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History of Winemaking

A Wine was first made more than 7000 vas
from wild fruit *

A Safer to drink than water, anc

could be stored ,
w JW

A Winemaking spread acros
3gian expansion.

Old World through -
Phoenician tygders aad Rg
A Eventually gpread tQuthegX

conquesf



Vitis Vinifera

A Vitis viniferas the name for the
European grape, both cultivated and wilg

A Cultivated grapes are-pelfinating,
while wild varieties require other plg
for to grow fruit

have been
cultivated In
Europe for
thousands of
years (roughly
since 3000
3500 BCE).



Vitis Vinifera

A Viniferds highly susceptible to certain
pests introduced from the New World such
asphylloxerand powdery mildew leading
to the creation on Frer&merican hybrids
which are more disease resistant.

A Once thought to be difficult to grow in t
US, viniferas now widely planted, mostf
heavily in New York and California

Viniferas now

| widely planted

around the
world,
producing
guality wines in
both Northern
and Southern
Hemispheres.



A Grapes come in two major types:

Varieties of Grapes

white and red.

ORedoO grapes are shade:¢
to black, and produce demloured
juice.

OWhited grapes are s he
green to grey, and produce a pale
coloured juice.

Both varieties are made into juice or

wine. A White (and
rose) wines can
be produced
from both light
and dark juices,
depending on
how the juice is

fermented.



Red (Black) Grapes

A Dark oredo6 grapes include:
I Cabernet Sauvignon
I Cabernet Franc
I Merlot
i Pinot Noir
i Gamay Noir
I Petite Verdot
I Syrah/Shiraz
I Cinsault
i Mourvedre
I Malbec
I Grenache
I Sangiovese
I Tempranillo

A To na .A
to list them all! =



Cabernet Sauvignon

Primary component of Bordeaux
wines

A Now often bottled primarily as a
varietal

Recently, is being mixed with other
wines such as Shiraz (in Australia),
or Sangiovese (in Italy) to produce
SupeiTuscans

Popularity Is often attributed to the
ease of cultivating, and consistency

Related to Cabernet E
Sauvignon Blanc

Further improved

It was Cabernet ti
on the map

Best known for its’




Syrah/Shiraz

Popular variety in Australia, US and
Rhone region of France

Estimated to be thé& fost commonly
planted wine grape variety (2004)

DNA profiling in 1999 found Syrah to
be the offspring of two obscure grape
varieties from southeastern France,
Dureza and Mondeuse Blanche

Not to be confused with Petite Sirah
Powerful and fubodied

Characters can range from-
berries (usually dark as Q@




Cabernet Franc

A One of the Bordeaux wines

A Grown mostly for blending, but
can make a powerful varietal

A Lighter than Cabernet Sauvignon

A Aromas can include pepper,
tobacco, raspberry, cassis, even
violets

A Originally from Brittany

A Popular in other parts
such as Hungary

A Prefers a slightly
than other reds
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Malbec

Named for the Hungarian
peasant who introduced it to
France

can bring very deep color, ample
tannin, and a particular p4hk|e
flavor component to add
complexity to claret blends

As a varietal it creates a rather

Inky red (or violet), intense wine
Argentinean malbec
tannic than French

Grown in the US
for blending




Merlot

A Bottled as a varietal or blended
with other grapes like Cabernet
Sauvignon

A Medium body with hints of
berry, plum, and currant

A Earliest record of Merlot is late
18 century, possibly related to
Cabernet Franc

A Thrives in clay soils
A Less tannic than C

A Someti me
variety, with very
contact durin



Cinsault/Cinsaut

A Also known as Hermitage in
South Africa (thus Pinotage)

A Blends will with Grenache and
Carignane

A Popular in Morocco and
Algeria
A Some is grown in California

under the name Black
Malvoisie

A Can be found in
Coteaux du La
de Provence,



Mourvedre

A Known as Matar6 in
Portugal and parts of the
New World, and
Monastrell in Spain.

A Wines are tannic and high
In alcohol

A Often has a wild



Grenache

A Also known as Garnacha in
Spanish, Cannonau In
Sardinia

A Requires hot, dry growing
conditions, such as central
Spain, Southern France, and
central California

A spicy, berfffavoured and soft
on the palate

A However, it tends
acidity, tannin a

A Like Plnot it



Pinot Noir

A The primary wine in most
Burgundy wines, and for
(true) Champagnes

A Wines are deservedly
described as spicy, rich and
complex with great finesse,
elegance and silky texture

A Can be quite difficult to grow

A Moderate cellaring
control acidity

A Tends to be of li



Pinot Noir

A An emerging style from
California and New Zealand
highlights a more powerful,
fruit forward and darker wine
that can approach syrah in
depth

A Pinot noir grown for use in
sparkling wines (e.g.
Champagne) is gen
higher yielding

A Popular for crossés

A Gamay Beaujoldis is an-e 3l

J
ripening clor Qf/ i
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Pinotage

While Pinotage isv@icultural cross
cross of two European wines: Pinot
Noir and Cinsault (used for blending
and known as Hermitage in South
Africa)

It is the signature variety of South
Africa

Created in 1925

According to Wikipedia: Despite the
reputation for easy cultivation, the
Pinotage grape has not eX|sted without

tendency to develop iso
during winemaking w
sweet pungency that
paint.

However, by 19




Gamay Noir

It is the primary red wine variety of Beaujolais in
France

Best when drunk young
A light, fruity red wine

Young wines may contain flavours similar to
bananas

After aging, may contain flavours of sour cherrieg
and dark berries.

First appeared ihe village of the Gamay, south
of Beaunen the1360s

Gamay ripens earlier than
to cultivate.

Also grown in Loire
and blended with
Cabernet.

A Recent attempt have
been made to grow
Gamay Noir in New
York and Oregon.




Petite Verdot

A Predates Cabernet Sauvignon and may have
been introduced to France by the Romans

A Relatively common in the southern hemisphere
now in Australian, Venezuela, Argentina, and
Chile.

A Starting to appear as a varietal in California;
and sometimes also in Italy.

y

Develops violet and
leather aromas in
maturity

A Added to other wines to
increase tannin and
darken.



Sangiovese

Reditalian wine grapariety
Derivesrom the Latirsanguisovis'the bloodaod o v e 6

Most famous as the primary grape in Chianti blend fr¢
Tuscany

Popul ar 1 n the modern b g™ oSuper T
Sangiovese and Cabernet Sauvignon

Widespread in Tuscany around thecéBtury; may g
back as far as the"16

Thrives in soils with a high concentration of |Im!

hen young, has fresh

fruity flavours of

strawberry and a little

spiciness

A Ages readily in oak, and
develops tarry flavours

A High acidity.
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Tempranillo

Native of Spain

Main grape in Rioja

Ripens earlier than most Spanish red grapes
Best when aged

Flavours dberries, plum, tobacco, vanilla, leather and
herb ‘

Ruby red colour

Grape cultivation in Spain goes back to Phoeni
references to Tempranillo to at ledstc&Btury.

Popularity as varietal is growing outside Spain.|

A A recent white mutant
of Tempranillo is
starting to see wine
production in Spain.



