as
their correlation with a wine’s quality, is ongoinds understanding of
these compounds grows, there is concern that vam#®e future could
be “manipulated” through the use of chemical addgi to add
complexity and additional aromas to wine (such asating a
manufactured perfumeln 2004, a winery in South Africaas found to
have added illegal flavouring to their Sauvignoanalto enhance the
aroma.

Some of the identified aroma compounds includegdhewing.

. Methoxypyrazine: This is a grassy, herbaceous arcongpound
associated witlCabernet SauvignoandSauvignon blanc
. Monoterpenes: This isresponsible for the floral namtics of

varieties like Gewdrztraminer, Muscat and Rieslingcludes
geraniol,_linalooland_neral

. Norisoprenoids-Carotenaidrhis is derived aromatic compound
that includes megastigmatrienone, which producesesof the
spice notes associated with Chardonnay and zingeron
responsible for the different spice notes assatiateh Syrah

. Thiols-sulfur: This contains compounds that candpoe an
aroma of _garlicand _onionthat is considered a wine fault
(mercaptans). They have also been found to comgritausome of
the varietal aromas associated with Cabernet Saomig
Gewdrztraminer,_Merlot Muscat, Petit Manseng, Pinot blanc,
Pinot gris Riesling, Scheurebe, Semillon and Sylvaner.
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Esters

Some of the aromas perceived in wine are from &steated by the
reaction of acids and alcohol in the wine. Esteas develop during
fermentation, with the influence of yeasir later during aging by
chemical reactions.

3.6  Characteristics Assessed during Tasting

a. Varietal character

This describes how much a wine presents its inhgmpe aromas.

b. Integration

This is a state in which none of the componentshef wine (acid
tannin, alcohol, etc.) is out of balance with ttlees components. When
a wine is well balanced, the wine is said to hasl@eved a harmonious
fusion.

C. Expressiveness

Expressiveness is the quality the wine possesses wh aromas and
flavours are well defined and clearly projectedeTdomplexity of the
wine is affected by many factors, one of which rbaythe multiplicity
of its flavours.

The connectedness of the wine, a rather abstradt difficult to
ascertain quality, describes the bond between tihe wand its land of
origin (terroir).

3.7 Advantages of Wine Tasting

The advantages of tasting wine include:

. to develop learning from experience

. to help in the assessment of the quality of a winéerms of
value when making purchasing decisions

. to monitor the progress of a wine being storeddteignine the
optimum selling time as part of protecting investine

. helps in describing the wine when explaining italdgies or
deficiencies to a customer

. provides a personal record of wines tested to oetef learning

and experience.
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SELF-ASSESSMENT EXERCISE

I. What characteristics are assessed during win@ggasti
il. Mention the tasting stages of wine.

4.0 CONCLUSION

Wine tasting is a skill that when employed, brirgg all there is to
know about the taste of the wine. The taste of wsall wrapped
around the volatileand non-volatile compounds, which contribute t® th
makeup of wines’ aroma.

5.0 SUMMARY

In this unit, we have discussed the various tydesine tasting, which

include blind, vertical and horizontal. Recognisemhe tasting stages
include appearance, in glass, in mouth and fir¥su learnt that wines
have four basic components: taste, tannins, alcamal acidity.

Characteristics assessed during tasting are-vaciesaacter, integration
and expressiveness. We also discussed several tageanof wine
tasting.

6.0 TUTOR-MARKED ASSIGNMENT

Define the term “wine tasting.”

Outline the types of wine tasting.

Discuss the various steps in wine tasting.
Itemise the advantages of wine tasting.

PonPE

7.0 REFERENCES/FURTHER READING
Jackson, R. S. (2009)ine Tasting: A Professional Handbook.

Lillicrap, D. & Cousins,J. (2006fy00d and Beverage Servi€&h ed.).
Hodder Arnold.
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1.0 INTRODUCTION

In the previous unit, we looked at wine tastingg thpes of wine tasting
as well as the steps and stages in wine tastirg,ctiaracteristics
evaluated and the advantages of wine tasting. inuhit, we shall be
discussing the factors affecting the taste of wine.

Taste, also called smatch or gestation, is onehefttaditional five
sensesilt refers to the ability to detect the flavonfr substances such as
food, certain_mineralspoisons etc. In the tasting of wine, the tasters
employ their taste organs to qualify the wine. \gas factors have been
recognised as having effect on the final taste iokwThese factors will
be considered in this unit.

2.0 OBJECTIVE
At the end of this unit, you should be able to:

e state the various factors that influence the takteine.
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3.0 MAIN CONTENT
3.1 Factors Affecting the Taste of Wine
3.1.1 The Vine

The single most influential factor affecting thet&of wine is the grape
variety or varieties from which it is made. It ispossible to put a
definitive figure on the number of varieties of wigrapes in the world.
Italy alone has more than 1,000 varieties. Eachetyahas its own
distinct character and part of the fun of gettingkmow them is choosing
a word which precisely describes the smell andetadta particular
grape.

3.1.2 Vineyards and Vinification

Climate, altitude and soil composition all have artpto play in
determining flavour. A few extra degrees of warmém introduce more
exotic, tropical flavours. Altitude promotes highacidity, which also
affects taste. There can be significant flavoufedénces between the
same varieties grown in different parts of the samentry, especially if
a number of different latitudes are involved. Vinesled by sea breezes
ripen more slowly and evenly than those on hotulated, inland
vineyards do. All these factors have a profounceaffon flavour.
Generally, wines produced in hot climates haveghdr alcohol content
and lower acidity content than wines produced iol@oclimates.

The concept ofterroir is important to grasp, as it is central to an
ongoing debate as to how much of the distinctivaratter of a wine
stems from the specific environment in which it wyso Its literal
meaning is “soil” and in broad terms, the word refe® a regional, or
even a particular vineyard character which “sings"the wine, and
represents the combined effects of soil and othetiofs such as climate
and exposure. More specifically, some tasters swesgr can taste, for
example, slate in a glass of Mosel, or flint in Bl There is no
conclusive scientific evidence yet to support tieéian that a patch of
earth could make its presence so acutely felt englass, but there is
general agreement that certain vineyard sites dwee h&ngible
characteristics, which it is possible to spot despintage variations.
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3.1.3 Technology

Technology has made it possible to produce wina particular style,
irrespective of its origins. Some branded wineswfhich consistency is
very important, rely on the increasing ability echnology, including
special yeasts and fermentation techniques, totecraaiformity of

flavour despite the vagaries of vintage or evemetyarin many evolving
wine regions, expertise from abroad improves amsksathe profile of
local wines, but in others serves purely to cre@#rnational appeal.

3.1.4 Oak

The vanilla aromas and toasty flavours, which aresent in wine,
which has been fermented and/or aged, in a bamel imstantly
recognisable. The mighty oak has always been agsdciwith wine
production.

The inside of a barrel is finished by firing, omaage of lightly toasted
to charred. This will have its own effects on thaey which will be
stored in them. The age of the barrel, the intgnaihich decreases with
time, and its size, all affect wine in their ownyw&/ery large barrels
influence texture more than taste so that winemdated or aged in
them may display more subtle effects of oak, sula @reaminess of
taste, or roundness of texture.

The use of wood chips to flavour everyday winesvjghes a quick and
inexpensive fix, at around five per cent of thetaafsa new barrel. The
winemaker’s decision is not, however, based onlypoce. Some grape
varieties are better suited to oak than others amj vintage
characteristics also have a part to play, as dos® \style. The
differences between a gently oxidised tawny paédaentirely in cask,
and a deeper-coloured, fruity vintage Port, agduabile, are striking.

3.1.5Time

As wine gets older, it changes dramatically in dadlarsh tannins
polymerise and soften, brash acidity and raw alcahteract to form

compounds called esters, and primary fruit flaveawslve into complex
bouquets. When mature fruit and alcohol are inrfzdathe wine can be
said to have reached a platform of drinkability,iebhmay last for a
number of years. At the end of this period, theenim at the end of its
useful life, and should be drunk up before it bedmtaste dried out.
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3.1.6 Soil

Wines have the attributes of the soil that theaipg's come from. Clayey
soils stick to the hand and are astringently ‘stickh the mouth,
limestone soils make wines with ‘curves’ (galbefl agravelly soiled
wines are free-flowing just like letting a fistfof gravel fall from your
hand.

3.1.7 Other Factors
Other factors that affect the taste of wine include

yeast and fermentation

vintage

method of shipping and transportation
storage temperature

decanting.

SELF-ASSESSMENT EXERCISE
i List the factors that affect the taste of wine.

il Outside those listed above; state other factorswifilhinfluence
the taste of wine.

3.2 External Factors Influencing the Taste of Wine

3.2.1 Temperature

The temperature at which wine is served affectdasie. At warmer
temperatures, wines were much less astringent. eColedmperatures
accentuate the hardness of tannins. Stipulatingitji temperature to
serve a wine by type does not go far enough. ésgential to decide on
the right temperature for each wine.

3.2.2 Noise Interference

The taste of wine is affected by noise. Noisy emvwmnent makes
wine seem less aromatically intense.

3.2.3 Colours

Colour of one’s immediate surroundings is very imi@ot when tasting
wine. Neutral colours cause less “interference” nvtesting wines.

58



HCM 345 MODULE 2

3.2.4 Foods
Some foods also affect the taste of wine. In atbidnatch texture,

volume and flavour in food and wine pairing, soroeds make some
wines appear much lower in acidity and also rourahet riper.

3.2.5 Shape and Structure

Wines do have their own shape and structure andeee to consider
this when matching foods with wines.

SELF-ASSESSMENT EXERCISE

What are the external influences on the taste né®i

4.0 CONCLUSION

Internal influences on the taste of wine include gnape variety used,
the vineyard and vinification, technology, oak, @éinfexternal influences

on the taste of wine are: temperature, noise, cplmod, shape and
structure of the wine.

50 SUMMARY
It has been shown in this unit that there are hoftvynal and external
influences on the final taste of wine. These fa&hould be taken into

consideration in the production and tasting of wirte control or
eliminate their influences.

6.0 TUTOR-MARKED ASSIGNMENT
Discuss the internal and external influences ortdbte of wine.
7.0 REFERENCES/FURTHER READING
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1.0 INTRODUCTION

In the last unit, we discussed the internal anéres influences on the
taste of wine. In this unit, we shall be lookingfa art of decanting and
its effect on wine. Who actually owns a decantevamays? People who
live in stately homes, or perhaps the proprietdrandique and curiosity
shops? Anyone who wants the best from their wineushown one.
Decanting wines is not just for show, and evenhis modern age of
industrial, fined and filtered wines, some wine |vgtill benefit from
spending some time in a decanter. Decanting is kntmnimprove the
smell and taste of wine.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

o state the importance of decanting wines
o explain how wine is decanted.

3.0 MAIN CONTENT

3.1 Meaning of Decanting

Decanting means the transfer of contents of a Wwistfle into another
receptacle (the decanter) before serving.
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FIG. 5.1: Example of a Decanter

3.2 Why Do We Decant?

In times gone by, before so many wines were rolytifieed and filtered
to a clear state, it was quite common for winesr@ddrom both barrel
and bottle to contain a considerable degree ofl suktter. In order to
avoid bringing an unsightly looking wine to the ligbit was quite the
norm to decant the wine into a suitably resplendecgptacle. The need
for such a receptacle led to the development ofntla@y and varied
elegant decanters, which are available today. Tésentation of wine in
a beautiful crystal decanter adds to the ambierice beautifully set
table and prepared dinner.

Most wines on the shelves today, however, have ead need for

decanting. The winemaking process ensures the vengoroughly

clarified before it is bottled. A process of finimghich involves passing
egg whites, bentonite clay or other unsavoury sufess through the
fine to collect solid matter, and mechanical fiilba were applied.
Although these wines are often best served fronbtitde, many others
still benefit from decanting.

Wines, which have aged in bottle, typically red @grrather than white,

will generally throw sediment by perhaps 10 yedrage or more. Not
only is this sediment displeasing to the eye, ih Gdso be quite
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unpleasant in the mouth. More than any other witlesse ones deserve
decanting.

Young wines also benefit from decanting. The ainmas to take the
wine off its sediment, as there is rarely any ssediment in young
wines, but rather to aerate the wine. The actiodeafanting itself, and
the large surface area in contact with the airhim decanter, alters the
wine. Decanting softens its youthful bite and emages the
development of the more complex aromas that noyndebelop with
years in bottle. For this reason, even inexpensines plucked from the
shelves of the local supermarket can benefit fraoadting, if a first
taste reveals a tannic and youthful structure.

Therefore, the essence of decanting is as listedvbe
o Decanting separates the wine from the sediment;iwhot only

would not look nice in your glass, but would alsaka the wine
taste more astringent.

. Decanting the wine ensures that the sediment $tagse bottle
and you get a nice clear wine in the decanter saibdequently in
your glass.

o Decanting aerates the wine. Many young wines catighe or

closed on the nose or palate. As the wine is slgwlyred from

the bottle to the decanter, it takes in oxygen,cilielps open up
the aromas and flavors. Highly tannic and full-eatiwines

benefit most from decanting.

3.3 How to Decant a Wine

Assuming that we are decanting a wine to remoweih its sediment,
there is a simple procedure to follow. If decantagvine is simply to
aerate it and perhaps liven it up a little, thisqadure does not really
matter. Simply pour the wine into any suitable ptaele with minimal
fuss.

First, take the wine from where it has been stonegefully lying on its
side in a suitably cool, dark environment. If yasgect a considerable
amount of sediment, as may occur with older winiess advisable to
stand the bottle upright for a day or so prior ézahting, thus allowing
the sediment to fall to the bottom of the bottle.

When the time comes to decant the wine, assemielefeiv things,
which you will need. These are corkscrew and bdtilgether with a
suitable receptacle, together with a suitable sowt light. A small
candle or a small torch or anything similar will.do
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First, remove the entire capsule from around thok ioé the bottle, using
a knife or other instrument. It is important to ara the whole capsule,
and not just the top, as you need to have a clear mto the neck of the
bottle whilst decanting. This will allow you obserthe wine coming

through the neck for sediment. To enhance your \oéthe wine in the

neck, position the light source shining through tieek from behind.

Once done, you are ready to pour.

Hold the receptacle in one hand and the bottldéndther, and with a
smooth and steady action, pour the wine into theater. Do not rush
when decanting, rather use a gentle, steady mowuentenavoid
disturbing the sediment in the wine.

Keep the neck of the bottle over the light souscethat you can observe
for an arrowhead of sediment moving into the necthe bottle. This is
your cue to stop pouring.

If you have done it all correctly, the result shltblle a full carafe or
decanter of clear wine, with just half a glass orao$ sediment-laden
wine remaining. This remaining portion makes a gedition to the
gravy, should you be decanting the wine as an apaaiment to a roast
dinner. Do not fret too much if you have not ackigwa clear pour, as a
small amount of very fine sediment is not a greatcern - as long as
the large, unpalatable pieces have been removed.

SELF-ASSESSMENT EXERCISE

I. What is decanting?
. Why do we decant a wine?

4.0 CONCLUSION

Wine decanting is very beneficial to the sommeli@id wines that have
been cellared properly will contain sediment dugh® aging process.
By properly decanting the wine, the sediment vathain in the bottle.
Young full-bodied red wines can benefit from deaantWhen the wine
is exposed to oxygen, the aromas present in the ata released. The
decanter in this case should be a wide bottomedndec Wide body
decanters provide more surface area for oxygenlda aaromas from
the wine to be released.

The presentation of wine in a beautiful crystal atger adds to the
ambience of a beautifully set table and preparedeti
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5.0 SUMMARY

In this unit, you have learnt what is meant by a¢iog a wine, reasons
for decanting a wine and process of decanting & win

6.0 TUTOR-MARKED ASSIGNMENT

1. Define the term “decanting”.
2. State the reasons for decanting wines.
3. Explain the process of wine decanting.

7.0 REFERENCES/FURTHER READING
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1.0 INTRODUCTION

The combination of food and wine is one of lifei®agt pleasures. It is
as old as wine making. The flavour of wine consuraadts own will
taste different from when it is consumed with foddine and food
pairings is an individual choice. Every person'snse of taste is
different. In general, each person should decidéniim or herself what
combinations of wine and food taste good. Pairingewwvith food is
more complicated than “red with beshd white with fisli Ultimately,

a wine should complement the food and cleanse dla&e Food and its
accompanying wine should harmonise well togethenth weach
enhancing the others performance.

2.0 OBJECTIVE
At the end of this unit, you should be able to:

state the guidelines for pairing wine with food.
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3.0 MAIN CONTENT

3.1 Characteristics of Wine and Food Consideratiosn

Table 3.1 shows the characteristics of wine andir tHieod
considerations.

Table 3.1: Wine Characteristics and their Food Congerations

Characteristics | Food Considerations

Acidity This can be used to match or contrast #giuh foods.
For example, crisp wine can go well with lemon| or
tomato.

Age/maturity The more a wine matures, the more cdadi it
becomes with complex and intricate flavours. This
goes better with grills and roasts. Stronger tgstin
foods could overpower the wine.

Oak The more oaked wines go better with more roandi
flavoured foods.

It is expected that the wine should taste swedéizn |t
Sweetness the food so that it does not taste flat or thinhvitie
food. Sweet foods need to be contrasted to blerld|we
with the sweeter wine. For example,acid in foods ca
harmonise well with sweetness in wine.

Tannin Tannic wines match well with red meats aathis
hard cheese; but not with egg dishes and saltystood
Weight Big rich wines go well with robust/flavourse meat

dishes; but not light —flavoured foods, which they
easily overpower.

3.2 Tradition for Matching Wine and Food

Over the years, traditions have developed a howafiproach to the
pairing of wines and foods. Generally, the follog/inaditions apply:

White wine is best served with white meat, shdilgsd fish.
Red wine is best served with red meat.

The heavier the food, the more robust the wine Ishioe.
Champagne can be served throughout the meal.

Port and red wine go well with cheese.

Dessert wines best complement desserts and fregh that are
not highly acidic.

When a dish is cooked with wine, it is best semtl that wine.
o Regional food is best complemented by wines froenrégion.
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o Wines should never accompany salads with vinegassiigs,
chocolate dishes or curries, as the taste will hclas be
overpowering.

) Sweet wines should be served with foods that ar¢omosweet.

3.3 Other Rules in Wine and Food Pairing
The most important rules when it comes to wine faod pairing are:
1. Drink and eat what you like

Choose a wine that you would want to drink, ratiwn hoping a food
match will improve a wine made in a style you dd hice. That way,
even if the pairing is not perfect, you will st#injoy what you are
drinking; at worst, you might need a sip of water bite of bread
between the dish and the glass. The same holdsaruke food. After
all, if you detest eating liver, there is no winairpmg with it on earth
that will work for you.

2. Look for balance

Consider the weight—or body, or richness—of boté thod and the
wine. The wine and the dish should be equal pasineith neither

overwhelming the other. If you balance the two ight, you raise the
odds dramatically that the pairing will succeedisTik the secret behind
many classic wine and food matches.

3. Match the wine to the most prominent element ithe dish

This is critical to fine-tuning wine pairings. ldéy the dominant
character; more often, it is the sauce, seasorongsooking method,
rather than the main ingredient. Consider two diffé chicken dishes:
chicken Marsala, with its browned surface and aesad dark wine and
mushrooms, versus a chicken breast poached inaagréemon sauce.
The caramelised, earthy flavours of the former itiltoward a soft,
supple red, while the simplicity and citrus flavewf the latter call for a
fresh white.

4. Structure and texture matter
Ideally, a wine’s components are in balance, bui gan affect that
balance, negative or positive, with the food pairiklements in a dish

can accentuate or diminish the acidity and swestoés wine, and the
bitterness of its tannins.
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High levels of acidic ingredients, such as lemowioegar, for example,
benefit high-acid wines by making them feel softerd rounder in
comparison. On the other hand, tart food can tuafarized wines
flabby.

Sweetness on the palate can make a dry wine taste lsut pairs well
with a bit of sweetness in the wine; as long asreewwalances its sugar
with enough natural acidity (such as German Rigsliand demi-sec
Champagnes), it can work very well with many dishes

Tannins interact with fats, salt and spicy flavouRsch, fatty dishes
such as steak diminish the perception of tannirekimg a robust wine
such as a Cabernet seem smoother, as do lightty f@dds like

Parmigiano-Reggiano cheese. However, very saltygl§aacrease the
perception of tannins and can make a red wine skamsh and
astringent; salt likewise accentuates the heat bfga-alcohol wine.
Very spicy flavours also tend to react badly witdnriins and high
alcohol, making the wines feel hotter; such distaes better with fruity
or lightly sweet wines.

5. Look for flavour links

This is where pairing can be endless fun. The atiemaf wine often
remind us of foods such as fruits, herbs, spices lautter. You can
create a good match by including ingredients insa dhat echo—and
therefore emphasize—the aromas and flavours in me.wFor a
Cabernet, for example, currants in a dish may boog the wine’s
characteristic dark fruit flavours, while a pinchsage could highlight
hints of herbs.

On the other hand, similar flavours can have a ¢eHation effect”—

balancing each other out so that other aspectswoh@ come out more
strongly. Serving earthy mushrooms with an earéy might end up
giving more prominence to the wine’s fruit characte

6. Consider age of the wine

Aged wines present a different set of textures fanburs. As a wine

matures, the power of youth eventually subsidestdhnins soften, and
the wine may become more delicate and gracefushFfruit flavours

may give way to earthy and savory notes, as thes iakes on more
complex, secondary characteristics. When choosisped for older

wines, tone down the richness and big flavoursleok for simpler fare

that allows the nuances to shine through. For el@mpther than a
grilled, spice-rubbed steak with an older Cabertrgtlamb braised for
hours in stock.

68



HCM 345 MODULE 3

SELF-ASSESSMENT EXERCISE

I. List the wine characteristics considered in foodlipg.
. List the rules in wine-and-food pairing.

4.0 CONCLUSION

The art of wine and food pairing is one, which baimg our experience
of both the food and the wine to new levels. Thersomething almost
magical about the interaction of some food and wioeeating a
synthesis that is beyond either alone. Howeverleathie right wine and
food pairing can increase one’s pleasure, matctiiegvrong food and
wine can cause the diminution of either or both.

Wine and_foodmatching is the process of pairing foddhes with wine
to enhance the dining experience. Feel free tkduimichever wine you
want with whatever food you want, but remember deoé pairing is a
highly enjoyable experience. Always remember alsat the goal in
food and wine pairing is the enjoyment of the f@owl wine. You and
your guest will be the judge of this experience.

5.0 SUMMARY

In this unit, you have learnt about few importaotrps to bear in mind
when thinking about which wine works well with whidood. These
include the following.

. Keep your guests' tastes in mind - will they enfog wine you
are considering?

. When pairing wine and food, there are just a femlgimations to
avoid.

. Watch out for problem foods. Do you need to sen@enthan

one wine to get around this?
. Do not be swayed by the opinions of others. Rigshith beef is
fine, if that is what you enjoy.

Wine characteristics considered in food pairingaaieity, age/maturity,
sweetness, oak, tannin, and weight.

6.0 TUTOR-MARKED ASSIGNMENT

Discuss the main considerations in wine and foodrua
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1.0 INTRODUCTION

In Unit 1, we discussed wine and food pairing.His tunit, we shall be
discussing sensory evaluation of wine. The attebuif a wine rely on
the sensory acuity of the winemaker or the winemakeéeam.

Depending on the winery operations or the stylewafe made, the
winemaker can be viewed as the expert creating rasaa wine or
producing a commercial alcoholic beverage desigoeappeal to many
consumers. The globalization of the wine market remables more
consumers to taste wines produced in foreign regidinemakers
producing popular wines have been challenged byvegp consumer
needs, values, and motivations for drinking wires)sumption habits,
and greater product competition.

Sensory evaluation provides tools to assist wineperations by
characterising wine sensory properties thus pragidi better
understanding of consumer preferences and desidpeittgr wine styles.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o explain sensory analysis of wine
o state the sensory characteristics of wine
. itemise the challenges of sensory evaluation.
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3.0 MAIN CONTENT

3.1 Sensory Analysis

Sensory analysis or sensory evaluation is_a stierdiscipline that
applies principles of experimental designd _statistical analysi® the

use of human_sensdsight smel| taste touch and _heariny for the

purposes of evaluating consumer products. The plisei requires
panels of human assessors, on whom the productdeated, and
recording the responses made by them. By applyitagisscal

techniques to the results, it is possible to maiferencesand insights
about the products under test. Most large conswoerpanies have
departments dedicated to sensory analysis.

Sensory analysis can mainly be broken down inteetlsub-sections:

. effective testing (dealing with objective facts abproducts)

. affective testing (dealing with subjective facts clsu as
preferences)

. perception(the biochemical and psychological aspeci
sensation).

Effective testing

This type of testing is concerned with obtainingeghive facts about
products. This could range from basic discriminatiesting(e.g. aretwo
or more products differ from each other?) to dege profiling (e.qg.
what are the characteristics of two or more pragRjctThe type of panel
required for this type of testing would normally &érained panel

Affective testing

Also known as consumer testing, affective tests@ itype of testing
concerned with obtaining subjective data, or howll yeoducts are
likely to be accepted. Usually large (50 or morapgs of untrained
personnel are recruited for this type of testinthaugh smaller_focus
groupscan be utilised to gain insights into productse Tange of testing
can vary from simple comparative testing (e.g. Whio you prefer, A
or B?) to structured questioning regarding the ntage of acceptance
of individual characteristics (e.g. please rate {tifiiity aroma’:
dislike|neither|like).

Perception

Perceptionnvolves the biochemicalnd_psychologicalheories relating
to human (and animal) sensatiof®dy understanding the mechanisms
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involved, it may be possible to explain why certaharacteristics are
preferred over others.

SELF-ASSESSMENT EXERCISE

I What is sensory evaluation?
il. State the three sub-sections of sensory evaluation.

3.2 Practical Sensory Evaluation Procedures

There are many sensory methods available suchfesdite testing,
consumer preference and acceptance testing, d@sgeripnalysis,
assessment of wine quality using the Australian/18/7system, and
estimation of the presence and intensity of ofiflars in wine which
arise post-bottling (e.g. cork taint, random oxiglat. Performing some
of these tests might not be feasible in a smalmé&alium-sized winery.
However, they are offered as a service by othempemes if needed.

Difference testing

Difference testing is a way to determine if a seypsbfference actually
exists between the wine samples. The degree orenafuhe difference
might not be able to be quantified, yet differetesting is important to
determine if different winemaking processing tecjugs or operations
have had an impact on the sensory properties oiha.\Wor example,
difference testsmay be performed to determine whether different
fermentation conditions or new vineyard treatmailtesr the character of

a wine. This is something particularly importantpimducers who aim
for consistency.

Selection of the appropriate difference test depemd many factors,
including the objectives of the test, the numbenwdilable tasters and
the volume of wine needed for the test.

There are four suitable types of difference tdsi@ngle, duo-trio, paired
comparison and same/different tests. Once a difterehas been
established, a paired preference test can alseitiermed.

Triangle tests

These are useful as a multi-purpose differencetedse used throughout
the winemaking process when comparing two winesafatifference.
The taster is presented with three wines; two heesame and one is
different. The taster is required to select the gamwhich is different.
Triangle tests are often preferred as they require fevaters to perform
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the assessment as there is a greater likelihood athesult will be
genuine and not due to a chance effect.

Duo-trio tests

These tests are often used instead toagle test to compare unknown
differences between wines. Tasters are presentidaveference wine,
and then two test wines; one test wine, which 8 #ame as the
reference and the other, is the wine to be testadters are asked to
identify the sample that is the same as the referemine. This test
might be preferred as the taster has a referenne ¥ compare to,
which generally tasters find easier to evaluateah also be better for
assessing red wines by palate, as there is letes fatigue. However,
more tasters are required to perform the test.

Paired comparison tests

These are tests used when there is a known ditferem chemical
composition of the wines, which requires a sensmyessment (i.e. a
wine is higher in residual sugar, but is it sweRtdrasters are presented
with two wines and asked to identify which sampdehigher in the
attribute. This test can be useful when assess$iegnative wine blends.
The test requires the same amount of wine andrsastethe duo-trio
test.

Same/different test

This is similar to thepaired comparisortest. However, it is used when
the difference between two wines is unknown. Tastme asked to

identify whether they think the two samples presdrdare the same or
different. These tests are easy to set up, but masters are required to
perform them. The tasters must perform the tekgast twice, receiving

a different randomised serving order each time.

Preference test

Once a significant difference has been establifieddeen two wines a
preference test can be performed. This is usefusituations where
winemakers are trying to assess which blend or hvhyeast
fermentation they prefer. It is important to nobatta preference test
should be performed separately and after a difterelest. It may be
tempting to combine the two but this should be d&dias results can be
misleading. In determining preference, it is alsportant for the tasters
to consider (and possibly discuss) the desired wiyle required before
tasting the wine. The preference decision shoult be a personal
preference, but a preference for the wine, whicét seits the desired
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wine style. Preference testing can also be donestablish consumer
preference

Descriptive analysis

Descriptive analysis determines the most promitraits of the wine. It
involves trained panels (six-30 people) who evayabducts by rating
the intensity of various characteristics on a scatatistical analyses are
applied to look for differences among various pdu for
characteristics of interest.

SELF-ASSESSMENT EXERCISE

I. List the various sensory evaluation procedures.
il. Mention the four types of difference tests.

3.3 Sensory Tools to Characterise Wine

Sensory evaluation is a scientific discipline usedevoke, measure,
analyse, and interpret reactions to stimuli pemeithrough the senses.
Sensory tests are conducted according to protoenisimising
physiological and psychological biases that couli@ch the sensory
response of the sensory panel lists. The sens@amnacteristics of wine
are:

. sight/appearance
. odour

. taste

Sight

Sight is the first tool you will use in the winestang process. The visual
clues that one receives from looking at a glasswaofe can be
illuminating. One can learn about the probable agerall condition, as
well as the probable “weight” of the wine from migrstudying the
wine closely. The best possible way to examine visnever a neutral,
preferably white background, lit by natural liglgiabove.

Odour

Odour is the second and most important tool intéls¢éing process. The
human sense of smell is capable of detecting ni@me 10,000 different
odors, with a “trained” nose capable of recognisingre than 1,000
specific aromas. The human sense of smell is atswsidered the
strongest trigger for memories, especially “tasteémories. After
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examining the wine, the next step is to smell thema of the wine,
again looking for clues about the wine.

Taste

Taste is the third and last tool in the tastingcpss. The human sense of
taste is based entirely on the taste buds presetiteotongue, which are
capable of perceiving four basic flavour componesigeet, sour, bitter
and salt. While the sensation associated with tafientimes seems
grander than the four aspects listed, the taste atelonly designed and
arrayed to recognise these four simple traits.

The human body provides two pathways to the olfgcépithelium, the

organ that senses smell. One is directly througmtsstrils. The other is
through passageways in the roof of the mouth tsad lindirectly into

the nasal passage.

Use the taste buds to focus on the following aspeich wine character.

o The structure of a wine is defined by the overall weight/body of
the wine combined with the presence of a substealbed tannin.

. Thebalanceof a wine is defined by the ratio of sweet to sauod
whether a wine’s base flavour is harmonious with dal its
components.

. The weight/body of a wine is evident by the fullness, or lack of

fullness in the mouth. Wines that seem “heavy” lom palate are
illustrating a trait of full-bodied wines.

. The level of tannin in a wine is indicated by the presence of
“bitterness” on the sides of the tongue. Tanninl \gile the
impression of dryness in the mouth. Suck brieflysonsed tea
bag and you will know exactly what the sensatiortasfin is
like.

. For balance look for the sensations of sweet and sour on the
tongue. Some grapes have a greater potential iditygdout that
acidity is usually kept in check either by a windmas ability to
bring out the natural fruit sweetness in the vgriet perhaps by
leaving a small amount of residual sugar in theewhVines that
are too sharp or wines that leave a cloying feetinghe palate
illustrate wines that may be out of balance.

SELF-ASSESSMENT EXERCISE

List the sensory characteristics of wine.
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3.4 Practical Sensory Evaluation Considerations
1. Tasters should taste the wine “blindly”

The identification of the wines to be tasted shaudtl be known to the
taster(s). Wines should be presented in a differandlomised order for
each taster, with no clues as to their identityis Hmsures that the biases
of all tasters are minimised, if not eliminated.

2. Have at least two independent tasters

Quality control assessments, such as wine addiiveé screening or
cork taint checking, require at least two tastel®wave strengths in
that type of assessment, (e.g. cork taint recamjitio evaluate the
wine. If the two tasters do not agree, more rigermsting might need to
be applied.

Knowledge of winemakers and other staff membenss@g strengths
and weaknesses is important for this type of tgstwWariation among
tasters in their ability to perceive different ammand flavour
compounds can be quite large. For example, some vwasters might
have a high threshold for “Brett” flavour compoundsut be very
sensitive to cork taint or oxidation.

It is important to note that sensory testing doatshave to be limited to
winemakers. Any company staff member including adstiation and
cellar door staff can potentially be used for seypsmalysis provided
they are familiar with the type of test, and thattividual strengths and
weaknesses have been evaluated. It is therefoomgbt recommended
that the cellar floor staff members be trainedansory evaluation.

This has two benefits: it will increase the numbgtasters available for
sensory evaluation and make the cellar floor stembers more aware
of taints and faults, which is an important skdfr fpeople working with
your product every day.

3. Repeat the tasting

When performing a difference test a single tashgygeach taster might
not provide the most accurate information about inewdue to the
chance of tasters guessing the correct answernbgdssters repeat the
tasting exercise can decrease this chance of ged3ifference tests
also require a certain number of answers or regsons determine
statistical significance and for this, the gredter number of responses
the better. An easy way to increase the numberegpanses without
increasing the number of tasters is to have eathrteepeat the tasting
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exercise. This is simple to do as tastings canrganised so that the
same sample comparison is presented twice, withvthes presented in
a different order each time.

4. Minimise presentation effects

Fatigue, adaptation, suppression/ masking of flew@nd visual biases
are all effects that can be decreased with compeesentation of the
samples. Ideally, samples should be pre-poured ebnstant tasting
volume (30mL) and temperature (approx. 20°C), cuwered glasses,
preferably coded with three digit random numbetse $amples should
be presented in a random order, which differs fchetaster. Tasters
should taste within a set period (e.g. one hound & this is not

possible, the samples should be re-poured (bubydte taster). This is
standard practice in scientific sensory assessmants should be
practiced in commercial tastings.

5. Minimise talking during tasting

To prevent tasters influencing the judgement ofheather, tasters
should not communicate until they have made, anttemrdown, their
judgement. To ensure tasters do not communicategltasting, tasters
should taste in isolation, either at different tepee. one person goes
into the sensory lab as one goes out, or they ctadte in different
physical areas. If this is not possible, tastemukhat least face away
from each other and avoid eye contact and talkimgnd the tasting.
Use of tasting sheets is also suggested as they mhek taster write
down a response, and enable tasters to taste eowd rineir results in a
standardised format each time. Tasting sheetsemlable easy collation
of results, and can be filed so there is a recoall dastings.

6. Reduce physiological effects

Fatigue, degree of tiredness, hunger and otheessstiemotional state
will affect taster performance. Generally, it issenmended to carry out
assessments in the morning, with no tasting helatfeeast half an hour
after smoking, eating or drinking. To reduce effecf fatigue and

adaptation, ideally a maximum of six to seven wirgsuld be

presented at any one session, with tasters havisigodg rest if more
samples are to be assessed.

7. Establish if a difference exists before decidgion preference
Before considering preference testing, establighefe is a significant

sensory difference with a difference test. Prefeesnare an important
part of sensory testing and a winemaker will oftesed to state their
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preference to aid decision making. Before doings tthiough, it is
essential to ensure that a real difference actustigts between the
wines. If there is no sensory difference, or ifqmemel cannot reliably
and repeatedly detect a difference between samtbles, preferences
are meaningless, and probably due to random choice.

Challenges of sensory evaluation

o Variation among tasters - every taster has strengihd

weaknesses

Assessments based on a personal standard or belkchma

Bias due to preconceptions when not tasting the ibtindly”

The “cellar palate” phenomenon

Small, insignificant differences may be dwelled npd the

individual is particularly sensitive in that area

o Decisions being influenced by position in compargrdrchy and
seniority.

3.5 Faults in Wine

A wine fault or defect is an unpleasant charadierisf a wine often
resulting from poor winemaking practices or storagaditions, and
leading to wine spoilage. Many of the compounds thaaise wine faults
are already naturally present in wine but at insigfiht concentrations to
adversely affect it. In fact, depending on percapti these
concentrations may impart positive characters t whne. However,
when the concentration of these compounds greatgesls the sensory
threshold they replace or obscure the flavoarsl aromashat the wine
should be expressing. Ultimately, the quality oé thine is reduced,
making it less appealing and sometimes undrinkable.

There are many causes for the perception in win#sfaanging from
poor hygieneat the winery, excessive and/or insufficient expef the
wine to oxygen and excessive or insufficient exposure of theewtio
sulphur Other causes include overextended macerabbithe wine
either pre or post fermentatiofaulty fining, filtering and stabilisationof
the wine the use of dirty oak barrelsver extended barrel aging and the
use of poor quality corks. Outside of the winerheo factors within the
control of the retailer or end user of the wine @amtribute to the
perception of flaws in the wine. These include psimrage of the wine
that exposes it to excessive heat and temperdtwotidtions as well as
the use of dirty_stemwareluring wine tastingthat can introduce
materials or aromas to what was previously a cieahfault-free wine.
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SELF-ASSESSMENT EXERCISE

I List the challenges of sensory evaluation.
. What is wine fault?

4.0 CONCLUSION

Sensory evaluation is used in the winemaking ptesaid decision-
making and to evaluate the quality of a wine. Teuga that production
decisions are made based on real sensory diffesdreteveen wines, it
is vital to ensure that sensory assessment isnpeefbin a suitable but
scientific manner. Sensory assessment should acodaterfor the high
degree of variability in tasters responses, aspanson’s perception of a
wine will be different from another.

5.0 SUMMARY

In this unit, you have learnt that sensory evatmawf wine involves
tasting and testing the different characteristitshe wine. You were
exposed to various tests and parameters employedchaeve the
evaluation. Considerations and challenges involwvedvine sensory
evaluation were also considered.

6.0 TUTOR-MARKED ASSIGNMENT

What is sensory evaluation?

Discuss the sub-sections of sensory evaluation.
Explain the sensory evaluation considerations.
Itemise the challenges of sensory evaluation.

hPonNE
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1.0 INTRODUCTION

In the previous unit, we looked at the sensorywatadn of wine. In this
unit, we shall be discussing the storage of wirtergge is an important
consideration for_windhat is being kept for_long-term agingVvhile
most wine is consumed within 24 hours of purchéise,wines are often
set aside for long-term storage. Wine is one off¢éfnecommoditieghat
can improve with age and increase in value. Ihésdfore important that
wine is stored in conducive conditions to avoidedieration in quality.

2.0 OBJECTIVES

At the end of this unit, you shouldbe able to:

o state the factors that affect wines in storage
o enumerate the places to store wine
. discuss bottle orientation in wine storage andtleind storage.

3.0 MAIN CONTENT
3.1 Factors Affecting Wine Storage

The factors affecting wine in storage include thiéofving.
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Light

Strong, direct_sunlighbr incandescenlight can adversely react with
phenolic compounds wine and create potential wine faulBelicate,
light-bodied white wines run the greatest risk from light expes as
they are often packaged in darkly tinted wine lpgtthat offer some
protection from the light. Wines packaged in cléght green and blue
coloured bottles are the most vulnerable to lighd anay need extra
precautions for storage. In the cellar, wines dozed in corrugated
boxesor woodercrates to protect the wines from direct light.

Humidity

Some degree of humidity is required to keep wingk work enclosures
from drying out. Even when wine bottles are stooedtheir sides, one
side of the cork is still exposed to air. If thelcbegins to dry out, it can
allow oxygen to enter the bottle, filling the uleagpace and possibly
causing the wine to spoil or oxidise

Excessive humidity can also pose the risk of dantagvine labels
which may hinder identification or hurt potentiagsalevalue. Some
wine experts opine that 75 per cent humidity isaldéor storage.
However, there is very little significant reseatoldefinitively establish
an optimal range.

Concern about humidity is one of the primary reasehy wine experts
recommend that wine should not be kept in_a refaitpe since the
refrigeration process often includes dehumidifyimghich can quickly
dry out corks.

Some wine experts debate the importance of humidityproper wine
storage. Claims have been made that the relativeidiy within a
bottle be maintained at 100 per cent regardlesisen€tlosureused or the
orientation of the bottle. However, soraeperts hold that low humidity
can still be detrimental to premium wine qualityedio the risk of the
cork drying out. As a way of maintaining optimal nhidity, it is
recommended that half an inch of gravel be spreith® floor of a wine
cellar and periodically sprinkle it with some water

Temperature

Wine is very susceptible to changes in temperatueace, temperature
control is an important consideration in wine sgeralf the wine is
exposed to too high a temperature (in excess df [28%°C)) for long
periods of time, it may become spoilt or "cookedidadevelop off
flavours that taste raisinyr stewed
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The exact length of time that a wine is at riskesfposure to high

temperatures will vary depending on the wine. B@neple, some wines
such as Madeirs exposed to high temperatures during its winengaki
It is therefore able to sustain exposure to highperatures more easily
than other more delicate wines. If the wine is equbto too cold

temperature, the wine can freeze and expand, @auke cork to be

pushed out. This will allow more exposure of th@evio oxygen.

Dramatic temperature swings can also cause adekesrical reactions
in the wine that may lead to a variety of wine faulMost experts
recommend that wine be kept at constant tempesahetveen 50° and
59°F (10° and 15°C) with 52°F (11°C) being the mdstl temperature
for storage and aging.

In general, a wine has a greater potential to ldpveomplexity and a
more aromatic bouquet if it is allowed to age showl a relatively cool
environment. The lower the temperature, the moravlgl a wine
develops. On the average, the rate of chemicatiogscin wine doubles
with each 18°F (8°C) increase in temperature. Apeeixeven believes
that wine can be exposed to temperatures as higRGts (49°C) for a
few hours and not be damaged.

Vibration

Although anecdotal information regarding the cdnittions of vibration
in wine storage states that it contributes to tteekerated aging of wine
with adverse effects, this remains a research ardarelatively little
data. In a particular study, vibrations of differémequencies have been
shown to have their own distinct effect on the cisény of the wine
though the authors have not stated whether thetsfége detrimental to
the quality of the wine or if the effects are calibg other aging factors.

3.2 Bottle Orientation during Storage

Most wine racksare designed to allow a wine to be stored onids.s
The thinking behind this orientation is that thekcas more likely to
stay moist and not dry out if it is kept in congtaantact with the wine.
Some wineries package their wines upside downdarbtx for much the
same reason.

Research in the late 1990s suggested that the adiealtation for wine
bottles is at a slight angle, rather than compjetekizontal. This allows
the cork to maintain partial contact with the winestay damp but also
keeps the air bubble formed by a wine’s ullagehe top rather than in
the middle of the bottle if the wine is lying ors iside. Keeping the
ullage near the top, it has been argued, allowsafetower and more
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gradual oxidation and maturation process. Thiseisabse the pressure
of the air bubble that is the ullage space rises falls depending on
temperature fluctuation.

When exposed to higher temperatures, the bubble’sspre increases
(becomes positive relative to the air outside eflibttle, and if the wine
is tilted at an angle, this compressed gas willudé through the cork
and not harm the wine. When the temperature flésprocess reverses.
If the wine is completely on its side, then, thddien will eject some
wine through the cork. Through this “breathing” winican result from
variations in temperature, oxygen may be repeatetigduced into the
bottle and as a result can react with the wine. aj@propriate and
constant temperature is therefore preferred. Aalbiily, oxidation will
occur more rapidly at higher temperatures and gasesolve into
liquids faster, the lower the temperature.

While most wines can benefit from lying on theidesi Champagnand

other_sparkling winesend to age better if they are kept upright. Tiis
because the internal pressure caused by the trappdibnic gas
provides enough humidity and protection from oxyganstudy found

that Champagne stored on its side aged more quimEdtpuse oxygen
was allowed to seep in after the Champagne comsthir_elasticity
due to contact with the moist wine.

SELF-ASSESSMENT EXERCISE

I. List the factors that affect wine in storage.
. Mention the types of wine storage.

3.3 Length of Storage
Wine can be stored for short term or long term.

Short-term storage

Short-term storageis for wine that can be consumiéun six months,
or bottles that are just from the store and inteéntte be consumed
shortly or bottles that have been pulled from longorage to be
available for spur of the moment consumption.

The closest you can duplicate the conditions necgs®r long-term
storage, the better. However, small wine rakkgt in your kitchen,
dining room, pantry or where ever are a satisfgcsotution in the short
term.
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Keep the bottles stored so that:

. store the bottle is on its side so the cork stagsim

. store the wines are at the lowest stable temperassible

. ensure that the location is free of vibration

. ensure that the location is not a storage areatfar items with

strong odor

Refrain from placing your rack on top of the reégtor, close to the
light and vibrates from the refrigerator compressor

Long-term storage

Long-term storageis for wine that one will keep foore than six
months before consumption. If one plans to colleo¢ wines with
benefit from bottle maturity (over six months), peo storage is critical.
Before choosing a space, be sure it is big enouglhause future
purchases. In some cases, empty space beneatimagtis sufficient,
or one may find it necessary to allow room for s of wines stored
as both individually racked bottles and full cases.

One will need something that is temperature-colettol humidity,
protects from vibration and UV rays. Dark, cooklde environments
work best for wine.

Storing opened wine bottles

Keeping the wine as the winemaker intended ovetrigjho easy feat,
given how rapidly a wine can degrade when exposedxygen. The
biggest challenge with storing opened wine is tbetia bacteria often
present and active in open bottles. Wine does xidise in the chemical
way, but generally rather more rapidly as the bécteed, turning your
wine to vinegar.

A typical wine left overnight without any speciardling will not be
drinkable due to oxidation. On the other hand, mevthat was not fully
opened before may well be better in a night to ioomlt evolving. There
are four complementary solutions all of which mirgenthe effect of
oxidation on the wine.

. Vacuum corking: Vacuum corking works for the shogtm,
longer if the wine started a little closed in thestf place. The
problem with this is that while some wines seenbanefit this
way, others turn flat and dull.
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. Gassing: Laying down a gas blanket works bettetrabwine will
still react a little with the “neutral” gas or camie interacting
with the air mixed in earlier.

. Storage in a smaller bottle: A small bottle, of is®) reduces the
amount of oxygen in the bottle, but pouring inte temaller
bottle is tedious and exposes the wine to more air.

. Refrigeration: Refrigeration is controversial. Sorfeel that
refrigeration “kills” a wine, even white wine. Hower, when
storing opened red wine, it needs to be allowedvésm up
before drinking. Place it into the fridge soon afipening.

3.4 Places to Store Wine

Since the end of the 20th century, there has beewtly in industries
relating to wine storage. Some wine connoisseurg pnafer to store
their wine at home in a dedicated room or clos¢he©options involve
purchases and rentals at off-site wine storagelitfasi that are
specifically designed for the task. Wine can beestdn the following
places:

3.4.1 Wine Cellar

A wine cellar is a storage room for wiie bottlesor barrels or more
rarely in _carboys amphoraeor plastic containers. In an active wine
cellar, important factors such as temperature anagnidity are
maintained by a climate control system. In confrpaassive wine cellars
are not climate-controlled, and are usually buftderground to reduce
temperature swings. An aboveground wine cellarftisnocalled a wine
room, while a small wine cellar (less than 500 lesjtis sometimes
termed a wine closet.

Active versus passive

Wine cellars can be either active or passively etolActive wine
cellars are highly insulatednd need to be properly constructed. They
require specialized wine cellar_conditionira;nd cooling systems to
maintain the desired temperature and humidity. Wery dry climate, it
may be necessary to actively humidify the air, inunost areas, this is
not necessary.

Passive wine cellars must be located in naturallyl @and damp areas with
minor seasonal and diurnal temperature variatioms-ekample, a basement
in a temperate climate. Passive cellars may be peedictable, but cost
nothing to operate and are not affected by pow&gas
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Purpose Wine cellars protect alcoholic beveragé®m potentially
harmful external influences, providing darkness\d a constant
temperatureWine is a natural, perishable food product. leafbosed to
heat, light, vibration or fluctuations in tempenr&uand_humidity all

types of wine can spoil. When properly stored, winet only maintain
their quality but many actually improve in aromdavbur, and
complexity as they mature.

3.4.2 Wine Caves

These are subterranean structures for_the stomadeaging of wine
They are an integral component of the wine industorldwide. The
design and construction of wine caves represeuatscque application of
underground constructicdechniques.

The storage of wine underground offers the benefienergy efficiency
and optimum use of limited land area. Wine cavesirally provide
both high humidity and cool temperatures; key #® ¢lorage and aging
of wine.

3.4.3 Wine Accessory
A wine accessory is generally any equipment thay b used in the

storing or serving of winéWine accessories include many items such as
wine glassescorkscrewsand wine racks.

Wine racks

These are_storagdevices that hold wine bottles in an orientation
facilitating long-term wine aging. Most wine rackse designed for a
bottle to be stored on its side, with a slight skdownward towards the
bottle’s neck. This ensures that wine is alwaysantact with the cork,
preventing the cork from drying out and the subsegungress of
oxygen, which would ultimately spdihe wine. Wine racks can be made
of many materials such as wood, steel, and stomidjng just several
bottles to thousands. These racks also serve asadi®e pieces in many
homes.

SELF-ASSESSMENT EXERCISE

I. Name the places wine can be stored.
ii. What are wine accessories?

87



HCM 345 WINE AND FOOD PAIRING PRINCIPLES

4.0 CONCLUSION

No matter how good a wine, or how great it is, maty potential, if
stored incorrectly, will never realise its full paotial.

5.0 SUMMARY

Our discussion in this unit centres on ideal wittgagge conditions. You
have learnt that a relative humidity of around &) pent is generally
thought to keep corks damp and labels clear of chdMines should be
stored free from light and vibrations.

6.0 TUTOR-MARKED ASSIGNMENT
Discuss the factors that affect wine in storage.

1.
2. Explain why bottle orientation is important in sige.
3 Describe the places wine can be stored.
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1.0 INTRODUCTION

In the previous unit, we discussed the storageinésv In this unit, we
shall be discussing spirits. Alcohol has been useddicinally
throughout human history. Its medicinal properées mentioned 191
times in the Old and New Testaments of the Bible.early as the turn
of the century, there was evidence that moderatswaption of alcohol
was associated with a decrease in the risk of la&tk. The evidence
of health benefits of moderate consumption hasiwoatl to grow over
time.

2.0 OBJECTIVES
At the end of the unit, you should be able to:

state the types of spirits

explain how spirits are produced

discuss the regulation of spirits

enumerate the tips for staying healthy with alcohol

3.0 MAIN CONTENT

3.1 Definition and Types of Spirit

Spirits are unsweetened, distilled alcoholic begesaintended for
human consumption. An alcoholic beverage is a dmoktaining
ethano] commonly known as alcohol. Spirit drinks posspasticular
organoleptic qualities and have a minimum alcohsiiength of 15 per
centalcohol by volume (AB) They are produced by the distillatioha
fermented base product. Distilling concentratdse alcohol and
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eliminates some of the congeneBpirits can be added to wines to create
fortified wines such as porand_sherry

Types of spirits
All spirits are grouped into two broad categories:

. clear spirits
. dark spirits

All distillates come off the still as clear liquid¥he taste, smell, and
appearance of the final product depend on how ii#ler processes the
liquid.

The clear spirits

Clear spirits are the ones that can be seen throliggy appear clear.
Depending on the foods from which they were ditill some have a
specific flavour. Examples include:

. Gin comes in two basic styles. There is the originaitdd
jenevre(juniper, orgenievrein French), a distillate of malt spirits
that include juniper berries. London dry gin isl@ac spirit that is
redistiled with juniper berries and further flaved with
aromatic botanicals (plant products).

. Rum is distilled from molasses or sugar cane. All rustet out
as clear spirits; some are aged in barrels. Agimgstthe rum
golden, amber, or very dark.

. Sakeis a clear spirit distilled from rice wine.

. Tequila is distilled from the fruit of the blue agave plahike
rum, all tequilas start out clear, but some turidgo or amber
with aging.

. Vodka is a true neutral spirit, crystal clear, with neadrnible

flavour or aroma. Modern vodka producers, howevegy
flavour their vodkas, changing the taste and sometithe colour
to match the colour of the fruit juice or synthdtavouring.

The dark spirits

With the exception of brandy, which is distilleadn wine, dark spirits
are beverages distilled from grains. Like clearitpithe dark spirits
start out clear, but aging in barrels and the amdiof colouring agents
such as caramel (burnt sugar) to maintain colousistency from year
to year turns them characteristically golden amBgamples are:
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. Brandy is a spirit distilled from wine or a mash (fermeshimass)
of any fruit, most commonly grapes.
. Whiskey is a spirit distilled from grain, such as barlegrn, rye,

or wheat. A straight whiskey is made from the da# produced
by one operation of a still and added neutral tpivh blended
whiskey contains several straight whiskeys and addeutral

spirits.

. Bourbon andTennessee whiskyre distilled spirits made only in
the United States; by law, they must be made giésicent corn.

. Canadian whisky is a distilled spirit made in Canada, generally
from a mix of grains, primarily corn, plus rye, vateand barley.

. Irish whisky is a distilled spirit made in Ireland from a mix of
grains dominated by barley.

. Scotch whiskyis a distilled spirit made in Scotland from a mix

of grains, primarily barley, plus “small grains”—o-salled
because they are used in limited amounts. The sgraihs
usually include oats.

SELF-ASSESSMENT EXERCISE

I What are spirits?
. List the types of spirits.

3.2 Production of Spirits

All spirits are produced by distillation. In theogessing of alcoholic
beverages, the distillation is not used as a twédigation method but
more to transfer all volatileBom the source materials to the distillate.
The history of distillation dates back to 2,000 ngeahen it was used in
China to make perfumes, and by the Arabs to makg-bpsed drinks.

The principle of distillation is that ethyl alcoheapourises at a lower
temperature (78 per cent) than water (100 per c&hts, when a liquid

containing alcohol is heated in an enclosed enunemt, the alcohol will

form steam first and can be taken off, leaving wad@d other

ingredients behind. This process raises the aleolmntent of the

resulting liquid.
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There are two main methods of producing spirits:

o pot still method
o patent still method.

The pot still method is used for full, heavy flaved spirits such as
brandy, while the patent still method is used indorcing the lighter
spirits such as vodka.

Bases for spirits
The spirit drinks are produced from various baBegach case, the base

is a fermented liquid (alcoholic wash). The tabétolv shows some of
the bases and the spirits produced from them.

Spirit Base

Whisky, gin and vodka Barley, maize or rye (i.eet)e
Brandy Wine

Calvado Cidel

Rum Molasses

Tequila Pulque

SELF-ASSESSMENT EXERCISE

i What is a base?
ii. Name the two methods used in spirits production.

3.3 Regulation of Spirits

The regulation of spirits is under the authorityNdtional Agency for
Food and Drug Administration (NAFDAC). It comes endthe
following headings.

Prohibition:

1 (1) No person shall manufacture, import, expadvertise,
sell or distribute spirit drink specified in sdule | to
these Regulations in Nigeria unless it has been
registered in accordance with the provisiorheke
regulations.

(2)  No person shall sell any spirit drink uslése main panel
of the label carries a
Declaration of the actual percentageddyme of absolute
alcohol contained therein.
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2. Use and limit

The use and limits of food additives or food co®ur the manufacture
of spirit shall be as prescribed by the Agency.

3. Restrictions on sale of alcoholic Spirit

No alcoholic spirit with an alcoholic content bel@¥.0 per cent shall
be sold except the label shall bears a declarafidhe alcoholic content
together with a statement that the product is “astiength.”

4. Packaging/labelling

In addition to compliance with the Pre-packaged d=dtabelling)
Regulations 2004, the following shall apply:

(@8 The name of every spirit drink shall indicite accurate nature.

(b)  Where a name has been established for th& dpimk in these
Regulations, such a name shall only be used.

(c)  Where no common name exists for the spiritldein appropriate
descriptive name shall be used.

(d) A coined or fanciful name may be used, progjdbe name is not
misleading and is accompanied by an appropriaseriive
term.

5. Advertisement of spirit

In addition to compliance with the Food Productsiv@tisement)
Regulations 2004, the following shall apply:

(@ The content of advertisements of spirit driskall not be
misleading and shall be free of health claims;

(b) Radio, television or print media, advertisetseaf spirit drink
shall not be permitted in children’s programmes rshall
children, sportsmen or expectant mothers be asedodels;

(c)  Gift items promoting spirit drinks shall nat blirected at children
and sportsmen.

6. Specifications for alcoholic spirit
Alcoholic spirit manufactured, distributed, impatfeexported, sold, or

advertised in Nigeria shall conform to the speatflcns provided in
Schedule Il - V of these regulations.
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7. Penalty

(1) Any person who contravenes any of the prowsiof these
regulations shall be guilty of an offence andIgabn conviction
in case of:

(@) an individual, to imprisonment for a term natceeding
one year or to a fine of N50,000 or to both
imprisonment and fine;

(b)  body corporate, to a fine not exceeding N100,0

(2) Where an offence under these regulationsnsneitted by a body

corporate, firm or other association of individuals

(@) every director, manager, secretary or othailai officer
of the body corporate; or

(b)  every partner or officer of the firm; or

(c) every trustee of the body concerned; or

(d) every person concerned in the managementeohtfairs
of the association; or

(e) every person who was purporting to act ingacay
referred to in paragraphs (a) to (e) of this fagon is
severally guilty of that offence and liable to fp@ceeded
against and punished for that offence in the saraener
as if he had himself committed the offence, wles
proves that the act or omission constituting dffence
took place without their knowledge, consent or
connivance.

8. Forfeiture
In addition to the penalty specified in Regulatibof these regulations,
a person convicted of an offence under these regaotashall forfeit to

NAFDAC the spirit drinks and whatsoever is usedccamnection with
the commission of the offence.

SELF-ASSESSMENT EXERCISE
I. What authority regulates sale and consumption oftspn the

country?
il. Mention the headings under which spirits regulafails.

3.4  Spirits and Health
The health benefits of moderate alcohol consumptiave long been

known. One of the earliest scientific studies or tbubject was
published in theJournal of the American Medical Association
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1904.Moderate drinking can be healthy—but not feergone. One
must weigh the benefits and risks.

Alcohol’s link with health is two-faced; the facé shows depends
largely on who is drinking and how much is beingi@emed. For most
moderate drinkers, alcohol has overall health beneivhile moderate
drinking can increase the risk of colon and breasicer, these risks are
trumped by the boost in cardiovascular health—aapigcin middle
age, when heart disease begins to account forcagasingly large share
of disease and deaths.

Non-drinkers, however, should not feel the needstart drinking to
improve their health. Heavy drinkers, with theici@ased risk of cancer,
heart disease, high blood pressure, cirrhosis,dapéndence should cut
back or stop drinking altogether. A pregnant worshould also avoid
alcohol, since it can cause brain damage to theranthild.

Another opinion believes that moderate drinkersdtém have better
health and live longer than those who are eithestaatrers or heavy
drinkers. In addition to having fewer heart attaaksl strokes, moderate
consumers of alcoholic beverages (beer, wine astlllell spirits or

liquor) are generally less likely to suffer strokeBabetes, arthritis,
enlarged prostate, dementia (including Alzheimdrsgase), and several
major cancers.

A drink per day is considered moderate drinking i@men while for
men; it is up to two drinks per day. A general @liite is 12 ounces of
beer, five ounces of wine, or 1¥2 ounces of handdigsuch as vodka or
whiskey.

Alcohol Vs. lifestyle

In alcohol consumption, one may ask, “Why drinkéduce the risk of
heart disease? Would eating a balanced diet, exagciand losing
weight not do the same thing? No, it would not. Tim®derate
consumption of alcohol appears to be more effedina most other
lifestyle that are used to lower the risk of hesrtl other diseases. For
example, the average person would need to folloxerg strict low-fat
diet, exercise vigorously on a regular basis, elate salt from the diet,
lose a substantial amount of weight, and probablyirb medication to
lower cholesterol by 30 points or blood pressur@@yoints.

However, medical research suggests that alcoholheare a greater
impact on heart disease than even these hard-wdactiens in
cholesterol levels or blood pressure. Only cessatiosmoking is more
effective. Additionally, other medical research gests that adding
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alcohol to a healthful diet is more effective thast following the diet
alone.

Longevity

Various studies have been done on the issue oh@l@nd health as it
relates to longevity. The items below are somehef tindings. The
emphasis has always been on moderate consumptimterske drinkers
tend to live longer than those who either abstaidrmk heavily.

. The National Institute on Alcohol Abuse and Alcdbol has
found that the lowest death rate from all causesiiscat the level
of one to two drinks each day.

. Drinking alcohol in moderation (one to two drinkserpday for
women and two to four for men) was found to redusk& of
mortality significantly according to meta-analyeis34 studies of
alcohol and total mortality among 1,015,835 men amnen
around the world

. An exhaustive review of all major heart diseaselists found
that “alcohol consumption is related to total migain a U-
shaped manner, where moderate consumers have Gedethial
mortality compared with total non-consumers and vitea
consumers.

. A Harvard study found the risk of death from aduses to be
21per cent to 28 per cent lower among men who dedcdihol
moderately, compared with abstainers

. A large-scale study in China found that middle-ageen who
drank moderately had a nearly 20 per cent loweradvenortality
compared with abstainers.

. Harvard Nurses’ Health Study of over 85,000 womennt
reduced mortality among moderate drinkers.

. A British analysis of 12,000 male physicians fouhdt moderate
drinkers had the lowest risk of death from all @suduring the
13-year study.

. A large study of about 88,000 people conducted aveeriod of
10years found that moderate drinkers were aboye2 tent less
likely to die during the period than were eitherstaimers or
heavy drinkers. The superior longevity was largdlye to a
reduction of such diseases as coronary heart @seascer, and
respiratory diseases.

. A twelve-year long prospective study of over 200,énen found
that subjects who had consumed alcohol in moderatiere less
likely to die during that period than those who tabbeed from
alcohol

. A study of more than 40,000 people by the CanceseBrch
Centre in Honolulu found that “persons with moderatcohol
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intake appear to have a significantly lower risldging than non-
drinkers.”

. An analysis of the 89,299 men in the Physiciarealth Study
over a period of five and one-half years found tthetse who
drink alcohol in moderation tend to live longer rihhose who
either abstain or drink heavily

. An ltalian study of 1,536 men aged 45-65 found #adut two
years of life were gained by moderate drinkers ¢oneur drinks
per day) in comparison with occasional and heauykers.

. A study of 2,487 adults aged 70-79 years, who ialewed for
an average period of over five and one-half yefatsd that all-
cause mortality was significantly lower in light tmoderate
drinkers than in abstainers or occasional drinkgnese who
drank less than one drink per week).

. A large prospective study found that older men oariag up to
about three drinks per day and older women consyiover one
drink per day had a dramatically lower risk of dyithan did
non-drinkers.

. A large study found that moderate drinkers, evdtera
controlling for or adjusting for numerous factomsaintain their
high longevity or life survival advantage over dlobabstainers

. A Danish study of about 12,000 men and women oyesrand of
20 years found that abstaining from moderate alcoho
consumption is a health and longevity risk fac@moosing not to
drink alcohol increases the risk of illness, digeasd death.

. A l4-year study of nearly 3,000 residents of ansthalian
community found that abstainers were twice as Yikel enter a
nursing home as people who were moderate drini@niakers
also spent less time in hospitals and were les$ylilo die during
the period of the study

. A prospective study of middle-aged Chinese memdothat the
consumption of two drinks per day was associatat wil9 per
cent reduction in mortality risk. This protectivffeet was not
restricted to a specific type of alcoholic drink

. Alcohol prevents more deaths than its abuse cangég United
Kingdom, according to research from the London $thaf
Hygiene and Tropical Medicine.

. Scientists at the University of London concludedtthght and
moderate drinking saves more lives in England arale®/than
are lost through the abuse of alcohol. If everyabstained from
alcohol, death rates would be significantly higher.

. The Cancer Council of New South Wales concluddsth# net
effect of total alcohol consumption on Australiaocigty is
considered, there is a net saving of lives dueh® grotective
effect of low levels of consumption on cardiovascudisease.”
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Tips for staying healthy with alcohol
1. If you do not drink, there is no need to start

For some people—especially pregnant women, pe@uevering from
alcohol addiction, people with a family history alcoholism, people
with liver disease, and people taking one or momdiocations that
interact with alcohol—the risks of drinking outwhithe benefits. There
are other ways to boost one’s heart health andrlowsk of diabetes
such as:

getting more active
staying at a healthy weight
eating healthy fats and whole grains.

2. If you do drink, drink in moderation; and choos whatever
drink you like

Wine, beer, or spirits, all seem to have the saeadti benefits as long
as moderation is the word. Not more than one battty for women
and not more than two bottles per day for men.

3. Take a multivitamin with folic acid

Folic acid is the synthetic form of folate, a Vitau that may help

lower the risk of heart disease and cancers ofcthlen and breast.
Those who drink may benefit the most from gettixgyae folate, since
alcohol moderately depletes our body's stores.arheunt in a standard
multivitamin -400 micrograms- is enough, when comeloi with a

healthy diet.

4. Ask your doctor about your drinking habits

If you or your friends think you may have a problemth drinking, talk
to a doctor or other health professional abow&.or she can help.

5. Pick a designated driver

Alcohol and driving do not mix. If you have beent duinking cocktails
and it's time to head home, hand your car keysitee®ne who has been
sipping seltzer all night.

SELF-ASSESSMENT EXERCISE

List the tips for staying healthy with alcohol.

98



HCM 345 MODULE 3

4.0 CONCLUSION

Spirits are alcoholic beverages whose sale andareseegulated. They
are of various types and are known to have positeadth effects when
used in moderation. Excessive use of spirits came ldmmaging effects
to health.

5.0 SUMMARY

In this unit, you have learnt that spirits are ilesl alcoholic beverages
having a minimum alcoholic strength of 15 per cABY. You also
learnt that spirits are classified as clear or dspkits. The sale and

consumption of spirits is regulated and controlley NAFDAC.
Moderate consumption of alcohol attracts healtrebn

6.0 TUTOR-MARKED ASSIGNMENT

1. Discuss the two major classes of spirits.
2. Elaborate on the health effects of consumptiorpofts.

7.0 REFERENCES/FURTHER READING
Blue, A. D. (2004).The Complete Book of Spirits: A Guide to Their
History, Production, and Enjoymenitlew York: Harper Collins

Publishers.

Lillicrap, D. & Cousins, J.(2006F00d and Beverage Servig@'th ed.).
Hodder Arnold.
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1.0 INTRODUCTION

In the previous unit, we discussed spirit; in thusit, we shall be
discussing liqueurs. Liqueurs are alcoholic bevesagThey are
historical descendants of herbal medicjrntbgey were made in Italy as
early as the 13th century and were often preparednbnks (e.g.,
Chartreuseand Bénédictine Nowadays, liqueurs are made worldwide
and are served in many ways. Liqueurs are typiagliye sweet; they
are usually not aged for long but may have resp@gods during their
production to allow flavours to marry.

2.0 OBJECTIVES
At the end of the unit, you should be able to:

define liqueurs

enumerate the types of liqueurs
discuss liqueur production methods
explain the shelf-life of liqueurs.

3.0 MAIN CONTENT

3.1 Definition and Types of Liqueur

A liqueur is a sweet alcoholic beverage, often dlaed with fruits,
herbs, spices, flowers, seeds, roots, plants, parkdsometimes cream.
The word “liqueur” comes from the Latin workiuifacerg which
means, “to dissolve.” This refers to the dissolvaridhe flavouring used
to make the liqueur.
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Liqueurs are not usually aged for long periods, tmaty have resting
periods during their production to allow flavoucsrarry. Liqueurs are
also referred to as cordials.

Liqueurs have sugar contents starting at 2.5 pet; edth the sweetest
going far beyond that. Their alcohol content cargeafrom a low 15 per
cent (30 proof) to 55 per cent (110 proof). Ligieeare just as important
as the base liquors in the bar, some more thamsthkese spirits begin
with base liquorwhich could be anything from a neutral grain almlo
to a_brandyrum or_whiskey To this sugar is added along with a mix of
herbs, fruits or spices depending on the desirealtrteOne will often see
ligueurs with a main ingredient, such as curacaan@e) or herbsaint
(anise), while other liqueurs are more of a bleridflavour, like
Campari, Drambuie and Tuaca. Grand Marnier is &idek example of
an orange liqueur, which makes a flavourful ingeatlin many recipes.

Cream liqgueurs have cream added, while créme ligu@we much
sweeter, likened to potent syrup. Our ancestorsrned to liqueurs as
cordials and they were often used medicinally.

Types of liqueur
There are many categories of liqueurs as listeovhel
Cream liqueur

Cream liqueurs are flavoured mixtures that have heenogenised with
cream. They have a rich mixture that is velvety sthand creamy, and
they require no refrigeration. Examples are:

Advocaatmade from a rich blend of egg yolks)
Amarula(sugar, cream, and the fruit of the African marudee)
Baileys Irish Cream

Baja Rosa

Carolans

Creme de la Creme Maple Cream Liqueur
Cruzan_Rurrea

Coffee liqueur

Café Aztec

Café Britt Coffee Liqueur
Café Oriental

Café Marakesh
CaffeBorghetti

Coloma
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Chocolate liqueur
Schnapps liqueur
Brandy liqueur
Anise liqueur
Nut-flavoured liqueur
Herbal liqueur.

Berry liqueur
Chambordraspberry
Creme de cassiblackcurrant

Creme liqueurs

Are drinks distinguished by being sweet and syrdggmplesinclude:
Creme de banane

Creme de cacao

Creme de cassis

Creme de Cerise

Crema di Fragole

Creme de menthe

Flower liqueurs

Bulgarian rose ligueuwrfrom the Valley of the Roses
Creme de Ros@ose)

Créme de violett¢violet)

Créme Yvettgviolet, vanilla)

Fior d'Alpi (alpine flowers, herbs)

Lavender Liqueu(lavender)

Fruit liqueurs

Amabilli (banana

AmarulaAfrican liqueur (marula frujt
Aurum (rum, tea, and tangerines)
Bajtra—Maltese liqueur (prickly pear
Cherry Heerindcherry)
CosaGialla(citrus fruit9
Cointreau(orang@

Other herbal liqueurs

Agwa de Bolivia(37 Herbs)

Altvater

Amaro

Angelika Bitter(11 herbs, especially Angelica archangglica
Appenzeller (42 herbs)

Becherovkganise seeds, cinnamon, and other herbs)
Beirdo(seeds and herbs from around the world)
Bénédicting(27 plants and spices)
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Honey liqueurs

Barenjager

Brandymel

Drambuie

Ron Miel

Tennessee Honey—Jack Daniel's

Nut-flavoured liqueurs

Amaretto (almonds, or the almond-like kernels from apricqsaches,
cherries, or similar stone frujts

Bellota (acorns)

Dumante(pistachio)

Dwersteg's Organic Amaretto liqu¢organic liqueur with distillate
from almond kernels)

Frangelico(hazelnuts and herbs)

Kahana Royalémacadamia nut)

Nocello (walnut and hazelnut)

Whisky liqueurs

Atholl Brose (Scotch whisky Benromach single malt spirit, honey,
secret spice recipe, from Gordon andMacphail)

Bruadar(Scotch whiskyhoney, sloe)

Cock o' the Nortl{single malt, blaeberjy

Drambuie(Scotch, heather honey, herbs, and spices)

Eblana(lrish whisky, coffee, honey, almond, peanut)

Famous Grouse ligue@®cotch, bourbon, citrus, spices)

Other liqueurs

Advocaat(egg yolks and vanilla)

After Shock(several varieties, the most popular of whichimmamon)
Agnes(orange peels, apples, vanilla and caraway seeds)

Aurum (rum, tea, and tangerines)

Baczewski

Barenfanglhoney),one export version is named Bérenjager

Bloody Oath(vodka, herbs and spices)

The above listed are examples of variety of braadsilable in the
various categories. The recipes of some of thegelirs, like_Averna
Benedictine Chartreuseand Frangelico, date back to centuries and are
as popular as ever. The distinction between ligaieund_spiritsis not
simple because many spirits are available todag iftevoured form
(e.g., flavoured vodRa The most reliable guide to classification isttha
liqueurs contain added sugar, but spirits do not.
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Liqueurs can also be classified as:
Proprietary liqueurs

These are made exclusively by specific liqueur bBeuwith secret
formulas, some of which have been closely guaradedcénturies.eg
bénédictine, galliano and southern comfort.

Generic liqueurs

Generic liqueurs are made by various producersgunly standard
recipes. Quality brands are typically flavoured hwithe finest
ingredients, essential oils and extracts; less msipe examples often
use artificial flavourings e.g. amaretiod_creme de cacao

SELF-ASSESSMENT EXERCISE

I What is liqueur?
. List the categories of liqueurs.

3.2  Production of Lliqueur
Liqueurs are made by two basic methods:

. heat or infusion method
. coldor maceration method.

Heat or infusion method is used when herbs, pestsretc. are being
used, as heat can extract their oils, flavours ammmas. Cold or
maceration method is best suited when soft frugisuged to provide the
flavours and aromas. The flavouring of liqueur rbayin four ways:

Distillation: Alcohol and flavouring agents are blended beforande
distilled.

Infusion: Flavourings are steeped in hot water, which is thexed
with the alcohol base.

Maceration: Flavouring agents are steeped directly in the acbhse.

Percolation: alcohol is dripped through the flavouring ageot&xtract
their essences.
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Flavouring ingredients used for liqueur productiociude:

Aniseed coriander
Apricots kernels of almond
Blackcurrants nutmeg

Caraway seeds rind of citrus fruit
Cherries rose petals
Cinnamon wormwood

The general principle of liqueur making is to ta&e alcohol base
(sometimes called “neutral spirits”) and steepavdlring in it for a
time. Next, filter out any remaining solids, addestening, and age.
Finally, bottle and serve.

3.3 Shelf Life of Liqueurs
Liqueurs and cordials

The shelf lives of ligueurare more temperamental than the base spirits
because they contain sugar and other ingrediefighvean spoil, some
more than others. Most opened (and well-sealedgligs should last for
months and even years depending on their alcohoitend and
preservatives. Again, opened bottles are likelyloge some of their
characteristics due to exposure to air. Once y@inb® see any sugar
crystallising on the bottom, discolouration, cundlior other changes
you will want to throw that bottle away or at leagte it a taste test
before mixing with it.

Cream liqueurs, those that contain dairy, creamnegy, are a different
story and should be discarded after 18 months orLgpeurs like
Bailey's Irish CreamAdvocaatand Amarula should be consumed within
a year of opening, although some of their cheapsairay cousins will
deteriorate faster. Even in unopened bottles, thgseurs will spoil and
be undrinkable after a year and a half or more. &ofrthese touchier
liqueurs will include an expiration date on the tleotas well. It is
unnecessary to refrigerate cream liqueurs, burinot hurt it

SELF-ASSESSMENT EXERCISE

I. Mention two basic methods of liqueur production.
. List the ways liqueurs are flavoured.

4.0 CONCLUSION

Ligueurs were originally used (and some still aas)a digestive. They
are now usually served after dinner; they also laymportant role in
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many cocktails. Liqueurs can also be used in capkparticularly for
desserts.

Aging plays a vital role in the production of liqus. What goes into the
bottle will be harsh and undefined because theouarextracts will not
have had time to mingle, and some of the delicedenatics that make
the finished liqueur such a pleasure will not benptetely developed.
Liqueurs are alcoholic beverages, hence healttcteffend benefits of
other alcoholic beverages applies to them.

5.0 SUMMARY

In this unit, you have learnt that:

o liqueurs have sugar content ranging from 2.5 peat,cand an
alcoholic content between 15 and 55 per cent.

o liqueurs are made from alcoholic base which cowddbbandy,
whiskey, rum or any other alcoholic wash.

o there are different categories of liqueur and they produced by

two main methods- heat or infusion method and cofd
maceration method.

o Different nuts, seeds fruits and other plant pans used as
flavouring agents in the production of liqueurs.

6.0 TUTOR-MARKED ASSIGNMENT

1. Discuss the types of liqueur.
2. List and explain the categories of liqueur with ragdes.

7.0 REFERENCES/FURTHER READING

Lichine, A. (1987).Alexis Lichine's New Encyclopedia of Wines &
Spirits. (5th ed.). New York.

Lillicrap, D. & Cousins, J. (2006)-00d and Beverage Servid&th ed.).
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106



