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F O R E W O R D  

I have tasted n ear ly a l l  the wines  descr ibed i n  th is  
boo k at one ti m e  or  another .  Some are, a las, e i ther  
g eog raphica l ly  or  economica l ly  beyond  my reach .  For 
these I have based my reporti ng  on  the opin ion of 
friends  and  experts whose wine sense a n d  d iscrim inat­
i ng  palates I trust com pletely. 

S i nce, in  the fina l  ana lysis ,  a wine is  eva luated sub­
jectively ,  I h ave trie d  to refra i n  from m a k i n g  statements 
reflecti ng  my ve ry persona l  l i kes and  d i s l i kes, leavi n g  
the u l t im ate judgem ent o f  any win e  t o  you, d e a r  
reader  and  fel low-adventurer i nto the del ightfu l wor ld  
of wine. A votre sante! 

H . F. 
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INTRODUCTION 

I n  the fortun ate regions of the world where favorable 
con d itions  for g rape cultivation exist, generation s  of 
men and women have en joyed win e, without fuss or 
postu ri ng ,  as  part of their da i ly mea l s .  In the countries 
of these regions wine is considered a food .  

Most of  the wine produced throughout the wor ld i s  
a good, p la i n ,  and  relatively i nexpensive beverage, 
much l ik e  the plain food it usual ly accom panies so 
agreeably. Fa ncy, premium wines are ra rer, somewhat 
m<.. re expensive, and truly g reat wi nes are ra rest, a n d  
most expen sive, drunk on  specia l  occasions b y  those 
who can afford it .  

The wor ld ' s  wine reg ions are located,  wi th  few exce pt ions ,  with i n  
the narrow c l i m ate b a n d s  s hown i n  the map  be low, where the aver­
age a n n u a l  te mperature is between 50° and 68° Fa hre n h e i t .  



Taste preferences d iffer from one region to another, 
and from ind ividual  to in dividual ,  in  wine as  well a s  
food . Nature, a ided by man ,  has met this chal lenge with 
a profusion of grape varieties .  C l imate, soi l ,  and other 
variables cause further differences i n  the  taste char­
acteristics of the wine produced by any g iven g ra pe, 
provid ing an a lmost i nfin ite range of taste sensations .  

Some wines are b ig  and  robust, l i ke  Italy' s  B ar ol o; 
some a re l i ght and  del icate, l i ke the Chenin Blanc of 
California;  some are sweet, and some a re austerely 
d ry. In between these extremes l ies a whole range of 
del ig htfu l taste gradations, provid ing a choice for 
every palate 's  satisfaction and preference, a n d  b lend­
i ng  wi th  t he varieties of the world ' s  foods .  

A f e w  reg ions  successfu l ly  ma nage t o  g row wine  g ra pes beyond 
the ideal c l i mate bands i n  each cont inent  because of special  
weather  condi t ions, or by p lant ing resistant  variet ies of v ines .  



The evidence of man' s  discovery of w ine l ies sti l l  
buried in  som e  dark antedi luvian strata, but a rcheolo­
g ists have unearthed fossi l ized g rapes l eaves, seeds, 
and other fragments showing that a grape vine, closely 
resembl ing today' s  species, awaited man' s  coming . 
W e  can surmise that the g reat d iscovery was  made 
short ly after man  learned to  m a ke conta iners that 
would hold l iquids safely. 

Historical ly there is  a m ple evidence of the ancient 
cultures' appreciation of wine .  The E gyptians  depicted 
scenes of viticulture and w ine  m a king in friezes dati ng  
back  to  circa 2,500 BC.  The Bible is replete w ith ref­
erences to wine, wine  making,  and w ine dr ink ing .  

THE GREEKS of Homer' s  tim e  had mastered the a rt 
of mak ing non-porous pott ery which enabled them to 
age their w ines and sh ip  them to d istant  p laces s uch 
as E gypt which had by then lost  the a rt of wine making .  
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THE ROMANS were q uick to learn from the G reeks, 
and under th e Pax Romano vineyards flourished from 
I t a ly to E ng land .  Pl iny, the Roman natural ist, described 
9 1  grape varieties and ove'r 50 wines . 

THE GAULS were beer d rin kers but soon learned to 
pref er wine .  Good coopers, they used their barrels 
when they switched from b rewing to wine mak ing .  T he 
gal l ic  wines beca me so famous that, in a fit of parochial 
piq ue, the e m peror Domitian decreed that  their  vines  
were to  be uprooted . The Gauls  revolted, and  s i nce 
no occupying  Roman rea l ly wanted to enf o rce the 
decree, the v ines  conti nued to flouris h .  

IN THE DARK AGES, fo l lowing the  fa l l  of  R om e, t he  
monastic orders establ i shed the  g reat traditions of 
wine m a king  sti l l  uphe ld to th is  day. Many of the 
finest vineyards were sta rted by the mon ks,  particu­
la rly the Carthus ians,  and have continued t o  p roduce 
some of the wor ld' s  finest wines.  



THE GR A PE 

"Good wine begins with good grapes," is a vintner's 
maxim backed u p  by the fact that a wine of superior 
quality has yet to be made from inferior g rapes. There 
are t housands of grape variet ies but the limited number 
of hig h quality g rapes cultivated for the flnest wines 
are all derived fro m  the genetic stock of the old-world 
species, Vitis vinifera, except for some outstanding 
varieties of Vitis /abrusca in Nort h America. 

The hybrids are mostly man-made varieties, c"reated 
as a countermeasure to the dread Phylloxera, a burrow­
ing plant louse which all but wiped out vin ifera vine­
yards all over the world in the late 1800's. Th e /abrusca 
species a re resistant to t his plague. Almost all h igh­
quality g rapes g rown today, in any of t he world's wine 
regions, are grafts of V. vinifera on disease-resistant 
root stock, or hybrids. Agricultural research stations 
a re improving and developing disease-resistant stock. 
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MAJOR VARIETIES of grapes, both pure stocks a n d  
hybrids, are shown here and on the pages following, 
with a listing of som e  of the wines m a d e  fro m them. 
Only a few can be shown, or l isted, because of space 
limitations, and their order has no bearing on their 
relative quality, importance, or popularity. 

Note that so m e  grapes produce both red and white 
wines, and so meti mes roses as well. Some produce gen­
eric wines, some varietals, and some both. There is a 
strong trend in wine making today toward increased 
production of high-quality varietals, particularly in 
Califo rnia and the Eastern United States. 

PINOT CHARDONNAY. One of 
the greot wh ite wine g rapes. I n  
France i t  produces the famed 
Chabl i s ,  Pou i l ly-Fuisse, Corton ­

Char lemagne,  Montrachet a n d  
other g reat w h ite Burgund ies, as 
wel l  as  Cha m pagne.  I n  New 
York and Cal ifornia it is usual ly 
labeled as  a varietal ,  a nd some 
goes i nto the finest U .S. cham­
pagnes .  L i ke most  of the fine  va­
rieties, it has  a smal l  yie ld,  
making the w ine  expensive. 

PINOT NOIR.  This i s  the grape 
of the g reat red Burgund ies, the 
Roma nee-Conti, Carton ,  Cham­
berl in ,  Pom mard, Nui ts-Saint­
Georges, etc., the excel lent Ca l i­
fornia varieta ls  and  the finest 
Ca l ifornia Burgundies .  I t  a l sa 
produces top qual ity roses a n d  
whites, and a major portion o f  
French Cha mpagnes.  Th i s  low­
yield g rape i s  planted in the 
Loire Val ley, Alsace, Germany, 
and many scattered locations 
throughout the world.  
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CABERNET SAUVIGNON. The 
best and most widespread of 
the Cabernet variety, respon­
sible for the fl nest Medocs ond 
the best c larets of Cal iforn ia, 
Australia, and many other re­
gions of the world. CABERNET 
FRANC I not shown), a close rel­
ative, makes a softer wine. I I  is 
not yet planted i n  the U.S. but 
enjoys a s lowly growing popu­
larity i n  the Medoc, Graves, St. 
Emilion, and  Pomerol regions, 
and in the Chi non reds and 
roses of the  Loire. 

RIESLI N G  grapes produce the 
most d ist inct ive white wines of 
the Rheingau, Moselle, and Al­
sace. II is a widely grown vari­
ety i n  such d ifferent c l i mates os 
Austra lia, Austria, Chile, Cali ­
forn ia, New York and Switzer­
land. 'The name often appears 
on the label, a n d  in Ca l i fornia 
where the SYLVANER variety 
can, for sOme obscure rea son, 
be lega lly called · Ries l ing ,  the 
name g iven the true variety is  
JOHA N N ISBERG RIESLING to 
d ifferentiate it  from i m itations. 

SAUVIGNON, also called Sau­
vignon Bla nc, a superb white 
wine grape, i s  the major in ­
gredient of the best Graves , 
and a constituent of Sauternes 
with Semi l lon and Muscadelle. 
I I  yields the Loire's Pou i l ly­
Fume, Soncerre, and Qui ncy. I n  
Cal i fornia 's  North Coasta l Re­
gion it ma kes a fu l ler-bod ied 
wine than its French relatives , 
but reta ins the fragrant bouquet 
and fruited flavor. Its qual ity is 
surpassed only by the Chardon­
nay and the true Ries l ing.  
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GRENACHE.  A good quality, 
h ig h-yield sweet grape produc­
ing  wines high i n  a lcohol with 
a dist inctive bouquet. In France 
its best wines are the rases of 
Tavel and the Rhone. I t  i s  
b lended i n  the Choteau neuf - du­
Pape, and with a specia l  v in ifl ­
cation is  made i nto the heavy, 
sweet Banyuls.  In Ca l i fornia it 
ma kes excel lent roses, usual ly 
la beled varieta l ly, and su ­
perior grades of Port. I t  i s  
pla nted extens ively i n  the 
Rioja d istrict of northern Spa i n .  

BACO N O .  1 .  A French hybrid­
izer, Maurice Boco, has g iven h i s  
name, fol lowed b y  nu merals and  
letters to a n u m ber of  h i s  
creations .  Baco No. 1 is being 
successfu l ly  g rown i n  the U.S .  
Northeast, produc ing a very 
palatab le, dark a n d  robust red 
wi ne. I t  is usua l ly  labeled a s  
"'Boca Nair." I t  i s  q u ite papu lar 
with home wine ma kers a n d  
growers. I n  Fra nce BACO N O .  
22A (not shown!, a crass of Fol ie 
Blanche and Noah ,  is  now used 
in  making Armagnac brandy. 

PALOMI NO, or  Golden Chas­
selas as  it i s  known in Cal i ­
forn ia, i s  o n e  of t h e  fi nest table 
grapes. In  Jerez it i s  the ch ief 
constituent of Sherry, but e lse­
where i n  Spa i n  it  i s  used on ly 
for lesser, l ight  wi nes. In  Ca l i ­
forn ia both l ight  table w ines and  
h ig h-qual ity sherries are made 
from it.  The wine has o del icate 
bouq uet, but does not keep wel l  
because of t h e  low a c i d  content. 
Related varieties are the Gute­
del of Germany and  the Fen­
da n! of Switzerla nd.  
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O T H E R  I M P O RTA N T  W I N E  G RAP E S  

ALIGOT� i s  a Burgundian whi te 
wine g rape of secondary qual ity 
yield ing  an ordinary but quite 
agreea ble vin de carafe. It i s  
usua lly overpriced i n  the U.S. 

BARBERA i s  a red wine grape 
of Piedmont, cultivated to some 
extent i n  Cal ifornia.  There, as  
we l l  as i n  i t s  native Italy, it  
ma kes a deep-colored, robust, 
fu l l-bodied wine which i s  at 
its best when q u ite you ng.  

CATAWBA, a light-red g ra pe, 
probably an accidental hybrid 
of wild American varieties, 
makes a wh ite wine of pro­
nounced la brusca flavor. I t  is 
g rown extensively i n  the north ­
eastern American reg ions for 
mak ing  cha mpagne.  

CHENIN BLANC i s  an  excellent 
wh ite wine  g rape, a lso known 
as Pi neau de Ia loi re, and i n ­
correctly o s  P i not Blanc, o r  
Wh ite Pin ot, as i t  is  no t  a true 
Pi not var iety. I n  the French prov­
i nces of Toura ine  and Anjou i t  i s  
the predominant  grape, prod uc­
ing the Vouvray and  Sau mur  
wines .  The ea rly- matur ing Cal i ­
forn ia varietal i s  a w ine of great 
finesse and fine flavor. 

CLAIREnE. This good quality 
wh ite wine g rape i s  widely 
g rawn in the south of France, 
and to a lesser deg ree in  Ca l i ­
fornia.  Although white, it i s  
b lended into red Chateau neuf ­
du-Pape, and i n  roses of Tavel; 
a del ightfu l transformation .  

1 2  

DELAWARE is probably an­
other accidenta l labrusca hybrid. 
It makes a fresh, pale, white 
wine with good balance and 
much less  oppress ive flavor 
than other lobrusca wines .  It 
is much used in Eastern U.S .  
cha mpag nes, a n d  i n  the best 
table wi nes of New York State, 
Oh io, and Canada. 

ELVIRA i s  a native labrusca­
riparia cross d i scovered toward 
the end of the n i neteenth cen­
·tury i n  Mis sou r i .  The  s izable 
plant ings in the F inger la kes 
Region of New York produce a 
fresh-tast ing, very pleasant wh ite 
wine af pronounced foxy flavor 
but considerable dist i nction .  

FOLLE BLANCHE. Th is white 
wine grape is a lso known as  
Picpoul and Gras P lan t  i n  its 
nat ive Fran ce. There are a n u m ­
ber of p lant ings  o f  th i s  var iety 
in northern Ca l i forn ia .  I t  pro­
d uces a clea n·tast ing l igh t  w ine .  

FURM I N T  i s  the famous  fine  
wh ite grape of Hu ngary, the  
pri nc ipal  i ng red ient of the re­
nowned Tokay. I t  produces other 
fi ne Hungar ian wines and is 
blended into some German 
wines .  

GAMAY i s  th e  red grape of  
the popu lar  French  Beaujo la i s  
and of the  fine Cal iforn ia "Go· 
may du Beaujolais," which is  
not  to be confused with a n  
ord inary Cal ifornia w i n e  of les­
ser qua l i ty sold as  "Gamay." 



GEW0RZTRAMI NER. This p ink­
i sh  wh ite w ine  grape of the 
Tra m iner  fa m i l y  y ie lds  a rather  
soft, very heavi ly perfumed and 
sp icy wh ite w ine  i n  Alsace,  
where it  i s  wide ly  p lanted,  a n d  
i n  Germany a n d  luxem bourg .  I n  
Ca l ifornia t h e  w ine  reta i n s  a l l  
t h e  t r u e  c h a ra cterist ics bu t  i s  
somewhat l e s s  sp i cy than  its 
O ld  World cou nterpart. 

GREEN H U N GARIAN i s  a Cal i ­
forn ia  wh ite wine g ra p e  of un­
certa in  or ig i n  wh i ch  y ie lds  a 
p leasant,  l i g h t  wine.  Some of it 
is sold u n der  its varietal  name ;  
the b u l k  is  used i n  b l end i ng .  

MERLOT i s  a fine  red  wine  
g rape  used to g ive softness 
and  f ru i t iness  to m a ny Bor­
dea u x  a n d  Ca l i forn ia c la rets .  
I t  i s  seldom v i n ified alone,  ex­
cept i n  pa rts of northern  I ta ly 
where i t  produces a soft ,  fra­
g ra n t  a n d  very pleasant wine.  

NEBBIOLO. This  i s  I ta ly's out­
stand ing  red wine grape,  re­
spons ib le  for the s u perb Barolo, 
Barbaresca, and I n ferno. When 
f u l ly matured its f u l l -bodied 
wines  have g reat d i st inct ion.  

N IAGARA. O n e  of the o ldest  
Amer ican hybrids ,  t h i s  wh ite 
wine g rape i s  p lan ted c h iefly 
in  the  Finger lakes Region of 
New York and in  Canada.  I t  
m a kes a rathe r  sweet, go lden  
table wine  of prono u n ced fox i ­
ness,  very ag reeab le  Ia those 
who a pprec}ate the fra g rance .  

PEDRO XIME N EZ. This  Span i sh  
g rape is  thought  to be the  
Rh ine  Va l ley's R ies l i n g  brou g h t  
t o  Spain  i n  t he  1 6 t h  century. I n  
Malaga a n d  the  Sherry country 
it is v i n ified d ifferent ly, produc­
i n g  the best sweetener  for S h e r­
ry. I n  Mant i l la  it is made in to 
a fi n e  d ry wine .  A sweet variety 
is d runk  stra igh t  as a l i q ue u r. 
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SANG I OVESE.  This  fine quality 
red wine g rape of I ta ly is the 
principal (70%) const i tuent of 
Ch iant i ,  and i n  other reg ions of  
I ta ly i t  y ie lds  a very good but  
shorter- l ived wine .  In  t he  t i ny  
republ ic  of Sa n Mar ino  i t  i s  
served and  consu med w i t h  g reat 
e n joyment.  There a re some 
p lant ings  in Ca l ifornia, but i t  
i s  not  u sed  i n  the  Cal iforn ia 
Chiantis .  

SCUPPERNONG. This i s  a un ique  
Amer i can  variety, a M uscadine 
grape of the su b-genus Rotundi­
folia . I I  i s  c u l tivated exc lus ively 
in the  Caro l inas  for both ta ble 
use and a s  a wine  g rape.  

SEMILLON is  an  excellent 
wh ite w ine  grape of southwest­
ern France  where i t  i s  widely 
p lanted,  and of Ca l i fornia to a 
much  s ma l l e r  extent. It g ives 
best res u lts when  v in ifled with 
another g rape variety, particu­
larly Sauvignon Blanc such a s  
in  Graves a n d  Sauternes. I I  i s  
general ly most s uccessful as a 
s l ight ly  sweet wine ;  when  d ry 
it has  a tendency to billerness 
especia l ly when grown in warm 
reg ions.  

SYLVANER i s  a very productive 
pre m i u m  wh i te wine grope 
grown extensively i n  such d if­
fere n t  pa rts of the world as 
Alsace, Austr ia, Ca l i fornia,  
Ch i le ,  Germany,  I ta ly, luxem­
bourg, and Switzerla nd .  The 
wines i t  g ives, u sua l ly labeled 
varietal ly, are l igh t  and p leas­
ant .  For some strange reason it 
can lega l ly  be called "Riesl i ng" 
in  Ca l iforn ia .  
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SYRAH, a l so  spe l led  Si roh, is 
an exce l le n t  variety of red 
wine  g rape g rown exten sively 
i n  the  Rhone Val ley. It is t h e  
g rape of the  renowned Her­
m itage, a n d  is one of the  th i r­
teen wines  b lended i n to Cho­
lea u n e uf-du-Pape.  Syra h is a l so 
g rown in A ustra l ia ,  Cal iforn ia ,  
South Africa,  a n d  Switze r land.  
Th is  superior qua l ity grape 
shou ld  not be confused with 
PETIT SYRAH which makes a 
very satisfactory, f u l l -bodied 
wine of less d i s t inct ion.  I n  
Ca l ifornia some v in tners have 
made exce l lent  varieta l s  with 
Petit Syrah ,  but most  of i f  is 
blended in to "Burg u n dy." 

TREBBIANO i s  on I ta l ian  white 
wine grape of many names, 
produc ing a pale, dry wine.  
I n  France i t  i s  ca l led  Ugni Blan c  
(see below) a n d  some of it  is 
g rown in Cal iforn ia .  In I ta ly 
it is  a const i tuent  of White 
Ch iant i ,  and when b lended with 
Malvasia it yields the  sweet 
Orvieto, and  Yin Sa nto. 

U G N I  BLANC (see above) has  
s t i l l  a nother n a m e  i n  Fra nce, St. 
Em i l ion .  Widely pla nted i n  the  
south  of France,  i ts  bes t  wine 
i s  that  of Cass is .  In  Ca l i fornia 
it finds  its way i nto b len ds. 

Z I N FANDEL. This  red wine 
g rape of u nderle rm i ned origin 
is t h e  most extensively planted 
variety in  Ca l iforn ia .  I I  i s  de­
servedly a very popu l a r  wine,  
fresh and  p leasant  with a d i s­
t inct ive "berry" flavor, the  
American counterpart to France's 
Bea ujolais .  I I  is widely b lended.  



THE GRAPE BERRY 

VITIS VINIFERA VITIS LABRUSCA 

FLUID 
LAYER 

TH E GRA P E  B ERRY is fu l l  of the ju ice and  pu lp  con­
ta in ing  the sugars ,  acids,  tann i n s, a romatic com pounds,  
m inerals and  even vita m ins ,  a l l  g ivi ng  wine  i t s  un ique 
character and qua l ity. On the sk in  i s  a waxy layer, 
the frosty " b loo m , "  whose function is  to tra p a i rborne 
yeasts and enzymes responsib le for ferm entation . 

To m a ke wine, a l l  pr im itive m a n  had to do was to 
brea k the sk ins  a l lowin g  the wi. l d  yeasts to contact the  
sugary ju i ce .  I t  was  Mother Nature 's  Self-Packaged In ­
stant  Mix .  Ferm entation took p lace  and  after a few 
days he cou ld  down a heady l iqu id u n l i ke a nyth ing he  
had  ever taste d .  Overi n du lgence resulted i n  the cond i ­
tion known as  " Stoned i n  the Bronze Age . "  

M a n  t h e n  learned t o  stra in  t h e  unwanted s k i n s ,  pu lp ,  
seeds ,  a n d  anyth i ng  else that may have fa l len  i n  h i s  
ferm entation pot, obtain i ng  a s l ig htly tu rb id  but more 
satisfying beverage .  Later he mastered the art of stor­
ing it and, by tr ia l  and error, i m proved i t  unt i l  it 
reached the degree of excel lence where poets wou ld  
s ing i t s  praises .  These refinements too k  centuries to 
achieve, an d the search for perfection continues to 
this day. 
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THE BASIC STEPS TO WINE MAKING 

The bas ic  ste ps i n  the process of tra n sfq rm ing g ra pes 
in to wine are e ssent ia l ly the same in  e ve ry wine- m a ki ng 
re g ion of the world .  

The g rape s  are ha rve ste d a t  a g ive n t ime a n d  must 
a rrive q u ick ly and  i n  good cond it ion at the wine ry .  
They are crushe d ,  the i r  ju ice is  ferme nted ,  the fer­
me nted ju ice i s  presse d ,  se d i me nt i s  remove d , the 
c la rifie d  wine i s  re ste d , age d ,  and e ve ntua l ly  bottled . 

Whi le  the above app l ie s  to the mak i ng of a l l  sti l l  
tab le wine s, the re are othe r  ste ps i n  m a king specia l  
wines ,  such a s  Cham pag ne , spark l i ng wines ,  s he rry, 
and  othe r  fortifie d  wine s. 

Te chn ique s  and  equ i pme nt for the se bas ic  opera­
t ions can,  and do, vary from reg ion to reg ion,  a n d  
from vintne r  t o  vintne r .  S o m e  a p p l y  t h e  latest tech ­
nolog ica l  advance s  i n  me thods and  use sophi sticate d  
equ ipme nt; othe rs c l i ng  to t ime - honored proce d u re s  
a n d  e q u i pme nt .  Both can,  a n d  do, m a ke g ood wine .  
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HOW WINE IS MADE 

"MUS T" FOR WHITE WINE MAY BE D R AWN 

OFF BUT Will BE SEPARATED FROM SKINS AND 

SEEDS BY PRESSING BEFORE FERMENTING. 

PRESS 
lARGE SOliDS 

REMOVED 



The red a n d  go ld  leaves on the 
v ines  (at  right) s ignal  the a p­

proach  of a busy harvest ti m e  
i n  t h i s  Cal i forn ia vi neyard. 

THE S C I E NT I F I C  APPROACH to 
wine m a k i n g ,  leavened with 
some i n h e ri ted in tu it ive trad i ­
t iona l  methods  is  typ ica l ly  Amer­
i can .  The  combi nation is be ing 
adopted gradua l ly  i n  m a ny ath ­
e r  parts af  the wor ld  as  new 
methods of v i t i cu l ture and vin i ­
cu l ture wi th  new soph i sticated 
equ ipment  reach the f u rthest 
corners of the g lobe. 

HARVESTING beg i n s  whe n the v ineya rdist  determ i nes 
that the g ra pes h ave reached the precise r ipeness for 
the type of wi ne  to be m a d e .  He m a kes  per iodic  lab­
oratory tests for sugar contents and ac id ity as  wel l  as 
the trad i t iona l  checks with sig ht, feel, a n d  tast e du r­
i ng  the g rowing  seaso n .  The vine  a n d  its fruit a re con­
st an t ly under  h i s  watchful eye . 

!CLARIFICATION CONTINUES! 



PICKIN G  the grapes is s ti l l  very 
m u c h  af a hand operation in 
most of the worl d 's vi neyards .  
The var iet ies  from wh i ch  the  
fl nest wines  are made ore us·  
ua l ly  th in · sk in ned a n d  mus t  nat  
be bruised or broken before 
they a rrive at the  crushers.  The  
work  of a grape p icker  requ ires 
speed, a certa i n  a mount  of 
manua l  dexterity, and a strong 
back.  

Large n u mbers of p ickers are 
necessary I a  do the job q u ick ly,  
for a re lat ively s hort period of  
e m p loyme nt.  The  labor  proble m ,  
with its attend ing  economic  com­
plexit ies ,  has  become i n c reas­
ingly d ifficu l t  to solve where 
g reat i nd ustr ia l  g rowth and  
u rban ization are on the rise.  

...... -. 

MECHAN ICAL HARVESTERS may 
be part of the  solut ion. These 
mac h i nes may be in com mon use 
i n  the near  future,  mechan iz ing  
the p i ck ing  as tractors mechan­
ized the p lowing  a n d  cu l t ivat­
ing. A n u m ber of h a rvesters are 
now in u se in New York State 
and Cal i forn ia .  

The  mach ine req u i res a spe­
c ia l  spac ing of the rows of v ines  
and  a d ifferent  sup porti ng  tre l ­
l i s. The newly p lanted v i neya rd s 
i n Ca l i forn ia ,  New York,  a n d  
other parts o f  the  U n i ted Stales 
are being laid out to accom mo­
date the g ian t  mach ines .  

The mechanica l  harvesters 
seen from the front and rear in 
the p i ctu res at left ore operat ing 
i n  a Taylor v ineyard. The  ber­
ries ·

are ge nt ly shaken loose 
from the vine and conveyed d i ­
rectly to  a tractor-d rawn gon­
do la  i n  the  ad jo i n i ng  row . 



TRANSPORT I N G  the grapes to 
the crusher  req u i res a strong 
back and su re foot o n  the very 
steep slopes of some h i l l s ide  
vi neyard s ,  s u c h  as  those  of t he  
Rhe ingau  a n d  the Rhone.  

The picker ' s  harvest is co l ·  
lected i n  boc k-bas kets and  car­
ried to level  g round where it 
is tra nsferred to a n i ma l -drown 
carts. Where the g round  is level 
and  modern tech no logy a p­
p l ied,  tractor-drown gondolas 
c i rcu late through  the rows col­
lect ing the a c c u m u lat ion.  

I N S PECTION ta kes p lace a t  the 
winery. The gropes ore we ighed ,  
and o n  on-the-spot tes t  of th e i r  
s u g a r  conten t  is t o k e n  t o  de­
term ine the price for those sup­
p l ied by outside v i neyards. The 
gro pes ore then u n l oaded,  
washed,  and conveyed to a 
ste m mer,  a mach ine  which  can 
separate 20 tons of berr ies  from 
the i r  ste m s  i n  one hour .  The 
ste ms  a re pu lver ized a n d  plowed 
in to the v i neyard soi l  as m u l c h  
and org a n i c  fert i l izer. 

THE I DEAL LOCATION for a 
winery is on a h i l l s ide,  with  
the  g rapes arr iv ing at the h igh ­
est l eve l ,  a n d  the presses a n d  
ferment ing ta nks  on successive 
levels below. The  process ing of 
the g rapes a n d  the i r  j u ice co n 
then be effected ,  or aided by 
g ravity, avoi d i n g  p u m ping as  
much  a s  poss ib le .  

Where the l and  is  too flat to  
perm i t  the use  of g ravity as a 
tran sport ing  force, be l t  convey­
ors are used to move the gropes,  
a n d  p u m ps to m ove the j u ice 
from the presses to the  tanks .  



CRUSHING fo l lows the remova l of stems , o r  i s  done 
s imu l t aneously i n  a crusher-stemmer .  Crush ing convert s 
the  berr ies i n to a pulpy m ass ca l led " m ust. " 

S U L FURING,  the n ext step, consis t ed i n  t he  o ld m ethod 
of burn ing  su lfur candles i n  the  casks to produce sulfur 
d ioxide .  Today the  st er i l i z ing gas i s  added to the must 
in precise amounts from metal cyl i n ders .  Su lfu r d ioxide 
controls unwanted microorganisms,  i n h ibits t he  brown­
i ng  effect of enzymes, a n d  reta rds oxidation . 

PRESSING extracts the ju ice from the g rapes .  Many 
types of presses are used,  from the fa mi l ia r  a n cient  
s lotted wooden basket wi th  screw-operated piston to 
i ngenious equ ipm ent such as the  Wi l l m es b ladder  press, 
effectively sepa rating  the ju ice from the sol ids ,  ca l led 
" po m ace," consis t i ng  ma in ly of sk ins ,  seeds ,  and pu lp .  

T h i s  press ,  whose s lotted s i des  a r e  too s m a l l  t o  pass s k i n s  a n d  
seeds, conta i n s  a n  a i r- i nflatab le  rubber b a g  wh ich  sq ueezes t h e  
m ust a g a i n s t  th e  s i d e s .  T h e  j u ice is d ra ined off at the bottom a n d  
the  d ry pomace expe l led before t h e  operation is  repeated. 



RED W I N E  derives its color from 
the g rope s k ins  whose p igments  
g radua l ly  d issolve i n to the  fer­
ment ing m u st .  Other  des i rable 
character i s t i cs  of red wine  a re 
derived from the other so l ids .  

FOR WHITE WINE to be pro·  
duced the j u ice mus t  be sep·  
a rated from the  pomace before 
fermentation by pres s i n g .  Th i s  
avo ids  co lo r  a n d  taste charac­
terist ics  unwanted i n  wh ite wine .  
On ly  the  j u i c e  i s  fermented.  

SEPARATION of  fl uid from sol­
ids  occurs du r i ng  the  fermenla· 
t ian of red w ine .  I t  i s  poss ib le 
to dra i n  off a bout  2/Jrd s of the 
wine  from sett l ing tan ks. This  
port ion i s  ca l led "free-run" as  
apposed to "press-run," when 
the rema1n1ng portion i s  
pressed.  T h e  end port ion of the  
press i ng  i s  less  des i rab le  and 
may be  sold as  lower  g rade 
wine,  dist i l l ed  far its a l coho l ,  
or  used i n  b lend ing .  

Tradi t ional  oa k open-top fe rmen·  
tation ta n k s  i n  u se  a t  the P leas·  
a n t  Va l ley Wine  Com pa ny, New 
York (above}. 

The newest i n  jacketed sta i n less  
steel ta n ks (left). In  the  favor· 
ab le  c l i m ates of Austra l ia a n d  
Cal i fornia,  some v intn ers i n s ta l l  
the  tan ks outdoors.  

Giant  g lass-l i ned  steel  ta n ks ,  
e a c h  h o l d i n g  1 00,000 ga l lon s  of  
wine,  i n  u se  a t  the  Tay lor  win·  
e ry,  New York  (be/awl. 



FE RMENTATION becomes qu ite active with in  a bout 1 2  
hours a n d  st ops au tomat ica l ly  when practi ca l ly  a l l  t he  
sugar  has  been  converted to  a lcohol ,  usua l ly a m ax­
imum of 1 4  to 1 5 %  a lcohol  by vo lume .  It can be 
stopped by the wine ma ker in  a n u m ber of ways . 

For control led fermentation a selected wine  yeast i s  
added to t h e  sulfured must and  thoroug h ly mixed.  H eat 
i s  generat ed du ring  fermentation but m ust not be 
a l lowed to reach a tem peratu re s lowin g  the  yeast ' s  ac­
t ion to the point where fermentation stops .  A " stuck" 
fermentation can be a real d isaster. Sma l l  fermenta­
t ion conta iners a re less l i kely to overheat than the big 
tan ks of the large winer ies .  Coo l ing  devices such as 
heat exchang ers and  i m mersion coi l s  may be used to 
control t he heat and rat e of f erm entat ion . 

FERMENTI N G  TANKS, la rge o r  
s m a l l ,  a r e  fi l l e d  fro m 'h to 3f.. 
capacity to a l low for expans ion  
a n d  the accumu lat ion of foa m 
caused by the  Iorge vol u m e  of 
carbon dioxide gas  produced.  

Specia l l y  des igned jacketed 
sta i n less  steel  ta n k s  with pre­
c i se  automatic  te m perature con·  
t ro i s  ore i n  u s e  i n  wor m  re­
g ions .  E l sewhere d ifferent m eth­
ods  are used to contro l  the  rate 
and heat of fermentat ion.  Pres­
su rized fermentors a re favored 
in Germa ny, w h i l e  i n  C h a m ­
pag n e  a n d  Burg u n dy fer menta­
t ion roo ms are somet imes  heated 
when the weather turns cold 
dur i ng  the  vi ntage seaso n .  

Ferment i ng  r e d  w ine  i s  ' p u m ped 
over' the  hard crust  of pomace 
that has  been pushed to t he  top 
of t he  fermentat ion vat by the 
esca p i n g  carbon d ioxide gas .  



Casks a n d  woode n  vats wh ere 
w i n e  settles for the  su ccess ive 
rack ings ,  an essent ia l  step in 
c lar ificat ion.  S i m i lar  conta i n e rs, 
as  wel l  as  s ma l le r  barrels are 
used i n  a g i n g  w ine .  

F i lter pads  are i n serted betwee n  
fi lter plates to catch su spe n ded 
sed iment,  a s tep i n  the process 
of c lar ificatio n .  Not a l l  w ines  
are fi l te red; some a re racked 
several  t imes, and then  bottled .  

CLA R I FICATION begins after fermentation i s  c o m ­
p let ed ,  o r  has  been st opped . T h e  pomace i s  sepa rated 
from the t u rb id  flu id  which st ands  un t i l  a large port ion 
of t he fine suspended mat erial ,  most ly yeast cel l s ,  col­
lect s at t he bott o m  of t he set t l i ng  t a n k  as  lees. 

RAC K I N G  now beg in s .  In th i s  
u n iversa l ly  u sed process  the rela­
t ively c lear wine is  careful ly 
drawn off by s iph o n i n g  or  pu mp· 
i n g  without  sti r r i ng  up the  lees. 
The process is  repeated several 
t imes, some v in tners going no 
fu rther  than rac k i n g  to c la rify 
the i r  w ine .  C larity, pa rt i cu larly 
i n  America,  is a qua l ity c riter­
ion. Some v in tners  fine a n d  
fi lter as  w e l l  a s  rock .  

F INING i s  a t radit ion a l  method 
of clarifying w i n e  th rou g h  t h e  
use of a variety of s u bsta n ces  
such  as  egg w h ites, i s i ng lass ,  
case i n ,  a n d  spec ia l  types  of 
c lays, notably Bentonite. 

The  fi n i n g  m e d i u m  is added 
to the previous ly  racked w i n e. 
It settles to the botto m carry ing  
w i th  it the fi n e  su spended  par­
t ic les .  With c loys,  fi lter ing  i s  
usua l ly  requ ired .  
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Th i s  oulomolic,  h i g h - s peed bot­
t l i ng  mach ine  fi l l s  more than o 
doze n bottles of once .  

BOTTLI NG the  wine  i s  on al­
most com pletely oulomoled 
process ,  not on ly  i n  the  h ig h ly 
mechan ized winer ies  of t h e  U .S . , 
but in a l l  w in e-growing reg ions 
of the  wor ld .  These  mach ines 
hove mode t h e  Iorge w i nery 
poss ib le  s i nce fi l l i n g ,  labeling 
and pocking the m i l l ions  of 
bott les by hand wou ld be on  
end less task .  

AGING RED W I NES begi ns  at the wi nery, but con­
tinues u nti l  t he cork is  pu l led .  Depen d ing  on the type 
and qua l i ty ,  the wi ne  rem ains  in  ag ing  casks for a 
period rang ing  from weeks to years .  A relat ively la rge  
n u m ber of  vi nt ne rs producing  h igh  qua l i ty  red  wines 
age their bot t led stock an add i t iona l  year  or  more. 

Win ery workers p lace decorative and protect ive lead fo i l  capsu les  
on newly-corked bott les .  labe ls  wi l l  be added ,  most ly by mach ine ,  
i n  these ,  the  latter stages of process ing  the w ine  to the  consumer .  



Mac h i n e  l a b e l i n g ,  same ha nd  labe l i n g ,  a n d  the  fi n a l  i n spect ion 
Iabove left). Addi t iona l  bott le -ag i n g  i n  the  care fu l l y  t emperatu re­
cantra l led  w i nery wa rehouse Iabove right!. 

BOTTLE-AG I N G  is a prerog at ive of t he consumer .  A 
fi n e  red wine,  purchased as soon as ava i lab le  a n d  kept  
i n  a su i tab le  "wi n e  ce l l a r"  shou ld  i m p rove and g row 
i n  va l ue  u n t i l  i t  reaches  fu l l  mat ur i t y .  A good wine  
cel l a r  i s  with i n  t he scope of  a modes t  budget, and 
buying wi n e  for  s to rage wi l l  be d i scussed l a t e r  o n .  

T h i s  C a l i fo rn ia  var ieta l  w i n e ,  a P inot B lanc ,  reac h es i ts  fi n a l  dest i ­
nat ion:  g rac i n g  the  host's ta b le .  Proper ly c h i l l ed ,  i t  wi l l  add to the 
e n joy men t  of the  w ine - poa c h ed shr i m p  i t  acco m pa n ies .  



We l ive in a n  age where o ld-fash ioned craft smansh ip  
and  iden t ification of  t he m a ker  w i th  h i s  product i s  
rap id ly d i sappear ing from many profess ion s .  One wh ich  
has ,  t o  a large ext ent, avoided t h i s  depersona l i zation 
is t hat  of the wine maker .  

Throug hout t he world wi n e  ma kers conti nue  to 
iden t ify wit h t he i r  de l ig htful product , proud ly  s ign i ng  
t he i r  n a m e  t o  the labe l  as an  art ist sig n s  h i s  canvas pro­
cla i m ing : "This  i s  my work . "  More often than not i t  is  
a hered ita ry profess ion, particu la rly wit h the sma l le r  
vineyards, passed on  from father  to  sons ,  generation 
aft er  generation . 

The i nfin it e va riet y of wines produced is a l l  based 
on g rowi ng vines t o  produce good crops of g rapes,  
fermen t i ng  the ju ice and sk i l lfu l ly n u rs ing the  wine  un t i l  
i t  i s  ready t o  bott le for the consumer .  

I n  t he c l imate bel t s of  bot h the nort h ern a n d  southern  
hemispheres,  where the g rape v ine g rows, t he win e  
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m a kers '  p ri m e  concerns are  the weather  a n d  the char­
act e r  of the  soi l .  They must select the grape that  wi l l  
m a k e  the best wine under these two conditions  over 
which they have no effect ive control. The E u ropeans,  
aft e r  centur ies of tr ia l  a n d  error ,  h ave sett led on  the 
variet ies best  su i ted for each region but i n  the  re la­
t ively n ew wine  wor lds of America and Aust ra l ia  the 
idea l  combinat ions  are now being  found  with a st rong 
assist from i m p roved sc ientific viticultu ra l  m et hods .  

Win e  m a kers '  m ethods vary to  som e  extent  from 
region t o  region,  but the basic procedure  rema ins  the 
sa m e .  The sh iny  n ew equ ipment  i s  usual ly  on ly  a labor­
savin g  refi n e m ent  of t he traditiona l  device .  Centr ifuges, 
ion-exchangers and rotating fermentation tan ks are 
defin i t e ly i n n ovations ,  but these are st i l l  somewhat ex­
peri m en t a l  and not yet in genera l  use .  

We sha l l  see ,  i n  the pages  that fol low, the  wide 
var iet ies of wines that a re  made,  the i r  characteristics, 
and t he m ethods used to make  the m .  
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T H E U N I T E D  S T A T E S  

The h i st o ry of wine i n  t h e  New Wor ld  begins  w it h  t he 
explorers . There i s  no evidence t hat the  I n d ians  made  
win e  from any of t he wi ld  gra pes g rowin g  i n  t he i r  terr i­
tor ies .  The abundance of wi ld g rapes fou n d  by L ief 
Er icson a n d  h i s  s h ipmat es caused t hem to n a m e  the i r  
d i scovery "Vineland , " but i t  was left to the lat e r  sett lers  
t o  cu l t ivat e t he nat ive vi ne  a n d  m a ke t h e  fr rst American 
win e from it s berr ies .  Judging from o ld  records  of t he 
colon i sts it was qu i t e  a poor and  un rewa rd ing bever­
age. Columbus  broug ht his own wine, most ly Sher ry, i n  
h i s  sh ips ,  a n d  t h e  m issionary mon ks w h o  accompan ied 
t he la te r  Conqu i st adores brought t h e  European g rape 
vi n e  wit h the m .  They p lan t ed t he i r  v ineyards  a s  they 
est ab l i shed t he i r  cha in  of m iss ions northward from 
Mexico a long t he Pacifr c  coast. 

The n ew sett lers were eager to make  wine wherever 
t hey est ab l i shed the i r  new homes ,  som e  wit h the n ative 
g rape,  a n d  some with the tran sp lan t ed European vines .  
I n  t he Eas t  t he harsh win t e rs q u ick ly destroyed the 
i m port ed vin es ,  un used t o  the ext reme  cold ,  but  the 
same Vitis vinifera flour ished happi ly i n  what i s  now 
Cal i forn ia .  For many yea rs the set t lers  i n  t he East a n d  
C a n a d a  cu l t ivat ed a n d  imp roved t he nat ive Vitis 
labrusca, the  on ly vi n e  varie ty  which successfu l ly  with­
stood t he r igors of t he cl i ma te .  Wi l l iam Penn 's ga r­
dener ,  John  Alexan der,  is cred it ed wit h the ear l iest 
Amer ica n  hybrid which bears h i s  name .  His success in 
creati n g  a v iable variety capable of mak ing  palat­
ab le  win e  - g reat ly encouraged others to d evelop the  
E lv i ra ,  Concord ,  Cat awba, Delaware, a n d  a few ot her  
ear ly cross i ngs  st i l l  very popu lar  i n  Ohio,  New York 
St a t e and Canada .  
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Unt i l  recent ly the per capita win e  consum ption i n  
Amer ica was so low that  it was  not  cons idered a wine­
dri n k ing  cou ntry. Over the past few decades the  i n ­
crease has  b e e n  spectacu lar ly  rapid ,  as  evidenced by 
the total  qua ntity (in roun d  figures) of com merc ia l ly  
produced wine  enteri ng  U . S .  d i str ibution c h a n ne l s : 

1 00 m i l l ion g a l lons  in the period just  after WW I I  
1 5 0  m i l l ion g a l lons  (average)  th roug h  the 1 95 0 ' s  
2 0 0  m i l l ion  g a l lons  (average)  th roug h  t h e  1 960 ' s  
25 0 m i l l ion  g a l lons  by 1 970 
400 m i l l ion ga l lons  (esti mated) by 1 9 8 0  

B y  1 9 69 t h e  U . S .  h a d  r i sen to seventh p lace i n  world 
prod uction of wine, with I ta ly fi rst, Fra nce  second,  a n d  
Spain  th i rd . With in  t h e  n ext decade i t  i s  l i kely that i t  
w i l l  move up  a nother  p lace. 

As con sum ption i n creases, Amer icans  are becom i n g  
m o r e  knowledgeab le  and  d i scri m in ati n g  by form ing  
tasti ng  c lubs  a n d  joi n i ng  such  consumer-or iented g roups 
as the Ameri can  Wine  Society . 

The famous  Amer i can  author, Washi ngton I rv i n g ,  was a great a n d  
d i scr i m i nat ing  con no i s seur. H i s  w i n e  ce l lar  was  f a m e d  a m o n g  his  
f r iends  who were e n terta i n ed a t  h is  cha r m i n g  home, 115u n nys ide," 
on the ba n k s  of the H u dson River at I rv i ngton,  N .Y. 



CALIFORNIA 

Cal iforn ia' s  ferti l e  va l l eys and  s lopes provide an idea l  
setti n g  for g rape cu ltivation . The c l imate even perm its 
open-a i r  wi n eries i n  some locations .  Whi le  the grape 
can be g rown i n  most  of the state ' s  58 counties,  the 
pr inc ipa l  w ine  a reas are : the cool  Northern  Coasta l 
Region a round San Francisco, produc ing mostly ta b le  
wines; the much  warmer  Great I n land  Va l ley Region 
where, unt i l  recently, the emphasis was on fortified 
wines; and the Southern Region,  reach i n g  eastward 
from Los Angeles,  prod uci n g  wines wh ich  compare 
favorably with those of the  French  Mid i .  

The h i story o f  Ca l ifornia wines begin s  with the cha in  
of  m i ss ions a n d  the i r  adjoin i ng  vineyards ,  esta b l i shed 
i n  the latte r part of the 18 th Century by the Franc iscan 
monks .  E ventua l ly  the cha in  reached from the Mexican 
border to Sonoma .  Later,  other European i m m ig rants 
broug ht the i r  w ine  mak ing  sk i l l s  and other  varieties of 
Vitis vinifera to the n ew land  of wi n e .  Colonel  Agoston 
H araszthy, i n  1 86 1 ,  brought  some two h u n d red thou­
sa n d  vi n es and c utti ngs  he co l lected fro m the fa mous 
E u ropean vi neyards .  H i s experi m ental p lan ti ng s  made 
a substa nt ia l  i m provement  th roughout the state and 
deserved ly  earned h im  the t it le of " Father  of Cal i ­
fo rn ia ' s modern wine i nd ustry ."  

On the m a p, opposite, the pr inc ipa l  wine g rowi ng 
reg ions  are shown i n  red . The Northern Coastal Region,  
from Ukiah to Soledad,  is cooled by Pacific b reezes .  
The Great I n land  Val ley, cradled between the Coast 
Range a n d  the Sierra Nevada,  extends  from north of 
Sacramento to Bakersfiel d .  The Southern  Region ,  from 
Ventura to E scond ido, i nc l udes the Los Ange les  a n d  
Cucamonga d istricts . 
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The m id -eig hteen hund reds saw the found ing  of 
many wineries operati ng  today, some under  the d i rec­
tion of the founder ' s  descendants. To nam e  but a few : 
Mirassou, A lmaden,  and Paul Masson i n  Santa C lara;  
Schramsberg in  Ca l istoga; Charles Krug,  The C hristian 
Brothers ,  Beringer  Brothers,  and I ng lenook i n  Napa; 
the Ita l ian -Swiss Colony,  and Korbel  i n  Sonoma;  Wente, 
and Concannon in  Alameda; and in  1 900,  the found ing 
of Beau l ieu  Vineyards i n  Napa. 

A n u m ber of near  disasters p lagued the i ndustry; 
fi rst, the p hylloxera attacked the E uropean vines but 
the discovery that g rafti ng the Vitis vinifera onto the 
native Vitis labrusca rootstock avoided a comp lete dec­
imat ion;  then two wine depressions caused by over­
p lant ing a n d  production of poor qua l ity wine severely 
damaged the reputation of the wines.  The crush ing 
blow came with the Eig hteenth Amendment.  Grape 
production was maintained to provide g rapes for home 
wine ma kers,  sacra mental wi ne production and a few 
other uses sti l l  perm itted by the  " d ry laws . "  

These unhappy t imes for Cal iforn ia vintners ended 
with Repea l .  Work ing in  coo perat ion wit h both state 
and  federa l  govern m ents they rebui l t  their  g reat in­
dustry on a sound basis .  

The Cal ifo rnia win e  regions are far and away the 
largest p roducers i n  the U n ited States. D u ri n g  the 
ea rly years  of the rebir th ,  fol lowing  Repea l ,  about 75% 
of t he wines were dessert or fortified wines,  the remain ­
i ng  25% d ivided between table wines  and  spark l ing 
wines .  The proport ion has changed radical ly i n  the 
past few decades so that by 1 970 table wines had out­
str ipped dessert wines by more than 40 mi l l ion  ga l lons .  
This i s  a st rong ind ication of the ser ious  i n terest in  
American tab le  wines  as an integral  part of  a mea l .  
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Un l i ke  the i r  European counterparts most Cal iforn ia  
wineries made  as many d ifferent types of wines as  
possi b le .  The resu l t  was ,  too often ,  g reat variety at the 
cost of i n d ifferent  o r  i nferior qua l ity. A reversal  of th i s  
pol i cy i s  ga in ing  popula rity, particu lar ly wi th  some of  
the sma l le r  g rowers who are l im iti n g  the i r  product ion to  
two or  three outsta n d i n g  wines i n stead of the  former  
assortment  of  a dozen or more  types .  The la rge r  
g rowers may  be fol lowin g  su i t  as  t he i r  extensive recent 
p lanti ngs  of premium varieties come to m aturity. The 
most recent p lant ings,  both large and sma l l ,  have been 
ch iefly of the  g rapes which produce the superb varietals 
such a s  Cabernet Sauvignon .  Carefu l sc ient ific stud ies  
of so i l  a n d  c l im ate have enabled g rowers to  p lant  the  
prem ium  var iet ies bes t  su ited for the i r  location . 

The n u m ber  of h igh  q ual ity Cal iforn ia  wines  is i n ­
creasi ng  every year, and  the amoun t  produced i s  a lso 
g rowin g  s ign ificantly.  Whi le some a re difficult  to obta i n  
outside  o f  Ca l iforn ia ,  t he  hope i s  t h a t  i n c reased pro­
duction wil l  remedy this situation . 
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THE SONOMA-MENDOCINO, NAPA-SOLANO DIS­
TRICTS ra nk h igh in  the n u m be r  of bonded wineries, 
producing vast quantities of good sta ndard qua l ity 
tab le win es, pr inc ipal ly reds, a n d  a n u m ber  of top 
qual ity premium wines and champagnes .  A part ial  
l i sti n g  of its wineries fol lows : 

NAftA VAU.IY 
BURGUNDY 
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BEAULIEU VINEYARD was 
fou nded i n  1900 by Georges  
de  Latour. Al l  i t s  wines are 
marketed u nder the Beaulieu 
Vineyard (8VJ label,  a n d  bear 
the Napa Valley appel lation of 
orig i n .  A lmost all are estate bot­
tled a n d  the back label  states 
exactly what g rapes have been 
used. The varietals are usually 
1 00 %  of the g rapes na med. 
Red Table Wines: Cabernet Sau­
vignon and Cabernet Sau­
vignon Private Reserve, Beau­
mont  Pinel Nair, a n d  Burg undy. 
White Table Wines:  Beaufort 
Pinal Chardon nay, Beauclair 
Johan n isberg R ies l ing,  Dry and 
Sweet Sauterne, Chabl i s ,  a n d  
Ries l i ng .  
Rose Table Wines: Beaurose, 
a n d  Grenache Rose. 
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Sparkling Wines: Private Re­
serve Champagne Brut, BY 
Cha mpagne Brut a n d  Extra Dry, 
and  Rouge (Spark l i ng  Burgundy). 
Aperitif and Dessert Wines: 
Sherries, Port, and Muscat de 
Front ig nan. 

BERIN GER BROTHERS, I N C., was 
founded in 1 876 by two broth­
ers, Jacob and Frederi ck  Beri n­
ger. To insure u n iform character 
and qual ity Beri nger  wines are 
wel l  aged and b lended. They 
are now concentrat ing on  vari­
etals. Beringer "Private Stock," 
i s  the featured brand .  
Red Table Wines: Barenblut 
(Blood of the Bear), a house 
specia lty, Cabernet Sauvignon,  
Grig no l i no, P inal Noir, Z infon­
de l , a n d  Burg u ndy. 
White Table Wines: Dry a n d  
Sweet Sauterne, Joha n n isberg 
Ries l i ng ,  Grey Ries l i ng ,  Chen in  
Blanc, Sauvig non Blanc, a n d  
Chardon nay. Ber inger  makes the 
usual  a perit if  a n d  dessert wines ,  
a n d  a specialty, Malvasia B i ­
anca.  They a lso feature Brut 
Cham pag ne, Pi n k  C h a m pagne,  
Sparkl ing Bu rgundy a n d  Beri n­
ger Bros. Bra n dy. 

BUENA VISTA VINEYARDS was 
once the home of Agoston Ha­
rasz:thy, the Hungarian noble-



man cred ited with starl ing 
modern Cal ifor n ia viticu lture. In  
1 86 1  he col lected over 300 
grape varieties in Europe and 
planted t-he m  here .  A series of 
d i sasters haunted the v ineyard 
and its owners u nt i l  1 943 when 
it  was  revived,  and  now markets 
its p re m i u m  wines under the 
Buena Vista label .  

Red Table Wines: Cabernet Sau­
v ignan ( Estate Baffled), P i nal 
Nair, Z in fande l  (wh ich g rew to 
fa me in th is  vi neyard), and  
Burgu n dy. 
White Table Wines: Pinal Char­
donnay, White Ries l i ng  Johan­
n i sberg, Tra m i ner, Sylva ner, 
Grey Ries l ing (a l l  Estate Baffled), 
Sonoma Se m i l lon,  Green Hun ­
gar ian  (a  specia l ly), Chabl is ,  
and Vine  Brook (from Sylva ner 
g rapes). Two roses are made,  
Rose Brook (Estate Baff led, from 
Cabernel Sauvignon g rapes), 
and Grenache Rase. 

A baff le  fermented, Estate 
grown Pinal Chardonnay Cham­
pag ne Brut is a lso made, as 
well as Sherry and Vi ntage Part. 

CHAPPELLET WINERY, one of 
the newest i n  the  reg ion,  was 
establ i shed by Donn Chappel lel  
i n 1 969. The  pyra mid-shaped 
winery houses the glea ming  
modern equ i p m e nt and  trad i­
t ional ag ing barrel s  for the 
pre m i u m  variela l s  made from 
the estate's own p lant ings .  Pro­
duction is l i m ited to the types 
best su ited for the area sur­
rounding  the w i nery. The plant­
ings  are restricted to such vari­
etals as  Cabernel Sauvignon, 
Chen i n  Blanc, and R ies l ing .  

THE CHRISTIAN BROTHERS, a 
Roman Cathol ic  leach ing  order, 
started their Ca l i fornia wine 
making operations in  1 8 82.  
Their  extens ive plant ings and 
wineries i n  the Napa Valley 
ond Los Gatos enable them to 
produce g reat quantif ies and  
varieties of pre m i u m  wines ,  and 
sacra mental  wines .  

The Brothers do not  vi ntage 
their  wines, preferr ing to b lend 
for  u n iform h igh qual ify.  Their  
bu lk  wines,  i n  ga l lons  and  half­
ga l lons, a re exact ly the same 
qua l i fy as  the wine baff led in 
fifths and  sma l ler conta iners. 

The bulk of the Brothers '  
wines a n d  brandy are sold 
u n der The Christian Brothers 
label,  except the sacra m e ntal 
wines which a re baffled under  
the Mont La Salle brand .  The 
Novitiate of . Los  Gatos m arkets 
some table, aperit i f ,  and dessert 
wines under  the  Novitiate labe l .  

The varielals i n c l ude :  
R e d  Table Wine: Cabernet Sau­
vignon, Gamay, P inot Noir, a n d  
Pi nal St. George. 
White Table Wines: Dry a nd 
Sweet Sauvignon Blanc and 
Semi l lon,  P inal Chardon nay, 
Chen i n  B lanc,  Joha n n isberg 
Ries l ing ,  R ies l ing,  Sylva ner, 
Grey Riesl ing ,  and Chateau La 
Sal le, a l igh t  m uscat. The usual  
assortment  of pre m i u m  gener­
ics such as Burg u ndy, Sauterne 
and Chablis are also made. 
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H EITZ W I N E  CELLARS is owned 
by Joseph and Alice Heitz. Us· 
ing the ir  extens ive knowledge 
of wine,  they select, blend, ma· 
lure and  bott le other producers ' 
wines a n d  se l l  them under  their  
own label .  
Red Table Wines: Barbera, Bur­
g undy, Cabernet Sauvig non, 
Grig no l i no, P inal Nair, and 
Ruby Cabernet. 
White Table Wines: Chabl is, Jo. 
h a n n isberg R ies l i ng,  a n d  Pinal 
Blanc. The above a re sold un ·  
der the Heitz Cellar Iobei,  u nder 
the i r  Cellar Treasure label  o 
Tawny Port a n d  a n  Angel ica. 

I N GLENOOK, an o ld stone win. 
ery, is a Napa Val ley show· 
place bu i l t  in 1 879 . It was the 
first  winery to label varieta ls 
as such . A l l  the wines are 
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marked with the  v in tage yea r; 
some corry the cask  n u m ber. 
Red Table Wines: Cabernet Sau­
vignon,  P inal Nair,  P inal St.  
George, Gamoy, Z in fande l ,  and 
Charbon a. 
White Table Wines: Grey Ries­
l i ng, Wh ite P inal, Tra miner, 
Pinal Chardon nay, Sylva ner, Jo­
honn isberg R ies l i ng ,  Chen in  
B lanc ,  R ies l ing,  D ry Semi l lon.  

I n g lenook a lso makes Nava l le 
Rose, V in tage Champagne and  
dessert and a ppetizer w ines. 

ITALIAN SWISS COLONY, 
fou nded in 1 88 1  is now one of 
the g iants of the wine industry, 
a cooperative producing as 
m uch as 25% of U.S. volu me. 

The bulk of its production is 
i n  m e d i u m  priced wines of  good 
qua l i ty, but it  a l so markets some 
pre m i u m  wines  u nder  i ts  Private 
Stock labe l .  Generic  wines are 
sold u nder the Tipo brand . 

the usua l  assortment  of table,  
aperit if,  and dessert wines are 
marketed under  the  Gold Medal 
Reserve and  Private Stock 
labels .  The I ta l ia n  Swiss Colony 
is now pa rt of the g ian t  combine  
u nder United V intners, I n c. 

F. KORBEL & BROS. is the home 
of champagnes rated a mong the 
best i n  the  country. The orig ina l  
winery was bu i l t  i n  1 886. 
Marketed u n der the Korbel 
brand are:  Korbel Nature (very 
d ry), Korbel Brut (dry), Korbel 
Extra Dry and Korbel Sec (both 
med i u m  d ry), Korbel  Rouge, and  
Korbe l Rose. The  tab le  w ines  i n ­
c lude :  Chab l i s ,  Sauterne, Grey 
Riesl i n g ,  Rose, Burgun dy, Co­
bernet, and P inal Nair. 



CHARLES KRUG WIN ERY, dating 
back to 1 86 1 ,  is now ru n by the 
Mondovi fam i ly a n d  has been 
completely modernized.  The  
ma in  accent  i s  on  pre m i u m  table  
wines, sold under the Charles 
Krug label ,  with less expens ive 
wines sold under the CK a n d  
Mondovi Vin tage labels .  Bes ides 
the usual  gener ic  wines  the fol· 
lowing  varielals are made:  
Red Table Wines: Cabernet Sau­
v ignon,  Gamay, P inal Noir, a n d  
Mounta i n  Zi nfande l .  
White Table Wines: Dry, and 
Sweet Semi l lon ,  Sweet Sauvi­
gnon  B lanc,  Wh ite Pi nal, Chen in  
B lanc ,  Pi nal Chardon nay, Tra­
m i ner, Gewu rztra m iner,  Syl­
vaner, Grey Ries l i ng  and Jo­
hann isberg R ies l i ng .  
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LOUIS II. IIARTINI 

LOU I S  M. MARTINI wines a re 
a mong Cal iforn ia 's best. 
Red Table Wines: Vintage Cab­
erne! Sauvignon and Vintage 
Mounta i n  Pi nal Noir .  Also, Bar­
bera and Zinfande l .  
White Table Wines: · Johannis­
berg R ies l ing,  Mounta i n  Ge­
wu rzlra m iner ,  Mountain Syl­
vaner, Mounta i n  Folie B lanche,  
and  Mounta in  D ry Semi l lon.  Al l  
are Vintage. 

Also: Mounta in  Ries l i ng ,  
Mou nta in  Dry Chen in  B lanc ,  and 
Mounta i n  P inal  Chardonnay. 

A n u m ber of gener ic  tab le 
wines,  two roses,  a n d  four 
aperit if  and  dessert  wines are 
also produced. Ava i lab le  only 
at  the winery are same spec ia l  
v i ntage tab le  wines a n d  a n  ef­
fervescent Moscato Amabi le .  

MAYACAMAS VINEYARDS a re 
located on lap of MI. Veeder, 
a n  ext inct  volcano. The relatively 
small  winery produces some out­
standing wines, under the May· 
acamas label ,  a l l  T OO% of t h e  
variety s h o w n  on the labe l . 
Production has  been l i m ited Ia 
a few varieties g rown an the  
estate, Cabernel Sauvig non,  
P inal Chardon nay, Chen in  B lanc ,  
and  Zin fande l .  

ROBERT MON DAVI W I NERY 
was started in 1 966 by Robert 
Mondovi and his son to pro-

. duce the fi nest Napa Val ley 
wines poss ib le .  The g rapes a re 
purchased from other g rowers 
and vinified by a jud ic ious use 
of innovative and tradit ional  
methods. A l l  the wines pro­
duced are varieta ls .  
Red Table Wines: Cabernet Sau­
vignon,  Gamay, P i nal Nair,  a n d  
Zinfandel .  
White Table Wines: Chardon­
nay, Chenin Blan c, Fume Blan c, 
Ries l ing,  Sauvignon B lanc,  a n d  
Tra miner. 
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SCHRAMSBERG VINEYARDS, 
made famous in  l i terature by 
Robert lou i s  Stevenson i s  now 
p roducing on ly pre m i u m  qual­
i ty battl e  fermented spark l ing 
wines.  The vineyards have been 
rep lanted i n  Pinal Nair  and 
Chardonnay, the pr inc ipa l  vari­
eties used to make the French  
Cha m pagnes .  
Blanc de B lancs-a blend of 
Chardonnay and  P inal  B lanc .  
Cuvee de Gamay-A l ight, pink 
spark l ing Napa Gamay wine.  
Blanc de Noir-A white Cham­
pagne made of P i nat Noir 
g rapes.  

SAMUELE SEBASTIAN!  is  the 
oldest winery in  Sonoma Valley 
operated continuously by one 
fa m i ly. In  1 954 the son of the 
founder  dec ided to change the 
operation from production of  
bu lk  wine  to pre m i u m  varieties. 

Under the Sebastiani label a re 
produced table wines, aperitif, 
dessert wines and vermouths ,  as 
wel l as  bottle·fermented s park­
l ing wines .  Featured wines in ­
c lude:  Barbera, Cabernet  Sauvi­
g non, Ga m ay Beaujola is, P inot 
Noir, a n d  Green H u ngar ian .  

SOUVERAIN CELLARS, founded 
in  1 943 by J. leland Stewart 
have successful ly ach ieved the 
aim to blend the best old-world 
tra d it ions with the latest modern 
Ca l i fornia m ethods of winemok­
ing .  Wines marketed under the 
Souverain brand inc lude :  
Red Table Wines: Burgundy, 
Cabernet Sauvignon,  Petite 
Sirah,  and Mounta i n  Zi nfandel .  
White Table Wines: Johannis­
berg Ries l i ng,  White P i not, 
Green Hu ngarian,  C h e n i n  B lanc,  
F lora,  and Chardonnay. 
There is  also a Grenache Rose. 

THE ALAMEDA ,  CONTRA COSTA, a n d  SANTA CLARA, 
SANTA CRUZ, SAN BENITO DISTR ICTS i ncl ude the 
celebrated Livermore Valley where the fi nest Ca l iforn ia 
Sauterne-type wi nes are produced, the equa l ly fa mous 
Ala m eda reg ion around Mission San Jose, and the 
great vi n eyards of Al maden and Paul Masson.  

ALMAD�N VINEYARDS is one 
of the  gia nts of Ca l i forn ia .  The 
Pa ic ines and Va l l iant  p lant ings  
a lone cover more than 4,000 
acres. The storage sheds  at Pai­
c ines  hold about 60 m i l l ion gal ­
lons of wine.  I ts b igness does 
not d etract from qua l ity a s  the  
complete selection of pre m i u m  
wines m arketed u n d e r  t h e  Alma­
den label  a ttests. 
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Red Table Wines: Cabernet Sau­
vignon, P inal Nair, Gamay Beau ­
jolais ,  generics  such  as  Moun­
ta in  reds,  and Estate-Bott led 
Vintage varieta ls .  
White Table Wines:  Pinot Cha r­
don nay, Pinal B lanc ,  Joha n n is ­
berg Ries l i ng ,  Dry Sem i l ion ,  
Tra m i ner, Sylva ner, Grey Ries­
l ing, Chen in  Blanc, Sauvignon 
B lanc and wh ite generics .  
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CONCAN N O N  VINEYARD was 
fou nded i n  1 883 by James Con­
cannon, and i s  sti l l  run by his 
descendants. Here the e m phasis 
i s  on Joha n n isberg Ries l ing,  Pe­
tite Sirah, and Cabernet Sauvi­
gnon. Top qual ity generics and 
varieta ls  a re produced, as  wel l  
as aperit if ,  dessert and bottle­
fermented spark l ing wines.  
Red Table Wines:  Cabernet Sau­
vignon, Petite Sirah, Livermore 
Red D inner  Wine.  
White Table Wines:  Sauvignon 
Blanc, Johann isberg Riesl ing, Dry 
Sauterne, Chateau Concan non,  
Chabl i s ,  Mosel le,  and Livermore 
Wh ite D inner  Wine.  

LLORDS & ELWOOD W I NERY, 
bui l t  in 1 955, uses proprietary 
names for its varietals .  
Red Table Wines:  Cabernet Sau­
vignon, Velvet  Hi l l  (P inal Nair). 
White Table Wines: Castle Mag­
ic (Joha n n i sberg Ries l i ng), and  
The Rare Chardon nay. 
Sherries: Great Day D-r-r-y 
Sherry, D ry Wit Sherry, and The 
Judge's  Secret Crea m Sherry. 
Port: Ancient P roverb Port. 
Rose: Rose of Cabernet. 

CRESTA BLANCA winery was 
bui lt  i n  1 883. I t  features white 
table wines from the Livermore 
Valley and reds from Napa and  
Sonoma. A l so  marketed under  
the Cresta Blanca l abe l  a re  pre­
m i u m  sherries., ports and ver· 
mouths. 
Red Table Wines: Cabernet Sau­
vignon, Pinal Nai r, and Zin­
fa ndel .  
White Table Wines:  P remier Se­
m i l lon,  Dry a n d  Sweet Sem i l lon ,  
Sauvignon Blanc,  P inal  Chardon­
nay, and  Grey R ies l ing.  

The spark l i ng  wines are bot­
tle fermented. 

PAUL MASSON i s  a g reat name 
in  the h istory of Cal iforn ia  
wine. Estab l i sh ing  h i s  firs t  v ine­
yard i n  1 852, the you ng Burgun­
dian who gave h i s  name to  the  
company won a gold meda l  for 
his wine in Paris in 1 900. 

Recent expansions and  exten­
s ive p lant ings  such as the 330-
acre San Ys idro Vineyard, and  
the  1 ,500-acre Pin nacles Vine­
yard have assured its  place as 
one of the largest wine ma kers. 

Pau l  Masson produces a com­
plete ga mut of generic  and 
varietal table wines,  spark l i ng ,  
aperitif, dessert wines, ver­
mouths and brandies.  

The varieta l s  i nc lude :  
Red Table Wines: Cabernet Sau­
vignon, Gamay Beau jolais and  
Pinal Noir. Two proprietary reds 
of special merit are the Baroque, 
a Burgundy type, and Rubion, 
a ready-to-dri n k  c laret b lend .  
White Table Wines: Pinot  Blanc, 
Pinal Chardonnay, Chateau Mas­
son (Sweet Semi l lon),  and Em­
era ld  Dry. 
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MIRASSOU VINEYARDS: The 
fifth generation of Mirassous i s  
now r u n n i n g  th i s  u n u sua l  opera­
t ion .  Or ig ina l ly  the v ineyards 
p roduced pre m i u m  qua l ity var i ­
etal w i n e  a n d  c h a m pagne  stock 
for sa le  Ia other w i n eries.  Now 
a n  i ncrea s ing proportion of the 
harvest is  made into w ine  under  
the Mirassou l abe l .  The  Mirassou 
varietals a re bottled at a p p roxi­
mately 1 00% from the  named 
varieta l ,  far exceed i n g  the  lega l  
req u i re m e n t  of 5 1 % m i n i m u m .  
Red Table Wines: Petite Sirah, 
P inal Nair,  Cabernet Sauvig non ,  
Gam ay Beau jo lais,  Z i n fande l .  
White Table Wines: Pinot B lanc, 
Chardon nay, White R ies l i ng ,  
Chen i n  B lanc ,  GewUrztro m i ner, 
Sauvignon  B lanc, R ies l i ng ,  Syl­
van e r, and Sem i l l on .  A Gre­
nache Rose a n d  spark l i ng  w ines, 
bottle-fe rmented  a re also bot­
t led u nder their label .  

MARTIN RAY, a successful 
stoc kbroker, rea l ized his a m bi­
t ion to become a w ine  maker  in  
1 936. H e  a n d  h i s  son have de­
voted the i r  sk i l l s  to the p rod uc­
t ion of fine  table wines  and 
cham pagnes .  The wines  a re a l l  

40 

1 00% varietaL Two red 
tab le  wines made are Pinot Nair 
a n d  Cabernet Sauvignon.  Char­
donnay i s  the only whi te .  The 
bottle fermented c h a m pagnes  
are :  Madame Pinot, a b lanc  de  
no i r  made f rom f ree  run  j u ice;  
B lanc de Nair, the costl iest  Mar­
t in  Ray c h a m pagne; Sang de 
Pinal; Champagne de Chardon­
n ay, a blanc  de blancs .  

SAN MART I N  VINEYARDS CO.  
was fou nded i n  1 932  by Brun o  
F i l i ce .  A f u l l  se lect ion of tab le  
wines,  spark l ing wines ,  a perit i f ,  
dessert w i nes,  vermouths and 
fruit  wines i s  marketed under  
the S a n  Martin a n d  Castlewood 
labe l s :  
R e d  Table Wines: Cabernet Sau­
vig non ,  Cabernet Ruby, Gamey 
Bea u jo la is ,  P inal  Nair,  and Zin­
fa nde l .  
White Table Wines: P inot Char­
donnay, Dry Semi l lon ,  Sylva n e r  
Ries l i ng ,  E m e r a l d  R ies l i n g ,  a n d  
Malvasia Bianca .  

· Gener i c s  i n c l ude a Mountain  
Grenache Rose Chiant i .  

WEIBEL, INC.,  fou nded i n  1 939, 
is famous  for its cha m pa g n es, 
and produces  p re m i u m  table, 
a perit if,  and dessert wines .  



Champagnes: Bottle-fermented 
Chardonnay Brut, Extra Dry, Sec, 
P i n k  C h a m pag n e  ond Spark l i ng 
Burg u ndy. Also Crack l i ng  Rose 
and Moscato S p u m a n te .  
Red Table Wines: P inal Nair, 
Cabernet Sauvig n o n ,  Roya lty, 
Z i n fonde l .  Also red generics .  
White Table Wines:  Chardon ­
nay, Joha n n isberg R ies l i n g ,  
Che n i n  B l a n c ,  G r e e n  H u ngar ia n ,  
o n d  Grey R i e s l i n g ,  p l u s  wh i te 
gener ics .  A Grenache Rose i s  
ava i lab le ,  a l so Vi ntage Pinal 
Nair  a n d  Chardonnay. 

A specia lty, Tan gor, has the 
flavor of tanger ines .  

WENTE BROS.  i s  o n e  of the 
g reat names i n  the h istory of  

Ca l i forn ia  wines .  Car l  H .  Wente,  
the founder, bui l t  h is  fi rst w inery 
i n  1 883.  The g ravelly v i neyards 
a re wel l  s u ited to the fine vari­
eties p la nted there .  The Wentes 
p roduce on ly ta ble w ines .  The i r  
wh i te w ines,  i n  the  o p i n io n  of 
many experts, a re u n s u rpassed 
i n  Cal i fornia.  Almost  a l l  their  
vorietols carry the v in tage  date. 
White Table Wines: Pinot Char­
don nay, P inot  B lanc ,  Chab l i s ,  
Dry  S e m i l lon ,  Sauv ignon Blanc ,  
Chateau We nte, a b lend,  Grey 
Ries l i ng ,  ond le Bla n c  des  
B lancs ,  made of C h e n i n  B lanc  
a n d  U g n i .  
Red Table Wines: Burgundy, 
Pinal Nair,  Go rney Bea ujo la is ,  
a n d  Rose. 

THE GREAT I N LAND VALLEY a n d  SOUTHERN CALI­
FORNIA REGIONS have the cl i m a te a n d  soil that  
prod uce the g reat Ca l iforn ia  aperit if a n d  dessert wines 
as wel l  as  many of the other varieties. I t  i n cludes  the 
d i str icts of Lodi-Sacramento, Escalon-Modesto, Fresno­
San Joaquin Valley, Cucamonga, and Los Angeles. 

BROOKSI D E  V I NEYARD CO., 
fou nded i n  1 83 2  is  st i l l  o pera­
ted by the Bia n e  fa m i ly. They 
operate 28 w i n e  cel lars where 
sales are made d i rectly to the 
consu mer. 

Brookside p ioneered th e  
bra nch  w i nery sales  tasti n g  
cel lar  concept. They offer a 
choice of a l l  types of w ines :  
over  a dozen  Brookside Estate 
wines;  n i n e  Vache w i nes,  twe n ty­
odd Assumption Abbey wines ;  
as  many u nder  the Brookside 
Cellor label ,  ond spark l i ng  
w ines,  sherries, b ra n d ies, etc.  
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C UCAMONGA W I NERY claims 
the honor of being the  first  wi th  
the  Cucamonga name.  I t  pro­
d uces on ly  red and w h ite table 
wi nes, and vermouths,  a dis·  
t i nct ion i n  a n  a rea where g reat 
variety is the  rule. They a re a l l  
of pre m i u m  qua l ity a n d  a re d i s ·  
tributed i n  the  East and  Mid· 
west. 

U n der  the featured bra n d  
Romano Cucamonga a r e  the  
usua l  g e neric w ines ,  C h ia nti,  
Dry Muscat and red varieta ls  in­
c lud i n g :  Barbera, Grig n ol i no, 
a n d  Z i nfandel .  

E.  & J. GALLO WINERY is  per­
haps  t he  best- known name 
among Cal i fornia brands .  I t  i s  
a lso o n e  of the  biggest  opera· 
lions in the state. The Gal lo  
brothers bel ieve that American s  
wa n t  w ines  made t o  the ir  taste, 
that i t  must be i nexpensive, a n d  
t h a t  the  product  s h o u l d  be vigor· 
ously advertised. They founded 
the i r  w inery and have acted on 
their  p h i losophy, bui ld ing their  
company to g iant  s ize. They 
market  some forty types of 
wines, some tradit ional  such as  
the popu lar  generics, some spe· 
dal ly blended for "the American 
taste" i n c l ud ing  completely i n ­
novative types such  as  t h e  
" pop" w i n e s .  Wh i le  there are 
many who deplore the Gal lo 
products  and  ph i losophy, they 
have contr ibuted and cont inue 
to contr ibute to the  populariza· 
t ion of  wine i n  America.  

GUILD WINE COMPANY, for­
merly k n own as " Wine Growers 
Guild," i s  a federation of co­
o perative w ineries represen t i ng  
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a bout  1 ,000 m e m bers, 9 major 
wine brands ,  6 spark l ing  w i n e  
brands,  a n d  5 bra n d ies .  A l l  are 
bottled in lodi, but  a re made at 
w i n eries in Uk iah ,  Wood bridge, 
Fresno, Guasti,  and  lodi.  

The handsome Winemasters 
Guild label, adopted in the early 
70's, may u n ify some of the  mu l ·  
l i tude of brands  produced by 
the Gui ld .  These i nc lude :  Tavola, 
Ceremony, Famiglia Cribari, 
Mendocino, Garrett, A lta, C.V.C., 
and Virginia Dare. 

PETRI WINERIES a re a part of 
the s u per-g iant  U n ited Vi n tners, 
market ing arm of  Al l ied Grape 
Growers, a cooperative wfth 
1 ,800 mem bers . Brands  i nc lude 
G&D, I ta l ian  Swiss Colony,  Petri, 
Miss ion Bell, Greystone, Cel la,  
and  many others. 

The Petri label i s  found o n  the 
reg ular  ta ble, dessert, and aper­
itif wines .  Marco Petri i s  used 
for the  Vino Rosso Pastoso, a 
mel low I ta l ian-type table wine .  

ROMA WINE COMPANY, fou nd­
ed in 1 890, expanded to  g ian t  
s i ze  i n  t he  1 930's. The winery 
areas a lone exceed 50 acres, 
and can store 25 m i l l ion gal lons .  

Roma w i n es are sound stand·  
ard qual i ty, marketed nat ional ly 
a n d  exported u nder various 
brands  such as  Roma Reserve, 
Romo Estate, and Roma Select. 

Almost  all Roma a perit if  and  
dessert w ines  are  made from 
g ra pes g rown in the San Joa­
q u i n  Val ley. Ta ble wines  i n ­
c l u d e :  Vino d' Uva, Vino Bianco, 
Barberone, Chianti, a n d  Zinfan­
del, all u nder the Roma Pride 
of the Vineyard label .  



R E A D I N G  A CAL I F O R N I A  W I N E  LA B E L  

AMERICAN WINE LABELS a re c lea r a n d  expl ic i t .  Most 
of the information is  strictly prescri bed by law, just 
as is the case with many of the i r  foreign  counterparts . 
The Ca l iforn ia  labe ls  exe m pl ify " truth in labe l i ng ."  

1 .  Name o f  t h e  Maker-The 
reputat ion  of the  ma ker r ides 
on th i s  iden t iflcot ion.  

2 .  Vintage- 1 00% of the  wine 
must have been  produced in  the 
year stated .  

3. Origin-No identificat ion of  
orig i n  i s  a l lowed u n less  at  least 
75 % of the wine comes from 
grapes grawn a n d  fermented 
i n  the  des ig nated reg ion .  

4. A lcoholic Content-Statement  
req u i red by law. Table wines  
a n d  spark l ing w ines  average 
1 2 % a lcoho l  by volu me; aperi t i f  
ond  dessert wines average 20% . 

5. Produced and Bottled by . . .  
-Poss ib ly  t he  most i mporta n t  
state ment. " "Produced" "  means 

!hot at  least 75 % of the  w i n e  
must have been  crushed,  fer­
mented,  matured a n d  battle d  by 
the v in tner  named.  

I f  the word " "Made" " i s  used,  i t  
can  m e a n  that a s  much  as  90% 
may have be e n  prod uced by 
others. 

I f  " " Estate Bottling" "  i s  used,  i t  
s ign ifies that 1 00% of the  w i n e  
h a s  b e e n  made  b y  the estate. 

6. Type- I n d i cates whether the 
wine is a varieta l ,  g e neric ,  or 
a proprietary bra n d .  A varietal  
des ignat ion,  by law, mea n s  
t h a t  i t  m u s t  conta i n  a t  least  
5 1 % of the  variety named .  

Some v in tners  l i s t  t he  vari­
et ies  used o n  the back labe l  
with a descr ipt ion  of t h e  wine .  
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N E W  Y O R K 

The ear ly sett lers made  wine from the wi l d  g ropes 
they found  g rowing  in  abundance, but it was so un­
pa latable that they sent for European varieties of 
vines, which prom ptly died i n  the h a rsher  c l imate of 
the New Wor ld .  Native varieties were cu ltivated a n d  
d eveloped, p roduc ing exce l lent  wi n es having thei r  own 
disti n ct flavor and cha racter, qu ite different from those 
mode i n  Europe .  

Comm ercia l  wine mak ing  i n  the  New Yor k  region 
began i n  1 8 60 at the head of Keuka lake, a round 
Ham mon dsport where  thi rty years  ear l ie r  the fl rst cult i­
vated wine g ropes hod been successfu l l y  p lanted .  A 
n u m ber  of unsuccessful attem pts were mode  to g row 
European g rojJe varieties over the years, but i t  was not 
unt i l  q uite recently that Dr .  Konstont in Fro n k  demon­
strated that Vitis vin ifera cou ld  be  g rown i n  N ew York  
State . Other New York  g rowers hove establ i shed siz­
able p lanti ngs  of French hybr ids along with the exten ­
s ive Vitis labrusca p lanti ngs  trad ition a l  t o  t h e  regio n .  

Most New York wines o re extensively b lended,  pro­
duc ing a consistent un iform qua l ity d ictated to a Iorge 
extent by the consum ers .  I n  general ,  New York  spar­
k l i ng  win es ore outstand ing ,  c losely fol l owed by the  
varietal whites. A n u m ber of red  wines  ore i m provin g  
year b y  year, s o m e  o f  t h e m  reach ing  the qua l ity l evel 
of the whites .  

The rather  strong fragrance of the Vitis labrusca i s  
often m odified by b lend ing ,  a l though some vintners 
conti nue  to p roduce win es with the fu l l  n ative flavor, 
ca l led " foxi ness " by its c riti cs .  The vi nifera wines  o re 
com pletely free of that taste, as ore the French  hy­
br id  win es .  
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1 .  BULLY HILL  VINEYARDS 

2. GOLD SEAL V I NEYARDS 

3. HAMMONDSPORT WINE CO. 

4.  PLEASANT VALLEY WINE CO. 

S. TAYLOR WINE CO. 

6. VINI FERA WINE CELLARS 

n �an 

mandoport 

7. BOORDY VINEYARDS 

8. CANANDAIGUA 

INDUSTRIES 

9. WIDMER'S WINE CELLARS 

1 0. H I G H  TOR VINEYARDS 

1 1 .  HUDSON VALLEY WINE CO. 

The m a p  s hows the pri ncipa l  wine-g rowing  areas of 
New York State. The la rgest by fa r is the  Finger  Lakes 
Region where the g reat m a jority of wineries are lo­
cated ,  particu la rly a long the western shore of Keuka 
la ke .  The other  reg ions  i n clude the Hudson R iver  Val­
l ey, Chautauqua ,  a n d  Niagara .  The Chautauqua wine­
g rowin g  belt  extends  a long lake Er ie ,  through Pen nsyl­
va n ia  and winds  up i n  Ohio .  The p lant ings consist 
most ly of Concord g rapes,  much used for Kosher  wine .  
Som e of the N iagara wine region l ies  i n  Canada as  
we l l  as New York  between Lakes  E r ie  a n d  Ontario.  
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T HE FINGER LA KES R EGION vineya rds a nd wineries 
are cl ustered ch iefly around La kes Keuka a n d  Canan­
daig u a .  There a re some p lanti ngs  near  Seneca, Ca­
yuga,  a n d  Hemlock .  The water has  a tem peri ng  effect 
on the harsh  winter, producing  a nearly ideal  c l imate 
for viticu lture.  Years ago there were m a ny sma l l  win ­
e r ies  he re .  Today there a re le s s  than  a doze n .  

GOLD SEAL WINERI ES, fou nded 
i n  1 865, entered the i r  modern 
phase of wine mak ing i n  the 
1 940's with the arr ival  of 
Charles Fourn ier, o Ch ief  Wine 
Master from France.  He set  
about i m proving the  wi nes,  se­
lect ing nat ive varieto l s  ond,  
with Ph i l i p  Wagner, p lant ing 
hybrids  su ited to the New York 
c l i mate. Next he en l isted the 
aid of Dr.  Konstant in  Fra n k  
who, despite th ree centuries of 
fa i lu res by other v intners, be­
lieved and proved that vin ifera 
could be grown in New York 
State . All three a pproaches 
were crowned with success. 

Gold Sea l 's top prem i u m  
wines,  marketed u n der  t h e  
Charles Fourn ier  s ig nature, i n ­
c lude the Chablis Nature and  
the spark l i ng  Fournier Blanc de 
8/ancs, both made with Char­
donnay g rown in the F inger 
Lakes Reg ion.  
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A large selection of prem ium 
varietals ,  generics, and  cham­
pagnes  are  sold under  the 
Gold Seal  label ,  such as :  
Red Table Wines: Catawba Red, 
Concord Red, a n d  Burg u n dy. 
White Table Wines: Catawba 
White, Rhine, and Sauterne. 
Rose Table Wines: Catawba 
Pink,  and Rose. 
Sparkling Wines: Gold Sea l 
Brut, Extra Dry, P ink ,  Sparkl i ng  
Burgundy, and  Co ld  Duck .  

A lower-priced select ion of  
s t i l l  and s parkl ing  wines  is sold 
u nder the Henri Marchant  label. 

GREAT WESTERN i s  the rnost 
famous of the  wines mode by 
the Pleasan t  Val ley Wine Com­
pany, a leader i n  New York 
wines s i nce 1 860. A w i n ner of 
many i n ternationa l  awards, 
Great Western rece ived its fi rst 
Gold Medal in Paris in 1 867. 



Great Western,  l i ke many 
Eastern v i ntners,  prides itself on 
the qua l ity and fragra nce of its 
native g rape wines. A n u m ber 
of French hybrids have been 
added, as  we l l  as  some Ameri­
can hybrids.  The v intners use 
tradit ional  methods carefu l ly 
coord inated with modern tech·  
no logy. 

All  Great Western Cham­
pag ne  i s  ferm e n ted i n  the bot­
tle in the tradi t ional  man ner.  

The Sherries and Ports a re 
b lended and  aged in soleras 
started a n u m ber  of years ago, 
prod uc ing wines of dist inct  
qua l ity and  u n ique flavor. 
Red Table Wines: Varietals­
Chelois ,  Baco Nair  (Burgundy), 
and Vin Rouge.  One generic is 
made, the P leasant  Va l ley Red . 
White Table Wines: Varietals­
Aurora (Sauterne), Dutchess 
(Rh i n e  Wine), Delaware, Dia­
mond,  and Yin  B lanc Sec. 
Rose Table Wines: I sabel la 
Rose, and Pink Catawba . 
Champagnes: Brut ,  Specia l  Re­
serve, Extra Dry, and P ink .  

BULLY H I LL V I NEYARDS, on the 
site of the orig ina l  Taylor Wine 
Company, i s  awned and  oper· 
ated by the h igh ly i n d ividual is ­
tic Walter S .  Taylor, a d irect de­
scendant of the famous New 
York State wine fa m i ly. 

In 1 970, on ly  two wines were 
made us ing nat ive and French ­
America n varieties. The g rapes,  
grown on  the estate and ad­
join ing lands  legal ly  c la i m  the 
Estate-Bottled appel lat ion.  

The B ully Hill  White Wine i s  
a blend of Delaware, Aurora, 
and Seyval B lanc  varieties. 

The Bully H ill Red Wine is a 
b lend of seven varieties.  

To these two orig ina l  wines a 
Rose and  s ix  varietals have been 
added:  Delaware, Baco Nair,  
lves Nair, Au rora Blanc, Seyva l 
Blanc, and  D iamond .  

Wa lter Taylor is j ustly proud 
of his wines, c losely su pervis ing 
each s tep of the process i n  the 
vineyard as  wel l  as i n  the win­
ery.  A man of many ta lents,  he 
is  proudest of h i s  t i t le af "vi­
g neron . ' '  

Vi neyards on the  s lopes of  Lake Keuka,  one of the F inger Lakes.  
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THE TAYLOR W I N E  COMPA NY, 
the largest in the  state, and  one 
of the largest i n  the country, 
operates its winery in a 
smoothly meshed co mb ination 
of tradit ional  wine mak ing  meth­
ods and the latest tech nological 
adva nces. 

Wa lter Taylor's original seven 
acres, bought i n  1 8 80, have 
mu lt ip l ied more than a hun ­
dredfold, and  several thousand 
acres of ne igh boring v ineyards 
help fill the many g iant  ferment­
i ng  ta nks  in  the modern winery. 

Extens ive French hybrid plant­
ings are supplement ing and 
sometimes replacing the native 
g rape. The wine from the hy­
brids i s  blended with ath er 
wines,  c reati ng tota l ly new 
wines  with a variety of flavors 
never known before. 

L i ke the majority of New York 
wines,  Taylor's are l igh t  and 
fragrant. Through careful blend­
ing, the d ifferent  wines offer a 
rather  wide ra nge of the char­
acteristic labrusca fragra nce. 

48 

I n  the late '60s Taylor i n tro­
duced a new wine,  Lake Coun­
t ry  l!ed,  fol lowed by a Lake 
Cou ntry White and a P ink .  
Besides the  tab le  wines a n d  the  
justly famous  champagnes,  Tay­
lor makes a fu l l  l i ne  of dessert 
wines and two vermouths.  
Red Table Wines:  Burgundy, 
Claret, and Lake Country Red. 
White Table Wines: Sauterne, 
Rhine Wine,  and Lake Country 
White. 
Rase Table Wines: Rose, and  
Lake Coun try P ink .  
Sparkling Wines: Dry Cham­
pagne, Brut, a n d  P ink .  Spar­
k l ing Burg u n dy and Cold Duck .  
Appetizer Wines: Pale Dry 
Cockta i l  Sherry, Dry and  Sweet 
Vermouths. 
Dessert Wines: Port, Tawny 
Port,  Sherry, Crea m Sherry, 
Wh ite Tokay, and Muscatel. 

WI DMER'S W I N E  C ELLARS were 
fou nded i n  1 88 2  by Joh n Jacob 
Widmer i n  the h i l l s  of Naples, 
at the foot of Lake Canandai­
gua.  H i s  son Wil l  made the 
wine.  

The Widmer ph i losophy was 
that the wh ite wines made from 
the native grape were u n ique 
and,  careful ly v i n ified, would be 
the match of any other wines .  

The Widmers en l isted the a id  
of Ph i l  Wag ner  a n d  o ther  h y­
bridizers and  were among the 
pioneers of fine  hybrid stocks 
in the East. 

Among the large choice of 
wines and cha mpagnes are:  
Varietal Whites: Delawa re, Ries­
l ing ,  Moore's Diamond, Ver­
gen nes, and Elvira. 



V I N I FERA W I N E  CELLARS a n d  
v ineyards a re the h o m e  of D r .  
Konstant in  Fra nk,  t h e  passion­
ate apostle of  Vilis vin ifera i n  
t h e  Eosl. D r .  Fra n k's  German 
pare nts had estab l i shed v ine­
yards i n  the Ukra ine  where h e  
developed h i s  consi derable 
sk i l l s ,  br inging them to the 
F inger Lakes i n  the '40s. There 
h e  was befr iended by that other 
g reat wine m aker, Charles Four­
n ier, and was able to prove h i s  
contention t h a t  vinifera cou l d  
be g rown i n  the Northeast, us­
i ng  the three h u n dred years of 
previous fa i lures as a n  example  
of  what  shou ld  not be done.  

D r. Fra n k's s ixty acres are al l  
p lanted i n  European v ines ,  a l l  
of them th riving .  

He has  made a l l  k inds  of  
wines f rom these g rapes,  some 
for m arketing ,  some j ust to 
prove h i s  point ,  such as  the Jo­
h a n n isberg Trockenbeeren Aus­
lese which sold for forty-five 
dol lars a bott le l  

Although h is wines a re on  
the market, pr imari ly the Jo­
hann isberg Ries l i ng  Notur  S pat­
lese, Pi not Chardon nay Natur, 
and  GewUrztra m i ner, h i s  oper· 
ation can not be considered a 
true com m ercial  enterprise.  He 
is a lways demonstrati ng ,  for the  
benefit of the v in tners who wi l l  
follow h im,  the su perlative ex­
ce l lence of v in ifera wines  a n d  
t h e  demand they create a mong 
d iscri m i nating consumers. 

He  has a lso produced Caber­
net Souvignon,  P inot Gris from 
the on ly com m ercial  p lant ing of  
th is  Alsat ian g rape, P inot Noir,  
a sweet wine from the Russ ian 
g rape Sereks ia ,  Gamay Beau­
jolais,  and Al igote. The last i s  
a Burg u n d ia n  g rape produc ing  a 
l ight, fresh wine  with a pleas­
ant  tartness.  The mere existence 
of these varieties . i n  New York 
State caused a mazement  in the 
1 960's, and  the next s tep for  
their maker was to make the 
publ ic. real ize their  excel lence.  

Dr. Konstont in  Fronk  exa m i n i n g  
h i s  R ies l in9 g rapes after t h e  
fl rst frost, i n  H a m mon dsport. 
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THE HUDSON RIVER VALLEY'S wineries of note a re 
on the ma jestic river ' s  western ban ks, from the Tappan 
Zee opposite Tarrytown north to  H igh land .  Al l  a re rela­
tively sma l l ,  but each has its d rea m s  and p lans  of ex­
pans ion to m eet the ever- increasing demand for fine 
New York State wines. 

Prod� sr.d bottled at the. wirwuy by 
HiQh b Vineyardi1lnc.,lio. �ountein Roed 

NewCicy,"'<:Kil>nd COUnl)', >lew'<brK 
RictuornE.IbJS,Ptopretof 

VINTAGE 1971 
ROCKLAND ROSE 

A l ight, dry wine 

H I G H  TOR VIN EYARDS, on the 
southern s lopes of the moun·  
lo in  i m morta l ized by Maxwe l l  
Anderson and fro m which  i t  
tokes i t s  name, i s  considered by 
many ta  be the best  v ineyard 
of the d istrict.  I t  was founded 
by Everell Crosby, a writer 
turned vi ntner, and sold i n  the 
1 970's to Ric hard Voigt wha 
plans to expand and conti nue 
the fine  wine making tradi t ion 
estab l i shed by Crosby. 

The v ineyard is  p la nted in na­
tive grapes and hybrids from 
the Wag ner  n u rseries and  only 
three wines,  a red,  a wh ite, and  
a rose are produced i n  modest 
quantit ies .  
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Crosby had named h i s  wi nes, 
i n proud s i m p l i c i ty, Roc kland 
Red, Rock land White, and  Rack­
land Rose. A spec ia l  select ion 
made i n  outstand ing  v i n tage 
years bears  the notation, "Spe­
c ia l  Reserve," and  the year. 

H UD S ®N 
VALLEY 

BLANC de BLANCS 

THE HUDSON VALLEY W I N E  
COMPANY i s  located on a b luff 
overlook ing the r iver.  I t  was 
fou nded i n  1 907 by the Bolo­
g nesi  fa m i ly. The g rapes grown 
o re the native varieties with a 
predom i nance of De laware and 
Catawba. The wines  a re estate­
boll led. 
Table Wines: Pink Catawba, 
Pink Chabl is,  Burgundy, Chabl i s ,  
Haul Sauterne and  Sauterne .  
Sparkling Wines :  Blanc  de 
Blancs Cham pagne, Brut, Extra 
D ry, and P i n k  C h a m pagne .  
There  is a l so a Spark l ing  Bur­
gundy and Cold Duck .  



BE NMARL VIN EYARDS is a n  un­
usual  organ izat ion, a sma l l  co­
operative g ro pe-growi ng asso­
ciat ion formed to produce fine  
wi nes for  its m e m bers, The  Ben­
marl Societe des Vignerons. 

The Societe, whose members 
a re m ostly bus i ness, acade mic  
and profess iona l  people ma in -

la in a model vi neyard estate 
and winery. The v ines are 
French-American and vinifera 
varieties.  Me m bersh ip  i s  by pur­
chase of "V i nerig hts ," each 
Vinerig h t  represent ing two ac­
tual  g ra pevines,  produc ing one 
case of wine each v in tage year 
for its owner. 

THE CHAUTAUQUA AND NIAGARA REGIONS may 
prove to be the next area of expansion for French 
hybrids in  New York State.  I t  has  been traditiona l ly 
p lanted in Concord and  other American varieties, but 
p lanti ngs  of hybr ids may tota l ly change th is  region . 

BOORDY V I N EYARDS made a 
big j u m p  from Riderwood, Ma ry­
land to Pen n  Yo n ,  N.Y., ond the 
Yak ima Val ley i n  Was h i ngton .  
Production i s  su pervised by  Joc­
elyn and Ph i l ip  Wogner, who 
founded the orig i n a l  Boordy 
Vineyard in 1 943. 

The first v i n tage was a Red 
Wine, rese mb l i ng  French  Beau­
jolais and a fragra n t  wh ite 
called Boordyb lu mchen ,  soon fol­
lowed by a d ry White Wine, 
and a Rose Wine. In the  early 
'70s a n u m ber of varieta ls and  
proprietary wines were added. 

OTHER STATES a l so p rod u ce wines, but in m uch 
sma l ler quantit ies than New York and Ca l ifo rn ia .  There 
a re the Boordy Vineyard of Maryland,  Meier 's  Wine 
Cel l a rs of Oh io, a c luster of winer ies  a round Erie, 
Pennsylva n ia ,  The American Wine Com pany of Mis­
souri ,  and Wiederkehr of Arkansas, to name  a few. 

There is prom ise in experimental  p lant ings  of wine 
g rapes i n  fruit-g rowing areas of Oregon ,  Washin gton ,  
Georg ia ,  a n d  I l l inois .  The research of  the var ious  a g ri­
cu ltu ra l  stations  such as  Davis, Cal iforn ia ,  and Geneva, 
New York ,  combined with the pioneering  wor k  of 
Charles Fourn ier, Dr .  Konstantin Fra n k, Mayna rd Am­
erine, and  V.l .  S ing leton provide a store of  k nowl­
edge for a br ight  future for American wines.  
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F R A N C E  

For centur ies French wines  have en joyed a n d  de­
served the reputation of being the best i n  the worl d .  
T h e  g reat French wines are sti l l  u nmatched a n d  unex­
cel led .  Whi le the lesser French wines are bei n g  cha l ­
lenged,  with  more o r  less success, they sti l l  ho ld thei r 
prominent  position in the marketplace. 

I deal  c l imate and soi l  condit ions for viticu l ture g ive 
French  wines a g reat and unchang ing  advantage .  The 
selection of the g rape var iety best su ited for the par­
ticu la r  location,  a rrived at th roug h  centuries of tria l  
and error,  i s  a nother p lus .  Scientific advances in  a g ron­
omy and vit iculture a re helping to close the gap on  
th i s  advantage  i n  other countr ies . Fi na l ly  there i s  the 
superb s ki l l  of the French  vintners,  passed f rom fathe r  
to  son  through generation s  a long  with a n  a lmost mysti­
cal sixth sense of re lationsh ip  that the " vigneron"  has 
with his g ra pes. Al l  these com bine  to produce the wines 
which have de l ig hted generations of wine  lovers a l l  
over the worl d .  

A l l  French grapes are o f  t h e  Vitis vin ifera g roup.  
The so-ca l led " noble" g rapes, such as  the  Pinots and 
the Cabernets, produce the g reat wines .  lesser strains, 
such as  the Gamay, produce wines of excel lent qua l ­
ity a n d  the g reat vo l ume  of the good,  honest vin ordi­

naire which g races most French tables .  
A l l  wine-producin g  countr ies m a ke some inferior 

wine .  The French  are not i m m une from this d efect. Be­
cause they produce so much wine, there i s  a lways a 
s izab le quantity of med iocre to out-and-out poor wine  
which i s  foi sted on both t he  French a n d  export mar­
kets by unscrupulous wine merchants or poorly t ra ined 
wine buyers for export firms .  
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Wine gropes o re g rown over most of Fra nce by ind ivi dual  g row­
ers for the i r  own needs.  O n ly the major a reas,  p roduc ing wine  
for  co m m ercial  pu rposes o re shown on th i s  mop.  The wine  reg ions 
ore str ict ly l i m i ted by low, as o re the names  of the wines g rown 
i n  any area. The geograph ic  extent of a wine- producing area· i s  
not necessari ly o n  i n dication of its im porta nce, the  a mount  of 
wine i t  p roduces, or  the relative exce l lence  of the wine.  More de­
to i led mops ore fou n d  on the pages fol lowi ng .  
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B O R D E A U X 

The w ines of Bordeaux date back twenty centu ries, 
to the  tim e  of I mperia l  Rome. In 1 1 5 2 ,  Eleanor of 
Aquita ine  m a rried Henry I I  of Eng land a n d  for th ree 
h u n d red years  Bordeaux was u nder Eng l i sh  domina­
tion .  The Eng l i sh  g rew fond of the wine they n a m ed 
claret, estab l i sh ing a ma jor market for it to th i s  day.  

The Bordeaux Region is actua l ly the 2 .5 m i l l ion­
acre French  Department  of the Giron de.  Its v ineyards 
cover a bout 300,000 acres, produc ing about ha lf of 
the qua l ity wine of France i n  its 39  i nd ividua l ly recog­
nized districts. The map shows some major d istricts . 

The wines range across a very b road spectru m of 
taste, from the e legant  and  del icate Medoc reds to 
the r ich a n d  suave C hoteau d 'Yquem,  the k i ng  of the 
Sauternes.  

In 1 8 55, a n  official  cla ssification of the  g reatest 
chateaux wines of the Medoc, Sauternes, a n d  Ba rsac 
districts was drawn up .  In the 1 950's  those of Graves 
a n d  St. l:m i l ion were added.  There has been a wide­
spread feel i ng  that the c lassification should be revised 
and inc lude most of the other  d istricts. Of the more 
than 2,000 chateaux of Bordeaux some 200 have 
been classified at one ti me or  a nother .  The classifica­
tion has some use for the consumer, but i t  i s  no  longer 
an accurate yardstick  for compariso n .  

T h e  whole region is  completely wine-centered . Wine 
fratern it ies abound and  provide more than  a touch of 
color with thei r  med ieval costumes  at festive occasions.  
Most date back to the Middle Ages, such as  the  Ju rade 
of St.  Emi l ion,  which received i ts  charter from John 
lock land,  K ing  of England,  i n  1 1 99 .  Al l  a re u n ited un­
der  the Grand  Consei l  de  Bordeaux.  
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The regions above a re but a part 
of the Depa rtment of the Gironde, 
the la rgest i n  Fra nce. The wines 
produced i n  the Department may be 
cal led "Bordeaux" if certain 
minimum requirements a re met. 



THE FIRST GREAT GROWTHS of Bordea ux, eight reds 
and one white, a re considered by m a ny connoisseurs 
to be the greatest wines in the world and the peers of 
the Grand Crus of Burgundy. These wines take severa l 
years to develop .  They are usua l ly aged from two to 
three years i n  the cask and an add ition a l  five years 
or  so in  the bottle .  In the g reat vintage years they may 
need a decade to reach their peak,  and wi l l  then hold 
it, continu ing  to develop more subtle nuances for an ­
other  ten  years or more. These wines  are rare, m uch  
soug ht after, and as a result, quite costly. 

These g reat chateaux wines are l i sted with their  d is­
trict, com m une, and the average yearly p rod uction i n  
cases (a t  1 2 bottles to  a case} .  

Haut-Brion 
lafite-Rothsch i ld  
Latour 
Mouton -Rothsch i ld  
Margaux 
Cheval -B lanc 
Ausone 
Petrus 
d 'Yquem 
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Graves, Pessac 1 0,000 cases 
Medoc, Pauil/ac 1 5,000 cases 
Medoc, Pauil/ac 1 6,000 cases 
Medoc, Pauillac 1 1 ,000 cases 
Me�oc, Margaux 1 2,000 cases 
St. Emilion 1 2,000 cases 
St. Emilion 3,000 cases 
Pomerol 2,500 cases 
Sauternes 9,000 cases 

L i ke a fa i ry-ta le castle, the  bat­
t lements and ivy-cover<>d tow­
ers of the Chateau d 'Yq uem 
r i se  above the pla i n ,  dom inat­
ing the countrys ide as  i ts  ex­
traord inary wine  dom inates the 
Sauternes d istrict.  Thomas Jef­
ferson, a g reat w ine  connoisseur 
of h i s  t ime,  praised i t  as  "the 
best  w h ite w ine  of Fra n ce ."  I t  
i s  the o n ly Bordeaux wh ite 
awarded the c lass ification of a 
F i rst G reat Growth .  



THE M�DOC, a n arrow trian gle 
of land extend ing  northward 
from the c i ty of Bordeaux, is 
considered the g reatest wine  
d istrict i n  the  world .  I I  pro­
duces more wines  of h igh  qual ­
ity than any other, the best  of 
them fro m  the southern port ion 
cal led "Haul  Medoc." The wines 
are someli mes labeled Haut­
Medoc, more often u nder the 
n a m e  of the communes  of Mar­
gaux, St. Julien, Pa uil/ac, or 
St. Estephe, and most often 
u n der  the n a m e  of  the chateau. 

Margaux wines are big a n d  
fu l l ,  n e e d  several yea rs t o  m a ­
ture and  a r e  superior com­
panions to meat d i shes a n d  
turkey. S o m e  of  its best cha-
teaux :  

Bran e-Cantenac 
Conte merle 
Chasse-Spleen 
Giscours 
Lascombes 
Palmer 
Rausan-Segla 
Prieure-Lichine 
Kirwan 
Boyd-Cantenac 
Marquis-de-Terme 
Ville george 

Saint-Ju lien wines 
de l icate, relatively 
Some of the best :  

a re l ight, 
short- l ived. 

Beychevel/e 
Branaire-Ducru 
Ducru-Beaucai//ou 
Lon goa-Barton 
Leoville-Barton 
LaTour-Cornel 
Leoville-Poylerre 
Belgrave 
Moulin - R iche 

The Chateau P ichon-Long uevi l le ,  
a n  exa mp le  of beautiful  arc h i ­
tecture of the Medoc d istrict. 

Pauillac wines a re long- l ived 
and re nowned for the i r  ba lance .  
Along with  the th ree F i rs t  
Great Growth s  of th i s  com ­
m u n e  a r e  these outstand ing  
chateaux :  

D uhart-Milon 
Lynch-Sages 
Pichon-Longuevil/e 
Pontet-Canet 
Haut-Batail/ey 
Haut-Bages-Liberal 
Calve-Croizet-Bages 
Pedesclaux 
La Couronne 
Batail/ey 
Grand-Puy-Lacoste 
Clerc-Milon -Mondon 

Saint-Estephe wines a re consid­
e red the fu l lest wines of the 
Medoc. Some of its outstand ing  
chateaux  are :  

Caton-Segur 
Cos d'Estournel 
Cos - labory 
Phe/an-Segur 
Montrose 
Ormes-de-Pez 
De Pez 
Rachel 
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THE SAI NT-EMILION wines were 
not classified u nt i l  1 955, a l ­
though its wines  were famous 
a s  far back as  the 4th cen­
tury. I t  i s  p lanted with over 
1 6,000 acres of v ines  and today 
produces more h igh  qual ity 
wines than any ather divis ion.  
The wines a re sturdy, generous, 
and many are pleasant when 
young.  The great chateaux bot­
t l ings  of th is  d ivision ore the 
equals  of the Medocs. 

The Premiers Grands Crus of St. 
Emilion inc lude: 

Beausejour-Fagouet 
Belair 
Canon 
Figeac 
Pavie 
Cheval-Blanc 
Ausone 
Clos Fourtet 

In addi tion to the dozen First 
Great Growths produced from 
its v ineyards, St. �m i l ion has 
some s ixty-odd Great Growths,  
and a l m ost  a thousand wines 
which are c lassified as  Pri nc ipal  
and Lesser Growths. 

ENTRE-DEUX-MERS i s  one of the 
major divisions of Bordeaux. I ts 
name,  mean ing  " between two 
seas• •  is a s l igh t  m isnomer, a s  
it  is  located between two riv­
ers, the Garonne a n d  the Dor­
dogne. I t  produces a vast 
a mount of white wine, a l most 
ten m i l l ion  ga l lons i n  a good 
year, which i s  i nexpensive and 
of good everyday qua l ity. The  
red wines  of th i s  division are 
sold as  Bordeaux or as  Bordeaux 
Superieur. 
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POMEROL wines  a re not yet  of­
ficia l ly  classified . Chateau Petrus 
is recog n ized as  the Great 
Growth of the region with the 
fol lowing ch6teaux rated c lose 
beh i n d :  

Beauregard 
Certan-Giraucl 
Certan-cle-May 
Gazin 
La Consei//ante 
La Croix 
Lafleur-Petrus 
Lagrange 
Vieux-Chateau-Certan 
Latour-Pomerol 
l'i!glise Clinet 
I'Evangile 
Petit-Village 
Nenin 
Rouge! 
Trotanay 
La . Pointe 

There a re some twa hun dred 
principal  g rowth s  of the Pomerol 
reg ion i n  addition to those l ist­
ed a bove. These wines are given 
the a ppelations Pomerol and  La­
lande de Pomerol. 

SAUTERNES AND BARSAC pro­
duce the sweet rich golden 
white wines  of Bordeaux. By 
defin ition there is no French 
"Dry Sauternes." The average 
p roduction of the district is 
about 300,000 cases a year. The 
Sauternes and Barsac district is 
a strictly de l im ited area con­
s ist ing of the fol lowing five 
townsh ips :  Preig nac, Bom mes, 
Forgues, Barsac, and Sauternes.  

The v ineyards were c lassified 
i n 1 855 with the great Chateau 
d 'Yquem classed a s  the on ly 
F irst Great  G rowth .  Eleven 



First Growths are l isted, a n d  
twelve Second Growths.  Some 
of the best known are these 
chateaux :  

La Tour-Blanche 
Lafaurie-Peyraguey 
Rabaud-Sigalas 
Climens 
Arc:he 
Filhot 
Suau 

Over three h u ndred Minor 
Growths  are a l so  l isted, some 
as Chateau, some as  Crus, and  
some  as Clos, whi le  a few are 
listed a s  Domaines. 

FRONSAC i s  a relatively smal l  
d istrict of Bordeaux prod ucing 
about  400,000 gal lons  of ro­
bust wine s i m i lar, but of s l ight ly 
less fi nesse than  the Pomerols. 
The best bear the  appel lation 
Cotes-Canon-Fronsac, and a 
s l ight ly lower grade carry 
Cotes-de-Fronsac on the label.  
The combined total produced 
from this d istrict is s l ig htly over 
one hundred Princ ipal  Growths.  
These wines have not yet been 
official ly c lassified. 

GRAVES i s  one  of the  larger 
d istricts of Bordeaux, producing 
a n  average of two m i l l ion gal­
lons a year.  About one  quarter 
of this amount is red wine, the 
rest  is white.  The Chateau 
Haul-Brian, the greatest a mong 
the red wines produced i n  the 
d i strict, was classified i n  1 855 
with the Medacs, a n d  a l l  the 
other wines were ignored u ntil 
they were at last classified in 
1 953 and 1 959. 

There are th irteen classified 

red wines of Graves, inc luding 
Haul-Brian. Same of the better 
known chateaux of the district 
are l isted below: 

Bousc:ault 
Carbonnieux 
Domaine de Chevalier 
La M ission-Haut-Brion 
Smith-Haut-Lafltte 
La Tour-Haut-Brion 
Olivier 
Pope-Clement 
Haut-Bailly 

There are e ight  classified while 
wines of Graves: 

Bousc:ault 
Carbonnieux 
Domaine de Chevalier 
Couhins . 
La T our-Martillac: 
Laville-Haut-Brion 
Malartic-LagravUtre 
Olivier 

There are over four h u ndred 
other Principa l  Growths in the 
Graves district. Some of these 
produce on ly red wine, some 
produce on ly white, whi le  a 
large n u mber produce both red 
and white wine.  

THE COTES DE BLA YE is the re­
main ing  large d i strict of Bor­
deaux, located on the r ight 
bank of the Gironde estuary, 
opposite the Medoc. I t  produces 
about four m i l l ion  gal lons of 
average to mediocre qual ity 
wine, mostly while.  The best 
g rades, either red or wh ite 
are sold as Premieres Cotes de 
B laye. The others a re usual ly 
labeled Bordeaux Blanc, a n d  
Bordeaux Rouge. I n  m o s t  years 
the red is better than the white. 
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B U R G U N D Y 

For more than 2,000 years the Burgundians have 
tended their  vines, proud in  the knowledge that their  
wines a re a mong the very g reatest i n  the worl d .  The 
region is  not large, and the amount of wine made i s  
relatively sma l l .  I t  a mounts t o  less than 2 %  o f  the total 
Fren ch production .  

A lmost ha lf  of the wine p roduced i s  Beaujo la is .  A 
third is good honest wine of no g reat d istinction . The 
rema in i ng  one-fifth,  or  a l ittle more than five m i l l ion 
ga l lons,  i s  the tota l production of al l  the g reat wines 
such as  the C habl is ,  Chambertins ,  Cortons,  Montra­
chets, Meursaults, Pom m a rds, etc . ,  sought by gourmets 
all over the world .  

The  two pr inc ipal  g rapes producing the g reat wines 
a re Pinot Noir  and Chardonnay, both h av ing a very 
low yie ld of wine per acre .  The Gamay is the grape of 
Beaujo la is .  This  g rape is a more generous bearer, but 
it i s  p lanted a lmost exclus ively in the Beaujolais region . 

The character of Burgund ian  wines, whether red o r  
white, varies from o n e  v ineyard t o  another.  E a c h  wine 
i s  a t rue  individua l ,  being qu ite d istinct from i t s  neigh ­
bor. Whi le  th is  d isti nctiveness offers t h e  wine lover a 
wide spectrum of taste, it does not permit much  scope 
i n  the way of genera l izations  about the characteristics 
of the wines .  

The g reat red Burgundies h ave an unsurpassed com­
b ination of fu l l ness and finesse with characteristics of 
warmth ,  bouquet, fruit iness and flavor a l l  present i n  ex­
q u isite ba lance.  The great white Burgundies a re dry, 
c lean and fresh tasti ng .  They are also remarkably ful l  
and  beautifu l ly ba lanced . Burgund ies have been favo­
rites of gourmets for years and  years . 
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C H A B L I S  

C O T E  

Th e  Maconnais a nd Beaujolais 
regions overlap sl ightly. The 
famous twin villages of Pouil ly 
and Fuisse ore at the southern 
tip of the Moconnois, and the 
Beaujolais villages producing 
the outsta nding wines range from 
St. Amour south to Brouilly. 

� 
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BURGUNDY is d i v ided i nto five ma jor wi ne-g rowing 
areas :  Chablis, separated from the long narrow strip 
of the Cote d 'Or, some seventy m i les northwest of 
Dijon; the Cote de Nuits, the home of the g reat Chern­
bertin ,  Vougeot, and Vosne-Romanee; the Cote d e  
Beaune, with its share of  g reat names; the  tiny Cote 
Chalonnaise, and further south its large neig hbor, the 
M&connais .  At the southernmost point l ies the region of 
the ever-popu lar  and  abundant Beaujolais. 

CHA BLIS is a wine name appropriated by every 
wine-producing country in the world for every possib le 
type of white, and  even p ink,  wine .  True C habl i s  i s  one 
of the world 's most d istinctive wines .  Its taste defies 
descr iption and is so unusual that some who l i ke the 
i m itations  may find the real thing too much for them.  

Grand Cru Chablis i s  a long­
lasting,  s trong wine. It has a 
g reenish cast when you ng, be­
coming golden-green with age.  
I t  comes from on ly seven smal l  
v ineyards :  Bougros, Les Preuses, 
Vaudesir, Grenouil/es, Va/mur, 
Les Clos, and 8/anchot. 

Premiers Crus are a httle less 
intense than the Grands Crus, 
s l ightly Jess a lcohol ic,  and cor­
respondingly Jess i mpressive in 
flavor and aroma. Some of the 
best are:  Montee de Tonnerre, 

Cote de Lechet, Monts de Mi­
lieu, Fourchau me, Vaillons, Beau­
roy, Vaucoupin, Vosgros, and 
les Fourneaux. 

Somewhat Jesser wines bear 
the Chablis appel lat ion without 
a vineyard name. These a re very 
good wines but a step down i n  
character and  strength from t h e  
Pre m iers Crus. 

F ina l ly there is  the Petit Cha­
b lis produ ced i n  the outs k i rts of 
the area. I t  i s  pleasant  but un­
disti ngu ished, often acid, and 
wea ker in  flavor and strength.  



THE C OTE DE NUllS, ra ng ing from Fixin in the north 
to Premeaux in  the south, has som e  of the worl d ' s  
g reatest r e d  wines .  T h e  finesse and  velvety warmth of 
its Grands  Crus are considered ut imate perfection by 
m a ny gourmets . Very l ittle white wine is  made but it 
shares the qua l ity of the prestigious reds .  

The Grands Crus o f  the Cote de 
Nuits inc lude:  Le Chamb erlin, 
Chombertin-Cios de Beze, 
Chormes-Chambertin, and s ix  
others bearing the name of the 
v ineyard fol lowed by the magic  
name of Cha mberlin ; C/os de 
Tart; Les Bonnes Mares; Clos 
de Ia Roche; St. Denis; Les Mu­
signy; Les Petits Musigny; C/os 
de Vougeof; Les Echezaux; Les 
Grands Echezaux; La Tache; Le 
R ichebourg; La Romanee-Conti; 
La Romanee; and Romanee-St. 
Vivant. 
Premiers Crus abound on th i s  
north ern end of the Golden 
S lope and many of them come 
very c lose to the qua l i ty of 
their  neighboring Grands Crus.  
The wines of Fixin deserve to 
be better known. They bear a 
strong resem blance to their  
more famous neighbor, Gevrey-

Chamberlin .  In the latter town­
sh ip  there are about a dozen 
Pre m ier Cru v ineyards.  Morey­
St. Denis has a bout twice as 
many. In Chambol/e-Musigny 
there are two vineyards whose 
names are expressive of the 
wines  produced, Les Charmes 
and Les Amoureuses. A score 
of other v ineyards, less poetical­
ly named, a lso produce wines  
of great  charm and d i st inction . 
So much of Vougeot and Vosne­
Romanee is taken up by Grands  
Crus  that one can tend to  forget 
the su perb wines  of surround ing  
vineyards. The wines  of Pre­
meaux are marketed under the 
name of the larger  com mune  of 
Nuits - St. Georges. The wines 
are big and of very h igh  a n d  
consistent qua l ity. At their  best 
they beor a strong resemblance 
to the Cham bert ins .  
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THE COTE DE BEA UNE p roduces, in a d d it ion to the 
superb reds  typical  of the Cote d 'Or, the g reat Bur­
gund ian  whites of Carton and  Montrachet. From the 
dul l  l ittle spa of Santenay, whose good but rather un­
d i stinguished wines a re overshadowed by the spectacu­
lar ones to the north ,  to the t iny vi l lage of Pernand­
Verge lesses, Premier  Cru vineyards crowd the slopes. 

The Grands Crus beg in  a t  
Aloxe-Corton with t h e  greot 
vineyards of Carton-Charle­
magne: Le Carton; Les Chaumes; 
Le Clos du Roi; Les Perrieres; 
Les Renardes; Les Meix; Les 
8ressandes, ond several others. 
In Pul ig ny-Montrachet we fl n d :  
Le Montrachet; Chevalier-Mon­
trachet; and Batard-Montrachet. 

Premiers Crus a re everywhere, 
the best usual ly • alongside the 
Grands Crus v ineyards. Many 
of these wines are sold at the 
a n nual Hospices de Beaune 
auct ion  that  is a tradit ion of 
the reg ion.  Both reds and wh ites 
a re forcefu l ,  memorable wines, 
and  cla ssed among the best in 
Burgundy. 

THE CHALONNAIS and THE MACONNAIS a re the 
sma l l est and la rg est slopes, respectively, in  Burgundy. 
As the demand for Burgundy wine  has  in creased, the 
wines of these two less d i sti nguished regions  have 
helped fil l  the need. The best of the Cha lonnais ,  the

. 

red Mercurey and the white Montagny, have won 
m erited approva l .  The p la in ,  honest wines of Macon 
have also come into their own . At the southern end of 
the Macon nais  is the remarkab le  d i strict of Pouilly­
Fuisse and its Chardonnay white wi nes .  
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THE BEAUJOLAIS REGION, much h i l l ier  tha n the 
Cote d 'Or, is  the southernmost part of Burgundy.  Its 
g ran it ic and clayey soi l  works a subtle m i racle on  the 
Gamay gra pe, which is  virtua l ly  outlawed i n  the rest of 
Burgundy. The resu l t  i s  the del ig htfu l ,  fruity, l ight  wine 
so popu la r  everywhere. I t  is  now the fas hion to dri n k  
t h e  wi ne  very young ,  but m a ny connoisseurs con sider 
that the better Beaujo la is  are at their pea k with some 
ag ing ,  i n  the bott le as wel l as  i n  the barrel . 

THE BEST BEAUJOLAIS  a re 
those bearing the names  of the 
followi ng nine v i l lages : Broui/ly; 
Cote-de-Brouilly; Chenas; Chi·  
roubles; Ffeurie; Julienas; Mou­
lin -a-Vent; Morgan; and St .  
A mour. I n  good years these wi l l  
have d i st i n ct characterist ics set­
ting them apart from the 
oceans of mare ord inary Beau­
jola is .  There are 26 ather v i l ­
lages produc ing better-than -av­
erage qual ity wine,  and these 
are c lass ified as  Beaujolais· 
Villages, en tit led to that appel­
lation an the label .  

Fleurie and  Chiroubles are the 
most  luscious and the l ig htest. 
Morgan i s  longest  l ived. 

Ju lienas has  body and vigor.  
Mouli n-a-Vent, considered by 
many the " best" Beaujo la i s ,  i s  a 
dark, strong wi ne, and  has  a 
reputation for very good keep­
ing qual i t ies .  
St .  Amour i s  l ig h t  a n d  fragrant .  
Broui l ly a n d  Cote-de-Broui l ly 
are grapey and  rich. 
Chenas i s  the strongest.  
Beaujo lais Superieur i s  a g ood 
grade of wine with a bit more 
a lcohol ic  conte nt  than the ordi­
nary variety, 1 0 %  a s  agains t  
9 °/o , m i n i m u m .  

Good ord inary Beau jolais  i s  
a very p leasa n t  wine,  a l l  too 
easy to g u l p  down. I t  ma kes u p  
a large port ion of  the 1 5  m i l l ion 
ga l lons  produced yearly. 



A L S A C  E 

The flne wines of Alsace, the ancient border province 
of France, deserve to be better known . The c l imate 
and  soil are very s im i la r  to those of the neig hborin g  
Rh i ne val ley v ineyards, and  even t h e  g rape varieties 
are the same, with a few exceptions .  Whi le  the Ger­
m a n  vintner  tries for sweetness, the Alsatian  looks for 
strength  and  body. He may be mak i ng  a "Germanic" 
wine,  but he ma kes it  the French way.  H is  i s  a wine  to 
acco m pany the superb and  savory cuis ine  of Alsace, 
one of France's g reat gastronomic regions .  

Un l i ke those of other  wine regions of France, the 
wines are usua l ly named after the variety of g rape 
used . The p lace-name is secondary. 

THE VINEYARDS stretch a long a 
narrow str ip,  ru n n i ng a lmost due 
north-south for 70-odd m i les .  Th e 
sma l l  central port ion,  between 
Guebvi l le r and Ribeouvi l le,  pro­
duces the fi nest wines .  Al most 
a l l  Alsatia n w ine  is wh ile; p lus  
some rose and gris. 

THE CHIEF VARIETIES of g ra pes 
are :  Riesl ing; Gewiirztrominer; 
Pi not Gris, or Tokay d' A lsace; 
Sylvan er; M uscat d'A isace; and 
Pinot B lanc. 

A P P E l l A T I O N  H S A C E  C O N T R 0 L £ E  

G'ewur:h'nminer 
COMIU llltiPtofUIIO•m til 'II a·uam • COliUI 

66 

THE FAMOUS W I N E  TOWNS, 
often on the label  fol lowing the 
varieta l no me, o re :  R iquewihr, 
Berghe im,  A m merschwi h r, R i ­
beauvi l le,  Kaysersberg, and 
Guebwil ler. 
The Alsatian Riesling i s  a dry, 
fresh-tast ing,  fru ity wine capable 
of g reat fi nesse. 
Gewi.irztraminer, a very sp icy 
whi te ,  is strong in bouquet and 
taste. I t  i s ,  wi th  Chabl is,  one of  
the two most  i n d iv idua l-tast ing 
French wh i te wines .  
Sylvaner, best when young, is 
a l ight,  fresh white wine. 
Tokay D'Aisace, n o  relation to 
Hungarian Tokay, i s  a fu l l-bod­
ied d ry or  s l ightly sweet wine.  
Pinal B lanc resemb les the Syl­
vaner, but has more body. 
Zwicker is a blend of g reat 
and common varieties. 
Edelzwicker is a blend of g reat 
or 1 1 noble " varieties only. 



P R O V E N C E  

The wines of Provence reflect the character of this re­
gion of ga iety a n d  sunsh ine, the land of the trouba­
dours a n d  the Courts of love . With  i t s  sun-drenched 
s lopes faci ng  the Mediterranean ,  Provence stretches  
from Marsei l l e  to  Nice .  About 1 50 m i l l ion ga l lons  of  
win e  ore made  i n  th i s  region every year .  Much  of the 
win e  i s  rose, rated among the best  i n  France.  The reds 
bear some resemb lance to I ta l ian wines ,  a n d  a re l ively 
and  heady. The whites have a qua l ity d escribed as 
"tarpau l i n  edged with lace ."  

A profus ion of g rape varieties are used i n  m a ki n g  
Provenc;al  w i n e s .  The most practical  i nd ication o f  qua l ­
ity i s  the p lace- n a m e .  

BANDOL, a smal l  fish ing v i l­
lage, lends its name to an area 
of about 300 acres of v ineyards 
produc ing some 1 00,000 gal lons  
of most ly  red and  rose, wi th  
some wh ite. They are typical ly 
pleasant and  vigorous. 

CASSIS, a nother l i ttle seaport, 
halfway between Bandol and  
Marse i l le, ma kes the mos t  re­
nowned rose and wh iie, the 
ideal companions for  the 
bouillabaisse of Marsei l le .  

BELLET, just a few mi les  north­
east of N i ce, g rows its wines 
i n  a fl i n ty so i l  which  i m parts a 
del ightfu l  taste to the reds, 
roses and whi tes made there. 

PALETTE, near Aix·en·Provence, 
also produces red, rose, and  
wh ite wines.  The  whites a re  
a mong the bes t  i n  the reg ion.  

COTES DE PROVENCE i s  the le­
ga l  appel lat ion of s l igh tly lesser  
wines than the four above, a l ­
though they a re very p leasan t  
and o f  good qual ity. I f  they 
meet the proper s tandards they 
bear the V.D.Q.S.  offi cia l  sta m p .  
T h e  letters stand f o r  Vins Deli­
mites de Quolite Superieure, or 
"De l im ited Wines of Superior 
Qual i ty." Th i s  c lassification i s  
not l ig ht ly g iven and i s  a rea­
sonable guarantee of a secon­
dary ra nge of the better wines .  

.... 

COTES DE PROVENCE 
ROS' �:.::.:-

IELLICAI.O 1c C" 
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T H E  R H O N E  V A L L E Y  

The fast-flowing R hone, a s  it cut its va l ley from Vienne 
to Avignon,  created the s i te  of  some of the fi nest vine­
yards in southern France.  The vineya rds fa l l  in to a 
northern and a southern g roup.  I n  the north, fruit trees 
are in terspersed with the vines; in  the south, o l ive trees 
add a touch of s i lver to the riotous vine colors . 

The Rhone wines are made from a great number of 
g ra pe v a riet ies;  C h a tea u neuf-d u - Pa pe i s  a blend of 
th i rteen ! The great reds can reach velvety smoothness 
a nd g reat depth of flavor, the whites can be exquisitely 
de l icate and  yet heady.  

Too often Rhone wines are not kept long enou g h  to 
reach the ir  fu l l  matu rity, which often ta kes a fu l l  dec­
ade. They are g eneral ly cheaper than other g reat 
French wines and are often a bargain by com parison . 

COTE ROTIE mean s  "roasted 
s lope," and its grapes, Syrah 
and Viagnier, sun themse lves on 
the steep terraces. Its two parts, 
the Cote Brune and the Cote 
Blonde, were named after the 
brunette and  t he  blonde daugh­
ters  of the orig ina l  owne r. The 
slopes, legend has i t ,  took on 
the characteristics of their  
comely n a m esakes. 

The wine i s  red, though  a 
l itt le white Viognier is added 
to the Syrah to add finesse. 

Chateau Grillet, rated among 
the besl  of the Rhone Val ley's 
white wines, i s  - the smal lest 
French  v ineyard having its own 
Appellation Controlee .  I t  is  dry, 
fu l l ,  and well balanced.  The 
g rape used is the Viognier. 
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CONDRI EU'S heavi ly  perfumed 
wh ite wines, long pract ica l ly un ­
known outside the d istrict, are 
becoming  famous, and their 
d is t inctive taste, due to the 
grani t ic  soi l ,  m a kes them ac­
c laimed by con noisseurs .  The 
Viognier grape is  used to make 
th i s  de l i c ious wine,  which can 
be fa ir ly dry or moderately 
sweet depend ing  on the v i ntage 
and the vi ntner. 



HERM ITAGE wines, both red 
and wh ite, develop a soft and 
velvety b igness  with ag ing .  The 
red wine grape is  the Syrah, 
the white, mostly Marsanne. 

The red form s a heavy sedi· 
ment  i n  aging, and should be 
decanted. The white i s  one of 
the longest-l ived d ry wh ites. 

The v ineyards are a mong the 
oldest i n  France.  St. Patr ick is 
reputed to have planted vines 
there when he came to Gaul .  

CHATEAU NEUF-DU-PAPE i s  one 
of the Cotes du  Rhone's  fi nest 
red wines. A l i tt le whi te wine is 
also made, very d ist inctive and 
pleasant but relatively u n k nown. 

Un l i ke  other Rhone wines, 
Chateauneuf-du-Pape i s  a b lend 
of 13  grape varieties. I t  varies 
therefore from grower to grow­
er, each having h is own form ­
ula for h i s  b lend,  with in the 
most str ingent  reg ulations i n  
France. Some of the  outstanding 
vineyards of Chateauneuf-du­
Pape are:  The Domai nes of 
Fines Roches, de Ia Nerthe, de 
Nalys, de Saint-Prefert, and des 
Senechaux; the C/os-Saint-Jean; 
Chateau de Vaudieu; Chateau 
Fortia; La Gardine; and Clos· 
des-Popes . 

..... .  4.U_, · · · · � · · ·  - u  .. ... - , ,.,, ,. ,. •• 
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SAINT-PERAY is renowned for 
its sparkl ing wines,  much in de­
mand by the French who t h rift­
i ly substitute them for Cham­
pagne.  The s t i l l  wh ite wines 
have considerable body and 
bouquet.  

TAVEL makes roses exclusively.  
The Grenache g rape is  the ma­
jor constituent, and there i s  l it­
tle variation in v in tage years. 
Tavel is the world ' s  best- known 
rose wine.  Choteau d'A q ueria is  
probably the best Tavel ex­
ported.  Tavels  should nat be 
aged; they are a t  the i r  best be­
tween one and five years o ld .  
Shown above is  a typical  label 
far a Tavel rose prepared for 
export to a wine merchant in  
the Un ited States .  Note  designa­
t ion : Appellation Controlee.  

OTHER COTES DU RHONE wines 
of i n terest and dis t inct ion are 
those of Cairan ne; Rasteau; Gi­
gondas; of Vaqueyras, and of 
Beaumes-de-Venise. These are 
a l l  place-names subject Ia the 
Appellation Contro/ee.  The 
wines vary a good deal ;  mast

' 

are roses, the others reds and 
whites . 
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C H A M P A G N E  

The most fa mous  wines  i n  the  wor ld ,  a n d  the on ly  o n es 
with a lega l  r ig ht, u n der French  Jaw, to the  n a m e  
Champagne, a re g rown on s o m e  3 7,000 acres i n  a 
str ict ly d e l i m ited a rea of the  o ld  French  provi nce of 
C ha m pag n e .  Sti l l  wines are a l so made  but  a re  not 
exporte d .  

T h e  u n ique  qua l ity o f  t h e  wi nes  i s  due  i n  g reat part 
to c l i mate, the  cha l ky soi l ,  a n d  t h e  s k i l l  of t he  v intners .  
Most  C h a m pagne  is  a b lend of red and w h ite va r ieties, 
most ly Pinot Noir a n d  Pinot Chardonnay .  

Bes ides  those s im ply labe led Champagne, t he re  are 
B lancs de Noirs, or  white wi n es m a d e  from b lack  
g ra pes , a n d  Blancs de  B lancs, made f rom wh i te  g rapes .  
Most  are made i n  the caves of the b ig  fi rms  cut i n to 
the  cha l k  substrata under  the cit ies of Rei m s  a n d  
Epernay.  

V ineyard or d i str ict n a·m es are of much l ess  i m por­
ta nce than the b ra n d  name as  a n  i nd i cat ion of qua l ity . 
V intage C h a m pagnes  must be tasted a n d  approved by 
an offi cia l  com m ittee of experts before they are 
sh i pped . No v in tage wi n e  may be  sh ipped before it i s  
three years o l d .  

Some o f  the pri n ci pa l Cha m­
pagne s h i ppers are:  Ayafa· 
Montebeffo-Dum iny; B ollin ger; 
Charles He idsieck; De Castef. 
fane; Heidsieck-Monopofe; Hen­
riot;  l rroy; Krug; Lonson;  Mer­
cier; Moet et Chandan; Mumm; 
Perrier-Jouet; Pol Roger; Roe­
derer; Taittin ger; Veuve Cfic­
quot; and Veuve Laurent-Perrier. 

Cha m pagne  i s  sold in a great 
variety of bottle s izes: 
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S I Z E  
6.4 oz. 
1 2 .8 oz. 
16 oz . 
26 oz.  
2 qts .  
4 qts .  
6 qts .  
8 q ts .  
1 2  q t s .  
16  qts .  
20 qts .  

NAME 
Sp l i t  
Tenth 
P i n t  
Quar t  
Mag n u m  
Je roboa m 
Rehobaa m 
Methuse lah 
Sa lmanasar 
Ba l thazar 
N e b u c h a d n ezzor 



T H E  L O I R E  A N D O T H E R  R E G I O N S 

Along the b a n ks of the beautiful Loire R iver, dotted 
with the most p ictu resq ue chateaux of France, are the 
vineyards of Vouvray, An jou, and Muscadet .  The wines  
are col lectively known as  Vins de /a Loire . Al l  types of  
ta b le  wines, reds ,  whites, and  roses, a re made there, 
but  the  best are the sti l l  whites. Large a mounts of 
spark l i ng and semi -spark l i ng  whites, such  as the popu­
la r  Vouvray, a re a l so prod uced . 

More than a dozen grape varieties are p la nted, 
so me  exc lu sively i n  particu lar  districts. The pr inc ipa l  
va rieties a re :  Chenin Blanc, or Pineau de /a Loire; 
Cabernet Franc; Chasse/as; Muscadet; a n d  Sauvignon 
Blanc .  The var ieta l  na mes se ldom appear on the labe l .  

T H E  MAJOR D I STRICTS are: 

ANJOU.  Red, rase a nd white 
w i nes a re made there ,  wi th the 
sweet  wh iles defi n i te ly the  best.  

MUSCADET. The dry white wine 
bear ing the distr ict 's  name is 
fast ga in ing  popu lar i ty. 

TOURA I N E .  Reds, wh ites, a nd 
roses are made. The wh ites a re 
sweet or d ry .  Home of the 
fa med Vouvroy. 

Q U I N CY. The dry white wine 
with a very d is t inctive c lean 
taste merits wider recog n i t ion.  

POUI LLY-SUR-LO IRE  i s  the home 
of Pouilly-Fume, a d ry whi te 
wine rese mb l ing  the  Quincy. 

Chambord, one of the sp lendid 
chateaux i n  the  Loire Val ley. 

OTHER R E G I O N S  and places 
worth noting inc lude :  

ROUSSI LLON, border ing on  
Spa in ,  i s  a major producer of 
vin ordinaire, and three-quarters 
of French fortified wines .  

JURA, between Burg u ndy and 
Switzerland,  has  g reat d iversity 
i n  wines ,  but not great qua l ity. 

SEYSSEL, a sma l l  town i n  the 
upper Rhone Val ley, produces 
spark l i ng  wine of fine qua l ity. 



G E R MANY 

Al l  the German wines of d i st inction are white.  They are 
genera l ly l i ght and fragrant, rang ing  from 9 to 1 2 per­
c ent i n  a lcoho l .  The vi neyards along the  R h in e, Mosel,  
and Main rivers are near the northernmost l im its of the 
c l i mate be l t  fo r g rape growing .  Often located on steep 
s lopes to catch every ray of the northern sun l ig ht, they 
are pi ctu resq ue but physi ca l ly  exhausti n g  to cu l tivate. 
The g reat wines made th ere represent a tri umph  of 
Teuton i c  tenacity and sk i l l  pitted aga inst overwhe lm­
i n g  odds .  

The  g rape  va rieties,  n u mberi n g  less  than  a dozen, 
are of pr ime i m porta nce.  The Riesling i s  by fa r the 
b est , and a l l g reat German wines are made with it .  
The extens ive p lanti ng s  i n  the Rhe ingau and along the 
Mosel  pro d uc e  wines of u n ique charac ter .  The Sylvaner 
i s  softer and m i lder  than the Ries l i ng ,  yiel d i ng  twice as 
m uc h  per acre than that sma l l -y ie ld  ari stocratic variety. 
The Gewiirztraminer, or Traminer, has finesse and  an  
u n m ista keable spic iness ,  q uite pronoun ced i n  German  
p lanti n g s  but  c o n siderably d i m i n i shed i n  p lant ings  
abroa d .  

T h e  wi n e-g rowin g  di st"r icts, as shown on t h e  m a p  
opposite, a re :  t h e  Palatinate, or  Pfalz, t h e  la rgest pro­
duc er of the fou r  major  d istricts; the Rheingau, the 
s m a l l est, but  produc ing  the l a rgest n u mber  of tru ly 
g reat wines; the Rheinhessen, a lmost the s ize of the 
Pfa l z ;  and the Mosei-Saar-R uwer a rea, which  produces 
the most de l i cate wines  i n  a l l  Germany.  

German wi n e  buffs l ike to d ri n k  the wines at any 
ti m e, not exc lus ively with meals  o r  snacks .  The wines 
a re parti cu la r ly good with pork Delikatessen specia l ­
ti es,  fowl ,  flsh ,  and  seafood .  
72 





GERMAN W I N E  LAWS, though 
stri ct, a re  aug mented by the 
qua l i ty-control act ivit ies of the 
Yerband Deutscher Naturwein­
Yersteigerer, the German Wine 
Associat ion.  The  law,  i n  t rue 
German style, goes· i n to metic­
u lous deta i ls,  so meti mes bor­
der ing on the  lud icrous but g iv­
ing the consumer  a large meas­
ure of protection .  

Kabinett: Wine  made o n ly from 
fu l ly matured g rapes, without 
added sugar, i n  l i mited dis­
tricts. 
Spatlese: Wine made from 
g rapes that have been " late 
p icked " after harvest, g iv ing  
more  flavor, f ru i t iness, and 
del icacy to  the  wine .  
Auslese: Wine made from o n ly 
the best bunches of g rapes, 

\ which are selected and p ressed 
THE RECENT LABEL LAWS, evi- separately. 
denced on the 1 972 labels, add Beerenaus/ese (berry selec-
more i n format ion while s i mp l i - lion) and Trockenbeerena us/ese 
lying i t  for the consu mer. (dry berry selection) i nd icate 

There are now th ree qual ity that the grapes used in the wine  
classes of  German wine :  mak ing  have  reached the h igh ­

I .  Table W i n e  (Deutscher Taf­
e/wein J, s i m ple,  pleasant every­
day wines made from approved 
grape variet ies i n  de l i neated 
areas. The label shows the 
name of the reg ion but not t he  
vi neyard. 

2.  Quality Wine of Designated 
Regions IQua/itiitswein bestim­
mler Anbaugebiete). Above 
average in qua l i ty, made from 
approved grope varieties in 
desig nated reg ions,  this wine 
can carry the name of the v i l ­
lage ,  v ineyard, or specific area. 
A control n u m ber, appearing on  
the labe l ,  is  ass igned by the  
stale agency. 

3. Quality Wines with Specia l  
Attributes IQualitiitswein mit 
Pradikat!. Th i s  i s  the h i g hest  
c lass ificat ion ,  g ran ted to the 
best  German wines .  A control 
n u m ber i s  ass ig ned each w ine  
and appears on  the labe l  w i th  
these  o ther  attri butes : 
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est  degree of concentrat ion of 
sugar and flavor. 

Every qua l i ty wine must  l ist 
the bottle r  IA bfiillerJ, and if 
the wine i s  bott led by the  pro­
ducer-owner  the label  wil l  stale :  
Erzeugerabfiillung (bott led by 
the prod ucer) and aus eigenem 
Lesegut (from the prod ucer 's  
own g rapes) .  

A typical German wine  label  
for a superior w ine  bea r ing 
the i n formation requ i red by the  
new labe l i ng  laws. Note  t h e  
control nu mber. 



THE GREAT REGIONS, fol lowed 
by the most i m porta nt  place­
names  and the  outstand ing  vine­
yards i n  each  reg ion,  are l i sted 
below: 

THE R H E I NGAU 
Eltvi l l e-Son nen berg, Lan ­

genstiick . 
Erbac h-Marcobrunn, Sie­

gelsb erg, Steinmorgen.  
Geise n h e i m-Rothenberg. 
Ha l lgarten-De ute/sberg, 

Schonell. 
Halle n h e i m-Steinb erg, 

Nussbru nnen, Wissel­
b run nen .  

Hoc h h e i m-Domdechaney.  
Joha n n isberg-Sch /oss Jo­

hannisberg, Holle, Klaus. 
K iedr ic h-GrCifenberg, 

Wasser rose. 
Oestr ic h-Eiserberg. 
Rau e ntha i-Baiken, Gehrn. 
Rudes h e i m-Berg B rannen, 

Berg Lay, Berg B urgweg, 
Berg Rottland.  

Winke i-Schloss Vollrads. 

THE R H E I N HE S S E N  
Bingen-Eisel, Rochusberg, 

Rosen garten .  
Bod e n h e i m-Bock, Ebers­

berg. 
D i e n h e i m-Falkenberg . 

N a c k e n h e i m-fn gelsberg, 
Rothenberg. 

Nierstein-(col l ective names  
are now used).  

Oppe n h e i m-Kreuz, Sack­
trager. 

THE PFALZ 
Bad D u r k h e i m-M iche ls­

berg. 
De ides he i m-Herrgottsack­

er, Grainhiibel, Lein­
hohle.  

Forst-Kircheustiick, Jesuit-

engarten, Freundstiick-. 

Kon igsbach-B ender, ldig. 
Ru ppertsbe rg-Hoheburg. 
Wac hen he i m-Geriimpe l, 

BCichef.  

THE MOSEL 
Bern kaste i-Doktor, Lay. 
Braune berg-Julfer, Falken­

berg. 
Erden-Treppchen, PrCilat.  
Graach-Josephshof, Him­

melreich.  
P iesport-Goldtropfch en,  

Lay.  
Urzig-Wiirzgarten, 

Sch warzlay. 
Weh len-Sonnenuhr, Non­

nenberg. 
Zel t inge n-H im melreich, 

Schlossberg. 



CONNOISSEURS OF GERMAN WINES who de l igh t  
i n  the fragrant  subtleties of  the great vintag es-a n d  
w h o  can  afford them-have a tendency t o  l o o k  down 
the i r  noses at  two very popu lar  wines, Liebfraumifch 
and  Moselblumchen . Nonethel ess these two im ports are 
the best- known Germ a n  wines i n  the Un ited States, and  
wh i le  there a re a n umber of  rather poor exam ples, 
some certa in ly  do not deserve the contem ptuous  atti­
tude accorded them by critics-a nd by wine snobs .  

L IEBFRAUMILCH m e a n s  "Mi l k  of 
the Blessed Mother," and  was 
orig ina l ly  the wine of L ieb­
frauenk i rche  and Worms.  The 
nome i s  now used for any wine,  
or b lend,  from a l m os t  anywhere 
i n  Germany. Most often i t  is a 
prod uct of Rhe inhessen or the 
Pfa lz. Some sh i ppers market 

. very good wines from Nierste in ,  
Oppen h e i m, Nacke n he im,  and  
other reg ions as  Liebfra umilch . 

The n a m e  of the sh i pper, and 
somet i mes that  of the producer, 
i s  the consu mer's mast re l iable 
guide Ia the qua l i ty of the 
wine .  Occas ional ly  a Liebfrau­
milch label  w i l l  a l so specify 
that it is Spat/ese or A us/ese, 
an  addit ional  i nd ication of bet­
ter than average qua l ity. Goad 
Liebfraumilch is  very pleasan t, 
part icu larly i n  s u m m e r  when its 
l ig htness  i s  best appreciated. 

MOSELBL0MCHEN means "Flow­
er  of the Mose l"  and i s  the 
name g iven to the lesser wines 
of the Mosel Va l ley. L i ke Lieb ­
fraumilch, it is usua l ly  a b lend,  
wi th  some sugar added, and 
somewhat l ig hter and  more fra­
grant. The pr inc ipal  g rape used 
is the Sylvaner. I t  i s  never es­
tate-bott led, and the consu m ­
er's best gu ide t o  i t s  qual ity i s  
t h e  n a m e  o f  t h e  s h i pper. 

FRANKENWEIN i s  m ade from a 
variety of gropes a n d  is often 
the best buy i n  the cheaper 
German wines. I t  i s  sold in  the 
stubby Bocksbeute/.  The most 
famous s lope, the Steinberg, 
has beco me synonymous with 
Frankenwein. The name · Stein ­

wein is properly appl ied on ly 
to the wines of Wurzburg, the 
capital  of the reg ion.  



L U X E M B O U R G  

About twenty m i les of the  eastern border of the tiny 
Grand Duchy of Luxembourg is  formed by the Mosel le  
River as  it fl.ows from Fran ce into Germany.  The pretty, 
g ently ro l l i ng  left banks  are p lanted in some 3 ,000 
acres of vi n eyards,  mostly Riesling, Sylvaner, and El­
bling .  The production varies dramatica l ly  from year 
to year due  to the  changeab le  northern c l im ate.  The 
wh ite wines resemb le  both the Alsatian  and  Germa n  
Mosels ,  ra ng i ng  from l i g h t  and fragrant  t o  velvety a n d  
e legant .  The  Luxem bourgers wisely d ri n k  most o f  their  
de l ic ious prod uction, but more i s  be ing exported to 
the Un ited States, where these wines are beg inn ing  to 
receive cr i t ica l  approva l . 

THE LABELS ind icate the t h ree 
types of legal desig nations for 
bottled Luxem bourg wines :  
1 .  V i n  de Ia Moselle Luxembour­
geoise, fol lowed by the grape 
variety, categorizes the wines of 
ord inary qua l i ty.  
2 .  Place-name, with v ineyard 
name and grape variety, desig­
nates the middle category. 
3. A ppellation Complete, which 
corresponds to the French Ap­
pellation Controlee, i s  reserved 
for the finest wines .  In th i s  cote-

gory the label must show the 
vintage year, place-name,  g rope 
variety, v ineyard, and  the 
grower's name a n d  ad dress .  
There are other exacti ng con­
tro l s  and  offi cia l  ta;t ing tests 
to ensure cons istent qual i ty. 

THE BEST W I N E S  a re usua l ly 
those made of :  
Riesl i ng-Dis t inctive, fu l l  and 
elegant. From Wormeldange, 
Ehnen,  Wintrage, Schengen,  and  
Re mich .  
Tra miner-Fu l l, velvety, and  
sp icy.  From Ahn ,  Wel lenste in ,  
Schwebs ingen,  and Machtu m .  
Ries l ing and Sylvaner-Light, 
with a s l igh t  M uscat taste. From 
Wel lenstei n  and Re merschen .  
Pinots-Ful l  and generous 
wines.  They i n c l ude A uxerrois, 
Pinot Blanc, and  Pinot Gris va­
rieties. From Wel lenste i n ,  Schen­
gen,  and Remerschen .  

77  



I TA L Y  

I t  i s  sa id  that I ta ly i s  one vast vineyard.  Smal ler  than 
Ca l iforn ia ,  it produces more wine than any other  coun­
try i n  the  wor ld ,  and  is the th i rd la rgest exporter .  I ta l ­
ians are natura l  wi ne  dr inkers, with a per capita con­
sumption of a lmost 30 gal lons a year .  Most I ta l ians  
d rin k the i r  wine casual ly, just  as  casua l ly  as  many of  
the i r  v in tners  g row the g rapes and  make the wine .  
But  there are an  i ncreas i ng  number of  exceptions  to 
th i s  easy-goi n g  attitude, and  Ita l ian  wines  a re g etti n g  
better a l l  t h e  ti m e .  I m proved controls have he lped . 

Most of the b i l l ion ga l lons  produced each year i s  
qu ite ord i n a ry, m u c h  o f  i t  p leasant, s o m e  exce l lent, 
a n d  a l i tt le wh ich  can be c lassed as g reat.  

A lmost al l  I ta l i an  wines are named after the  g rape 
variety used,  the name  of the town,  o r  the d i str ict of 
or ig i n .  Labe l i ng  is usua l ly  dependable ,  except for 
v intage i nd ication .  The Ita l ians  rema in  casua l  about 
vintage years, con s ideri n g  them of l ittle i m portance.  
Carefu l ly  made wines are more subject to d iscern ib le  
variations  from year to  year than the more ord in ary 
wi nes  made with typical  I ta l ian  abandon .  

The i m porta nt w ine  regions of  I ta ly  inc lud e :  the 
Abruzzi, on the Adriat ic;  Apulia, the g reat southern 
p la i n ;  Calabria; the Campania a round Naples ;  Latium; 
Lombardy; Piedmont, home of som e  superb wines;  Um­
bria, Trentino-Aito A dige , Tuscany, Veneto, and S iCily . 

S i nce one out of every e igh t  acres has v i nes on i t, the whole map  
of I taly, on  the fac ing  page, cou ld be  colored w i t h  a v i nous  t i n t. 
The place of orig i n  of the better-known wines is ind icated by the 
n u merals keyed to the l i st of their  na mes. The principal  reg ions 
are shown i n  capital  letters. A few of the fa mous Ita l i a n  c i t ies are 
shown for the reader's orientation. 
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THE 
BETTER-KNOWN 
WINES: 

Aglianico del Vulture 1 
• Aleotico 2 

Asti Spumonte 3 
Barbera 3 
Borboresco 3 
Bardolino 4 
Barolo 3 
Castelli Romani 5 

Chianti 6 
Cinque Terre 7 
Est! Estll Estill  8 

Froscati 5 

Gottinara 9 
Lac rima Christi 1 0  
Lambrusco 1 1  
Marsala 12  
Moscato 13  
Orvieto 8 

Songiovese 1 4  
Soave 4 
Volpolicella 4 
Verdicchio 1 5  

1 3  
� 



GOVERNMENT CONTROLS, i n st i tuted in  I ta ly i n  1 963,  
have gon e  a long way toward correct ing the non­
chalant  attitude  toward nomen clature which p revai led 
unt i l  the n .  The lack of safeguards for p lace-names,  
comb ined with ha phazard methods of viticu lture and 
v in icu l ture . had  relegated Ita l ian  wines to a lower 
status than they deserve d .  Today the n ew controls, 
both govern m enta l  and self- imposed,  and a more seri­
ous attitude towa rd wine mak ing ,  a re bu i ld i ng  up the 
reputation of I ta l ian  wines at home and abroa d .  

Three denomi nations o f  or og o n  
controls have been established 
i n  I ta ly:  
1 .  Simple Denominazione di 
Origine Simp/ice i s  for ord inary 
wines grown tradit ional ly in a 
decreed area. Th i s  carries no 
qual ity rat ing.  
2. Controlled Denominazione di 
Origine Controllata i s  reserved 
for wines meeting st ipu lated 
standards of qua l ity. 
3.  Controlled and Guaranteed 
Denominazione di Origine Con· 
trollata e Garantita i s  g iven 
only to fine wines meeting qual­
i ty and price standards set by 
govern ment agencies.  Once 
awarded, the rec ip ient  is under 
continuous control. 

VOLUNTARY C O NTROLS a re ex­
ercised through the National I n ­
stitute f o r  the I n spection of De­
nomi nation of Orig in  ( lnstitu­
tione del Comitoto Nozionale 
per Ia Tutela delle Dominazione 
di Origine}. For exa m ple,  the 
l nstituto Nazionale per I' Espor­
tazione I I .N .E.J  awards th i s  
fami l ia r  sea l  to I ta l ian  wines 
authorized for export. 
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Contrary to popu lar  notion, 
al l  red I ta l ian wine does not 
taste l i ke Ch iant i .  There i s  a 
wea lth of taste d ifferences ra ng­
ing from the m a jest ic B arolo 
through  the subtlet ies of aged 
Chianti Classico to the l igh t, 
fragrant  Valpolicella. The roses 
are l ight  a nd fresh,  de l ightful  
when young.  

The wh ites run a great  gamut  
of taste, dry through  sweet, 
some l ight ,  some b ig-bodied. 

Besides the famed Vermouths, 
exce l lent  and  un ique dessert 
wi nes, with a ful l  ra nge of taste 
characteristics, are a lso made in 
I taly. Spark l ing (spumante}, a n d  
s l ight ly spark l ing (frizzante) 
wi nes have a special  charm.  



Some of the best  wines of I ta ly, 
l i sted by reg ion,  inc lude :  
ABRUZZI-Montepulciano, red; 
Treb biano, wh ite. 
CALABRIA Ciro di Calabria, 
red; Greco di Girace, sweet 
while. 
CAMPA N I A-Falerno, red and 
wh ite; Lacrima Ch risti, whi te.  
EMIL IA-ROMA G N A  - lombrusco 
and San giovese, both reds. 
LATI UM-The wines of the Cas­
telli Romani, d ry whi tes,  are 
cons idered among I ta ly 's  best. 
Frascati and Est! Est! Est! are 
the best known. 
LOMBARDY-Sasse//o, Gru me//o, 
Fracia and Inferno are a l l  reds. 
Ch iarello i s  an outstand ing  rose.  
LUCA N I A  (or Bas i l i t ica)-One of 
the best wines of southern Italy 
i s  the red Ag l ian ico del Vul ture .  
PIEDMONT-Th e  g reat B arolo 
and Barboresco are I ta ly 's  fi nest 
reds.  Freise, B arbera, Gattinara, 
Grignolino a n d  Nebbiolo, a l l  
cous ins  t o  the great pair, are 

products of this fine wine re­
gion, along with the spark l i ng ,  
sweet Asti Spumante. 
TRENTI NO-ALTO ADIGE-Most ly 
wh ites made of Riesling and 
Traminer varieties. 
TUSCANY-Home of the true 
and best Chianti and the sweet 
wh ite Vin Santo. 
UMBRIA-Orvieto, cons idered 
the best wh ite i n  Italy, i s  now 
made dry as wel l  as sweet. 
SAR D I N I A-The best a re the 
Muscats and M alvasias, sweet or 
fortified dessert wines .  
S I C I LY-Wh ite Mamertino, red 
Faro, white and red Corvo di 
Casteldaccia a n d  Etna.  The best 
i s  the su perb Marsala. 
VE N ETO-The best of the re­
gion a re the wi nes of Verona, 
the red Valpolicella, Valpan­
tena, and Bordo/ina, and the 
smooth dry wh ite Soave. 
E LBA-The sweet a n d  generous 
A leatico di Portoferraio i s  a 
great dessert wine .  
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S P A I N  

Almost fou r  mi l l ion  acres, o r  better than one-tenth of 
the total a rea of Spa in ,  is p lanted in v ineya rds .  The 
y ie ld  i s  approximately 500 m i l l ion gal lons of wine each 
year .  Th is  i s  a re latively smal l  yield i n  proportion to the 
tota l acreage.  The reason for the l im ited production 
i s  the country ' s  a rid  c l imate. 

Sherry i s  the most fa mous Span i sh  wine but repre­
sents o n ly a t iny percentage of the tota l a mount  of 
wine produced . I t  i s  a un ique  wine, made,  b lended,  
and  aged by spec ia l  processes, and i s  comp letely dif­
ferent from al l  other Span i sh  wines .  

The best tab le  w ines  a re  those made  i n  the R ioja 
district, h igh  up land country with severe winters . The 
reds here a re better than the whites ,  and both bear a 
superficia l  resemb lance to Bordeaux wines .  N ext to the 
Riojas a re the wines of Valdepeiias, a

· 
major wine d i s­

tr ict south of Madri d .  The region of An dalusia, at the 
southern end of Spain, is the producer of the fa med 
Sherry and of the su perb M alaga, which i s  no longer 
the fash ionab le  wine i t  once was .  

On ly  a l itt le spark l ing  wine, ca l led Xampan and 
pronoun ced " C h a m pagne,"  i s  p roduced . I t  i s  rather 
sweet and i s  made southwest of Barcelon a .  

S p a n i s h  wines  are usua l ly  i nexpens ive, represent ing 
a very good va lue  for the pr ice.  Span i sh  win e  control s,  
estab l i shed some years ago, are bei n g  enforced more 
vigorous ly, and whi le a certa in  a mount  of rath er i n ferior 
wines have been exported , the bette r ones a re becom­
ing  more and more avai lab le .  Span iards  a re just as 
casual  a s  the I ta l ians  when it com es to labe l i ng  for 
vintage yea rs .  The prod ucer ' s  name,  or brand,  i s  the 
best guide to the qua l ity of the wi n e .  
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PLACE-N AMES, establ i shed u n ­
der the regu lat ions  of the D e ­
nominaci6n de Origen, are 
shown in the  map.  
ANDALUSIA-Jerez or Xeres 
(Sherry); Montilla-Moriles; M6/a­
ga; Huelva; Monzani lla; Sanlu­
car de Barrameda. 
CE NTRAL S PA I N-La Mancha, 
Noblejas; Manzanares. 
EAST COAST-Malvasia de Sit­
ges; A /lela; A licante; Tarragona; 
Priorato; Valencia; Panades; 
Utie i- Requena; Cheste; Conca 
de Barbar6; Barcelona.  

GALICIA-Ribero; Valdeorras. 

NORTHERN SPAI N-Cariiiena 
R ioja; Navarra . 

WESTERN SPAI N-fstramadura; 
Rueda; Taro. 

The landsca pe of Spa i n ,  one  
of p icturesq ue and v io len t  con­
trasts, i s  reflected i n  the g reat 
d iversity of i ts  wines.  S pa n i s h  
vi ntners a r e  very s k i l led b lend­
ers ,  obta i n i n g  wines  of p leasant  
character is t ics  from d ifferen t  
vi neyards and even from d iffer­
ent parts of the country. 
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MUCH OF THE SPA N I S H  VINE­
yARD l and  is parcel led ou t, and  
the nu mber o f  sme l l  properties 
i s  so great as to defy official  
computat ion .  The smal l  plots ore 
not su i tab le  for mechan ization, 
and most of the i r  owners are 
too poor to afford more than 
the most rud imentary form ma­
ch ines.  The cooperat ive syste m 
was i n troduced, and  there ore 
now some 700 Ia 800 operat ing 
cooperatives. The bu l k  of pro­
duction for export is  wine  
s h ipped i n  the cask to Eng land 
and Belg i u m .  

Exports o f  Spanish  wines to 
the U n i ted States have g rown 
s ign ificant ly i n  the post few 
years but, with the exception of 
sherry, bulk wines are st i l l  the 
major export. 

Some of the most i mporla n t  
Span i sh  firms exporting table 
wines to the New World and to 
other cou n tries are:  Rene Bar­
bier; J.  de Berg er; Bodegas Bi l ­
boinos;  Bodega El Faro; Bodega 
Torres; Bodega Riojonos;  Bo­
degas La Rioja Alta; Caste l l  del  
Bosch ;  Lopez Heredia; Ma rques 
de Murrieta; Marques de Risco l ;  
and  Momp6. 

SANGRIA, a wine punch whose 
i ngredients may vary a t  the 
whim of the ma ker, i s  usual ly a 
refresh ing m ixture of red wine,  
c i trus fru i t  ju ices, sugar, and 
soda water. A popular hot  
weather dr ink  i n  Spain ,  i t  has  
met with g reat success  i n  th

'
e 

U.S . ,  where several Spanish  
brands ore i m ported . 

TRUE SHERRY is ma de o n ly i n  the str ict ly d e l i m ited 
d i strict a round the charming Anda lus ian town of Jerez 
de  Ia Frontera .  "Sherry" is the Ang l ic ized p ronuncia­
tion of Je rez .  The pr inc ipal  g rape used i s  the Pa lomino .  
After fermentation the  wine  i s  a l lowed to  remain  i n  the  
same vats. There  the yeast causi n g  the i n it ia l  fermenta­
tion for m s  a film, cal led flor, on  the  su rface of the 
wine, and p roduces a variety of p leasantly odorous 
prod ucts and  a ldehydes.  The win e  has now beco m e  
flor sherry, o r  Fino, one o f  t h e  two m ajor c lassification s  
o f  s herry. 

I f a film does not form, or i s  prevented from form ing  
by the addit ion of  wine  spi rits to  bri n g  t he  wine to  a n  
a l cohol  content o f  1 8 %  o r  more, i t  wi l l  become a n  
0/oroso, t h e  other  major c lass ification . 

Both Fi nos and  Olorosos u ndergo a good deal  of 
b lend ing  and  ag ing  before they are ready for market. 
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THE SOLERA SYSTEM is the 
agent  whereby s herries ore s i ­
mu ltaneously aged and  b lended.  
I t  creates the u n iformity of qual ­
i ty and  of type of the various 
Spanish  s herries that re mains  
cons i s tent  yea r af ter  year. 

This 4-ba rrel solero operates 
in  the same manner as a 5-
o r  8-ba rrel system :  The aged 
wine is drawn I Step 1 )  from 
the oldest barrel (A). The 
wine is replaced by d rawing 
from the next alder barrel 
!Bl, unti l  barrel A is  again ful l  
(Step 21. Barrel B is replenished 
from barrel C, and so 
on up the l ine.  The 
new wine, special ly blended 
for this particu lar  so/era, 
goes into the top barrel.  

0 
r-

0 
m 
V> 
-I 

Fino so/eros remain  at about 
the some a lcohol i c  strength ,  
but  oloroso so/eros wi l l  often 
reach h igher  concentrations,  go­
ing as  h igh  as  2 2 "/o .  The finos 
ore dry and pungent, the olo­
rosos sweet and creamy. 
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P O R T U G A L  

Just as  S pa in  i s  popu la rly known for its S herry, Portu­
gal is known for its Port, the most fa mous  of a l l  dessert 
wines .  A bare 2 %  of all Portuguese wine i s  Port, and  
more  than ha l f  of  i t  i s  exported.  Madeira, a favorite 
of our Colon ia l  forbears, i s  no longer  popu la r  in the 
Un ited States .  

The most  im portant tab le  wines  are the Vinhos 
Verdes, ca l led " g reen wines" because of their  fresh 
l ive l i ness ;  the Daos, fu l l -bodied red and  white wines; 
Co/ares, a very p leasant l ight  red wine ;  and the some­
what sweet B ucelas, a white wine  made near  lisbon . 
The Portug uese roses and  spark l ing roses have become 
very popu la r  in the Un ited States.  

The better Portuguese wines carry the officia l  Certifi­
cate of Orig i n ,  l i ke the French  Appellation d ' Origine, 
and  i nc l u d e :  B uce/as, Carcave/os, Co/ares, Dao, Mas­
cote/ de Setubal, and Verde. 

THE V I N H O  VERDE v ineyards  
are  mas t  u n usua l  i n  that  the  
v ines  g row o n  trees o r  h i g h  
trel l i ses ,  the  l a n d  use  b e i n g  a t  
a h i g h  p re m i u m .  

The  w i n e s  a re l i g ht, with  a n  
average a lcohol  content betwe e n  
8 a n d  1 1 % , o n d  a bi t  of bub­
b ly effervescence which  i s  very 
p leasa n t  a n d  refre s h i n g .  They 
are beg i n n i ng  to be exported in  
s ign ificant  quanti t ies .  

The Moscatel de Setubal  can 
on ly  be made i n  the boroug h s  
of Setu ba l  a n d  Pci l me la .  A 
Fre n c h m a n  o n ce descr ibed it 
as " bott led s u n l ig h t ."  It is forti­
fied with brandy and l ig hter 
than Malaga.  
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THE DAO WINE vines  a re pro­
tected by m o u n ta i n  ranges 
sh ie ld i ng  them from t h e  sea­
borne winds  a n d  the  i n land  
heat .  The  sa i l  i s  m a i n l y  g ra n it ic ,  
the  c l i mate for from ideal,  but  
the wines  are s m ooth and 
suave .  T h e  lu l l -bodied reds  
hove a n  a lcohol  content  of  1 2 % ,  
a velvety taste a n d  a beaut ifu l  
ruby red color .  

The l e m ony-colored wh i te 
wines are l ig ht,  aromat ic  a n d  
fres h .  

T H E  COLARES W I N ES g row i n  
one  of the  lovel iest  tour ist ic  re­
g i o n s  of Portuga l ,  with a range  
of h i l l s  o n  one  s ide  a n d  the 
Atlant i c  Ocean o n  the  other .  The 



v ines g row in sondy ground, 
with roots going deeply down 
i nto very old slrolo . Pla nt ing 
v ines  often req u i res d igging to 
a depth of n i n e  to len feel. I n  
addit ion,  reed screens  m ust be 
erected to protect the vines 
from the winds blowi ng in 
from the Atlant ic .  The resu l t­
i ng wines hove been described 
as " having a fem i n i n e  complex­
ion but  a viri le energy. " 

CARCAVELOS W I N E S  a re high 
i n  a l cohol  conten t, averaging 
1 9 % ,  and they are se ldom ex­
ported from Portugal today. 

BUCELAS W I N ES, rather rare 
outside Portugal  itself, are best 
wel l  aged, with increased bou­
quet and rich gold color. 

Granjo i s  a sweet white wine 
whose sweetness comes from the 
Botrytis cinera, or noble rot, a l­
lowed to develop on the late­
picked g rapes, the same method 
used for Sauternes and Spotlese. 
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Al most 8 %  of the arable land  
of Portugal  i s  devoted to v ine ­
yard s. The variations of so i l  and  
the Atla ntic c l imate prod uce a 
g reat variety of table wines,  as  
wel l  as the fa mous fortified 
wines.  The pri nc ipal  wine­
growing areas are shown in 
red on the map. 



PORT, by both Portug uese and Br i t i sh law, is the 
wine made i n  the Upper Douro reg ion,  fortified by the 
addit ion of Portuguese g rape brandy and sh ipped from 
Oporto, the seaport which has g iven the wine its name . 
Over 90 % is exported, much  of it to Scand inavia, 
some to France and Eng land,  and very l ittl e to the U . S .  

THE VINIF ICATION o f  Port dif­
fers from other wines in that i t  
i s  arrested at some careful ly 
determined point,  o baut ha l fway 
in the fermentation p rocess, by 
drawing aff the ju ice i nto casks 
conta i n ing  g rape brandy. 

This  a rrested fermentation 
produces a sweet wine with a 
1 9  to 2 1 % alcohol content .  

The fol lowing year the wine i s  
sent i n  Part "p ipes," casks con­
ta in ing  1 38 gal lons, to the wine 
lodges across the r iver  from 
Oporto. 

In o g reat year the maker 
may decide to make Vintage 
Port. In that case the wine wi l l  
be sh i pped, usua l ly  to  England,  
and bottled i m med iately. Vin­
tage Ports are aged i n  the bot­
tle for ten to fifteen years, some­
t imes more. They are expensive. 

W I N E  NOT RESERVED for Vint­
age Port i s  b lended and ma­
tured i n  oaken casks. The blend­
ing is a del icate, even i n s pired, 
operation resu l t ing in a true-to­
type wine for a part icu lar 
brand, but d ifferent  from every 
other brand .  

As th i s  wine ages  i t  fi rst  be­
comes Ruby Port, then with 
more aging becom'es Tawny 
Port, a wine of g reat elegance. 

Port made from wh i te g ra pes 
is ,  not surpris i ng ly, ca l led 
White Port. Ruby a n d  White 
Ports are someti mes blended to­
gether to make Tawny Port. 

True Tawny Port is aged i n  
wood to acqu ire g reat elegance.  



G R E E C E  

This  an cient  land  of wine has the c l imate a n d  soi l  to 
produce wines that shou ld l ive up to the legendary 
nectars  Homer praised . That is not the case, however, at 
present,  but there is  hope that n ew regu lation s  and  
contro l s ,  a ided by  the I n stitute of  Tasters, w i l l  s ig n ifi­
cant ly i m p rove the overa l l  q ua l ity of Greek wines .  

Greek wine makers may be d iv ided i nto th ree main  
g roupi ng s : sma l l  i nd iv idual  producers;  cooperatives; 
large pr ivate com pan ies .  

The Peloponnesus i s  the la rgest wine d istrict, ac­
counti n g  for a quarter of the tota l production . Next in 
s ize i s  Attica, accounti n g  for 1 5 %  of the tota l .  The 
ba lance i s  prod uced by the i s lands  of Crete, Samos, 
and Santorin, a n d  the region of M acedonia.  

Some of the best Greek wines com e  from the Pelo­
ponnesus ,  notably the l uscious Mavrodaphne.  The best 
wh ite wine i n  Greece is  reputed to be that of a sma l l  
estate, Pallini, i n  Atti ca .  An outstand ing  sweet w ine ,  the 
Muscat of $amos, i s  made on the is l and  of that n a m e .  
S a m o s  i s  one o f  t h e  few place-names  protected b y  
Greek law. 

RETS INA i s a n a me which 
seems to appear on a lmost every 
bottle of Greek wine.  It  is not 
the name of a type of wine,  
but s i m ply means that  the wine,  
e i ther rose or  wh ite, has been 
treated with p ine res i n .  The 
red wines do not  receive th i s  
strange flavoring .  

Greeks, parti cular ly those  of  
the central a n d  southern parts 
of the country, see m to be gen·  
u i nely fond of the taste. Those 
who d i s l i ke it, here or there, 

say it re minds  them of turpen·  
t i ne .  Tourists 1 1QO ing native" 
profess a great l i k i ng  for it .  

There are many theories, m ost 
defying conc lu sive proof, of 
how the retsina flavor ing  came 
about. The most preva lent  one 
is  that the ancient Greeks pre­
served their _  wine by us ing p ine  
g u m  and got  accustomed to the  
taste. 

Those who like it say i t  should 
be dru n k  cool .  Those who don 't, 
say sk ip  i t. 
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A U S T R A L I A  

The g reat subcontinent of Austra l ia is  so un ique  in its 
fa una a n d  flora that it is not surpr is ing that Austra l ian  
wines have a d ist inct character, their  own pecu l iari­
t ies, and thei r  own vi rtues . They have strange,  won­
derfu l  n a m es which he ig hten their i nd iv idua l ity. 

Austra l i a ' s  wine  hi story starts in 1 78 8  when  the fi rst 
v ines,  ca refu l ly  transported, were p lanted in earth  which  
had n ever nour ished any k ind of grape.  

As i n  the other  new wor ld of  Am erica there were 
fa lse starts, d i sasters and successes. Unti l 1 8 20  wine 
making i n  Austra l ia was a r ich man 's  hobby.  In  that  
year the fi rst com mercial  v ineyard was sta rted by the 
pioneer ing John Macarthu r .  From that moment, encour­
aged by h i s  success, vi nes were p lanted i n  the Barossa 
Val ley, i n  Berri  and Rutherg len ,  the Swan Va l ley, 
Corowa, a n d  the Hunter ,  Mu rray, and  Eden va l l eys .  

Al most every type of wine i s  
produced. Because of  t he  ethn i c  
groups orig i na l ly  sett l ing th is  
great country, the proportion 
of wine types produced reflects 
the preferences of Ang lo-Saxon 
taste. 

Canada and Great Brita i n  a re 
the best customers for Austra­
l ian wine at present. The 
American market i s  new but 
seems prom i s i ng .  Unti l  the m id-
1 960's fortified and dessert 
wi nes led Austra l ian  wine pro­
duction , but now the lead has 
been taken by table wines, the 
best wines made there today. 

Al most half the tota l produc­
tion is d is t i l led as brandy or 
a l cohol . Much is used i n  making 
the fortified wines .  
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The wine industry i n  the 
Pacific new wor ld  bears a re­
sem blance to that of the 
American new world.  The Aus­
tra l ians  have been quick to 
adapt tech nolog ical advances 
and modern equ ipment  to their  
wine-making procedures.  

They, too, a re operating their  
wineries and v ineyards with a 
balanced m i xture of the trad i ­
t ional  and the new.  

As the m arket for  Austra l ian 
wine g rows,  expansion br ings 
more s h i ny sta in less s tee l  equ ip­
ment in to handsome modern 
p lants, and new v ineyards are 
pla nted with an  eye to m odern 
harvest ing and cu l tivation . 

Most new plant ings refl ect the 
demand for more table wines.  
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As can be seen in the  map,  a bove, the wine-g rowi ng reg ions 
l i e  a l m ost e nt ire ly i n  the southeastern earner of the continent.  The 
two notable except ions are Swa n Val ley i n  the state of Western 
Austra l ia  and Rome in the  stale of Queens land.  The na mes of 
the other d i str i cts, keyed to the n u m bers on  the map,  are:  

1 .  H u nter Val ley 9. Rutherg len 1 5 . Langhorne Creek 
2. Raaty H i l l  Wa hgu nyah- 1 6. Coonawarra 
3 .  Muswel lbrook Corowa 1 7. Barossa Va l ley 
4.  Mudgee 1 0 . Tah b i l k  1 8 . Clare· 
5 .  Murrum bidgee 1 1 .  Shepparton Watervale 

Va l ley 1 2 . Glenrowan· 1 9 . Adelaide 
6. Swa n H i l l  Mi lawa Metropol i tan 
7. Robinvale 1 3 . Great Western  20.  Swa n Val ley 
8 .  Murray Valley 1 4 . Southern Vales 2 1 .  Roma 
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The new, modern winery of the 
Roth bury Estate, which won the 
Royal Austra l ian  I n stitute of 
Arch i tects ' award, i s  i n  the 
Hu nter River val ley of the state 
of New South Wales. I t  i s  sur­
rounded by a vineyard of more 
thon a thousa nd acres. 

The old, ha ndsome bu i ld ings of 
the Seppelt  wi nery at  Seppelts­
fie ld ,  in  the Barossa Valley of 
the state of South Austra l ia, 
stand  on the s i te of the orig ina l  
winery estab l ished in 1 85 1 .  
Trad it ional methods are a ha l l ­
mark of t h i s  winery. 

Generic names, such  as B ur­
gundy, Chablis, a n d  Hermitage, 
ore on Austra l ian  wine  labels  
but ore ' usua l ly  written in s m a l ler 
type than the reg ional  or pro­
prietary names  which precede 
them-for exa m ple, Cholombor 
Burgundy. The use of the gen­
eric nome is  to be ta ken on ly 
as a genera l gu ide  far o cate­
gory of taste. 

Varieta l names ore an the 
increase, i n  keeping with the 
growing in terest i n  table wines .  
The Brit i sh i nfluence shows in  
the n u m ber af wines  labeled 
as Claret 

··
and  Hock, the Iotter 

used far Rh ine-type wines.  
Austra l ian  reds ore genera l ly 
sturdy and  deep in color. The 
best of them are s mooth ,  with 
o pronou nced vinous flavor.  The 
Clarets come very close to the 
characteristics of the i r  orig ina l  
Bordeaux forebears. The  Bur­
gun dy-type reds bear very l i t t le 
rese mblance to their French  
models, but o re good enough 
to  s tand on their  own mer i t  
a lone. 

The qua l ity of the whi tes 
see m to vary much  m ore thon  
that  of  the reds .  Some o re l igh t  
to the po in t  of being t h i n ,  and 
some ore as robust  as the reds .  
Three general  types dominate 
the wh ites : the sauternes, 
ranging from sem i-sweet to 
sweet; the chablis, usual ly 
qu ite dry ond big-bodied; and 
the hocks, or riesli ngs. The best  
of the latter a re l ight  a n d  fro­
grant, usual ly d ry. The roses con 
be remarkably big i n  flavor and 
body. The versati le soi l  pro­
duces, in  d ifferent reg ions,  com­
plete ly d ifferent wines .  



Most Au stra l i a n  vi ntners make 
some spark l i n g  wines .  Some ore  
made by the trad i t iona l  i n - the­
bott le  fermentat ion,  or C h o m pe­
nois  process, a n d  some use one  
of the b u l k  fermentat ion proc­
esses. The bott le-ferme nted 
wines ore g enera l ly  better and  
a l so more  expens ive than  those 
prod uced by b u l k  ferme ntation .  

Variety, ra ther  than spec ia l i ­
zat ion ,  seems  to be the ru le  in  
Austra l i a .  Most  v i ntners produce 
as wide a se lect ion of wi nes­
sti l l ,  fort ified, and s park l i ng­
as poss ib le .  T h e  c l i m ate a n d  
s o i l  l end  them se lves t o  t h i s  m u l ­
t i p l i c i ty of w ine  types.  

The same vine, p lan ted in 
d iffere nt  parts of the wine·  
growing  reg ions ,  w i l l  resu l t  i n  
w i n e s  of very d i fferen t  a n d  d i s ­
t i nct  character.  

Very l i tt le Austra l i a n  wine  is  
exported as  yet to the U n i ted 

States .  The House of Seppelt i s  
one  of the p ioneers in  export­
ing these u n usua l  a n d  d i s t i n c ­
tive wines  t o  our s hores . We 
can look forward to a n  i n c rease 
over the next  few years . 

Some of t he  lea d i n g  bra n d s  
are , S .  Wyn n  & C o . ,  Penfo lds ,  
Sa ltra m, L i n d e m a n 's ,  Ya l u m bo 
(S .  Sm i th  & Son) .  McWi l l i a m 's ,  
Gra m p 's Or lando,  Ka iser  Stu h l ,  
a n d  Angove ' s .  A l l  o re i n  t h e  
southeast  corner of the  cou n­
t ry  a n d  offer  a w ide  se lec t ion  
of table,  dessert, and spark l i n g  
wines .  Chateau To b i l k  a n d  Mc­
laren Vole do not make fort i ­
fled wines .  

Austra l ian s  are  a n x ious  to  
have  the i r  w ines  j u dged o n  
t he i r  o w n  mer its, w i t h o u t  c o m ·  
por ison-just  a s  one wou l d  n o t  
compare t he  waroto h flower o f  
N e w  South Wales w i t h  o n  E n ­
g l i s h  rose.  



C A N A D A  

Canada ' s  relatively sma l l  wine production a n d  per 
capita consum ption have both been g rowing steadi ly  
over the past  ten years .  The home-g rown g rapes are 
mostly Vitis labrusca varieties, with more hybrids being 
added every year .  Wine grapes are also i m ported in 
s ign ificant  quantities from the Un i ted States .  A s izable 
a mount  of wine is made from fruits and  berr ies other 
than g rapes .  Very l ittl e Canadian wine  is exported to 
the U .S . ;  Canadians  a re so fond of their  own product 
that they d ri n k  most of it themselves, and supplement 
it with im ports . 

I n  genera l ,  Canad ian  wi ne is l ig ht, fragrant, a n d  
very p leasant .  There do n o t  s e e m  t o  be any great 
Canad ian  wines as yet, but there are m any fine,  de­
l ig htfu l ones ,  as  can be attested by the m a ny tourists 
who have vis ited our g reat neighbor to the north .  

A refres h i n g  honesty o n d  lack o f  pom pous prete ns ion  is evidenced 
i n  these Conodian  wine labels ,  represent ing  most of the Canadian 
wine compan ies .  With few exceptions a wine  wi l l  be cal led just  
what  i t  i s :  o red wine  is labeled Red Wine, and i t  i s  descr i bed as  
dry, sem i -d ry, sem i - sweet, or sweet, usua l ly  in  Eng l i sh  and French .  



O K AN A G A N  
VA L L E Y  

R EG I O N 

Canada ' s  w ine -growing areas are :  I .  the  N iagara Pen i nsu la ,  w h i c h  
g raws 80% of the grapes used i n  C a n a d i a n  w i n es,  a n d  2. the  
Okanagan  Val ley of Bri t i sh  Col u mbia .  Despi te t he i r  nor thern  loca­
t ion ,  both  hove more sunsh ine  than  many  of the worl d ' s  renowned 
vi neyards.  P lease note the d ifferent  "Sca le  of Mi les" on  the  maps.  

The p r i n c ipa l  w i neries of On­
tar io are :  Barnes ,  the  o ldest ;  
Bri g h t ' s ,  the  la rg est; Cast le;  
Chateau Cart ier;  Chateau-Ga i ;  
Jord a n ;  london;  a n d  Turner .  

Br i t i s h  Co l u m bia ' s  i n c l u d e :  
A n d res ;  Growe rs ' ;  V i l la ;  Co lona;  
Casa be l la ;  and Unc le  Ben 's .  

I n  other  parts we find:  Castle 
in Saskatchewa n ;  Danforth i n  
Mani toba; a n d  Andres a n d  
Chalet  i n  Al berta. 

Mast of t h e m  offer a com­
p lete se lec t ion  of sti l l ,  spar ­
k l i n g ,  and fort ified w ines .  

Canada does no t  prod u c e  
"v i n tage" w ines .  C l i mat ic  con ­
d i t ions  i n  t h e  g ra pe-g rowi ng 
reg ions  a re re lat ively s tab le ,  
mak i ng  for g rapes  of good,  
even qua l ity each year.  The 
w ines  of d ifferent  years '  ha rvests 
are often b len ded to obta i n  a 
cons i s te n t  chara cter a n d  q u a l i ty.  

Canad ian  w i nes  are  aged at 
the  w iner ies in a variety of 
conta i n e rs of the  wine ma kers '  
c h oice unt i l  ready for s h i p ­
m e nt.  There is  comparat ive ly 
l i t t le aging i n  the  bott le .  
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H U N G A R Y  

Wine ma k i n g  ha s a lways  been a g rea t tra d i t ion i n  Hun ­
ga ry, a long  with love-ma k i n g  to  the  roma ntic mus i c  
of  sobb ing gypsy vio l i n s .  

Wine-ma k i n g  sta n da rds  a re c la i med to  be  among  
the  h i g h est, and  H unga ry p ion eered the regu lation s  a f­
fec t i n g  plac e-na m es a n d  va rieta l  regu la tions .  

Top q ua l i ty H u nga ria n w ines a re c la ss ified as  First 
Great Growths, sub ject to stri ngent  controls ,  or Great 
Gro wths, subject to less str i ngent contro l s .  The contro ls  
a re exercised a t  the sou rce and there i s  no  notation  
on  the la bel . E xcept fo r Toka y  and  a very few others ,  
c la ss ified wines ca rry the na me of the  g ra pe var iety 
prec eded by the p lac e na m e .  

T h e  m ost i m po rta nt  wh ite w i n e  g ra pe i s  t he  Furmint, 
used in ma k i ng  the g rea t Toka y  a n d a n u m ber  of other 
superb Hunga ria n  wh ite wi ne s .  The outsta n d i n g  red 
va riety i s  the Koda rka ,  wh ich  produces most of the 
h i g h  q ua l i ty red w ines a n d i s  one  of the var ieties 
b len d ed i n  the fa mous Egri B ikaver, or  Bu l l ' s  Blood . 

TOKAY, or Tokaj in Hu ngar ian,  
i s  H u ngary ' s  g reatest w i n e  a n d  
o n e  of  t h e  world 's g reatest too . 
It is as u n ique  as france 's Cha ­
teau  d 'Yq u e m  and Germany's  
g reatest Trocken beerenous lesen .  

I t s  u n i q ueness  i s  the  product  
of a comb inat ion  of a g rape,  
the  Furmi nt, w h i c h  res ponds 
idea l ly  to the c l i mat i c  cond i t ion ,  
a vo l ca n i c  so i l  wi th  e l eme nts of 
fe ldspar,  c lay, a n d  porp hyry, 
a n d  a spec ia l  method of v i n i ­
ficat ion .  T h e  so i l  i s  cons idered 
so precious that no one from 
outs i d e  i s  a l l owed i n to the 
g rowi n g  area. 
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The Tokay· f u r m i n t  grope i s  
a l lowed to become overr ipe,  
deve lop ing  the  Botrytis mold,  
concen trat ing the  sugars  to a 
m a x i m u m .  S i nce berr ies r ipen  
u neve n ly  i n  a c l u ster,  the over­
ripe berries are separated a n d  
p laced i n  bas kets ca l led  put· 
tonys. 

When Aszu Tokay i s  made,  
a g iven n u mber  of pullonys are 
added to the  r ipe berry run.  
The  n u mber  of  puttonys i s  
shown on the  neck  label of the  
bott le .  The larger the n u m ber,  
(from 3 to 5) the  more concen­
trated the w i n e .  



Tokay Szamorodni  is a fu l l ­
bod ied  w h i te w i n e  made e i ther  
d ry or sweet .  L i ke Aszu Tokay, 
i t  comes from Furmint grapes 
but the  berries are not segre­
gated, the whole v ineyard har­
vest be ing  ferm ented together. 
There i s  no i n d ication of put­
tony strength and the  v i ntage 
year i s  a n  i m porta nt  factor. 
Egri B ikaver, Bu l l' s  Blood of 
Eger, i s  the d ra mat ic  n o m e  of 
the best-known H u ngar ian red 
wine.  It i s  dark a n d  heavy, 
tends to be d ry, a n d  wel l -aged.  
Good v in tage years  deve lop  a 
velvety s mooth ness b lended 
with its fier iness .  I t  i s  a b lend 
of the Kodarka, Medoc Noir 
and Burgundi g rape varieties. 
Debroi Hars levelii is  a golden 
sweet w ine  made from the H u n ­
g a r i a n  g rape ,  Harsleveli.i . I t  
has been l i kened  t o  a med i u m ­
qua l ity Sauternes b y  s o m e  ex­
perts .  O n  the  s hores of lake 
Ba laton, the  largest  European 
lake ,  are the  v i neya rds produc­
i ng  some of the  best H u ngar ian 
wines  ava i lab le  i n  t h i s  country. 

Badacsonyi Keknyelii is the 
best known of that reg ion .  I t  i s  
a d ry, pale g reen w i n fl  w h i c h ,  
i n  a g o o d  year, has  a q u a l i ty 
re m i n iscent  of fine  dry Mose l le  
and  R h i n e  w i n es.  
Badacsonyi Szu rkebarat, or 
Grey fr iar of Badacsony, i s  a 
l i t t le sweeter, m e l low a n d  go ld ­
en .  I t  i s  made f rom the  Pinot 
Gris g rape variety. 
Szeksz6rdi Voros, a c l a ret type, 
i s  typ ica l  af the  best reds 
grawn on  the  s lopes near the 
Yugos lav border. I t  has  a fine 
fragra nce,  i s  p leasant ly d ry, 
and  is not too h eavy. It was 
sa id  to be one  of franz L iszt ' s  
favor i te wines .  Whi le the  H u n ­
gar ian word voros i s  t h e  En­
g l i sh  equ iva len t  of C laret, t he  
grape va r ie ty used i s  t he  Ko­
darko. The s a m e  g rape i s  used 
far  two other  f u l l -bodied red s :  
Szekszardi Kodarka a n d  Villan ­
y i  Kadarko. 

Desp i te the i r  a l most  u n pro­
nounceable names,  these ore 
all w ines  wh i ch  mer i t  more 
than j ust  a casual acqua i n tance .  

-- ·· - - """ - - · ·  



A U S T R I A  

The l and  of Strauss  waltzes, Sachertorte, a n d  Baroque 
arch itecture has  produced wine for n ear ly a thousa n d  
year s .  T h e  better Austr ian w i n e s  a re predominantly 
wh ite, l i g ht i n  a l cohol ,  a nd fair ly d ry. 

Austr ia i s  a wine-dr in k ing  cou ntry, and much of its 
wine i s  con sumed within its borders. Not enough wine 
i s  made to quench the Austria n  th i rst, a n d  i m ports, 
ma in ly  from ne ighbor ing Italy, exceed exports . There 
a re four  wine-producing regions :  Lower A ustria, with 
more than 5 0,000 acres of vin eya rds;  B urgenland, a 
southeastern province,  once part of Hungary; Styria, 
borderi ng  on Yugos lavia ;  and Vienna i tse lf .  

AUSTR I A N  W I N E  LABELS show 
the n a m e  of the d i str ict  or  v i l ­
lage of  or ig i n ,  somet i mes the 
nome  of the ind iv idua l  v ine­
yard, or the  name of the g rope  
variety. The  notat ion naturbel­
assen i n d i cates that the wine  i s  
a natural  w ine ,  u nsweetened.  
Gerebelt means  that the grapes  
are hand-p i cked .  

The bottles a re the long s l en ­
der ones  associated w i th  Ger­
man wine ,  and they a re e i ther  
g reen or brown.  

THE GRAPES u sed i n  mak ing  
the wh i te wines  i nc l ude  severa l 
types of R ies l i ngs ,  such  as  
Rheinriesling, Riesling-Sylvaner, 
a n d  Welsch-R iesling; a l so  Fur· 
mint; M uscat-Ottone l; Gruner 
Veltliner, and Traminer. For red 
wines the g rapes i nc l ude  8 /au·  
frankisch; 8/auburgunder; Sankt 
Laurent; Wildbacher, a n d  Ka· 
darka. 
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THE WHITE W I N E S  a re gener­
a l ly  the best.  Among them 
shou ld  be note d :  G umpolds­
kirschner, a l i g ht ,  frag ra n t  w ine  
long a V ien nese favorite; the 
Sandweine of the lake d i strict 
of Burgen land;  the st i l l  o r  spar­
k l i ng  wines of the Kloch d i s ­
t r i c t  of Styr ia;  a n d  the Gruner 
Veltliner varieta l s  of V ienna .  

THE RED WIN ES,  though  rated 
lower than the wh i te, a re p lea­
sant a n d  unusua l .  Among the 
more i n teresti ng  a re the Vos­
lauer Rotwein, from the Wei n ­
erwa ld-Ste in fe ld  d i str ict ;  the 
fiery Kadarka, fro m Maltersburg;  
a n d  the dark red Styria n  Sch il· 
cherwein . 

V I E N NA'S l i t t le  w ine  v i l l ages ,  
now i n  its s ubu rbs, produce 
pleasant wines  d ru n k  young at 
the source by V i e n nese and 
tourists i n  the wine gardens .  



Y U G O S L A V I A  

The land  of the southern S lavs produces a bout 1 25 
m i l l ion ga l lons  of wine yearly and  ran ks, i n  production,  
with the U n ited States and Greece.  Exports more than 
doub led i n  the  1 950 ' s  and conti nue  to r i se .  

The country produces a large variety of wines from 
such im ported vines as Mer/of, R iesling, Sauvignon,  
Sy/van er, and Traminer, as  wel l  as  from hybr ids a n d  
many n ative va r ieties s u c h  as Prokupac, Smedervka, 
and Ezerjo .  Most wines a re b lended and  vintages are  
relatively u n i m portant .  Yugoslav wines offer a g reat 
and va ried range  of taste, from the robust southern 
reds to the l igh t  freshness  of the wh ites of S loven ia .  

THE W I N E-GROW I N G  D I S­
TRICTS are: Serbia, producing 
a l most half of the total mode 
in  the cou ntry; Croatia, account­
ing  for a bout 35 % ;  Slovenia 
and Macedonia, less than 1 0 %  
each. The d istrict o f  Bosnia­
Herzegovina produces a l i t t le 
wine.  Montenegro's production 
is o l  most n i l .  

SERBIAN wines o re mostly 
reds, some roses, and a few 
wh ites. Not many ore exported, 
but some of these na mes may 
beco me better known i n  the 
future:  Zupa, for robust, heavy 
reds; Krajino, mostly reds, with 
one wh ite, the  Bagrino of Kro ­
jina; Smederevo, for good 
whites made from the Smederv­
ka grape. 

CROATIAN wines a re of two 
types-those of the inland d i s ­
tricts and  those  of the Adriatic 

coast. The i n land  slopes pro­
duce l i ght, p leasant wines such 
as  Vinica, Varazdin, and Med· 
jugorica. The Adriatic vine­
yards produce big red wines,  
fu l l  of tann in ,  and with very 
l ittle ac id.  They o re usua l ly 
labeled as varieta ls  together 
with the place-na me, such as  
" Piavac of Vis," made from the 
Plavac g rape in  the Vis  reg ion . 

The wines of the l strian Pen ­
i nsu la show a strong I ta l ian 
i nfluence. O n e  of the better­
known wines of that reg ion i s  
the Malvazya, made from the 
I ta l ian  Malvasia g rape. 

Most of the grape g rowing  is  
done by peasant  vit icu l tu rists 
whose ho ld ings ,  l i m ited by law 
to 25 acres, amount  to 95% of 
the tota l a rea p lanted i n  v ines .  
A few authorized exporters con­
trol  wine exports to the I ron 
Curta i n  cou ntries ancl  the rest 
of the world .  
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T H E  S O U T H E R N  N E I G H B O R S  

MEXICO w a s  the fi rst count ry on  the North Amer ica n 
Conti nent to raise g ra pes from Eu ropean stock, but it 
i s  not today a wine-dr ink ing  country. Some 40 com­
panies  m a ke wines, both sti l l  and spa rk l i ng ,  or brandy 
from the 200,000 ton s  of g rapes g rown there a n n ual ly .  
Mexicans have a per capita consum ption of about a 
half pint of wine annua l ly com pared to, say the I ta l ians '  
nearly 3 0  ga l lons !  Mexican vinters a re a hopefu l lot, 
so that consum ption of their  product can only go U P !  

The  wine-growing  reg ions of 
Mexico are in the northern part 
of the cou n try. A guasca/ientes 
i s  the most i m porta nt. Among 
the other reg ions are La La·  
guna, De/icias, Baja California, 
Saltillo, Chihuahua, Queretaro, 
and Torre6n. 

The v ineyards a n d  wi neries 
a re pr imar i ly  fa m i ly affairs .  
Among the principal  ones are:  
Vin ico/a de A guasca/ientes; Mi·  
si6n de Santo Tam6s; Vinico/o 
de Saltillo; Madero, and Verge/. 
The Iotter is the you ngest a n d  
fastest-growing wi nery. 

THE ARGENTINIAN i s  i n deed a wine  d r i n ker .  His 
country ranks  fourth among the worl d ' s  wine producers, 
with an  average year ly output of over 500 m i l l ion ga l ­
lons ,  and he dr inks  practical ly a l l  of  it ! His  consum ption 
represents wel l  over 2 2  ga l lons  per ca pita . 

The Span i sh  m i ss ionaries b roug ht the vine to Argen­
t ina i n  1 5 66, but the development of the i n dustry was 
left to the I ta l ian  imm ig rants .  I n  the 1 9th Century they 
began  i r r igat ing the desert l and  of Mendoza and  cre­
ated a new vineland .  

Two regions produce nearly a l l  t he  win e :  Mendoza, 
contributi ng  about 70 "1o , and San Juan , over 2 5  "1o .  
Red wines fa r outn umber  the whites a n d  roses, a n d  
vast qua ntities o f  vermouth a r e  a l so produced . Spar­
k l i ng  wines are made by a l l  th ree methods-bott le 
fermentation,  bu lk  fermentation,  and carbonation .  
1 00 



Right, An Argent in ian  v ineyard , 
s howing a typica l  method of 
tre l l i s i ng  the vi nes.  Note the 
wide a l l eys ond fol iage he ight .  

Below, Argent ine  gauchos, i n  
t h e i r  costu mes ,  parade i n  the 
fest ive Vendimia, the celebra­
t ion of the grape harvest. 

Argent ine  wine ma kers have 
chosen ,  with a few exceptions ,  
to  use modern mass·production 
methods to process the y ie ld  
f rom the i r  more than 600,000 
acres of v i neyards. I m mense 
ferment ing vats ,  some ho ld ing  
more  than 250,000 ga l lons,  o re 
cu rrent ly used.  The rest of the i r  
w ine -mak ing  e q u i p ment  is  on a 
correspond ing  scale .  

Th i s  makes  a lot of w ine ,  
q u ick ly  a n d  econom ical ly, bu t  
i t  does  not  m a ke for  a very 
h igh ·quo l i ty product .  In produc­
i n g  such  huge qua nt i t ies,  i t  i s  
i m poss ib le  to use the lov i ng  
care  a n d  i n d iv idua l  attent ion 
g iven to fine  wines  made in  
smal l  lots.  

However, there are some Ar­
gent ine bodegas spec ia l i z ing  in 
qua l ity wines ,  carefu l ly  made 

i n  relatively s m a l ler  quant ity. 
The g ra pe variety which dom­

i nates the red wine  produ ction 
i s  the Malbec, a Fre nch export 
from the Bordeaux reg ion .  I t  
produces about two-th i rds o f  
a l l  red wi nes i n  Argent ina .  The  
ba lance  i s  made wi th  o ther  fa ­
m i l iar  European types, most ly 
I ta l ian  a n d  French .  The d o m i ­
nat ing g rape for wh ite w ine  i s  
the Criol/as, one of the var ie­
ties i m ported by the early m i s­
s ionaries .  Other  varieties in­
c lude the Spa n i s h  Pedro Xime­
nez, Malvasia, Pinot B lanc, R ies­
ling, Sauvignon, and Semi//on. 

Argent ina, l ike France a n d  
Germany, h a s  estab l i shed a n  
exce l lent  body o f  law regu lat­
ing the bott l i ng  and labe l i ng  
of i t s  wines .  The  Argent i ne  con­
sumer  i s  wel l  protected aga in st 
fraud  a n d  m i s representation.  

One sect ion,  which cou l d  be 
ta ken as a model  by a l l  other  
wine countr ies ,  forbids  the use 
of famous p lace-names such  as  
Chab l is ,  Rh ine ,  Bordeaux, etc . ,  
u n less the wine is  i m ported 
from that reg ion.  A place-name 
can be used on ly  i f  the  w ine  
came f rom there a n d  has i t s  
typical  characterist ics .  No for­
e i g n  w ine  may be b lended with 
Argent ine wine.  
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CHILE'S 275 ,000 a cres of v ineya rds prod uce the best 
wines of South America, and rank  it  among  the flrst 
dozen or so in world production .  The soil a n d  c l imate, 
combined with a good i rrigation system ,  a re good for 
the wine grape.  A great tradition of carefu l wine m a k­
i ng  was l eft to the Chi leans  by the French ,  who p lanted 
the better vin eyards. 

No great wines have emerged as yet, but Chilean 
wi n es are g reatly appreciated everywhere.  They are 
very good and  so reasonably priced that they consti­
tute one of the best wine barga ins .  

There are three ma jor wine growing area s :  the 
Northern Region, where fortified wines dominate; the 
Central Region, specia l iz ing i n  good- and high-quality 
table win es, and  the Southern Region, which produces 
ord i na ry tab le wines .  

THE NORTHERN REGION, 
stretching some 350 m i les, pro· 
duces Chi le 's  best table g rapes 
and the wine g ra pes for forti­
fled wines made to rese mble 
Port, Madeira, or Sherry. 

THE CENTRAL REGION, about 
1 50 miles long, makes the coun­
try's best wines. The Aconcagua 
and Maipo River va l leys pro­
d uce the reg ion's  h ighest-qual­
ity wines.  The Bordeaux influ­
ence is very strong, and the 
Cabernet g rapes produce strong, 
stable red wines, wel l  balanced 
and of distinctive fi nesse. F ine  
wh ite wines are  a lso made, 
mostly from Pinot Blanc, Sauvi­
gnon, and Semi//on g rapes. 

THE SOUTHERN REGION p ro­
duces ordinary, everyday wines, 



good but with l ittle dist inction . 
A l i ttle R iesling is made there. 
Chi le 's Riesling i s  one of its 
best wh ite wines.  When first 
sold i n  the Un i ted Stoles, i t  
was a n  outstand ing  bargain ,  
priced under  one  dol lar  a bot­
t le, and  met with g reot op­
provol .  Despite its good recep­
tion abroad, however, C h i lean 
v intners have cut Ries l i ng  
production, find ing  it u neconom­
ica l  to  grow. 

Other wh ite wines are now 
made in g reater qua ntities from 
such g rape varieties as Pinot 
Blanc, Sauvignon, and Semi//on .  

The wine i ndustry i n  Chi le is  
very strictly control led.  Whi le 
some reg ulat ions are part of 
a n  atte m pt by the govern ment  
to com bat a lcohol ism, wine age 

controls and export rules pro­
tect the consumer abroad. 

Excess production ca n not be 
marketed i n  the country. Export 
is  an obvious solut ion, but to 
prevent the d u m ping  of i nfe­
rior Ch i lean wines  abroad the 
govern ment has ruled that ex· 
ported wines must have a m in i ­
m u m  a lcohol ic  content-1 2 %  
for white, 1 1 .5 %  far red-and 
a l l  mus t  be at  least one year 
old.  Export wines are also sub­
ject to age controls u nder four 
class ifications :  Courant, for one­
year-old wines;  Special, for two­
year-old; Reserve, for four-year­
old, and Gran Vino, for s ix­
year-old or older. 

Most of the exported wines  
carry the varietal names, and 
offer a good va lue .  

BRAZIL, the l a rgest cou ntry i n  South America, has  a l ­
most 200,000 acres in  v ines .  Because o f  the cl imate, 
Brazi l ian wine ma kers have planted mostly Vitis Ia­
brusca a n d  American hybrids, with a few careful ly 
tended European varieties .  There has been a consider­
ab le  expansion of the win e  industry to m eet the in­
creasi n g  in terna l  dem a n d .  Very l ittl e  i s  exported at 
present but the situation m ay soon change .  

URUGUAY, the s m a l l est cou ntry i n  South  Amer ica , 
has a win e  production a lmost equa l  to that of Braz i l .  
The Uruguayan en joys h i s  wine;  very l ittle i s  exported . 
Whi le  Uruguay a lso uses North American hybrids, 
there are cons iderable p lanti ngs  of European varieties 
such as Cabern et, Barbera, and Nebbiolo . 

Most Uruguayan wines are named after the local ity 
where they a re made or after the varieta l name.  
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. . .  AND MOR E D I STANT N EI G H BORS . . .  

RUSSIA, a lways a n  i m porta nt  wine p roducer, i s  a i m ­
ing  a t  a n  a n n ua l  production o f  over 2 5 0  m i l l ion ga l­
lons .  Most of the wi ne  i s  g rown a n d  made i n  a vast 
crescent of southern Russia, from the frontiers of Ch ina  
and Mongol ia  to  the Ruman ian  border .  The finest wine  
region i s  the Crimea, whose sma l l  production i s  compen­
sated by the qua l ity of  i t s  sweet a n d  dessert wines .  
The other  i m porta nt  wine reg ions are i n  the Soviet 
Re publ ics of Armenia, Azerbaijan, and Georgia . The 
amount  of Russ ian wine exported to any country seems 
to be  d i rectly related to the pol it ical c l imate . With im­
proved relations, more good Russ ian wines m ay reach 
the U.S .  i n  the  future . 

The Russ ia n taste, predo m i nant ly 
for sweet wi nes, exte nds to 
spark l i ng  wines .  The best i s  
reputed to be the  Cr imean  
Kaffia .  Near Roslov, i n  the Don  
Va l l ey, the  v ineyards are im ·  
porlan l  p rod ucers of bo th  red 
and  w h i le sparkl i n g  wines .  

Armenia m a kes large q u a n t i t ies 
of natural  table wines, forlifled 
wines, and brandies.  

P lace-names are reg u lated by 
stale decree, a lthou g h  t he  des·  
ig nat ions perm it us ing such  
names as Port, Tokay, a n d  Ma·  
de  i ra .  

NORTH AFRICA, under  F rench i nfl u e nce, beca me a 
major  producer of wine,  particu lar ly  i n  A lger ia .  I n  
recent years,  however, t h e  w i n e  i nd ustry i n  Alger ia ,  
under  the control of  the Mos lem population ,  has  de­
teriorated to a crit ica l point .  Tunis ia conti n ues norma l  
production ,  and  qua l ity controls have been estab l i shed . 
Morocco, whose wine i nd ustry accounts for one-quarter 
of its ag r icu l tural  i ncome,  has  i naugu rated a sound  
program of  controls from v i ne  to  fin i shed product.  Most 
North Afr ican wines are reds, heady and rough ,  a l ­
thoug h a few o f  good qua l ity are produced in  a l l  of 
these th ree cou ntr ies . 
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SOUTH AFRICA has  a n  exce l lent cl i mate for g ra pe 
g rowi ng ,  but there has  been l itt l e  incentive to make  
good w ine ,  s i nce t he  population i s  more  in terested i n  
h a r d  l iquor  t h a n  w i n e .  T h e  country has  h a d ,  for some 
t ime,  the worl d ' s  largest per capita con sum ption of  
a l co hol . The wines  were, unt i l  recently, extremely rou g h  
and devoid  o f  d i sti nction ,  b u t  t h e  picture i s  chang i n g .  

J APAN'S wine  i ndustry i s  o n e  o f  the  wor ld 's newest, 
and,  cha racteristical ly, the Japanese are i ndustr ious ly 
expand ing  i t .  Their hope i s  that win e  d ri n k i ng  may 
check the d ra i n  on grain supp l ies  caused by the  enor­
mous consum ption of sake and beer made from g rai n .  

T h e  pr inc ipa l  wine-g rowing  reg ions  a re t h e  d i stricts 
of Osaka and Ya manash i ,  on the i s land  of Hon s h u .  
W h i l e  European,  As ian,  and  American g rape varieties 
can g row there,  the acid soi l  and dam pness are not 
con ducive to the production of h igh-qua l ity wi n e .  

Typ ica l  Japanese v i neyards a n d  
winer ies  a re s m a l l .  The i r  per­
son ne l  are often i n exper ienced 
for whi le  there i s  a g reat trad i ­
t ion i n  agr i cu l ture,  there i s  none 
i n  w ine  m a k i n g .  However, i f  the 
h istory of other Japanese e nter­
prises is  a g u ide ,  the i n q u is i t ive­
ness a n d  i n dustr iousness  of the 
Japanese w i l l  work wonders .  
There are many cooperatives 
and  large compan ies ,  such as 
the  Sado-ya Cooperative in 
Ya manas h i  and Suntory, wh ich  
are  m a k i n g  s ig n ificant  progress 
i n  the product ion of p leasa n t  
wines  f rom European a n d  athe r  
g r a p e  variet ies .  

General ly, the dessert wines 
are more successfu l  than the 
table wines.  

Ant isept ica l ly-garbed Japanese 
gir l s  harvest g rapes i n  one of 
the Suntory v ineyards .  Note the 
ove rhead tre l l i s i n g ,  for max i m u m  
exposure t o  s u n l ight .  
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I n  the preced ing  cha pters we have seen how wine is 
made, where it i s  m ade, and who ma kes it .  The l im i ­
tations of s i ze  a n d  scope of  th is  book  make  it a pri mer, 
cover ing as s im ply as  possib le  the ma jor h igh l i ghts of 
wine lore. As in a l l  human  endeavors wh ich  have been 
refined th rou g h  the ages,  one need not be a profes­
s iona l  wine taster to en joy a g lass of wine, a ny more 
than one need be a n  Olympic cha m pion to enjoy sports 
or  a virtuoso to enjoy playing a m us ica l  i n stru m ent .  The 
deg ree of en joyment normal ly i ncreases as  you r  knowl­
edge and  sk i l l  i n creases. You learn most about wines 
by dr i nk i ng  them,  and  what a p leasant  study that i s !  

A l i st o f  suggested additiona l  read ing  i s  inc luded 
( page 1 54 )  for  those who have been sufficient ly i n ­
tr igued to  want  more extensive gu idance on the fasci­
n at ing aspects of wine. And now we wil l  explore the 
practical  con sumer  a rts of buying ,  stor ing ,  and us ing  
wine for max imum en joyment. 
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SHOPPING for wi ne is basica l ly the  so me a s  shop­
p ing for any other k ind of food for your table .  Your  
choice i s  gu ided pr imari ly by you r  taste preference 
and  your budget .  

Assum ing  that you l ive i n  on a rea of reasonab ly  con­
ven ient shopp ing  faci l i t ies,  you wi l l  normal ly go where 
you have confidence in the honesty a n d  com petence 
of the merchant .  You have learned to trust h i s  recom­
mendations and  you l i ke the qua l i ty a n d  cho ice range 
of  h i s  wines ,  which  are p robably d i splayed i n  o n  at­
tractive a n d  intel l igent  m a n ner .  

The above criteria app ly  to wine as  they do to a 
roast, a basket of fruit, or any other foodstuffs . Your  
cho ice  of food i s  determined by the occas ion ,  and  so 
shou ld  your choice of wi n e .  A s imp le  mea l  ca l l s  fo r a 
s imp le  wine,  a feast for a correspon d i ng ly festive vin ­
tag e .  There are stap le win es, just as there ore staple 
foods .  Some wines  ore for consum ption soon after pur­
chose and some for storag e, to be used at a later date 
when it wi l l  reach fu l l  matu rity. 

JUG WI N E S, in g a l l o n s  a n d  
half -gal lons,  a r e  g e neral ly o f  
good qua l i ty, q u ite sat isfactory 
for everyday use.  They often 
offer the best va lue in the low­
priced, read i ly  ava i lab le  A mer· 
icon table wines .  

There i s  no  advantage in  
stor i n g  these wines  as they are 
ready Ia d r i n k  at  the  t ime of 
purchase, a n d  are not l i kely to 
i m prove with age .  By buying 
these larger conta i ners and 
transferri ng  the  contents i n to 
as sorted s m a l le r  bottles, you 
can save a l i tt le  money a n d  
have a usefu l  ra nge  of sizes 
for your ta b le  and  k i t chen .  



Most A merican v intners make 
jug wines.  Among those which 
have fou n d  wide accepta nce 
are: The Christian Brothers' 
wines, bottled in flfths or jugs; 
Charles Krug's CK and Man­
davi Vintage products; Alma­
den's Mountain wines a n d  some 
generics;  Louis Martini's Moun­
tain Red, Wh ite, and Rose; Ital­
ian Swiss Colony's Chianti a n d  
Rose; Gallo's Hearty Burgundy, 
Rhine Garten, a n d  Paisano; 
Guild's Famiglia Cribari, for 
rather sweet wines, Vino de 
Tavola for slig htly drier and 
fu l ler  wines,  a n d  the generics 
bottled under their Winemasfers 
label;  a n d  Paul Masson's gen­
erics, bottled o n ly i n  ha l f-gal­
lons. The above are a l l  Ca l i ­
fornia wines . 

I n  New York and  other parts 
of the cou ntry vi ntners are 
l i kely to fol low the  lead of 
Taylor, Great Western, and Gold 
Seal i n  bott l ing  their w i nes i n  
larger conta i ners .  A few i m ports 
a rrive as  jug wi nes, particu larly 
Span i sh  and  Ital ian brands .  The 
qua l i ty has  been u neven,  and 
varies from year to year. Some 
very good buys have a ppeared 
from time to t ime.  

1 08 

When explor ing the jug  w i ne 
fleld,  the buyer shou ld  ascer­
ta i n  i f  the u n known wine wh i ch  
in terests h im  is ava i lab le  i n  
flfths, and  i f  so, he  s h o u l d  pur­
chase the s mal ler  bottle for test­
ing. If no flfths are ava i lable, 
try the hal f-ga l lon .  I f  you l i ke  
the wine,  the most  econo m ical 
way to buy i t  i s  by the case of 
four ga l lons., d ivid ing  the gal­
lons i nto s ma l ler screw-co p con­
ta iners at home .  

I n  buying better qua l ity 
wines  whose price is corre­
s pond ing ly  h igher, the consu m ­
er  s hould look f o r  more than 
the e n joyable, everyday dr ink­
i n g  su i tabi l ity of the i n expen­
sive jug wine .  The cost  should 
be a gu ide  to the degree of 
flnesse, com plexity of taste, a n d  
other qua l i ty characterist ics.  

Pre m i u m  A m erican wines, 
parti cu larly the vorietols ,  ofte n 
offer the best bargain,  dol lar  
for dol lar, compared with i m ­
ports. I f  these w i n e s  are prop­
erly stored and aged i n  the 
consumer's wine ce l lar, they 
wil l  often turn  out to be spec­
locu lar  values and for s u perior 
to the i m port of equal price at  
the t ime  of purchase.  

READ THE LABEL  when buying  
any but  a wine  you know wel l .  
I f  y o u  n e e d  he lp ,  ask  t h e  
storekeeper.  I f  h e  ca n 't g ive you 
a satisfactory trans lation of the 
s ign ificant i n formation you seek, 
don't  buy the wine.  Most cou n ­
tries req u i re honest labe l ing  
and usua l ly  en force it .  Beware 
of too genera l  descr ipt ions and  
vogue  term i nology. 



HOW TO BECOME A SUCCESSFUL WINE SHO PPER : 

1 .  Be adventurous .  Toke adva nta g e  of every oppor­
tun ity to taste d ifferent  wines .  Attend  winetasti n g s  
whenever you c a n ,  or invite a few friends  t o  a share­
the-expense win etosti ng  pa rty at home .  Go on wine­
shopping sprees;  it i s  not expensive, and i s  fun .  
2 .  Lea rn to read l a be l s .  E l sewhere i n  t h i s  book you 
wi l l  find he lpful  pointers on read i n g  foreig n and Ameri­
can wine l a bels  for perti nent  i nformation . 
3 .  When t ry ing  a wine  for the  fi rs t  t ime,  buy sma l l  
bott les ,  if ava i lab le .  Choose a s i ze  t ha t  you  a re  l i ke ly 
to fin i sh at one  sitti n g .  Few tab le wines wi l l  keep their  
attractiveness  for more than  a day once opened . 
4. Try the low-pr iced wines  a s  wel l  a s  the more ex­
pens ive ones .  When you find a type to your taste, try 
several  d ifferent brands  in various pr ice ranges before 
you buy i n  any Iorge qua ntity .  
5 .  Once you  hove  fou nd a wine  you  l i ke, a t  a fa i r  
pr ice,  b u y  as  much  as  you c a n  store safely, and  i n  
proportion t o  your futu re needs .  Be s u r e  t h e  wi ne i s  
f rom the  s h ipment you tasted and  l i ked . 
6. Lea rn  somet h i n g  of the  keepi n g· cha racteristics of 
any  wine you wa nt  to " put down " for a year or more.  
Remember :  Wh ites usua l ly  have a s hort l i fe;  reds often 
i m p rove with add i t ional  ag i ng .  
7.  Keep  a ce/lar book for labe ls  a n d  your notations 
on al l  w ines  you wont to remem ber, either good or  
bad . You should note the date of purchase, price, 
dea ler, dote tasted, a n d  your i m press ions of color, 
a roma,  bouq uet, taste, aftertaste, body, acid ity, d ry­
ness, etc. You r  notes con be a s  e la borate as  you wish,  
i nc l ud ing  the  food you had with the wine, or other 
peop le ' s  op in ions .  
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S T O R I N G  W I N E  

Wine i s  stored by the con sumer  for a variety of good 
reasons-convenience,  economy, and im provement  of 
the wine itself. Whether his wine ce l la r  i s  a closet in a n  
apartment  or  a sepa rate room i n  the basem ent, t h e  
benefits a n d  the basic req u i rements app ly .  

The conven ience of having a ready-to-dri n k  assort­
ment  of wines at hand is  obvious .  Be ing ab le  to buy 
wine at a good price and stor ing it fo r l ater use can 
be advantageous i n  t imes of rising pr ices .  

Most wines,  particu lar ly the reds,  benefit by addi ­
t ional  ag ing . A wine of moderate appeal  can turn  in to 
a superb one in a few years .  A l l  wines benefit from a 
few days ' rest after being  transported .  

The  most i m porta nt req uirement concerns tempera­
ture.  Next is  avoidance of di rect sun l ig ht, and la stly, 
clean l i ness to avoid mo ld  form ation and odors .  

I n s pect ing a n  ag ing  red  w ine  
fa r  the a mount  of sedi  men !  
th rown a long the  bottle s ide .  
The horizontal  pos i t ion  of t he  
bott le i s  m a i nta i ned .  

THE TEMPERATURE of the stor·  
age area shou ld  be,  ideal ly, 
between 55 ° and 60° F.  An 
area where the  tem perature 
r ises a bove 70° or fa l l s  below 
45° i s  not  advisab le .  The 
even ness of the te m p e ratu re is 
very i mporta nt .  V io len t  changes  
a re to be avoided .  

S ince  the w ine  i s  to res t  un ­
d i sturbed, the  locat ion  must  be  
free from v i brations  wh i ch  
cou l d  ag i tate the  w ine  and  pre­
vent  the  s low d e pos i t  of sed i ·  
men! .  The bott les  are la id  on 
the i r  s ide ,  so  that the w ine  cov­
ers  the cork, kee p ing  it wet a n d  
swol l en .  T h i s  w a y  no  a i r  g ets 
i n to the bottle. I f  the label i s  
pos i t ioned at  the top, the sed i ·  
men !  w i l l  be rea d i ly v i s ib le .  



SEDIMENT is t h rown in the nor­
mol  process of aging.  I t  is  o 
p rec ip i tate of so l ids  a n d  crysta ls  
and,  part ic u l a rly  i n  red wi nes ,  
a s ign that the wine i s  ag ing  
properly.  Wh ite w i n e  o f ten  has  
a d

·
epas i t, much  less  a b u n dant ,  

and u sua l ly i n  the  form of t i ny  
c lear  c rysta l s .  Nei ther  k i n d  of 
depos i t  i s  to be cons idered a 
defect .  C loud i ness or cont i nued  
lack of c lar i ty a re  se r ious  de­
fects  a n d  may i n d i cate a wine 
i s  not fo t  to be d runk .  

S P A C E  LIM ITATIO N S  a l lowing 
far storage of 24 bott les or  less 

can be so lved by the  use  of 
any n u m ber  of w ine  racks,  
read i ly  ava i lab le  in  stores or  
from ma i l -order houses .  Beca use 
of the smal l  a m ount  stored,  i t  
i s  n o t  l i ke ly t h a t  a n y  bott le 
wil l  lang re m a i n .  P ick  the  cool­
est conve n ien t  s pot, away from 
a n y  d i rect  s u n l i g ht,  v ibrat ions  
or  jo l t i ng  d i sturbance.  A more 
sat isfactory so lut ion,  where 
space a l lows, is  to use a c loset, 
away from heati n g  pipes or  ap­
p l i a nces .  Strong,  i n c h -t h i ck  
she l v i ng  can be i n sta l led ac ­
cord ing  to the  suggested s cheme  
shown  i n  the  d iagra m  below. 



STORAGE RACKS AND BINS com e  i n  every s ize and 
sha pe, and  in  pr ices rang ing  from very reasonable  to 
ri d icu lous .  The author cou ld  not resist inc lud ing his  
own des ign ,  s hown on the opposite page,  for a modu­
la r  w ine  rack requi r ing on ly a l i tt le sk i l l  i n  carpentry, 
made of i n expensive p lywood, and  very flexib le  i n  
space requ i rem ents .  A s  many as  1 2 modu lar  un its, 
stori ng  72 bottles ,  can be stacked safely on top of 
each other .  

THE BASE MODULE differs from 
the other mod u les, estab l i sh ing  
the bose  for  a vertical p i l e  of 
ti lted 6-bottle rocks .  The di­
men sions of the two s ides, a n d  
t h e  b a c k  piece ore d ifferent. 
They a re shown i n  the left bot­
tom corner of the s ketch .  Note 
the different ang les  for the 
sides. The feet, i n d icated as 
2" x 2" l u mber, ore optional,  
and can be made high enough 
to perm i t  sweep ing .  O n e  base 
module i s  needed for every 
stock .  A stock of 8 modu les, i n ­
c lud ing  the base, s tands about 
five feet high and  has  proven 
most conven ient. H igher  stocks 
make the top racks hard to 
reach .  

ALL  THE OTHE R  MODULES  a re 
s i m i la r  to each other and lock 
securely to each other and to 
the base module.  The  bottles 
are t i l ted toward the neck at  a 
s l igh t  ang le  ( 1 0°), i nsur ing a 
thoroug h ly wet and  t ight  cork. 
The same effect i s  accom pl i shed 
wi th  the bott les  co m pletely hor i ­
zontal-the ang le  he lps  to se­
cure the stab i l ity of the struc­
ture . 

1 1 2  

labels can  be affi xed to the 
face of the  racks ,  ide nt ifyi ng 
the wine clearly without the 
necess ity of s l i d i ng  the bottles 
out of the lower racks. Self­
s t i ck ing labels or Dymo p last ic  
strip labels  have been fou nd 
very effective. 

The home crafts man ,  espe­
cially i f  a table saw i s  ava i l ­
able,  can make  a n d  assemble  
a n  8 - module rack i n  one day 
or less .  

A good dea l of ti me  con be 
saved i f  s i m i la r  p ieces a re a l l  
cu t  at  the same t ime .  The  ang les  
o re  m ore l i ke ly  to fi t  perfectly 
i f  the sa me setti ng is  used for 
mak ing  the c uts, rather than 
try ing to match the setti n g  at a 
later t ime .  

The ho les  for  the bottle necks  
ore adeq uate for most bottles. 
They shou ld  not be made a ny 
sma l ler  than  1 %" in d i a m eter. 
The fi n ished modules  can be 
pa in ted,  sta ined  a n d  varn ished 
or left raw.  Attractively fin ­
ished, t hey  can be used  as a 
room d iv ider  in a sma l l  apart­
ment,  provid i n g  that the  h eat 
and  sun l igh t  req u i re m e nts ore 
observed.  



M O D U L A R  W I N E  R A C K S  
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S E R V I N G  W I N E  

A lot of nonsensic a l  " ru les ,"  ostentatious r itua l ,  and  
mean i ng less  p roc edures have, fo r  too long ,  u n n ec es­
sar i ly  c o m p l ic ated the s imp le bus iness of servi n g  win e .  
L i ke  any other food,  c erta i n  c o m monsense  proc edures 
a re fo l lowed fo r the c onven ienc e  and en joyment  of 
those who are to pa rta ke of it . The c ons iderate hosts 
serve the food in the usua l  order, eac h  d i sh  c oo l ,  c o ld ,  
or  hot ,  as  i t s  rec i pe req u i res,  and  i n  the type of p late, 
bowl, or  c u p  best su i ted fo r it .  A g uest wou ld  have 
good reason to be c onc erned about the san ity of a 
host who too k the tem perature of the soup with a ther- · 

mometer, a n d  then  proc eeded to serve it i n  a sauc e r !  
There are win e thermometers on sa le ,  probab ly n ext 
door  to the shop se l l i ng  th i m ble-s ized c o lored stem­
ware  as  "wi n e  g lasses ." Let' s  th row ou t  th i s  foo l i s h ness  
a n d  exa m i n e  some more sens ib le  a l ternatives : 

TEMPERATURE. Most white 
wines  taste better when cool .  
The  degree of  coo lness ,  o r  cold, 
i s  com plete ly a matter o f  per­
sonal preference. The  d e l icate 
flavor a n d  fragrance of a fi n e  
wh ite w ine  c a n  d isappear i f  i t  
i s  served too co ld .  A poorer 
wh ite w ine ,  hav ing less to lose, 
can take more c h i l l i n g  than a 
fi ner v i n tage .  The  te mperature 
can  be d eterm i ned by feel,  
either on the hand, or h o l d i n g  
the bottle aga i n st the  cheek .  

Roses ,  l i ke wh ites,  shou ld  be 
served coo l ,  a n d  the observa­
tions above a p p ly ta the m .  

Reds a r e  s u p posed t o  be 
served "at room temperature . "  
Th i s  i s  a p h rase w h i c h  has  con­
fu sed many peop le ,  so  let ' s  look 
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at what it rea l ly  means .  It or ig i ­
nated i n  the days before cen­
t ra l  heat ing a n d  a i r-cond i t ion­
i n g ,  when  w ine  ce l l a rs were 
rea l ly  cold room s  be low g rou n d  
leve l ,  a n d  d i n i n g  roo m s  were 
h eated by a fi rep lace .  

A red wine shou ld  reac h  
" room tem perature" a f ter be i n g  
brought  f r o m  a coo ler  c e l l a r  o r  
storage c loset b y  sta n d i n g  for 
a n  hour o r  two i n  a room 
where the te m perature i s  be­
tween 70° and 80° F .  The w ine  
i t se l f  shou ld  not be 70° , much  
less  80° 1 Never t ry  to speed the  
p rocess by app ly ing  a ny heat.  
The wine wi l l  warm in the g las s  
a f te r  a few moments.  Here  
aga i n ,  the tem perature i s  a 
matter of personal  prefere nce .  



OPE N I N G  THE BOTTLE. Red 
wines  shou ld  be opened about 
one  hour  before serv i n g .  Th i s  
ena bles the w i n e  to come in  
contact with the a i r  a n d  re­
lease the co m p lex fragra n ces 
of its bouquet. It i s  ca l led  . . let­
t i ng  the w i n e  breathe . . .  The 
better the red wine,  the more 
i m porta n t  this procedure be­
comes. Wh ite wines do not 
seem to need this lang period 
of brea th i ng  and may be 
opened a few mome nts before 
servi n g .  

Whenever poss ib le,  the  wine 
shou ld  be opened at the table,  
p rov i d i n g  a p leasurable ant ic i ­
pat ion for those who are to 
share it. The capsu le  can  be 
torn off, or for those who en joy 
the looks of  a w ine  bott le,  i t  
may be cu t  carefu l ly  jus t  be­
low the batt le ' s  l i p .  The cork 
i s  then w iped  with a d a m p  
s p o n g e  or c l o t h  t o  remove a n y  
mo ld  or  a t h e r  m atter wh i ch  may 
have accu m u lated u nder  the 
capsu le  and wou ld  be l i ke ly to 
i m part a bad taste to the wine .  

The cork i s  then  e xtracted 
a n d ,  if necessary, the l i p  i s  
wiped.  P u l l i n g  the c o r k  can b e  
d o n e  w i t h  a flour i sh  or i n  e m ­
barras s i ng ,  fu m b l i n g  i g n o m i ny, 
depend ing  on whether you 
have a good corkscrew or  not.  
A l l  the leverage devices on  
corkscrews are g ood a n d  a 
g reat h e l p  i n  extract ing the 
som eti mes  tenac ious  barr ier  be· 
tween you and  the  wine.  The 
same ca n n ot be sa id  a bout the 
. .  worm, . .  t he  bus i ness  e n d  of  
the  tool a n d  the rea l ly  i m por­
ta nt  part. Too many corkscrews 
are rea l ly  a u gers w h i c h  bore a 
ho le  i n  the cork, wea k e n i n g  i t  
or even  tea r ing a g a p i n g  ho le  
down the center. 

A proper worm is  a co i led 
s p i ra l  of steel  w i re, with the 
point  exactly in  line with the 
sp i ra l ,  not centered o n  it .  The  
open space  i n  the  m idd le  of 
the sp i ra l  mus t  be large enough  
to  a l low a n  % "-wide paper 
m atch to be i n serted . F i n a l ly 
the worm shou ld be 2 % " long,  
the s ize of the longest  corks .  

1 1 5 



Hoving  opened the  bott le,  
the  host  wi l l  pour  some w ine  
i nto h i s  g loss,  e xa m i ne i t  wi th­
out  making a " p roduct ion," 
sn iff i t ,  and taste i t  before h e  
p o u r s  for h i s  g uests. Th i s  i s  a 
sens ib le  a n d  g rac ious  trad i t ion .  
H i s  g loss  w i l l  ca tch  any stray 
b its of cork present,  and he 
w i l l  as sure h i mse l f  that the w ine  
i s  fit  to serve to h i s  g uests.  

There i s  another "trad it ion," 
hopeful ly o n  its way to obl iv ion,  
of  wra p p i ng the  bott le  i n  a 
napk in ,  a poi nt less and s i l l y  
affectat ion .  A l l  i t  d o e s  i s  t o  h i d e  
the l a b e l  from the i n te rested 
g uest who i s  curious about the 
w ine .  

W I NEGLASSES p rovide a field 
day i n  t h e  exerc i se  of foo l i sh ­
ness a n d  the  exp lo itation of  
cred u lous  i n n ocents.  

In the iso lat ion of med ieva l 
t imes ,  every w ine-growing  re­
g ion deve loped its  own type of  
dr ink ing  vesse l,  a n d  la ter  i t s  
own des ign  i n  wineg lasses.  The  
eye does p lay a por t  i n  our  en -
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joyment  of w ine ,  a n d  any  w ine  
worth d r i n k i n g  seems  to taste 
better i n  a c lear, c rysta l l i n e  
long-ste m m e d  g loss  t h a n  i n  a 
t i n  cup .  But there is no need 
to hove c losets fu l l  of  assorted 
g losses to match the types of 
w i nes served. The  a l l - pu rpose 
wineglass,  a gracefu l  t u l ip ­
shaped  bowl  a top  a we l l -pro­
portioned stem, i s  adeq uate and 
sat isfa ctory for serv i ng  a l l  
w ines .  I t  w a s  pioneered by t h e  
late Harold Grossman and  othe r  
s e n s i b l e  w ine  lovers a n d  i s  now 
mode by a n u mber of g loss  
m a n u facturers .  The pr i ce  is rea­
sonable and it  con be found 
i n  any good deportment  store. 
If a l i tt le more var iety i s  de­
s i red, two othe r  g losses  shown 
below ore recom mended .  Wine­
g lasses should be Io rge enough  
to  ho ld  a four-ou nce  serv ing  
when ha l f -f u l l ,  a n d  c lear  to ap­
prec iate  the  color.  

You con use the th i m ble-s ized 
wineg lasses Aunt  Mary gave 
you as a wed d i n g  present to 
serve cord ia l s .  



DECANT I N G  is necessary when 
serv ing  a red w ine  wh i ch ,  in  
the course of ag ing,  has  th rown 
a depos i t  of sed iment  on the  
s ide  of the bott le. I t  i s  point­
less  to decant a c lear  w i n e .  
O n e  w i t h  a v e r y  s l i g h t  deposit  
may be poured d i rect ly by the 
exerc i se  of  care o r  wi th  the 
help of a wine basket.  

Decant ing  req u i res  a f unne l ,  
a source of l i g h t, a deca nter, 
and a steady hand.  The latter 
dete r m i nes the proport ion of 
clear wine obta ined  before 
pour ing has to stop. 

The bottle to be decanted can 
be ta ken d i rect ly f rom the 
storage rac k ,  g e ntly so as  not to 
d i s turb the s e d i m e n t  deposi ted 
on the  s ide,  a n d  decanted.  I f  
t ime a l lows, i t  may be stood 
upr igh t  for a few days, a l low­
ing the  depos i t  to s l i de  gently 
dawn the s ide i n to the  g roove 
at  the botto m .  Th i s  u sua l l y  i n ­
su res a g reater a m o u n t  of c lear  
w ine  to be e xtracte d .  

Deca nti ng  norma l ly  proceeds  
as out l i ned i n  the fol lowi n g  
fi v e  steps '  

1 . The ent i re  capsu le  i s  re ­
moved so that  t he  w i n e  pass i n g  
through t h e  n e c k  can  b e  c lear ly  
seen .  
2. The neck and cork  a re wiped 
c lean of mo ld  o n d  other matter. 
3 .  The cork i s  extracted. 
4. A l ig h t  sou rce, a s m a l l  fl a s h ­
l i g h t  or  c a n d l e, i s  pos i t ioned s o  
as  t o  s h i n e  u p  throu g h  the neck  
of the bott le  a s  t he  w i n e  i s  
poured th rou g h  the  funne l  i n to 
the  decanter. 
5. At the first s ign of sed iment  
thread or part i c les  swi m m i n g  by  
i n  the i l l u m i nated por t ion  of  
the neck,  pour ing  s tops .  Care­
f u l ,  steady pour ing  s hou ld  re ­
su l t  i n  a l l  but  a n  ounce  or  two 
of muddy l i q u i d  be ing  left i n  
t h e  bott le .  Do  n o t  atte m pt to 
salvage the re m a i n s  by further 
deca n t i ng  or  fi l teri n g .  The  w i n e  
i n  the  decanter  s h o u l d  b e  
spark l i ng  c lear .  T h e  fool i sh  r i t­
ua l  of s m e l l i n g  the  cork is  one 
we cou ld al l  do w i thout .  S i n c e  
the  h o s t  h a s  the  fo rst d r i n k  
poured i n  h i s  g lass ,  h e  can  te l l  
from i t  whether  t h e  w i n e  i s  
"corky" o r  not .  
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T H E  W I N E T A S T I N G  P A R T Y  

Over the past few years th is p leasant and  tem perate 
form of enterta in ment has become in creas ing ly popu­
lar. I ts  g reat flexibi l ity adapts to any s ize crowd, any 
s ize p lace, and any s ize budget .  The wine  provides a 

conversation piece for even the sh iest g uest .  New taste 
harmon ies are discovered . The party provides a most 
p leasant  way to learn more about wi nes .  A few sug­
gestions fol low, on ly to point the way, for the variety 
of possi b i l ities is a lmost infin ite, l im ited on ly by the in­
genu ity of the host or  hostess i n  both the wines that .  a re 
served a n d  the food that best sets off the wines . 

THE N UMBER OF W I N E S  to be 
served can vary from a m i n i m u m  
of f o u r  t o  a max i m u m  o f  e ig ht. 
S ix  wines hove proven to be 
j ust about the  most popu lar  as­
sortment  that non-profess iona l s  
con cope with .  The  ideo i s  to  
taste, exchange i m press ions,  and  
e n joy the w ines .  

THE AMOUNT O F  W I N E  is,  of  
course , d i rectly related to the  
n u m be r  of people  at  the party. 
For tasting purposes,  a bottle 
of wine i s  gen era l ly  est i mated 
to serve from 1 2  to 1 8  persons .  
Each  ge t s  abou t  two ounces  of 
the wine,  a n  a mount  suffic ient  
to dete r m i n e  the  c haracterist ics 
a n d  form o n  i m press io n .  Th i s  
does  nat  a l low for  seconds,  but  
i f  s i x  wines  are presented , each  
g uest w i l l  consu me the equ iva­
lent  of a ha lf-batt le .  This i s  a 
satisfy ing  a mount  but not 
enough to i m pa i r  facul t ies ,  espe­
c ia l ly when  the wine  i s  token 
with adequate food. 
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THE CHOICE OF W I N E  to serve 
at  a winetos t ing  party i s  l i m i ted 
on ly by ava i l a b i l i ty and bud­
get.  Even with i n  the l i m itat ions 
of a very modest  budget the 
themes  and  va r iat ions  are a l ­
mos t  u n l i m i ted . The wines  ca n ,  
fo r  i n sta nce ,  be a l l  red s, a l l  
wh i tes, or a comb i nat ion .  They 
may be wines of one  coun try 
or  of several countr ies ,  or a 
var ieta l  f rom severa l  reg ions ,  
or  assorted v i ntage years  of a 
s i ng le  w ine ,  or d iffere n t  w ines  
of a g iven year, e tc .  

THE FOOD,  l i ke the wines, con  
be as s i m p le or  as e la borate as  
the  hosts ,  or g roup,  dec ide .  

The usua l ,  s i m p lest, and 
least expens ive i s  bread or  
crackers with assorted c h eeses .  
Usua l ly  the  m i ld e r  c h eeses 
wh i ch  set off wine to best ad­
vantage without overpower ing  
the more  de l icate ones  are  
recom mended :  Swi s s ,  Gouda ,  
Muenster,  Fon t i na ,  B r ie ,  a n d  



Camembe rt are a m o n g  those 
eas i ly  obta i nab le .  

Hot hers d 'oeuvres,  ca napes,  
fresh fru i t, and raw vegetab les  
with d i p s  are m ore e laborate 
acco m pa n i m ents.  St i l l  more 
e laborate i s  a buffet chosen Ia 
acco m pany  the selected wines .  
Each  course  of the  buffet can 
have its own wine .  Aga i n ,  the 
hosts '  i m a g i nat ion can range 
far  a n d  wide ,  re m e m ber i ng  that  
the  ma jor i ty of w ines  are made 
to accompany food. 

GLASSES, u n t i l  recent ly, were a 
problem for t he  hosts of a home 
w i nelasti n g .  Not  everyon e  has  
a hoard of ste mwore to se rve 
s i x  or  more w ines  to a score 
of guests.  Ren t i ng  g lasses from 
a cate r i ng  service i s  not a l ­
ways conve n ien t  or  with i n  the  
budgeted expense .  The bes t  so­
l u t ion  has come in the form of 
the i nexpens ive, d i s posab le, 
c rysta l - c lear  p last i c  5-ounce  
" g las s . "  I t  has  been wel l  re­
ceived at  the  fa nc ies t  f u l l -dress 
affa i rs as  wel l  a s  at  the s i m plest .  

A separate g loss  can  be pro­
vided for each wine; r i n s i n g 

Crysta l -c lear  p las t i c  "g lasses"  
ore attractive a n d  i nexpens ive. 

bowls can  be conven ient ly lo­
cated i f  on ly o n e  g lass i s  used;  
or  new g lasses  can  be used 
when  sh i f t i ng  f rom wh ile to red 
wine ,  etc .  

I f  t ru ly g reat w ines  are to  
be tasted ,  they deserve sep­
arate  a n d  fitti ng  g la ssware 
wh i ch  s hou ld  be ava i lab le  to 
those who can afford to serve 
the grands  c rus .  

A W I N ETAST I N G  PARTY can  
be g iven at  any  t ime ,  but the 
wee kend ,  from Fr iday n ight  to 
S u n day afternoon,  see m s  to be 
the preferred t ime. In good 
weather,  faci l i t ies  perm itt i n g ,  
a n  outdoor sett i ng  ca n be per­
fect .  

Usua l ly, a w i nelas l i ng  of s i x  
w ines  lasts a l i tt le m o r e  than  
two hour s .  Guests shou l d  be ad­
v ised to  come o n  t ime ,  s o  that  
a l l  can  taste t he  s a m e  w i n e  at 
the same t ime .  I nv i tat ions  
shou ld  read : " S u n day af ternoon,  
from 4 to 6 PM, startin g  prompt­
ly at 4." 

Genera l ly ,  i t  i s  a good idea 
to have the food at separate 
tables from the  wine. This pro­
motes free move men t  and m i x ­
i n g  of the  g uests,  a n d  a freer 
exchange of conversat ion .  

Smal l  buc kets shou ld  be pro­
v ided for those who d o  not  
w i sh  to fin i sh  the w i n e  left  in  
the i r  g lass .  

Smok i ng  pro h i b i t ions ,  as  far  
as tas t ing w i n e  i s  concerned ,  
app ly on ly  to p rofess iona l s  who 
mus t  keep t h e i r  pa la tes  a bso­
l u te ly keen in order to detect 
faults in the wines they taste. 
They d o  not  taste for e n j oy­
ment, as  the pa rtygoers d o .  

1 1 9 



H e re a re some suggest ions  to 
h e l p  make  your wi netast i ng  
party a most  e n joyab le  ex ­
peri e n ce for bo th  hosts and  
g uests :  
1 .  I f  poss ib le, co l lect  the wine 
a few days a head of the party 
a n d  rest i t, s ta n d i n g  upr ig ht .  
2.  Arra n g e  the table o r  tables 
for the  food and wine to a l low 
free movement  of the  g u ests .  
3. Cool  the white wines and 
the  roses in t ime for serv i ng  
at t he  des i red temperatu re. 
Open the red w ines  obout one  
hour  before serv i ng .  

4. P l a n  the seq uence of  serv i n g :  
wh ites before r e d s ,  a n d  d ry 
wines  before the  sweeter ones .  
5.  The p o u r i n g  can be done by 
the hosts alone, for a s m a l l  
gath er i ng ,  by he l pers, or t h e  
guests can  he lp  themse lves. 
6. Provide materia l  for m a k i n g  
notes.  R u l e d  i n dex cords,  3" x 
5", o re fi n e  for very br ief nota­
t ions; larger s izes may be u n ­
wie ld ly. 

:..· I .. I ·�· 

� 
Here is a s i l ly, osten tat ious way 
of h o l d i n g  a ste m med w i n e  
g lass .  There i s  no  sc ient ific  or  
sens ib le  j u st ificat ion for th i s  
form of wine snob bery. 
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Avoi d  jargon,  o n e  of t he  
many obnox ious  attr ibutes  of 
the  wi n e  s n ob. I t  i s  far  more 
agreeable,  for most  people,  to 
s hare a p leasant  exper ience 
than  to  p u t  down a novice by 
fatte n i n g  one ' s  ego at  h i s  ex­
pense .  The  on ly  th i n g  fattened 
i s  a n  a l ready a d i pose head.  

I t  is ,  a d m itted ly, d ifficu l t  to 
descr ibe the  taste of w i n e  and  
o ther  foods, but  i t  c a n  be done 
i n  s i mp le  terms .  

A. W. laubeng a;·er, first 
Pres iden t  of the Amer i can  W i n e  
Soc iety, a con s u m e r-oriented 
g roup,  proposed a l i st  w h i c h  i s  
a model  for  c lear descr ip t ion  of 
the  attr ibutes of  w i n e :  
T o  describe color: Clear, bri l ­
l ia n t, hazy, c lou dy, red, wh i te,  
rose,  pale green,  g re e n i s h-yel­
low, nearly color less,  go lden ,  
a m ber, straw, p i n k, l i g h t  red ,  
ru by, tawny, brown .  
To describe body, the  fee l i ng  
of s u bsta nce i n  w ine :  Th i n ,  l ig h t, 
f u l l -bodied,  heavy, v i scous .  

The s tem i s  not on ly  a s u p port 
for the bowl, but  provides a 
gracefu l  a n d  natural  h a n d l e  for 
ho ld i n g  the  g lass secure ly i n  
any normal  pos i t ion .  



To describe odor: Fragrant, 
g rapy, fl owery, d e l i cate, f ru i ty, 
s picy, sharp, ac id ic, v inegary, 
u n p leasa nt, p u ngent, su l fu rous,  
medic ina l ,  m us ty, yeasty, earthy. 
To describe taste: Dry, semi­
d ry, sweet,  c loyi ng,  tart, sharp, 
fresh, n i p py, refres h i ng ,  v ine­
gary,  sour ,  ac id ic ,  c lean ,  bitter, 
f ru i ty ,  me l low, soft, s m ooth,  
d e l icate,  hars h ,  s pr i te ly,  flat,  
b land,  i n s i p i d, coarse, puckery, 
astri nge nt, robust, yea sty, nutty, 
ra n k, earthy, m usty, mousey, 
woody, res inous ,  med i c i na l ,  etc. 

THE B.Y.O.B .  PARTY. The i n it­
ials s ta n d  for Bring Your Own 
Bott le ,  a n  in creas i ng ly  popu lar  
a n d  very eco n o m ical  arrange­
ment. 

A few co m pat ib le  people 
gather  i n  o n e  home,  or c l u b  
roo m ,  e a c h  pa i r  of guests br ing­
i n g  one  bot t le  of wine  to  
share a n d  com pare. The food 
i s  e i ther  prov ided  by the host 
cou p le ,  or its cost d iv ided by 
those atte n d i n g .  The type of 
wines  should be decided i n  a d­
va nce,  when the party i s  
p lanned .  

Of ten  these gather ings  de­
velop i n to very  p leasant  "tast­
i ng  c l ubs . "  A good way to start 
a cha in  of part ies of this k i n d  
i s  t o  have e a c h  g uest br ing 
h i s  favorite w i n e .  I t  he lps  to  
estab l i s h  the tas te  d i rection of 
the g roup  a n d  prov ide  a g u i d e  
f o r  fo l lowing tast i ngs .  

THE BLI N D  TASTI N G, where 
the labe l s  of the wines  are 
masked,  may be used for a 
variety of reasons .  It adds  the 
p leasurab le  e l e ment  of a game  

Set- u p  fo r  B l i n d  W i n e  Tast i n g .  

to the pa rty atmosph ere, a n d  
i t  prevents " tas t ing  the labe l , "  
perm itt ing the  w ine  t o  be 
j u dged on  its own m erits .  I t  can  
be used to  g rade  the w i nes  
from least  l i ked to best  l i ked ,  
a n d  g radat ions  between  the  
two extre mes.  

As knowledge of the tasters 
i n creases, i t  ca n be used to 
identify the w ines ,  or the  
g ra pes,  a n d  for rea l  " pros " 
the  vi ntage years of a s i n g l e  
type of w i n e .  

There o r e ,  a g a i n ,  i n fi n ite op­
t ions for the u s e  of bl ind tast­
i ngs .  When wines are to be 
ide nt ified by type i t  i s  u sua l  
to  leave the bott le i n  a paper  
bag ,  t ied under  the neck  to 
per m i t  pouri n g  bu t  h i d i n g  the 
shape of the bott le .  

After  a l l  h ave made the i r  
g uesses, the bott les,  or labe ls ,  
Ore u n covered .  Forbearance  to 
crow over a r igh t  choice ,  or 
g uess ,  is  a v ir tue al l  the wrong 
g uessers wil l  a ppreciate. Re­
m ember  that d r i nk i ng  wine is 
essent ia l ly  f u n ,  and its e n j oy­
ment m ay be  d i m i n i s h ed by 
ta k i ng  the art of w i netast i ng  
too serious ly.  As the k i n d ly 
p h i loso p her, Harry Go lden ,  
says :  " En j oy !  En joy!".  
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W I N I N G  A N D  D I N I N G  O U T  

Resta urants  servi ng good food a n d  good win e  at 
reasonab le  pr ices are very rare.  The num ber  i s  s lowly 
i n creasi ng ,  however, due  largely to pressure from more 
k nowled geab le  consumers .  

The markup on win e  i n  a restaurant  can  double or  
tr i p le  the cost of  the win e  com pared with  i t s  pr ice i n  a 
reta i l  store .  Often the b ig markups  a re on wines  
bottled  for  restau rant  use exc lus ively .  

When restau rateurs fi n a l ly  rea l i ze  that havi ng  wines 
at pr ices the average patron can afford wi l l  i ncrease 
the i r  revenue ,  we shal l  be  able to have wine routin ely 
with our  meals  without being victi m ized by r id icu lous ly 
h igh pr ices .  

A wi n e  l i st shou ld  give a good ra nge  of choice,  in  
keeping with the menu being offered . I t  shou ld  have a 
few h ig h-qua l ity wi n es, a larger  n u m ber  of good­
qua l ity wines i n  a moderate pr ice range, and a few 
a ccepta b le, honest carafe wines  which  ca n a l so be 
had by the g la s s .  There should be a reasonab le  bal ­
ance of im ported and Am erican v intages .  

T H E  W I N E  L I S T  s h o u l d  b e ,  b u t  
se ldom i s ,  brough t  t o  y o u  to­
gether  with the  m e n u .  Ask for 
i t  before you order anyth i n g .  
S c a n  both q u i ck ly  to get  a gen ­
era l  idea of what i s  ava i lab le .  
T h e n ,  when  you a n d  your  g uests 
have made your c hoices from 
the m e n u ,  the  wine or w ine_s  
can be selecte d .  

I f  a r e d  w i n e  s u i ts everyone ' s  
cho i ce, look for  American vorie­
ta l s ,  Fre n c h  Cotes du  Rhone, 
Beau jo la i s ,  or m i nor  Bordeaux 
Chateaux for your  best buys.  
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If a wh ite w ine  is des i red ,  
look  aga i n  a m ong the Amer i ­
can  var ieta ls  or gener ics ,  Fre n ch 
Muscad ets, Alsat ian or German 
reg iana l s ,  a n d  I ta l i a n  wh ites for 
the lower-pr iced good buys. 

Seek n a mes  that  you· recog­
n ize for an i n d icat ion of the 
pr ice markup ,  as  well as  for 
the qua l ity ra n g e  of  the w ines  
offered . Ask  t h e  w i n e  steward 
for adv ice ,  but don 't feel ob l i ·  
ga ted  to fo l low i t .  A good w i n e  
steward w i l l  respond t o  y o u r  i n ­
terest i n  h i s  wi nes ,  a p o o r  o n e  



P lay i n g  the  "cork g a m e "  wi th  th·e w i n e  waiter .  

wi l l  try to push the  wi nes  with  
the  b iggest  markup .  

I f  the  cho i ce  from the menu  
i s  m ixed  you  can  order  two 
w ines, in h a l f-batt les or carafes 
i f  the latter are ava i lab le .  Do 
not be b u l l i e d  i n to gett ing a n  
expens ive w i n e .  

O n ce y o u  h a v e  made y o u r  
cho i ce, order the w i n e  i m medi­
ately o n d  g ive spec ific  orders 
that  i t  be served with the  d i s h  
i t  accom pan ies .  

WHEN THE W I N E  COMES,  i t  
shou ld  be presented t o  y o u  u n ·  
opened so y o u  c a n  ver ify t h a t  i t  
i s  the  o n e  you ordered .  look for  
d i screpa n c ies  i n  v i ntage year, 
name,  or  bra n d .  You need not 
refuse i t  i f  a p laus ib le  exp lana­
t ion  for any  change  i s  g iven 
ond you are sat isfied that  a n  i n ­
fer ior  w i n e  h a s  not  b e e n  su bst i ­
tuted .  When you hove ver ified 
that i t  i s  the  one  des i red,  the 
wai ter  wi l l  open  i t  a n d  pour you 
a smal l  q u a nt i ty for your ap­
prova l .  look for a good c lear  
co lor .  I f  the  w ine  i s  c loudy or  

hazy, re fu se  i t .  I f  the  co lo r  i s  
good, s n i ff  f o r  u n p leasa n t  s m e l l s .  
A corky or  a s u l furous  s m e l l  i s  
cause f o r  re ject ion .  I f  t he  w i n e  
posses t h i s  lest, taste i t .  I f  t h e  
taste i s  u n p leasant, b a c k  i t  goes .  
Otherwise you con  s ignal  that 
i t  i s  acceptab le  and  may be 
poured.  

In  some restaurants  the  wine 
stewa rd w i l l  wont  to p loy "the 
cork game."  He  w i l l  hand you 
the  cork a n d  you ore e x pected 
to sniff and exa m i n e  i t  for 
s i g n s  of deter iorat ion  w h i c h  
m a y  h a v e  affected t he  w i n e .  
T h i s  i s  a p o i n t less  r i t u a l  s i nce  
you wi l l  tas te  the  w ine  before 
accepting i t .  You can p lay the 
game i f  i t  a m uses you.  

When you refuse a w ine ,  
there shou ld  be no a rg u ment  
from e i ther  t h e  wine  steward or 
the  capta i n .  Usua l ly, however, 
you wil l  be sat i sfied with the 
wine, and i n  that  case d o  not 
hes itate to te l l  t he  wa i ter, the 
wine steward, and the m a nager .  
Encourage the  s e rv i n g  of g ood 
wines at reasonab le  pr ices .  
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W I N E A N D  W E D D I N G S 

Wine  h a s  been c losely associated with wedd ings  from 
t ime i m m emoria l-in the r itual of m a ny cu l tu res and  
rel ig ions  and in  t he  feast fo l lowi ng the  ceremony .  I n  
our  Western cu l ture the newlyweds a re  trad it ion a l ly  
toasted i n  C h a m pagne  or a festive spark l ing wine .  
Some Eastern countr ies, influenced by the  West, have 
taken u p  th i s  p leasant  custo m .  

T h e  Champagne  and C h a m p a g n e  punches  served 
at a wedd ing  reception add ga iety to the occasion 
without add ing  to the fi n ancia l  burden on the father  
of the br ide .  Cham pagne can actua l ly be less  expen­
s ive than the equiva lent  i n  hard l iquor .  I t  ca n be 
served at  a stand-up  reception or  at a s i t -down d in ner ,  
and  i s  a lways imp ress ive and real ly festive. 
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GOOD CHAMPAG N E  is ava i l ­
ab le  in a wide pr i ce  ra nge .  The 
mare expensive French Cham·  
pagnes  cos t  fra m tw i ce  to three 
ti mes as  much a s  A m erica n 
Cha m pagnes. V i ntage p roducts 
cast a few do l la rs more than 
non-v in tage ones .  Bott le-fer­
mented Cham pagne costs more 
than bu l k - process wine. A non­
v i n tage Ca l i forn ia  o r  New York 
State Cha mpagne i s  often the 
best buy.  Spark l i ng  wines pro· 
duced by art ifi c ia l  carbonat ion 
are not reco m m e n de d .  

F O R  CHAMPAGNE P U N C H  i t  i s  
n o t  essent ia l  t a  use  t h e  h i g hest­
qua l ity C h a m pag n e .  I t  s hou ld  
be a good one b u t  a lower· 
priced type can be used .  The  
de l icate flavor of the w i n e  lends  
to  be subdued i n  punch .  



THE BRIDE is often g iven a 
n u m ber  of s h owers, a n d  wi th  
you ng people ' s  g rowi ng i nterest 
in w i ne,  o w i n e  shower for the 
g room i s  beco m i n g  a welco me 
eve nt  i n  wh ich  the  u sua l ly  ig ­
nored mo le  ge ts o p lace i n  the  
sun  dur ing  t he  p renupt ia l  fest iv­
i t ies .  The  a i m  of the wine show­
er  i s  to start the  newlyweds 
with a w i n e  ce l lar ,  even i f  i t  
mus t  res ide i n  the  coolest  c loset 
of their  fu ture home i n  a c i ty 
apar tment .  

Obv ious ly  t h e  fi rst  cho i ce  fo r 
a g i ft w i l l  be w i n e  i t se l f-a 
bott le, on assort men t, or a case.  
I f  t he  cou p le -to-be hove k n own 
prefere n ces,  that m a kes the  
cho ice  eas ier ;  i f  not ,  the  donor  
s h o u l d  be gu ided by h i s  or  her  
own preference .  

There are many  ather  choices,  
bes ides wines which make very 
su i tab le  g i fts for  a w i n e  s h ow­
er :  Corkscrews, p la in  or fancy, 
as long as  they have a proper 
"worm," as descr ibed ear l ier  
(page 1 1 5);  cork extractors of 
the a i r-press u re variety; a l l ­
pu rpose w i n e  glasses, as d e ­
scr i bed on p a g e  1 1 6; decanters; 
deca nting fu nn e ls-g loss ,  p las ­
t ic,  or  s i lver; a n d  bollle rocks, 
w h i c h  come in every s h a pe, ma­
ter ia l ,  and  s ize  i m a g i nab le .  

W i n e  a n d  w ine  cookery 
books  o re a we lcome add i t ion  
to the you ng w i n e  lovers ' book­
s h e lves .  See page 1 5 4 .  

The  w i n e  s h ower can  be com­
b i ned  with  o n  i n formal  w i n e  
tast i n g ,  featu r i n g  some o f  t he  
wines  brou g h t  a s  g i fts.  
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WINE A N D  FO O D  

For most wines ,  a happy marr iage with food i s  the 
idea l  cu l m i nation of l ife, the desti ny thei r  ma kers in ­
tended .  The occasion can be a roya l feast ,  such as 
the m atch i ng  of a gran d cru with a m a sterpiece of 
haute cuisine, or  i t  may be a joyous ,  un pretentious 
country wedd ing  of an  hon est, stu rdy vintage with a 
s imp le  but tasty d i s h .  

The match ing of w ine  to  food ,  l i k e  a l l  taste prefer­
en ces, is  essentia l l y  a sub jective operation .  There are 
no rules, only opin ions . The comb inations  genera l ly 
accepted a s  " ru les"  are on ly the op in ions  of many  
epicures,  gourmets, and  others, not  n ecessari ly a 
majority, a n d  i n  any  case can not be b i nd i ng  on a ny­
one .  There i s  no right or  wrong choice .  J u st a s  beauty 
is in the eye of the behold er, a sati sfyi n g  combin at ion of 
tastes l ies i n  the taste buds of the taster .  

Variations  f rom the consensus  a re not  mistakes but  
s im ply reflect a more or  less  unorthodox taste. I t  wou l d  
be presum ptuous t o  con demn  an unorthodox choice 
or den ig rate the taste of the person m a ki ng  i t .  

On the fo l lowi ng  pages are sugg estions  for wine­
food com b i n ation s .  The l i sti ng s  start  with the most 
general ly accepted match i ngs  and p roceed th rou g h  
other possi b i l it ies t o  t h e  m o r e  u n u s u a l  combination s .  
The  types of  w ines  may  be l i sted in  b road  categories,  
such as  "C la ret, " which then stands  for most c la rets , 
from Chateau-bottled C lass ified Growths to C l a ret­
type j ug w ine .  The win e chosen with in  that broad 
ra n g e  m ay depend on price, ava i lab i l ity, or,  more to 
the point,  the  se lector ' s  taste preference .  

A l l  the p hotog raphs  of food in th i s  section are by 
courtesy of the Ca l iforn ia Wine I n stitute .  
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APPETIZERS,  often served as a 
stand -up  pre l u d e  Ia a meal,  
a l low far t h e  g reatest variety 
of wines  to be served with the  
good ies .  Champagne or  other 
s park l i n g  w ines, a n d  roses wi l l 
usua l l y  serve for any  combina­
t ion .  D ry Sherries are a l so  o n  
a l l -purpose a ppetizer accom­
pa n i ment .  One  wine may be 
s e rved or  severa l ,  but  more than  
t h ree can be cons idered a b i t  
os ten ta t ious  u n less  the  event  is  
a sort of m i n i -wine tasti n g .  let  
t h e  deg ree of flavor in  the  
food dete r m i r· e  the wine ;  serve 
s u bt le,  d e l i cate wines  wi th  m i l d ­
flavored food, b i g g e r  w ines  
wi th  the s t ronger-flavored foods .  
Cheeses: Most  wines  go  wel l  
wi th  most  cheeses,  but  aga i n  
t h e  degree  of fl avor s hou ld  de ­
ter m i n e  the  cho ice  af w ine .  The  
stronger  c h eeses  such  as aged  
Cheddar, S t i l ton ,  a n d  Roq ue-

fort ca l l  far t h e  b i g  red Bur­
gundies, Baralo a n d  Clarets, 
t he  b igge r  d ry Sherries a n d  
Madeiras. W i t h  m i l d e r  ch eeses 
such  as  Br ie,  Swiss ,  and M u e n ·  
ster,  serve l i g hter  r e d s  l i ke 
Beau jola is, l i g h t  Clarets, l i g h t  
d ry Sherries, a n d  loire, Prov­
ence, and New York State reds. 

Dry and even s e m i -d ry w h i te 
w ines  are very s u i ta b le wi th  
most cheeses .  Pinot  Chardon­
nay, Pinot B lanc, M osels, Ge­
wiirztraminers, and Chi lean Cho· 
b lis a re but  a few sugges t ions  
to acco m p a n y  these .  
Caviar :  D ry Sherry, Chab lis, 
Champa gne, sparkling rose . 
Smoked Sa lmon :  D ry Sherry, 
d ry Madeira, Cha mpa gne, a n d  
o t h e r  sparkling wines . 

Oysters a n d  She l lfish :  Chab lis, 
Pinot B lanc, Pinal Chardon nay, 
dry Graves, d ry Sherry, Green 
Hungaria n .  



SOUPS vary in text u re as we l l  
as taste, f rom c lear  conso m m e  
t o  t h i c k  a n d  hea rty m i n estrone, 
a n d  some are served cold, oth­
ers hot .  The  menu can be 
p l a n n e d  so that the same w i n e  
is served throughout  t he  m e a l ,  
beg i n n i n g  a t  the  sou p course.  
The  same ru le  of t h u m b  holds 
here :  hearty wi nes wi th  hearty 
soups ,  d e l i cate w ines  with the  
more  s u bt ly  flavored soups .  
Cream Sou ps, such  a s  b i sques ,  
m i l k  or  crea m chowders or  
creamed vegetab les  are en­
ha nced by d ry wh ite w ines  such 
as Poui lly-Fu isse, Chenin Blanc, 
A lsatians, Mosels .  Or serve sem i­
dry w h i tes such as Pineau de Ia 

Loire,  Graves, Rhe ingaus, Soave, 
and t he  a l l - p u rpose roses. New 
Yark State, O h ia a n d  Canadian 
wh ites a re a b i t  sweeter but 
we l l  suited ta the d e l i cate soups .  
Turt le Soup and b lack  bean 
soup are e n h a nced by a d d i n g  
a tablespoon af m e d i u m  S h erry 
to each p la tefu l .  The s a m e  Sher­
ry can ,  of course,  be served to 
t he  g uests .  
Hearty Soups such  as  Beef a n d  
Vegetab le , Oxta i l ,  etc . ,  a r e  very 
goad with whatever red w i n e  is 
to fol low. Zinfandel, Ch ianti, 
Beau;olais, Nebb iolo, a n d  Span­
i sh  reds are a l l  a m o n g  t h e  s u i t­
ab le  w ines  a n d  a d d  a savory 
touch to a l l  h earty soups .  

1 29 



S IMPLE D I SHES ,  good i n  them­
se lves  become even  better when  
served wi th  a n i ce ,  s i m p le  w i n e .  
T h e  Amer i ca n  j ug  wines  a r e  t h e  
b e s t  a n swer to what  w ine  to 
se rve wi th  such  popu lar  s taple 
d i shes  as  ham burgers ,  hot dogs,  
baked bea n s, Sporn a n d  other 
l u n cheon meats,  toasted cheese 
sandwiches ,  h a s h ,  etc .  

The  next  bes t  cho ice i s  the 
i nexpens ive good wines  of 
Spa in ,  I ta ly, Portuga l ,  Austra l ia, 
C h i le ,  Germa ny, and Fra nce .  
However,  i t  has  become i n c reas­
i n g l y  d i ffi c u l t  to find i nexpen­
s ive g ood w ines  f rom Germany  
a n d  France ,  a l t hough  some are 
st i l l  ava i l ab le .  
Hamburger, meat  loaf, meat 
patt ies and the  l ike are en­
h a n ced by such  wines as Ca l i ­
fo rn ia  Zinfandel, Gal lo ' s  Hearty 
Burgundy a n d  Paisano, C h ri s ­
t i an  Brother s '  Burgundy, and 
New York  State reds. 
Hot Dogs, l u ncheon meats, co ld 
cu ts, and other  sp i ced or pre­
served meats are usua l ly  best  
wi th  d ry wh ite w ines .  

1 30 

There are a n y  n u m ber  of 
Ca l i forn ia  and New York State 
Chablis-type j ug  w i n es w h i c h ,  
thoug h t h e y  b e a r  l i t t le o r  no 
rese m b l a n ce to true Chab l i s ,  a re 
good compan ions  for s p iced 
meats .  Other  cho i ces  i n c l u d e  
Rhine-type Amer i can a n d  C h i l ­
ean w i n es .  
Cheese sandwiches, rarebits ,  
etc . ,  are good wi th  ei ther red, 
wh ite, or rose j ug  w ines .  The 
degree of dryness i s  t he  d r i n k­
er ' s  cho ice .  
Hash, and var ia t ions  o n  t h a t  
theme,  s e e m  s u i ted  to roses a n d  
reds, t he  roses preferab ly  on 
the  d ry s ide .  
Salads made wi th  v inegar  a re 
i n compat ib le  wi th  any  wine .  
Those made wi thout  v i negar  are  
of ten  good wi th  the  a l l - pu rpose 
roses,  or  with l i g h t  wh ites w h i c h  
can ra nge f r o m  d ry to reason­
a b ly sweet ,  again  d e p e n d i n g  
on  the d i n e r ' s  persona l  prefer­
ence .  

I f  you are a n  a d u l t  add icted 
to pea n u t  bu tter sandwiches,  t ry 
a g lass of Zinfandel with  t h e m .  



BEEF is u n ive r sa l l y  con sidered 
best served with red wine. I f  
the  meal  i s  roasted or broi led, 
the  ra nge of choice i s  very 
wide ,  starl i ng  wi th  Clarets, 
th roug h the b igger  Burgundies, 
progres s i ng  th rough  the hearty 
Ch iantis a n d robust  Barolos, to 
the big dark  Spanish and Hun­
garian reds. 

If  wine i s  used in coo k i n g  
t he  m e a t ,  or i n  t he  preparat ion 
of i ts  sauce, the  same w i n e  
s h o u l d  be served wi th  the beef. 

In Amer ican  reds, Californ ia's 
varietals offer a wide range of  
tas te  a n d  d e g rees of b ig ness .  
New York State reds are l ig hter.  
The  French reds, bes ides those 
named above, can  i n c l ude those 
of the Jura and Loire, both 
l i g hter and less  expens ive. Also 
an the  l i g h ter  side are the I ta l ­
ian  Valpolicellas, t he  Portu­
guese Vin h o  Verdes, and the 
Span i sh  Rioias.  

The qua l ity of t he  w i n e  
s h o u l d  be matc hed  Ia t h e  q u a l ­
i t y  o f  the  meal-a n o b l e  roast 
with a grand cru, m i n ute stea k 
with j ug  red .  

LAMB, being a l ig h te r  red meat  
t han  beef ,  ca l l s  for re lat ively 
l i g h ter red wines that  wi l l  not 
overpower the  de l i ca te fl avor 
of the meat but e n h a n ce it .  
F i n e  red B ordeaux and aged 
Ca l i forn ia  Cabernels a re g e ner­
a l l y  con s idered  top c h oices for 
roasted or bro i led  fine cuts .  
The  fol lowi ng  red w ines  are 
a l so e m i nent ly  su i tab le :  Beau­
iolais, Loire,  Jura, the l i g h ter 
Cotes du Rhone,  American va­
r iela l s  such as  Gamay, l i g h t  
Pinal Nair, a n d  Baco. L i g h t  Ital­
ian and Portuguese reds can be 
very good with l a m b .  

Here aga in ,  i f  a red w i n e  
has b e e n  used i n  t he  cook ing ,  
i t  shou ld  be t he  cho ice  for 
serv ing  with the d i s h .  

T h e  a l l - p urpose rase may 
a l so be used, p rovi d i n g  i t  i s  
nat too sweet .  Whi le  w h i tes a re 
not  the  usua l  c hoice, some of 
the b igger  Alsat ian wines can 
be exce l l e n t  with  la m b, part icu­
lar ly  i f  i t  i s  cooked wi th  the  
same wh i le w ine .  The  Germans  
serve t he i r  d r i e r  wh ites w i th  
l a m b  d i s hes. 
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VEAL tastes  best with wines  
that  wi l l  not  overpower i ts  de l i ­
cate flavor. T h e  l i g h ter  w ines ,  
wh i tes ,  roses ,  a n d  so m e  reds  
ore t he  best c hoices.  The l i g h t  
reds a r e  i n d i cated when  t he  
vea l  i s  made with  a tasty sauce,  
the wh ites and roses when 
roa sted.  

Many of the Amer ican wh ite 
varieta l s  ca n be used wi th  g reat 
success.  The b ig  wh i te Burgun­
dies of Fra nce  are often tao 
much of a good t h i n g  for  veal .  
The l i g h test red Bordeaux, 
Beaujolais, a n d  Amer ican red 
varieta l s ,  part i cu lar ly the New 
York reds, a re favored by many  
fa r  vea l ,  part i cu la r ly  when  i t  i s  
served w i t h  a w ine  sauce, a s  i n  
t h e  case o f  Veal  Sca l l o p i n i  o r  
Veal Ma rsa la .  I n  t he  la tter case, 
the Marsala wine i s  not rou­
t inely served, contrary to the 
usual  ru le of t h u m b  of  serv i ng  
the w i n e  used i n  prepa r i ng  i t .  

FRESH PORK,  c a n  be treated 
m u c h  l i ke veal .  

T h e  wh ite wines can  be a 
l i tt l e  b igger, a n d  m os t  peop le  
i n  the U n ited States seem to  
prefer a not  too  d ry wh i te  w i t h  
roost pork .  Rases a re usua l l y  
exce l len t  w i th  f r e s h  park, a n d  
the  degree of dryness  i s  o n c e  
aga in  a matter of persona l  
preference .  T h e  d ry Tavels a n d  
the Provence rases have a n i c e  
" e d g e "  of ac id i ty w h i c h  cuts  
the fatti ness  of  park.  

The  reds, even the  l i g h test 
ones,  do nat see m to be the 
favorite or  eve n popular cho ice  
to g o  with  fresh pork .  A pos­
s ib le  except ion  cou ld  be  made 
i n  the  case of the  l i g htest Por­
tuguese Vinho Verdes. H owever, 
there is  n o  rule, a s  such, a n d  
i f  y o u  l i ke a red wi th  p a r k ,  e n ­
j o y  i t !  

Spark l i n g  w i n e s ,  i f  not  too 
sweet, can be q u i te su i tab le .  



HAM, especia l l y  ba ked with a 
sweet g la z i n g ,  is o n e  of t h e  
prob l e m  d i s he s  to m a t c h  w i t h  
a wine .  W h i t e  wines  a n d  roses 
can prov ide  a su i tab le  acco m ·  
pan i m e n t. Both w h ites a n d  
roses a r e  u s u a l l y  preferred not 
too d ry .  Many wine d r i n kers 
wil l  a d m i t  that fresh or  hard 
c ider o r  beer  taste better with 
ham than many ava i lab le  wines .  

Genera l ly ,  l igh t  fresh w i ne s ,  
no t  too  d ry b u t  wi th  a bit  of 
ta rtness ,  can  be q u ite agree­
ab le  w i th  ham. The c lean, re­
fres h i n g  taste cuts  across t he  
pronounce d  taste of the  h a m ;  
l i kewise,  the  s m oky or  sal ty 
ham taste prov ides  a counter­
po i n t  of flavor to the  wine .  

FOWL comes i n  such a variety 
of species and i s  prepared i n  
s o  m a n y  ways that  each type 
of d i s h  m u s t  be treated sepa· 
rate ly .  

CHICKEN ,  roasted, i s  u s u a l l y  
served wi th  l i g h t  wh i te w i n e  o r  
rose .  I t  can  be served wi th  b i g ·  
ger w i nes ,  i n c l u d i n g  the  wh i te 
Burg u ndies, as we l l  as the  Ira· 
grant w ines  of the  Rheingau 
and Mosel, t he  more robust A I· 
satians, the  Ca l i forn ia  Ge wurz· 
traminers, Pinot Chardonnays, 
a n d  t h e  de l i cate New York 
State wh ite varietals. The same 
wines  con  be served i f  the d i s h  
comes  wi th  a l i g h t  a n d  de l i cate 
sauce. Reds can be used wi th  
the stronger  sauces such  a s  
t hose  used  i n  C h i c k e n  Cacc ia·  
tore .  In  that  case,  serve the 
l i g h ter  red Bordeaux, A m erican 
red vorieta ls, and the more de l ­
i ca te  Ita/ian reds. 

TURKEY has a s t ronger  fl a v o r  
than  c h i c ke n ,  so t he  f u l l er wh i te 
wines  a n d  the  l igh t  reds sug ·  
gested for  c h i c ken  i n  the  pre­
ced ing  paragraph ca n be u sed . 

GOOSE, with  s t i l l  more fl avor ,  
i s  of ten  served wi th  l ig h t  and 
med i u m  red wi nes,  a n d  eve n 
wi th  some of t h e  b igger  red 
wines ,  depe n d i n g  on t he  m a n ­
ner  of prepa rat ion a n d  t he  fla­
vor of the  sauce wi th  w h i c h  i t  
i s  serve d .  

DUCK a n d  G U I N EA H E N  a re 
a l l  dark meat  wi th  a pro­
nounced ,  d i s t i n c t  flavor. They 
can sta n d  t he  b ig  w h i te w i n es 
and med i u m  to b ig  red ones .  

The sauce a n d  method o f  
cook ing  deter m i n e  t h e  b ignes s  
of the  w i n e  to be  se rved  w i th  
e i ther .  The  more pronou nced 
the  flavor of t he  sauce,  t he  b i g ·  
ger  c a n  be t he  flavor a n d  body 
of the wine served w i th  the 
fow l .  

Champagne, l i ke rose, i s  a n  
a l l - p urpose w i n e  w h i c h  c a n  b e  
served w i t h  a l l  var iet ies  of fowl.  
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SEAFOOD h a s  a rem a rkable af­
fi n ity for one wine above a l l  
others, the  true Burgund ian  
Chablis .  

However there ore a mu l t i ­
tude of o ther  wh ite w i nes,  a n d  
s o m e  reds too, wh i ch  can en ·  
h e nce t he  e n joyme n t  of a 
seafood d i s h .  With gr i l led,  
poached,  and m i l d ly seasoned 
fish ,  t he  fo l low ing  w h i tes  are 
suggested : dry Graves, Meur­
sault, Muscadet, A lsatians, dry 
Rheingaus ond Mosels, Soave, 
Verdicch io, American va rietals  
such  as Pinot B lanc, Chardon­
nay, Chenin B lanc, Delaware, 
and the dry white gener ics  
such  as  Chablis a n d  Rhine types.  

F i sh  wi th  sp i cy or pungen t  
sauces, l i ke o ther  foods,  ca l l s  
f o r  more flavor i n  the w i n e  
t h a t  accompanies  i t .  Here the 
choice broadens  with the add i ­
t ion  of Ge wiirztraminer, the  
Hungarian dry whites, the big­
ger  white B urgundies, and whi te 
Hermitage. 
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The famed B ouillabaisse of  
Marse i l le ,  a wonderf u l ly pun ­
gent  fi s h  s tew, i s  trad i t iona l ly  
accom panied by  the d ry wh ite 
wine of Cassis, a l i t t le  fi s h i n g  
v i l lage e a s t  of Marse i l l e . There 
are i nfi n ite var ia t ions  of the 
recipe, a l lowing for a n  equal  
n u mber of va r ia t ions  i n  the  
w i n e  to be served. T h e  more 
flavorfu l  dry w h i tes a re best .  
The  I ta l ian  variation, Zuppa di 
Pesce, marr ies we l l  w i t h  the dry 
I ta l i a n  wh i tes a n d  the ir  Amer­
i can  equ ivalents .  

Cioppino,  a s u perb San Fra n ­
c i sco spec ia l ty, proba bly i m ­
parted b y  I ta l i a n  fishermen,  
has a d i st i n ctive pungen t  com­
b i nat ion  of tomatoes, gar l i c ,  
bas i l ,  a n d  orega n o  added to 
the  fish and ather  sea food . I t  i s  
cooked i n  hearty red w ine, a n d  
none  but  a b ig  robust  r e d  c a n  
be served w i t h  i t  a n d  surv ive 
the  heady taste. The  more as ­
sert ive Ca l iforn ia  red var ieta l s  
a r e  natural compa nions  for 
c ioppina s u c h  as Petite Sirah, 
Barbera, and Zinfandel. 

Paella, a succu lent  S p a n i s h  
d ish  whose i n g red ients  va ry 
from cook to cook, i s  bas ica l ly  
a com b i nat ion of seafood and 
sausages  cooked w i th  saffron 
rice. A feast for the  eye a n d  
t h e  palate, i t  h a s  a r i ch  taste 
ca l l i n g  far big wi nes,  e i ther  
reds  or wh ites d e pe n d i n g  an  
the basic  i n g red ien t s .  The Span­
i s h  wh i tes  a n d  reds  of R io ja  
and of Voldepeiias ore obv i ­
ous ly  the firs t  cho ice ,  but  a l ­
most any big d ry wh ite, such  
as P inot  Chardonnay, a nd t he  
mu lt i tude of robust reds · from 
any wine country are su i table .  



GAME, whether  fea t h e red o r  
furred,  i s  cons idered at  i t s  best 
wi th  a red w i n e .  A b race of 
p heasants  or a h a u n c h  of ven i ­
son i s ,  for mos t  of us ,  a n  u n ­
usua l event ,  a spec ia l  a n d  fes­
t i ve occas ion .  I t  cal ls  for some 
of the  best  d ry reds i n  our  ce l ­
lars ,  a cho i ce  a mong the  we l l ­
aged Bordeaux or California 
Cabernets of g reat v i ntage,  our  
g reat Cotes du Rhone such  as 
Hermitage o r  Choteauneuf-du­
Pape, g reat Burg u n d ies from 
the Cote de Nuits or Cote de 
Beaune,  or an old I ta l i an  Bo­
ra/a or Gattinara. 

On a more modest sca le,  
lesser g rowths  of the a bove­
named reg ions  make a very 
fine acco m p a n i ment  to the  
spo i l s  of the  chose .  There are  

many fi n e  dry red Burg u n d i es 
outs ide  the ar istocratic v i n e ­
yards a n d  the i r  equ i va l e n ts i n  
the  Cotes du R h o n e .  T h e y  i n ­
c l u d e  Ca l i forn ia  var ieto l s  a n d  
s o m e  gener i c s ,  a n d  f o r  those 
who may wo n t  a b i t  l e s s  d ry­
ness, some of the reds now p ro­
duced i n  New York Stole. Here,  
too,  be g u ided by  the  ru le  of 
t h u m b  that the strong e r  the 
taste and flavor of the d i s h ,  
t he  b i g g e r  m u st b e  t h e  flavor 
a n d  taste of the wine i f  i t  i s  
not to be overpowere d .  A n ice 
ba lance  i s  a lways the a i m .  

S o m e  g a m e  b i r d  rec i pes use  
whi te  w i n e  i n  the  preparat ion ,  
a n d  i n  such  cases  a s tu rdy  
wh i te or  Cha m pagne i s  often 
t he  best  choice for the  w i n e  to 
be served.  The  Germans  u s u ­
a l l y  serve t he i r  fi n e  wh i te w i n e s ,  
n o t  a lways very d ry, to very 
good a dvantage with w i l d  g a m e  
of a l l  k i nd s .  T h e y  h a v e  no  na ­
t ive  reds  w h i c h  can  com pare i n  
qua l ity wi th  t he i r  su perb wh i tes .  
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SALADS i n  con j u nct ion with 
wine requ i re one  ma jor cau ­
t ion :  I f  v i n egar  is  used i n  t he  
dress i n g ,  n o  w i n e  i s  to be 
served wi th  i t .  V i negar  k i l l s  the 
pleasa n t  taste of  any wine.  That 
i s  why,  i n  w i n e-dr i n k i n g  cou n ­
t r i e s ,  a tossed sa lad i s  served 
last in a mea l .  A merica n cu i ­
s i n e  has ,  however, a g reat r i ch ­
n ess i n  sa lads  that  do not hove 
v inegar, and wine can certa in ly  
be served with  these to good 
adva n tage, s ince  on elaborate 
salad is often the pr i n c ipa l  d i sh  
of a s u m mer  l u n cheon .  

Wh ites o re usua l ly  a better 
match  for these salads than  
reds .  Roses ore a lso very  su i t­
ab le ,  as we l l  as Champagne or 
other  spark l i ng  wi nes,  exc lud­
i n g  Spark l i ng  Burg u ndy.  I n  
some rare  cases , such  as  a sa lad  
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whose i ngredient  is  beef, Spar­
k l i ng  Burg u n dy or l ight  reds 
may be very good choices .  

The  variety of  taste  a n d  tex­
ture i n  Amer ican  sa lads is so 
g reat that the  cho i ce  of  w ine  
to  serve wi th  t h e m  i s  a l most  i n ­
fi n ite.  I t  rea l l y  bo i l s  down  to 
the persona l  preference of t he  
hos t  or hostess wi th  regard to  
the  degree  of drynes.s or lock  
of i t  i n  t h e  w ine  c h ose n .  The 
fol lowing paragraphs  conta i n  
s o m e  genera l  g u ide l i nes  w h i c h  
m a y  prove he lp fu l .  

The  dr ier  w h i tes ore cons id ·  
ered bette r wh ere t h e  d ress i ng  
is m a i n ly mayonna i se .  D ry roses 
are also q u ite su i table .  

Where collage c heese is  a 
ma jor  i n g red ien t ,  t h e  range is  
a b i t  broader, and can we l l  i n ­
c l u d e  sem i-dry a nd s l i gh t ly 
sweet wh i te wines a n d  roses . 

Sp i cy or very pungent  sa lads  
may be able  to stan d  u p  to a 
red wine ,  u sua l ly on t he  l i g h t  
s ide ,  such  as t he  N e w  Y o r k  reds 
mode fro m  the nat ive grape.  

Salads conta i n i n g  a prepon­
derance of fru its ca l l  for the 
whi tes ,  ra n g i n g  from dry to 
sem i -d ry, a n d  eve n i n  some 
cases  to wh ites a n d  roses 
wh i ch  ore q u ite sweet. 

The fragrance  of  Amer ican  
wh i te wines  made from t h e  no·  
l i ve  g rape is  u sua l l y  we l l  s u i ted 
to the  A mer ican salad reper· 
loire, even though i t  i s  u n l i kely 
!hot  the creators of t he  rec ipes 
had w ine  i n  mind as  a n  ac ­
compan i m ent .  I t  i s  a tru i s m  that  
for the  best co m b i nat ions  of 
food <Jnd wine one shou ld  look 
fl rsl to t he  wines of  t he  cou n ­
t ry  where the  rec ipe or ig i nates.  



DESSERTS br ing in a l l  the sweet 
fortified wines  for  cons ideratio n .  
I n  some cases,  t he  wine  i s  t he  
major  part  of  the dessert, a s  
when Choteau d ·Yquem, a g reat 
Tokay, o r  Trockenbeerenauslese 
is served. A l l  t ha t  i s  needed 
wi th  these g reat w i n es are a 
few good coo k ies  a n d  you have 
a dessert  fi t  for  a k i n g .  

I n  a s l i g h t ly  l e s s  exa l ted cate­
gory we can place Port, Cream 
Sherry, Madeira, Malaga, A lea· 
tico d. Eiba, Malvasia, and A n ­
gelica, to n a m e  b u t  a f e w  o f  
the  dessert  w ines  wh i ch  need 
l i tt l e  support to be t h e  m a i n  
dessert .  They c a n ,  of course, b e  
served wi th  more e la borate pas­
t r ies ,  crea ms,  mousses  a n d  other  
de l ight fu l  a n d  pound-add i n g  
de l i cac ies .  

True Sa uternes i s  sweet. I t  i s  
rea l ly  a cont rad ic t ion  of terms  

to labe l  a w ine  dry Sauternes.  
With i ts  cous i n  Barsac, t h i s  
sweet wine  i s  a dessert w i n e  
p a r  exce l l ence .  

The  sweeter  German Rhe in ­
gau  wines  are superb dessert 
w ines .  The sweet A n jou w h i tes,  
t he  Muscat de Frontignan, the 
Greek Samos, a n d  the  Tusca n 
Vin Santo are  a l so  exce l len t  
desser t  w ines .  

I n  Amer i can  w ines  we c a n  
l o o k  t o  the  sweet fort ified w i n e s  
of t he  p o r t  a n d  sherry types, 
some very good Muscatels, A n ­
gelicas, a n d  the  American 
,\1uscat de Frontignan .  Musca­
tel  a n d  A n g e l ica have been 
m a l i g ned a s  cheap "w ino"  
types, due to some i n fer ior  mass  
prod uct ion a imed a t  exp lo i t i ng  
the p i t i f u l  a l coho l i c s .  There are  
exce l l e n t  Ca l i forn ia  types  made 
by the top v i n tn e rs t here .  
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CHEESE  a n d  wine have such a 
natura l  a ffi n i ty for each other 
that  a l most a ny cheese and 
wine  com b i nat ion,  wi th in  rea­
son,  wi l l  be tasty a n d  e n joy­
able. A variety of cheeses usu­
al ly acco mpan ies  a win e-tast­
ing party. A p iece of cheese ,  
good hearty fresh bread,  and 
a g lass  of wine are a favorite 
s nack  al l  a rou nd the  wine­
d r i nk i ng  world .  When  match­
ing w ine  to ch eese i t  mus t  be 
remem bered, for best resu l t s ,  
that t he re are strongly flavored 
cheeses  as  we l l  as m ed i u m  a n d  
de l icate o n e s .  The  com b i nat ion 
shou ld  str ive for balance,  each 
comp lemen t i ng,  and ne i ther  
overpower ing  the  ather .  

The  above ho lds  true of 
cheese d i shes,  and  a good 
g u ide i n  choos ing wine  for them, 
i s  to th i n k  of the i r  coun try of 
or ig i n .  The  Swiss Fondue i s  en­
hanced by the dry wh ite Swiss  
w ines .  Good a l ternate choices  
are t he  d ry wh ite Ca l i forn ia  
va r ieta ls ,  and  less dry New 

York wh ites. The  Alsat ian  q u iche 
ca l l s  for a ny of the  Alsat ian  
wh i les, or the  other wines  of  
the  French a n d  German Mo­
se l le .  The fi n e  luxem bourg 
wines,  where avai lab le ,  are an 
exce l lent  a l ternate choice. The 
same type of wines served with 
q u i che  may a l so be used with 
any cheese souffle. 

I ta l ian  cheese d i shes  often 
have tomato a mong the l ively 
ingre d i e nts,  and this makes a 
red wine  the  fi rs t  choice .  The 
gamut runs  from the  l ight  Vol­
policello Ia the majes t i c  B oralo. 
Sturdy reds from Spain ,  Ca l i for­
nia, and the French M id i  are 
a l so  g ood companions  for these 
h earty d i shes .  

Russ ian  Cheese B l i ntzes may 
have been acco m pan ied  by 
vodka or ig ina l ly, but the  l i g h t  
and fragra n t  wh ite wines  of  the  
Rh ine  and Mose l l e  are more 
su ited to t he i r  d e l i cate taste. 
S l igh tly sweet or s e m i -dry 
wh i te wines also make a fi n e  
matc h .  



FRUIT, l ike cheese, goes wel l  
with a l most a n y  wine ,  i n c l u d ­
i ng  a n u m be r  of fortified ones, 
such  as Sherry and Port. 

Ci t rus  f ru i t s ,  l i ke oranges 
a n d  tanger ines ,  ore often pre­
ferred with l igh t, s e m i -sweet or 
sweet wh i te wines  as we l l  a s  
w i th  the fort ified d essert w ines .  
No wine  see m s  to be good w i th  
grapefru i t. 

App les  a n d  pears a re good 
with a n y  w i n e  that  has  been 
served with t h e  meal ,  and with  
dessert  or fort ified wi nes .  

Strawberries a re part i cu lar ly  
su ited to red wine ,  but  roses 
and d ry o r  sweet wh ites are 
also very p leasan t  with this fra­
grant  fru i t .  

S l iced fru it, served a s  a 
sa lad-dessert at the e n d  of a 
mea l ,  is d e l i c ious  wi th  the a d ­
d i t i o n  of a l m ost  a ny w i n e  i f  
fru i t  and  w i n e  are a l lowed to  
s ta n d  tog ether  for a bout a ha l f  
hour  before be ing served .  A 
l i tt le powdered sugar  may be 
added i f  des i red,  or  i f  the f ru i t  
i s  a b i t  more ta r t  t han  sweet .  
S l iced ora n g e s  wi th  a rum 
d ress i n g  are a good match for 
the  best of the  sweeter Sher­
r ies  a s  we l l  a s  the  not  too d ry 
Ports, Madeiras, a n d  M6lagas.  

Champagne and rose wines ,  
twa of the  u n iversal common 
denomi nators for j u s t  about  any 
food,  are a l so  good com p a n i o n s  
f o r  many  f r u i t s  a n d  fresh f r u i t  
d i s h e s ,  e i t h e r  served a s  dessert, 
or d u ri n g  t h e  day, between 
mea l s .  These two w ines  are 
rarely out  of p lace a n d  a l most 
never c lash wi th  the  taste of 
fru i t  except w i

.
lh  those of over­

power ing  fl avor.  

N UTS a nd fort ified wines a re 
natural  compan ions .  E n g l i s h  
writers have rhapsodized at 
length  o n  the  c lass i c  comb ina ­
t ion of wa l n uts a n d  fi n e  Port. 
The i r  p ra i se  is we l l  deserved, 
for the  two produce  t h roug h a 
s u bt le a n d  comp lex  c h e m is try of 
taste a perfect comp lemen t  for 
each other. 

Wh i l e  m a n y  red ta b le  w ines  
are su i table,  fortifie d  wines  are 
best su i ted Ia serv i ng  w i th nuts .  

Dry Sherry, a superb aperi t i f  
w ine ,  i s  a g ood choice before 
the  meal. Cream Sherry goes 
we l l  wi th  dessert. 

Madeira ranges  from very d ry 
to very sweet, with  a l l  grada­
t ions  i n  betwee n .  Serve the  d ry 
ones  with a p petizers, the  sweet 
ones with dessert. 

Sicilian Molvasia and A lea­
t ico d" Efba are  sweet,  dark  des­
sert w ines  wel l  s u i ted  Ia n uts 
a n d  n u tty cookies  a n d  desserts .  
They are part i cu la r ly we l l  s u ited 
to the crisp a l mond confect ions ,  
a spec ia lly of I ta l i a n  shops .  

1 39 



W I N E  P U N C H E S  ore easy to 
m a ke,  convenient  Ia serve, and 
q u i te i nexpens ive. Even Cham­
pagne Punch con  be  re lat ive ly 
i nexpens ive for the  fest ive oc­
cas ion . The lower p r i ced spar· 
k l i n g  w ines  are i n d i cated where 
t h ey w i l l  be  m ixed wi th  other 
wi nes and i ngred ien ts .  

The re a r e  many rec ipes for 
a l l  k i n d s  of wine p u n ches ,  some 
d ry, many  s l i g h t ly sweet .  Every 
wine cookbook u sua l ly has  a 
sect ion descr i b i n g  w ine  pun ches ,  
a n d  w i n e  s tores  have booklets 
from many wine compan ies  g iv­
ing exce l l en t  rec i pes wh i ch  can  
be  had for t he  a s k i n g .  

San gria, the  f a m o u s  Span i s h 
refresh er, now comes ready­
m ixed i n  bott les .  Home-made 
Sangr ia ,  from a n y  of the doze n s  
of read i l y  ava i lab le  rec ipes,  i s  
better a n d  cons iderab ly  cheap­
er. The less expens ive Spanish 
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reds, as we l l  as Ca l i forn ia  a n d  
N e w  Y o r k  State r e d s ,  a r e  a base 
for this fine s u m mer  d r i n k .  

The perf u m e  o f  the nat ive 
Amer i can  g rape i n  some  of the 
New York State reds adds  a 
p leasant  taste va r iat ion  to 
home-made Sa ngr ia .  A dash of 
i nexpens ive b ra n d y  i s  suggested 
i n  some recipes.  Wine p u n c hes 
can be made wi th  j u s t  a bout  
any k ind of wi nes-sti l l  w ines ,  
s park l i n g  w ines ,  Sherr ies  a n d  
Ports, as we l l  as  some of t h e  
a ppet izer  w ines .  T h e y  are par­
t icu lar ly s u ited for serv i n g  in  
hot weather, a t  pat io part ies  
a n d  the  l i ke, but  are very wel ­
come at a l l  other  t i mes  where 
a refre s h i n g  beverage i s  s u i t ­
a b l e  to t he  occa s ion .  

The  s i m p lest  Summer  dr i nk  i s  
Wine  and Soda-ice,  w i n e ,  and  
soda  i n  a ta l l  g lass .  The  w ine  
may be red ,  w h i te, or rose.  



BU FFETS a re often a serve-your ­
se l f  occas ion ,  a n d  the se l f -ser­
v ice can  apply to the w ines  
p resen ted  wi th  the food .  To  
make  the  opera t ion  s m oother  
the  w ine  or  w ines  may be  
p laced at  a tab le  s ta n d i n g  
a pa rt f r o m  t h e  food .  I t  i s  rather  
d i ffi c u l t  to j u g g l e  the  p late ,  s i l ­
ver, e t c . ,  a n d  ba lance  a g loss  
of wine a t  t h e  same t ime.  The 
w i n e  shou ld  be p i cked  u p  o n  
a second t r i p  or  t h e  host  
should go around to h is  g u ests 
and serve t h e m .  

W i n e s  w h i c h  req u i re carefu l  
pour i n g  shou ld not be used or  
shou ld have been deca n ted pre­
v ious ly .  The  h a n d l i n g  of w i n e  
bott les on  a se l f -service buffet 
w i l l  s t i r  u p  a n y  s e d i m e n t  by the  
t i m e  the  t h i r d  g uest pours h i s  
o w n  port ion .  I t  i s  a w i se host 
who w i l l  serve c lear, u nsed i ­
men ted w i n e s  or decan ted ones  
at  such  a n  occa s i o n .  

M a n y  A m e r i c a n  w i n es a re 
carefu l l y  c l a r i fied ,  a n d  some are 
so thorou g h l y  c lar ified tha t  they 
lose m u c h  of the i r  character i n  
the  process f o r  t he  sake  of 
c la r i ty a n d  br i l l ia n t  co lor .  
Whi te  wines shou ld be cooled 
previous to1 sett i n g  ou t  a t  a 
buffet,  a n d  the  i ce  b u c ket  
avo ided i n  a se l f -service s i tua­
t ion . I t  can  become rather  
messy, bu t  i f  t he  wines are 
served p ro m p tly there i s  no 
need of cont inuous  c h i l l i n g .  

P I C N I C S  a re e n l ivened b y  
wines ,  l i ke any  othe r  occas ion .  
The everyd ay w ines  a re the  bes t  
cho ice  for a p i cn i c  mea l  a s  they 
are least  l i ke ly  Ia be h u rt by the  
i nevi table jos t l i n g .  

Wines  t h a t  can  b e  tra ns­
ported wi thout  harm to t he i r  
c la r i ty and  fl avor s h o u l d  be  
chosen .  The reds  mus t  be free 
of sed i m e n t  that would be s h a k ­
en  u p  a n d  l a c k  t i m e  to sett le 
before servi n g .  Most  A m er i can  
gener i c s  a n d  w h i te var ieto l s  o re  
proba bly the  best  cho i ce .  

A prev ious ly  prepared wine  
p u n c h  l i ke Sangr ia  makes  a n  
exce l l e n t  p i c n i c  beverage.  T h e  
soda water can  be a d d e d  at  
the  t i m e  of servi n g ,  as  we l l  as  
t he  add i t iona l  i ce .  

The  w ine  o r  p u n c h  ca n be  
car r ied  i n  a cooler  or  c a n  be 
cooled on  the  spot  i n  a con -
ven i e n t  brook 
less  enoug h 
brou g h t  a long  

U n less  the  

o r  stre a m ,  u n ­
i c e  has  been 

for the  purpose .  
bot t les  have a 

twist  cop c los u re ,  d o n ' t  forget  
to br i ng  a corkscrew! We have 
not  been a wi ne-d r i n k i n g  co u n ­
try long  e n o u g h  t o  ca rry cork­
screws rout i n e l y  as  t h e  Euro­
pea n s  do. 



WINER IES AND M U SE U M S  

Vacat ioners on tr ips th rough the Un ited States and  
ab road have found  t he  wine  reg ions among the most 
hospi tab le  a nywhere .  V in tn ers make  a product that 
enha nces fel lows h ip  and  ga iety . As a g roup they are 
about the  most affab le  people i n  the  world ,  g lad to 
s how thei r  v ineyards and win er ies to in terested vis i to r s .  
They are craftsmen and  a rtists i n  the i r  chosen  fie ld ,  
an d proud of the i r  work .  A v i s i t  to  a v in tner ,  a s  the 
Guide Michelin puts  i t ,  " i s  wel l  worth the detou r . "  

Most wi n e  regions  have put tog ether exh ibits  a n d  
memorab i l ia  o f  too ls ,  i m p lem ents,  equ ipment ,  a n d  a rt 
work re lated to wi ne .  Someti mes t he  co l l ections  i n ­
c l u d e  s o m e  beautiful a nt ique g lassware a n d  d r i nk i ng  
vessel s .  Most of  t f-.e se  m useums a re supported by the  
local  wine i n d ustry and  there i s  no a d m iss ion c h a rg e .  

AMERICAN W I N E R I E S  a l most  
without  exception welcome vis i ­
tors  t h roughout  t he  year .  Many 
have reg u lar  tours ,  a l l  e n d i n g  
m o s t  ag reea bly with a tast i n g  
of the  w i nes .  I n format ion about 
the tours i s  read i l y  ava i lab le  
i n  the  loca l i ty.  Some out-of­
the-way v i neyards may req u i re 

The Greylon H .  Taylor Wine  
Museum i n  H a m mondsport, New 
York .  

o n  a ppoi n tmen t. Ca l iforn ia a n d  
N e w  Y o r k  Stale v i n tners  have 
welcomed thousands  upon thou­
sands  of v is i tors and tou r i s ts, 
a n d  are extreme ly  wel l  organ ­
i zed  i n  provi d i n g  i n terest i ng ly  
i n s t ruct ive tou r s  a n d  tast i ng s .  

ABROAD the a rrangements  may 
va ry from cou ntry to cou n try 
but the same affa b i l ity is 
t here,  most v i n tners be ing  de­
l i g h ted to s h ow tou r i sts t he i r  
i n sta l la t ions ,  whether  modern ­
i zed  or awesomely  anc ien t  a n d  
trad i t iona l .  There, too, the  tour 
ends w i th  a taste of the w i n e .  

T h ere i s  a l most never any  at­
te m p t  to sell the v i s i tor  any  
wine ,  e i t her  in  Amer i ca  or  
abroad .  The v intner  hopes you 
w i l l  re m e m ber  h i s  w ine  when 
you are shopping at  home.  



THE 
WINE 

GREYTON 
MUSEUM 

H .  TAYLOR 
housed the 

orig ina l  Taylor  Wine Company 
from 1 883  to 1 920. The exhibits  
range from 1 9th -century C h a m ­
pagne m a k i n g  and Proh ib i t ion  
era i te m s  to presses and  
" a n t i q u e "  e q u i p m e n t .  There 
is a l so  a n  extensive wine a n d  
vi t icu l t u re l ib rary a n d  a u n i q u e  
"Grape l ibra ry" o f  o v e r  200 
l i v in g ind iv idu a l  g rape va rieties 
from al l  over the world.  Th i s  
museum i s  ju s t  north of Ham­
mondsport, N .Y ., i n  t h e  middle 
of vi neyards over looking Keuka 
lake.  I t  i s  open from May 1 to  
October 3 1 .  

N i neteen th - cen tu ry vat and hand 
w ine  pump a t  the  F inger  
Lakes  Wine  Museum are s t i l l  
operat ive.  

EUROPE abounds  i n  museums  
of every sor t ,  a n d  the  w i n e  cen ·  
t e r s  a l l  have  some co l lec t ions  
of art i facts re lated to the w i n es 
made i n  t he  reg ion .  

BEAU N E, the capi ta l  of Bur ­
gundian w ine ,  has,  i n  addi t ion  
to the  fa mous  Hosp ices  de  
Bea une ,  a fi n e  Burg u n d i a n  w i n e  
museu m showing  trad i t iona l  
equ ipment  a n d  methods of v i t i ­
cu l t u re  typ i ca l  of t h i s  g reat 
wine reg ion .  

S I ENA, one of the love ly  cit ies 
of I ta ly ' s  Tuscan reg ion,  has  a 
u n iq u e  " w i n e  l i brary , "  t he  
Enoteca l tal ica Permanente,  
where the  fi nest  wines  of I ta ly 
are d i s p layed o n  s h e l ves d i ­
v ided i n to t h e  various w i n e  
reg ions  of t he  country. 

A l l  t he  w ines  may be tasted, 
i n  several tast ing room s  or in 
c ha rm ing  terrace gardens  
shaded by grape a rbors. T here 
i s  also a resta u rant  attached 
to  the fnoteca where gastro­
nom i c  spec ia l t ies  may be sam­
p led a long wi th  the  w ines .  

SPAI N'S Vi l lafranca,  the cap i ­
tal  of t he  Pa nades w ine  reg ion, 
has  a Wine  Muse u m  located 
in the anc ien t  palace of the 
k i ngs  of Aragon .  The i m pres­
s ive structure, b u i l t  i n  1 2 85, 
houses e x h i b i t s  portrayi n g  the 
h i story of Span i sh  v i t i cu l ture . 

I n  t he  center  of the  Sherry 
reg ion ,  in Jerez de Ia Frontera, 
i s  the recen t ly  restored Palace 
of Wine, the h ead qua rters of 
the Sherry producers. A charm­
i n g ,  trad i t ional  Span i sh  sett i ng  
houses  a var iety of e x h i b i t s  
re lated to the  m a k i n g  a n d  the 
e n joyment  of S he rry. The  tour­
i s t  can obta i n  t he re o i l  t he  in ­
format ion he  needs to v is i t  the 
ne igh boring bodegas where the  
famous  wine i s  made . 
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TH E W I N E  MUSEUM OF SAN 
FRAN C I SCO i s  t h e  most recent  
a d d i t i o n  to wine m e m o r i a l s .  T h e  
r i c h  a n d  f a sc i n a t i n g  d i s plays 
of this  s p l e n d i d  i n st i tu t ion  jus­
t i fy  t h e  p h ra s e  fol lowi n g  i t s  
nome:  " In  Celebrat ion of W i n e  
a n d  L i f e." T h e  m u s e u m i s  spon­
sored by T h e  C h r i s t i a n  Broth­
ers, who started col lect i ng rare 
books, s c u l p t u re, g l a s sware 
pr i nts , and other a rt i facts  o n  t h e  
s u b j ec t  of w i n e  i n  t h e  late 
1 930's.  

T h e  col l e c t i n g  started modest­
ly e n o u g h  b u t  soon began to 
a s s u m e  s u c h  proport i o n s  t h a t  a 
m u s e u m  w a s  d e c i ded u p o n .  
W h i l e  t h e  c o l l e c t i o n  was s t i l l  
g rowi n g  a n d  b e i n g  ex h i b i ted 
a t  m a jor  American and Ca­
n a d i a n  art  m u s e u m s ,  the b u i l d ­
i n g  b e g a n  to g o  u p at  t h e  cor­
n e r  of Bea c h  a n d  Hyde Streets 
on San F ra n c i sco's p i cturesque 
h i stor ic  waterfront .  A Cere­
m o n i a l  Court prov i d e s  a sett i n g  
f o r  wi ne-re lated act iv i t ies .  

A Young Bacchant, bronze by 
Jean Ba pt i ste Corpeo u x .  
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Noted a r t i sts represented i n  
t h e  co l lect ion  of w i n e  m e mor­
a b i l i a  i n c l u d e  Allsdorfer,  de 
V a l d e s ,  Bo l d u n g ,  Breb iette, 
Renoir ,  C h o go l l , M o i l l o l ,  P i ­
casso a n d  Ro u o u l l .  T h e  col l ec­
tion i s  proba bly  the s i n g l e  most 
i m porta n t  a n d  i n c l u s i ve a s s e m ­
b l a g e  i n  t h e  U.S.  of a rt i s t i c  
ex pres s i o n s  of g ro p e  v i n ta g e  
a n d  w i n e  m a k i n g .  

S t .  Genevieve of  Paris as Pa­
troness of the Wine Growers, 
carved l i n d e nwoo d ,  polych romed 
or ig i n a l ly.  ( F re n c h ,  a bo u t  1 460) 

A m o n g  the c o u n t r i e s  repre­
s e n t e d  by the a r t i s t i c  pieces on 
d i s p l a y  i n  t h e  p e r m a n e n t  col­
l ect ion ore A u s t r i a ,  E n g l a n d ,  
F ra n c e ,  G e r m a n y ,  I ta ly, S p a i n ,  
a n d  t h e  U n ited Stoles.  T h e  
s p a c i o u s  e x h i b i t  h a l l s  cover 
m ore than f ive t h o u s a n d  sq uare 
feet of f loor space,  exc l u d i n g  
t h e  Cere m o n ia l  Cou rt, wh ere 
a d d i t i o n a l  e x h i b i t s  m a y  be d is ·  
p laye d .  



The fa m o u s  Fra n z  S i c h e l  
g loss  co l lect ion  h a s  been a d d ed 
to t h e  m u s e u m ' s  hoard of rare 
t reas u res .  In a d d it i o n  to the 
bea u t i f u l  g l o s s  p i eces,  i t  i n ­
c l u d e s  a n c i e n t  a n d  u n u s u a l  
d r i n k i n g  vesse l s  a n d  c u p s ,  s o m e  
d ol i n g  b o c k  to t h e  R o m a n  E m ­
p i r e  of 1 B.C .  T h e  col l ect ion 
a l s o  i n c l u d e s  ex q u i s i te ly  crafted 
crysta l from later per iods .  

Bacc h u s  as a Boy, parce l - g i l t  
a n d  pali naled b r o n z e  statuette 
on ova l base.  ( F re n c h ,  1 8 t h  
century) 

W i n e  m u seu m s  are often lo­
cated i n  o r  near t h e  center o f  
a w i n e  reg i o n  a n d  a f ford t h e  
v i s itor a n  exce l l e n t  opport u n ity 
Ia c o m p a re the old and the new 
in e q u i p m e n t ,  methods, a n d  
other art i facts  o f  t h e  region's  
w i n e  m a k i n g .  

E v e n  t h e  m o s t  tra d i t i o n a l l y  
o r i e n t e d  w i n e  m a k i n g  reg i o n s  
h a v e  seen d r a m a t i c  c h a n g e s  i n  
b o t h  e q u i p m e n t  a n d  tec h n i q ue s .  

The ex h i b its,  i n  s o m e  p l a ces 
g o i n g  back a s  m u c h  a s  a t h o u ­
s a n d  yea rs, ref lect  c e n t u r i e s  of 
u n c h a n g i n g  methods and pic­
t u resq u e  b u t  p r i m it ive e q u i p ­
m e n t  a n d  too l s  w h i c h  d i d  l i t t l e  
to l i g hten t h e  v i g n erons'  t a s k s .  

T h e  specta c u l a r  c h a n g e s  have 
c o m e  to t h e  a rt and s c i e n ce of 
wine m a k i n g  q u ite rece n t ly. 
They perhaps  lack the q u a i n t  
esthet ic  attract iveness  o f  t h e  
a n c i e n t  art i facts , b u t  t h ey o re 
b r i n g i n g  g reat b e n e f i t s  to t h e  
co n s u mer.  

For s h e e r  beauty,  t h e  e x h i b i ts  
related to wine e n j oy m e n t  o re 
u n m atched.  A n c i e n t  c i v i l i z a t i o n s  
a n d  m o r e  rece n t  e l ega n t  a g e s  
prod uced d r i n k i n g  vesse ls  w h o s e  
b e a u t y  spea k s  e l o q u e n t l y  of  
their  at t i tude toward t h e  bever­
a g e  they were d e s i g n e d  to 
hol d .  The m a g n i f i c e n t  g l a ssware 
of i n s p i red d e s i g n  was obvi­
ous ly i n te n ded for a s u p e r b l y  
d e l i g h t f u l  bevera g e  more a m bro ­
s i a l  t h a n  water. 

Five Ch ildren as Vintagers, 
Meissen  porcela i n ,  about  1 790. 
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M I S C E L L A N Y  

THE AMO UNT O F  W I N E  pro­
d u c e d  by t h e  l e a d i ng w i n e  
cou ntr ies  var ies  fro m y e a r  to 
year.  S o m e  countries are i n ­
crea s i n g  t h e  a m o u n t  of w i n e  

prod u c e d  year  by y e a r ;  others,  
s how decrea s i n g  output .  The 
table  below s h ows a c o m posite 
overage o f  severa l years'  pro­
d u ct ion .  

P R O P O R T I O NATE W I N E  P R O D U C T I O N  

A L G E R I A  <DECREASING SIGNIF ICANTLY! 
W. G E R M A N Y  !S LIGHTLY DECREASING! 

THE SHAPE O F  A W I N E  BOT­
TLE is u s u a l l y  on i n d icat ion of 
the type of w i n e  i t  conta i n s .  
E a c h  w a s  developed i n  t h e  
reg i o n  of or i g i n ,  b u t  t h e  most  
pop u l a r  s h a pes,  t h e  s h a rp-

s h o u l dered . C l a ret bott le ,  t h e  
s l o p i n g  Burg u n d i a n ,  e t c . ,  were 
adopted by ot h e r  w i n e  reg ions .  
Note t h a t  G e r m a n  w i n e s  are 
d i fferent iated by t h e  color  of 
t h e  g lo s s .  



THE QUANTITY h e l d  in w i n e  
bott les i s  beco m i n g  more r i g i d l y  
sta n d a rd i z e d .  T h e  t a b l e  below 
s h ows t h e  n o r m a l  n u m be r  of  
servi n g s  t h e  sta n dard bott l e s  

1 -2 
3-4 
4-5 
6-8 
8- 1 0 
1 6  

KEEPI N G  
w i n e s  i n  you r  c e l l a r  i s  e n j oy­
a b l e  a s  w e l l  as  u s e f u l .  Any 
smal l  noteboo k or  set of fi l e  
cards  w i l l  d o .  T h e  i l l u strat ion 
s h ows a s u g g ested for m :  a 
looseleaf  f o l d e r, large e n o u g h  
to a t t a c h  a l a b e l  a t  t h e  top, 
w i t h  roo m for com m e n ts below. 
S u g g ested n otation s :  d a te pur­
c h a s e d ;  store; p r i c e ;  q u a n t i ty; 
date tasted ;  eva l u a t i o n  of 
color,  odor,  and taste. Be a s  
s p e c i fi c  a n d  c o m p l e te a s  y o u  
w i s h ,  i n c l u d i n g  t h e  f o o d  served. 

A cel lar book such a s  t h e  one 
d e sc r i bed i s  u se f u l  for g u i d i n g 

h o l d .  Note t h a t  t h e  s e rv i n g s  for 
a wine last i n g  va ry, d e p e n d i n g  
o n  w h e t h e r  a 1 -o u n c e  s e rvi n g  
i s  d e e m e d  s u ffi c i e n t  o r  a m ore 
g e n e ro u s  2 o u n ce s .  

1 -2 2-3 
3-4 4-6 6- 1 0  
4-5 6-8 8- 1 5 

8 1 0- 1 2  1 2-20 
8- 1 0 1 0- 1 4  1 6-30 
1 6  25-50 

20-30 30-60 
32  50 

40-60 60- 1 00 

your shopp i n g  e x p e d i t i o n s ,  rec·  e 
og n i t i o n  of labels ,  g l oa t i n g  
o v e r  g ood fo n d s ,  a n d  avo i d i n g  
b a d  o n e s .  
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E very occupat ion creates its own voca bu la ry to ex­
press its pecu l ia r  i n terests , procedures,  and concern s .  
V in tners a n d  those i n terested i n  wine ,  professio n a l s  
a n d  l a y m e n ,  have created a l anguage o f  wi n e .  S o m e  
o f  it i s  c lear ,  log ica l ,  and  reasonab le ;  some o f  i t  
borders o n  ja rgon ;  and  som e  i s  out-and -out  jargon . 
The latter ,  u n i ntel l i g ib le  to most people,  seems  to 
serve o n ly to boost the ego of the user ,  confuse the 
l i sten er, and  possi b ly detract f rom h i s  en joyment  of  
the wine  under  di scuss ion . Th is  cha racter ist ic form 
of wine snobbery is  bei n g  conti nua l l y  exposed a n d  i s ,  
hopefu l ly,  o n  the way to the ob l iv ion it r ich ly  deserves .  

Descr ib i ng  taste, odor ,  a n d  other  sensory percep­
t ions  associated with wi ne ,  or  food,  i s  a difficult  process 
at best .  Without points of reference or fa m i l ia r  com ­
par isons ,  there i s  n eed for a word or  words with 
specific mean i ng  as  ap pl ied to sen sory perception s .  
I m ag ine  descr ib ing  the taste of  a n  app le  to  a n  E sk imo .  
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On the pages fol lowi ng  you wi l l  find a short g lossary 
of terms often used in describ ing  and d i scuss ing win e .  
Some a r e  fo reig n  words for which there a r e  no  equiva­
lent  words i n  Eng l i sh ,  and some are Engl ish words,  
such  as  body, balance, and  dry, which have a specia l  
mean i ng  when appl ied to the sub ject o r  w ine .  

The g lossary i s  by n o  means  com p lete s i nce  th i s  
l i tt le book has  no p retention s  of be ing  a n  encyclo­
pedia but i s  rather a primer on wines .  

A n u m ber  of readers wi l l  vis it vi n eyards  i n  t he i r  
trave l s ,  a n d  it may be w i se  to  caution them aga in st the 
use of at least two words  which are  a n athema to 
most Amer ican vintners .  Do not ca l l  Amer ican o r  
C a n a d i a n  w i n e s  " do m estic"  o r  refer t o  the i r  wine­
mak ing process  as " m a n ufacturi n g . "  The derog atory 
i m p l i cation s  i n  each are obvious .  You wi l l  n ot endear  
yourse lf  to  you r hosts o r  be cons idered a n  appreciative 
g uest if  you use these taboo words .  



G L O S S A R Y  

Acidity The a g reeable s h a r p  ta ste c a u sed by n a t u r a l  f r u i t  a c i d s .  
I n  moderate a mo u n t  it  i s  a fa vora ble c h a racter ist ic ,  a n d  i s  n o t  
t o  b e  c o n f u s e d  with  s o u r n e s s ,  d ryness,  or astr i n g e n cy.  

Aroma The f r a g r a n ce of fresh fru i t  d i rect ly rel ated to the v a riety 
of g ra p e  u sed to m a k e  the w i n e .  

Astringency A n o r m a l  c h a racter ist ic  of s o m e  y o u n g  w i n e s ,  u s u a l l y  
c a u s e d  by o n  e x c e s s  of ta n n i n ,  less e n i n g  w i t h  a g e .  I t  h a s  a 
p u c k e r i n g  effect on t h e  m o u t h .  

Auslese Germ a n  term fo r w i n e  made f r o m  especi a l l y  we l l - ri pened 
and perfect b u n c he s ,  i n c l u d i n g  those a ffected with fde/faule, or 
' ' n o b l e  rot . "  

Balance A term of h i g h  p r a i s e  denoti n g  a w i n e  w h o se s u g a r  
content,  a c i d ity, a n d  the m a n y  o d o r  a n d  taste e l e m e n ts ore 
present i n  such proportions a s  to produce a h a r m o n ious a n d  
p leasant  sensat i o n .  

Beerenauslese Germ a n  n a m e  f o r  t h e  sweet, expens ive w i n e  made 
from i n d i v i d u a l ly p icked berr ies  a ffected with Edelfaule .  

Body The taste s e n s a tion of s u b s t a n ce i n  a w i n e ,  n o t  neces sar i ly  
related to a lcohol ic  content. O p posite of t h i n .  

Bouquet French w o r d  fo r t h e  c o m plex of odors g i v e n  off b y  a 
mature w i n e  w h e n  it is o p e n e d .  

Brut  French term d e s i g n a t i n g  d riest ( least  s w e e t )  g rade of C h a m ­
pag n e  or s p a r k l i n g  w i n e  of a parti c u l a r  v i n t n e r .  

Cabinet o r  Kabinett G e r m a n  wine des ignat ion of a s u per ior  
grade o r  spec i a l  reserve. 

C hateau A wine estate, p a rticu l a r l y  i n  Bord e a u x  region .  
Clos A w a l led, o r  once-wal led v i neyard, m a i n l y  i n  B u r g u n d y .  
Cru U s u a l l y  denotes h i g h  q u a l ity v i neyard. 
Dessert Wines Sweet o r  parti a l l y  sweet sti l l  wines con t a i n i n g  

a b o u t  17  t o  20% a l cohol  by vol u m e. 
Dinner Wines Sti l l  wines with a m a x i m u m  of 1 4 %  a lcohol  by 

v o l u m e .  Most, but  n o t  a l l , d i n n e r  wines a re d r y .  
Domaine A wine estate. 
Dry This m u c h - a b u sed word mea n s  n o th i n g  more t h a n  l a cking 

i n  sweetn ess .  The deg ree of dryness i s  determ i n e d  by t h e  pro­
po rtion of tota l g r a pe s u g a r  converted to a lcoh o l .  

Edelfaule · G e r m a n  f o r  " n oble  rot," ca u sed by a mold, B otrytis 
cinera, form i n g  o n  overripe wh ite g ra pes.  

Estate-Bottled These words i n d icate that the w i n e  was prod uced 
and bottled o n  the property where the g r a pes were g rown.  

Extra Dry A contradictory term u sed o n  C h a m p a g ne labels  
mea n i ng somewhat sweet. The deg ree of sweetness var ies .  

Fiasco The I ta l i a n  n a m e  for fl a sk-the stra w-covered, round­
bottomed con t a i n e r  p o p u l a r l y  a s sociated with C h i a nti .  
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Fine Champagne Not a s p a r k l i n g  w i n e  b u t  a b r a n d y  from the 
a reas of Grande C ha mpag n e and Pe t i te C ha m pag n e, near the  
town of Cog n ac . 

Fin ing A t r a d i t io n a l  p roce ss  of c l a rification by t h e  a d d i t i o n  of 
certa i n  su bs tances  to the w i n e  i n  t he  barre l .  Th e fi n i n g  m e d i u m  
sett les  t o  t h e  bottom carry i n g  w i t h  i t  t h e  fi n e  s u s p e n d e d  part ic les .  

F lo r  T h e  v a riety of y e a s t  g i v i n g the c h a racter pecu l i a r  to d ry 
she r r i e s .  It occurs n a tu ra l l y  i n  S p a i n ;  in othe r  coun t r ie s  t h e  fer­
men ted w i n e  i s  i n ocu lated with it .  

Flowery A term denot ing the f ra g r a n ce of b l o s s o m s  in a wine's  
bouquet  or a roma .  

Fortified Wine W i n e  to w h i c h  a lcohol  h a s  b e e n  a d d e d ,  u s u a l ly 
i n  t h e  for m of bra ndy ,  s u ch  as S h e rry, Port, a n d  Muscate l .  

Foxiness  The co n t rove r s i a l  prono u n ced a ro m a  c h a racter ist ic  of 
ma n y na t ive Amer i can  g rapes .  Some l i k e  i t ,  some  do n ' t . 

Frappe The notat ion Servir frappe is so met imes  fou nd  on Fre n c h  
w h i te w i n e  l a b e l i n g ;  i t  m e a n s-Serve iced o r  c h i l l e d .  

Fruity Te r m  a p p l i e d  t o  a ft n e  yo u n g  w i n e  w h i c h  h a s  the a ro m a  
a n d  fl a v o r  of f r e s h  f r u i t .  

Fu l l  P l e a s i n g l y  s t rong i n  fl a vor,  b o u q u et, o r  taste.  
Generic A p p e l l a t i o n  of wine type h a v i n g  certa i n  c h a racter istics 

not related to i t s  ac tua l  or i g i n .  U.S. w i n e s  l abe le d  C h a b l is ,  
Por t ,  R h i n e  W i n e are us ing th e g e n e r i c  a p p e l l a t i o n .  See Varietal .  

Grand Vin French far "Great Wine." Where i t  a p p e a r s  u n sup­
ported by a t r u l y  g reat  name,  i t  i s  usua l ly  a s  m e a n i n g l e s s  as 
Vin F in .  

Green Te r m  a p p l i e d  to w i n e  of excessive ac id i ty .  
Hard W i n e t a s t e r ' s  t e r m  for a w i n e  with  excess ive t a n n i n .  Not 

necessa r i l y  a fa u l t  i n  a you n g  w i n e, where i t  m ay i n d icate a 
long matu r i ty .  

Haul Fre n c h  word m ea n i n g  h i g h, sometimes u p p e r, o r  top,  a l l  
i n  a geogra p h i c  s e n se ,  a n d  not  as a n  i m p l i c a t i o n  of s u p e r ior 
q u a l i ty .  A p p l i e d  to Sauterne i n  the  U .S .  i t  i n d i cates swe e tn ess .  

Heavy Excess ive  a l cohol  c o n t e n t  without a corres p o n d i n g  b a l ­
a n ce of flavor .  

Kellerabful lung N o t a t i o n  o n  G e r m a n  w i n e  l a b e l s  m ea n i n g  "ce l l a r  
bott l i n g , "  t h e  e q u iv a l e n t  of t he  Fre n c h  mis e n  boutei //es ou  Cha­
teou, or estate-bott led.  Som e t i m es Ke//erabzug i s  u s e d  for the 
same purpose.  

Labrusca The p r i n i c i p a l  spec ies  of the nat ive A mer ica n g ra pe, 
Vitis labrusca, ty p i ca l  e x a m p les  af w h i c h  are t h e  Concord,  Ca­
tawba, a n d  l v e s .  

Lees The sed i m e n t  deposited i n  cooperage befo re bott l i n g .  T h e  
lees are lef t  b e h i n d  by ra c k i n g .  

Light A co m p l i me n t a r y  term a p p l ied t o  p l e a s a n t  refre s h i n g  w i nes;  
t h e  o p p o s i t e  of fu l l - bod i ed .  
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Must The grape j u ice befo re it is fermented. 
Musty U n p leasant  "mou sy" odor and  flavor, s i m i l a r  to  mo ldy, 

u s u a l l y  d u e  to u nc lean  ce l la r .  
N ature French  term equiva lent  to Brut  or  Naturwein i n  German, 

mea n i n g  no sweete ner  has  been added .  
Nose Profes s iona l  w i nefaster te rm descr i b i n g  q u a l ity of bouquet . 
Origi na l  Abfu l lung Th i s precise notat ion on a Germ a n  labe l  i n ­

d i cates t h a t  the  wine  w a s  g rown ,  made, a n d  bott led a t  t he  v ine­
yard by the  owners .  

Oxidation The· chemical  process of absorpt ion of oxygen from 
the  a i r, and  the correspo n d i n g  changes  for good or  bad.  

Pourr iture · Nob le French for "noble rot," o r  Edelfaule.  
Press A machine wh i ch, by a p ply ing d i rect press u re, forces the 

j u ice  f rom the  grapes .  There are many types of presses, ra n g i n g  
fro m the  a n c i e n t  hand-operated wooden press to soph i s t icated 
hydra u l i c  m a c h i nes made of sta i n l ess steel .  

Racki ng The p rocess wh ereby c lear  wine  i s  drawn off i t s  lees 
and sed i ment, and transferred from one storage conta i ner  to 
a n other .  

Riddl ing I n  C h a m pagne-making, the process of workin g  the 
sed i m e n t  i n to the  neck  of the  bott le d u r i n g  the second ferme nta­
t ion.  Tra d it iona l ly  a hand operat ion, i t  i s  now being done me­
c h a n ica l ly  i n  many w i ner ies ,  par t i cu lar ly i n  the  Un ited States. 

Rotun difol ia A secondary species of native American g ra pe s  hav­
i n g  a m usca d i n e  flavor. A typ i ca l  exa m ple of Vilis rotundifolia 
i s  the Scu ppern u n g  of the Caro l i nas .  

Sec Fre n c h  word for  d ry.  Secco, i n  I ta l ian ,  i s  used s i m i la rly. 
Sediment The so l id  matter t h rown by wine d u r i n g  fermentat ion  

a n d  ag ing .  I t  i s  more  pronou nced a n d  abundant  i n  red wines  
t h a n  i n  w h i tes .  I n  t he  ag ing  process i t  so met i m e s  forms  a crust 
on the  wa l l  of the bott le.  Wines wi th  heavy sed i m entat ion  must 
be  decanted before serv i n g .  

Sekt Generic t y p e  name o f  German spark l ing  wines .  
Soft Term descri b i n g  the p leasant  smoothness  of wines of low 

as tr i nge ncy. Not re la ted to sweetness. 
Sour A di sagreeable tas te sensation, ac id  and v inegary, ind i ­

ca t i ng  a spo i led ,  u n d r i n kab le  w ine .  Not to be confused wi th  
tartn ess ,  astr i n g e n cy, or dryness .  

Spat lese On a German wine label  th i s  ward i nd icates a n a tu ra l  
( u n sweetened )  w i n e, made f r o m  r i p e r  g rapes p i c k e d  a f t e r  t h e  
n o r m a l  v i n tage.  The  wine  i s  u sua l l y  f u l ler -bodied,  a n d  o b i t  
sweeter than  the  o ther  wines  of the same  v i neyard made  wi th  
the  g ra pes p i c ked ear l ier. l i teral ly means  " late p i ck ing ."  

Sti l l  Wine A non -effervescent  wine i n  wh ich  the  carbon  dioxide 
gas ,  formed d u r i n g  fermentat ion ,  has a l l  esca ped.  T h e  oppos i te 
of spa r k l i n g  w i n e .  
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Tart The s h a rp, a st r i n g e n t  t a ste of fruit  ac id,  l i ke the t a ste of a 
M c i n to s h  a p p l e .  W h e n  prese n t  in a m o derate d e g ree,  tartness 
lends o p l e a s a n t  fres h n ess  to a w i n e .  

Tawny The brow n i s h · red c o l o r  a c q u i red by s a m e  r e d  w i n e s  i n  
a g i n g .  T h e  c h a racter i s t ic  c o l o r  of Tawny Port. 

Varietal The wine n a m e  t a k e n  from the g r a p e  v a riety used to 
m a ke it. T h e  fo l lowi ng are s o m e  of the var ieta l  n a m e s :  P i n al 
N a i r, D e l aware,  Cabernel  S a u v i g n a n ,  P inal  C h a rd o n nay, R i es l i n g ,  
e t c  S e e  G e n eric.  

Vigneron In  F r a n ce t h i s  name u s u a l l y  mea n s  a s k i l led vi neyard 
worker,  b u t  t h e  t e r m  h a s  been e x t e n d e d  to i n c l u d e  v i n eyard i sts, 
w i n e  g rowers and wine m a k e rs.  

Vin de Ca rafe French term far  goad, p l a i n  wi n e, u s u a l l y  sold i n  
b u l k  t o  resta u ra n t s  a n d  s e rved i n  a carafe, o r  p l a i n  d e c a n ter.  
T h e  e q u iva l e n t  i n  t h e  U . S .  o f  the  i n e x p e n s ive jug w i n e s .  

Vin F in  This  m u c h  a b u sed French t e r m ,  w i t h  i ts  i m p l icat ion o f  
q u a l i ty,  i s  t o o  often u s e d  i n d iscr i m i nate ly  to have m u c h  w e i g h t  
u n less  b a c k e d  by m o r e  s i g n i fi c a n t  d a ta on t h e  l a b e l .  

Vinifera The most i m porta n t  of the 32 s p e c i e s  of v i n e s  m a k i n g  
u p  t h e  g e n u s  Vilis i n  t h e  bota n i c a l  c lass ificat ion.  I n  t h e  g e n u s ,  
s o m e  20 a re n a t ive to A m e r i c a ,  a n d  1 1  n a t i ve t o  A s i a .  Vilis 
vinifera, with the except ion  of some h y b r i d s ,  i s  the s p e c i e  of 
g ra p e  from w h i c h  all the w i n e s  of E u rope,  Africa, South A m e r­
i c a ,  a n d  Ca l i fo r n i a  are m a d e .  It is b e i n g  successf u l ly i n troduced 
i n  a t h e r  wine reg i o n s  s u c h  a s  New York State. 

Vinification This broad term covers t h e  whole process of t u r n i n g  
g ra p e s  i n to w i n e ,  e x c e p t  for  t h e  v i n eyard o p e rat ions .  I t  i n c l u des 
ferm e n ta t i o n ,  c l a r i fi c a t i o n ,  a n d  a g i n g .  

V i n  Ordinaire W h a t  t h e  Fre n c h, without  derogation,  c a l l  t h e i r  
e v e r y d a y ,  s i m p l e ,  ord i nary w i nes .  They are u s u a l l y  s o l d  u n ­
l a b e l e d ,  e i t h e r  i n  b u l k  or  i n  bott les .  

Vintage The h a rvesti n g ,  crushing,  and fermentat ion  of g ra p e s  
i n to w i n e .  T h i s  term i s  a l s o  a p p l i e d  t o  t h e  c r o p  o f  g ra p e s  or  
t h e  wine of o n e  seaso n .  

Vintage Wine A w i n e  l a beled with the y e a r  i n  w h i c h  a l l  the 
g ra p e s  from w h i c h  i t  was m a d e  were h a rvested a n d  m o d e  i n to 
w i n e .  W h e n  s u p ported by o t h e r  i n format ion,  i t  u s u a l l y  i m p l i e s  a 
better q u a l i ty  t h a n  i t s  non-v i ntage counte rpart.  

Vintner Th i s  broad term, o n ce a p p l ied only to w h o l e s a l e  w i n e  
m e r c h a n t s ,  now i n c l u d es w i n e  g rowers, w i n e  m a kers ,  w i n e  
b l e n d e r s ,  e t c .  

Viticu lture The c u l t ivat ion  of the v i ne, a l s o  the s c i e n c e  o f  g r a p e  
p rod u c t i o n .  

Woody Te r m  d e s c r i b i n g  the c h a racteristic odor  of w i n e  a g e d  i n  
w o o d e n  cooperage for a n  e x t e n d e d  p e r i o d .  T h e  o d o r  i s  l i ke t h a t  
of wet wood . 
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A C K N O W L E D G M E N T S  

This  l itt le book, s imp le  a n d  l i m ited a s  it  i s ,  cou ld  n ot 
have been written without the he lp  a n d  encouragement  
of  h u n d reds of  k i nd  and  generous people i n  and  a round 
the w ine  i ndustry, both  here a n d  a b road .  I n d iv idua l s ,  
w ine  com pan ies, wine i nstitutes a n d  societ ies have sha red 
i n fo r m a t i o n ,  p ro v i d e d  p h oto g ra p h s  a n d  l a b e l s ,  a n d  
made m e  welcome o n  extens ive tours of the i r  fa c i l it ies .  

I a m  p a rt i c u l a rl y  g ra t e f u l  Ia C .  
\\Tony" Ka h m a n n  w h os e  e x pert 
g u i d a n ce ,  k i n d l y  p a t i e n c e, a n d  
t i re l e s s  efforts m a d e  m e  f u l l y  
a w a r e  of  t h e  a c co m p l i s h m e n ts 
a n d  p o t e n t i a l  of C a l i f o r n i a ' s  
w i n e r i e s .  

T h e  C a l i fo r n i a  W i n e  I n st i tute  
was t h e  m a j o r  c o n t r i b u t o r  of  
s u p e rb p h otog ra p h s ,  a n d  a n  i n ­
e x h a u s t i b l e  s o u r c e  o f  h e l p  i n  
m a n y  ways.  

The wine i n st i t u t e s  and asso­
c i a t i o n s  o f  A l s a c e ,  A rg e n t i n a ,  
A u s t ra l i a ,  B o r d e a u x ,  C a n a d a ,  
C h i l e ,  Portuga l ,  S pa i n ,  a n d  m a n y  
at h e r  w i n e  p r o d u c i n g  re g i o n s 
were m o st cooperat ive i n  m a k i n g  
va l u a b l e  m a t e r i a l  a va i l a b l e .  

T h e  w i n e  co m pa n i e s ,  s u c h  a s  
Boordy V i neya r d s ,  Brow n e  V i nt­
n e r s ,  T h e  C h r i s t i a n  B r o t h e r s ,  
P l e a s a n t  V a l l e y W i n e  C o . ,  
S c h ra m s b e r g  V i n ey a r d s ,  T a y l o r  
W i n e  C o . ,  a n d  W e n t e  Brot h e r s  
d e serve s p e c i a l  t h a n k s  f o r  t h e i r  
h e l p  a n d  e n co u ra g e m e n t .  

I a m  a l s o  g ratefu l  for  t h e  h e l p 
a n d  a d v i c e  of c o u n t l e s s  i n d i v i d ­
u a l s  whose h e l p  a n d  a d v i c e  h a s  
b e e n  i n va l u a b l e :  J o e  Conca n n o n ,  
W i l l i a m  D i e p p e ,  D r .  Konsta n t i n 
Fra n k , Robert  M. l v i e ,  Lo u i s  La­
tour,  J im lucas ,  George Mc Rory, 
Otto Meyer, Baron R i caso l i ,  Dr.  
V.  l .  S i n g l e t o n ,  Walter  Taylor,  
B ro t h e r  Ti mothy,  and R i c h a rd P. 
V i n e ,  to s i n g l e  o u t  b u t  a few. 

P H O T O  C R E D I T S  

Austra l i a n  N ews & I n for m a t i o n  
Burea u :  p p .  2 1 M, 9 2 ,  1 49; C a l i ­
forn i a  W i n e  I n st i tute : p p .  8 , 9 ,  
l OT, l OB, l l T, l l B, 1 3 , 1 7, 1 9T, 
2 �  2 2 , 2 3 , 2� 25� 37,  1 24,  1 2 5, 
1 26 t h ro u g h  1 4 1 ;  Coso d e  Portu­
g a l : p .  8 8 ; C o m i te l n terprofes­
s i o n n e l  d u  Yin d'Aisace:  p. 1 0M ;  
Co n s e i l  l n terprofes s i o n n e l  d u  Y i n  
d e Bord e a u x ;  p p .  56, 5 7 ;  The 
C h r i s t i a n  Brot h e rs;  p p .  3 3 , 3 5, 
1 44 ,  1 45; H e n r i  F l u c h e r e :  p p .  7 1 , 

1 07, 1 08 ,  1 1 0, 1 1 7, 1 1 9, 1 20,  
1 2 1 ;  l n s t i t u ta N a c i o n a l  d e  V i t i ­
v i n i c u l t u r e :  p .  1 0 1 ;  E l m e r  S .  P h i l ­
l i p s :  p. 4 9 ;  P l e a s a n t  Va l l ey W i n e  
C o . :  p p .  1 1 M ,  2 1 T; T h e  S h e rry 
I n st i tute  o f  S pa i n :  p .  2 ;  S l eepy 
Hol low Restora t i o n s ,  I n c . :  p .  2 9 ;  
S u n tory:  p. 1 05; T a y l o r  W i n e  Ca. : 
pp.  1 8 , 1 9M ,  1 9B,  2 1 8, 25T, 47; 
G reyton H .  Taylor Wine M u se u m ;  
p p .  1 42 ,  1 43 ;  Walter  S .  Taylor :  
p .  27.  
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A b r u z z i ,  7 8 ,  8 1  
A g i n g  w i ne s ,  2 4 ,  25 

District,  38 
A g l i a n i c o  del  V u l tu re,  81 
A l a m eda-Contra Costa 
Aleotico d ' E i bo ,  1 37,  

1 39 
di Portoferraio,  8 1  

A lexa nder, J o h n ,  28 
A l igote,  1 2, 49 
A l maden V i n eyards, 32, 

38, 1 08 
A l soce,  1 0, 1 3 , 1 4 , 66 
A l to ,  42 
American W i n e  

Company,  5 1  
A m e r i n e ,  Maynard , 5 1  
A n c i e n t  Proverb Port, 39 
Anda l u s i a ,  8 2  
A n g e l i c o ,  3 6 ,  1 37 
A n j o u ,  1 2, 71 , 1 37 
Arge n t i n o ,  1 00 ,  1 0 1  
Arkansas,  5 1  
Asti  S p u m o n te ,  8 1  
Aszu Tokay, 96,  97 
A u rora, 47 

B l a n c, 47 
Austra l i a ,  1 0 , 1 4 , 90-93 
Austr i a ,  1 0, 98 

Boca, 1 3 1  
N o . 1 ,  1 1  
N o .  22A, 1 1  
N o i r ,  1 1 ,  47 

Badocsonyi Keknye i U ,  97 
Szurhebor6t,  97 

Bog r i n o ,  99 
Bando l ,  67 
Bonyu l s ,  1 1  
Barboresco, 1 3 , 81  
Barbera , 1 2, 36,  37, 38, 

42, 81 ' 1 0 3, 1 34 
Borberone, 42 
Bordo l i n o ,  8 1  
Baren b l u t, 34 
Barnes,  95 
Boro l o ,  5, 1 3 , 81 , 1 28, 

1 35 ,  1 38 
Baro q u e ,  39 
Borsoc, 54, 58, 1 37 
BOtard - M o n t rochet,  64 
Bea u c l a i r  J o h a n n i s berg 

Ries l i n g ,  34 
Beaufort  P i  not 

Chardonnay,  34 
Bea u j o l a is ,  1 2, 6 0 ,  62, 

65, 1 22 ,  1 28, 1 29, 
1 3 1 ,  1 32 
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I N DEX 

Bea u j o l a is-Vi l l ages,  65 
Bea u l i e u  V i nyeard, 32, 34 
Beau mes-de-Ven i se,  69 
Bea u m o n t  Pi not Nair,  34 
Bea u n e ,  1 43 
Beau rose , 34 
Beau roy, 6 2  
Bel let,  67 
B e n m a r l  V i neyard s ,  5 1  
Beringer  Brothers, I n c . ,  

3 2 ,  3 4  
B l a n c  d e  B l oncs,  3 8 ,  50,  

70 
B l a n c  de Noir,  3 8 ,  40, 

70 
Boordy b i U m c h e n ,  5 1  
Boordy V i neyard s,  5 1  
Bordea u x ,  54-59, 1 3 1 , 

1 32, 1 33 , 1 35 
Ch atea u x ,  1 22 

Bottles,  s h ape of, 1 46 
Brandy, Beringer Bros . , 

34 
Braz i l ,  1 03 
B r i g h t ' s ,  95 
Brookside Ce l l ar,  4 1  

Estate, 4 1  
V i n eyard Co . ,  4 1  

Brou i l ly Beau j o l a i s ,  6 5  
Bucelos,  8 6 ,  87 
B u e n a  V i s ta V i n eyards, 

34 
B u ffet, 1 4 1 
B u l l y  H i l l  V ineyards, 47 
B u r g u n d i ,  97 
B u r g u n dy, 9, 34, 35,  3 6 ,  

3 8 ,  4 1 '  4 6 ,  4 7 ,  48, 
50,  60-65, 92, 1 08, 
1 28, 1 30, 1 33,  1 34,  
1 35 ,  1 36 

BV C h a m p a g n e  Brut ,  34 

Cobernet, 36, 52, 1 02 ,  
1 03 , 1 3 1 , 1 35 

Franc,  1 0, 71 
R u by, 36,  40 
S a u v i g n a n ,  1 0 , 33, 34,  

35,  36,  37' 38,  39' 
40 , 4 1 , 49 

Coironne,  69 
Calabr ia , 78, 8 1  
Ca l iforn i a ,  1 0 , 1 2, 1 4 , 

30-43, 5 1  
Ca m pa n i a ,  78, 8 1  
Ca nada,  1 2, 94-95 
Ca n a n d a i g u a ,  46 
Corcave los,  86, 87 
Carth u s i a n s ,  7 

Cass is ,  67 
Castle,  95 
Castle M a g i c ,  39 
Castlewood, 40 
Cataw ba,  1 2 , 2 8 ,  4 6 ,  

47, 5 0  
C e l l o ,  4 2  
Ce l l ar Treas u re ,  36 
Cere m o n y ,  42 
Chabl is ,  9 ,  3 4 ,  3 5 ,  36,  

39,  41 , 46 , 5 0 ,  60, 
62, 92, 1 28 ,  1 30 ,  
1 34 

C h o l a m b o r  B u rg u ndy, 92 
C h a l o n n a i s ,  64 
C h a m berli n ,  9 ,  60, 62 
C h a m berti n - C ios  de 

Beze,  63 
Champagne,  9 ,  1 2, 34,  

3 6 ,  38, 40, 4 1 ' 46,  
47, 48, 50, 70, 1 24, 
1 28, 1 3 3 , 1 35 ,  1 36 ,  
1 39 

Cho ppe l l et W i ne ry,  35 
Chorbono,  3 6  
C h a rd o n n a y ,  9, 1 0 , 3 4 ,  

3 5 ,  36,  3 7 ,  3 8 ,  39, 
40, 41 ' 49, 60, 64, 
70 

C h a r l e s  K r u g  W i nery, 
32, 37, 1 08 

Charmes- C h o m bert i n ,  63 
Chasse l a s ,  7 1  
Chotea u ,  5 9  

Arche,  5 9  
Ausone,  5 6 ,  58 
Bato i l ley, 57 
Bea uregard,  58 
Bea u s e j o u  r-Fagouet,  

58 
Be l a i r, 58 
Be l g rave,  57 
Beychevel  le,  5 7  
B o u s c a u  I t ,  59 
Boyd-Cantenac,  57 
Bra n a i re-O u c r u ,  57 
Brane-Ca n te n a c ,  57 
Co l a n - Se g a r ,  57 
Ca lv8 - Croizet- Sages, 

57 
Cartier, 95 
Ca n o n ,  5 8  
Conteme r l e ,  5 7  
Carbon n ie u x ,  5 9  
Certa n -de-May, 5 8  
Certa n - G i r a u d ,  58 
Chasse - S p l e e n ,  57 



ChOteau {cont ' d )  
Chevc i - B i c n c ,  5 6 ,  5 8  
C l erc- M i / a n - M o n d o n ,  

5 7  
C l i me n s ,  59 
Cos la bory, 5 7  
Cos- d '  Estourne l ,  5 7  
Co u h i n s ,  5 9  
d '  A q u e r i a ,  69 
De Pez, 57 
D u c r u - Bea uca i l l o u ,  57 
D u h a rt-Mi l o n ,  5 7  
d ' Yq u e m ,  5 4 ,  5 6 ,  9 6 ,  

1 3 7  
I E g l ise C l inet,  58 
I ' Evang i l e ,  58 
F igeac,  5 8  
f i l h ct,  59 
- G c i ,  95 
G a z i n ,  58 
G iscours,  57 
G ra n d - P u y- lacoste,  57 
G r i l le!,  68 
H a u t-Bages - l i be ra l ,  57 

- B a i l ly,  59 
Bata i l ley, 57 
-Brion, 5 6 ,  59 

K i rwa n ,  57 
L a  Conse i l l a n te ,  58 
La Co u ro n n e ,  5 7  
La Cro i x ,  5 8  
Lafa u r i e - Peyrag uey, 

59 
L a fite- Rothsc h i l d ,  5 6  
L a f l e u r - Pe t r u s ,  5 8  
l a g r a n g e ,  58 
La M i s s i o n - H o u t - B r i o n ,  

59 
L a n g oa - Barton,  57 
La Pointe,  58 
lcSc l le,  35 
Lasco m bes,  57 
Latour,  5 6  

- B l a n c h e ,  59 
-Cornet,  57 
- H a u t - B r i o n ,  59 
-Marti l l a c ,  59 
- P o m e ro l ,  58 

LSov i l le-Barton ,  57 
Leov i l le - I Poyfe r i e ,  5 7  
lynch-Bages,  5 7  
M o  I a r t  i c - L o g r a v i e re, 

59 
Marg a u x ,  5 6 ,  5 7  
Marq u is-de-Te r m e ,  57 
Masso n ,  39 
Mou l i n - R i c h e ,  5 7  
Mouto n - Rothsc h i l d ,  5 6  
NSn i n ,  5 8  
O l i v ier,  5 9  
Ormes-de-Pez,  5 7  

ChOteau ( c o n t ' d )  
Pa l mer, 5 7  
PaPe - C I S ment,  59 
Pov ie,  5 8  
Pedes c l o u x ,  5 7  
Petrus, 5 6 ,  58 
P h e l c n -Seg ur,  57 
P i c h o n - lo n g uev i l le ,  57 
Pontet- Canet,  5 7  
Pr ieu re - L ic h i n e ,  57 
R a b a u d - S i g a l o s ,  59 
R a u s a n - SSg l o ,  57 
S m i t h - H o u t - L ofite,  59 
V i e u x - C h Oteo u -Certa n ,  

5 8  
W e n t e ,  4 1  

C h o teau n e u f - d u - Pope, 
1 1 ,  12, 14, 6 8 ,  69, 
135 

C h a u ta u q u a ,  5 1  
C h e l o i s ,  4 7  
C h S n o s  Bea u j o l a i s ,  65 
Chen i n  B l a n c ,  5 ,  12,  34, 

35,  3 6 ,  37, 3 8 ,  40,  
4 1 ' 71'  129 

Cheva l i e r- Montrachet,  6.4 
C h i a n t i ,  1 4 ,  42, 8 1 ,  108,  

129 
C h i a retto, 8 1  
C h i l e ,  10,  1 4 ,  102 
C h i r o u b l e s  Bea u j o l a i s ,  65 
C h r i s t i a n  Brothers,  32, 

3 5 ,  108, 1 44 
CirO di Ca l a b r i a ,  8 1  
C l o i rette , 1 2  
C l a ret,  1 0 ,  13, 4 8 ,  54,  

92, 128,  130 
C l a r i f i c a t i o n ,  23 
C l o s  F o u rtet, 58 

de l c  Roche,  63 
de Tort, 63 
de Vougeot, 63 

C o / o res,  86 
Cold D u c k ,  46, 48, 50 
Co l u m b u s ,  28 
Co n c a n n o n  V i n eyard, 32, 

39 
Concord, 2 8 ,  45, 5 1  
Concord Red , 4 6  
Condrie u ,  6 8  
Con s u m p t i o n  o f  w i n e  ( pe r  

c a p i ta ) ,  29 
Corkscrews , 1 15 
Carto n ,  9,  60,  64 
Carto n - C h a r l e m a g n e ,  9, 

64 
Corvo d i  Caste l d a c c i a ,  81 
Cote de Bec une,  64,  135 
COte-de-Bro u i l l y  

B ea u j o l a i s ,  65 
Cote de Lechet,  62 

COte de N u its,  63,  135 
Cote Rotie, 68 
COtes-Co n o n - Fronsoc,  59 
COtes de B l oye, 59 
COtes-de- Fronsoc,  S9 
COtes de Prove nce,  67 
Cotes du R h o n e ,  122, 

1 3 1 '  135 
Crac k l i n g  Rose , 4 1  
Crea m Sherry, 4 8  
Cresta B l a n c o ,  39 
C r i b a r i ,  42 
Cr io l l o s ,  1 0 1  
Croa t i a ,  99 
Crosby, Everett,  5 0  
C u c a m o n g a  W i n ery, 42 
Cuvee de G a m oy ,  38 
c.  v .  c. ,  42 

D o c ,  8 6  
Dark A g e s ,  7 
D e b r O i  H6rs leve i U ,  97 
Deca n t i n g ,  1 17 
d e L a t o u r ,  Georges,  34 
D e l a w a re,  12,  2 8 ,  47, 48 
Diamond,  .4 7  
D i n i n g ,  1 2 2 ,  123 
D o m a i n e  de Cheva l ier,  

59 
D u t c h e s s ,  47 

E d e l z w i cker,  66 
E g r i  B i kover,  96, 97 
E g y p t i a n s ,  6 
E l ba ,  8 1  
E l b l i n g ,  77 
E l v i r e ,  12,  2 8 ,  48 
Emerald  R i es l i n g ,  AO 
E m i l i a - R o m o g n a ,  81 
E n t re - D e u x - M e n ,  58 
E r i c s o n ,  l i e f ,  28 
Est l  Estl E st l ,  8 1  
E t n c ,  8 1  
Ezer jo,  99 

F o l e r n o ,  8 1  
F o m i g l i a ,  42 

C r i b a r i ,  108 
F e n d o n t ,  1 1  
Fermenta t i o n ,  22 
F i n g e r  Lakes,  12, 13, 46 , 

1 43 
F l e u r i e  Bea u j o l a i s ,  65 
F l ora,  3 8  
f o l i e  B l a n c h e ,  12,  37 
Food a n d  wine, 127 

appetizers,  128 
beef, 131 
b u llet, 141 
cav i a r ,  128 
c h eese, 128,  1 38 
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Food & W i n e  (contd)  
c h i cken ,  133 
desserts ,  1 3 7  
d u c k ,  1 3 3  
fow l ,  1 3 3  
f r u i t ,  1 3 9  
g o m e ,  135 
goose, 1 3 5  
g u i nea h e n ,  1 3 3  
h a m ,  1 3 3  
h a m b u rg e r ,  1 3 0  
hotd o g ,  1 3 0  
l a m b ,  1 3 1  
n u t s ,  1 39 
oysters a n d  s h e l l f i s h ,  

1 2 8  
pi c n ics ,  141 
pork, 1 3 2  
p u n c h ,  140 
s a l a d s ,  1 3 0 ,  1 3 6  
s a l m o n ,  s m oked, 1 2 8  
seafood, 1 34 
soups,  1 2 9  
tu rkey, 1 3 3  
vea l ,  1 3 2  

F o u rc h a u m e ,  62 
F o u r n i e r  B l a n c  de B l a n c ,  

46 
Fourn ier,  C h a r l e s ,  46,  5 1  
Froc i o ,  8 1  
France,  5 2 - 7 1 ,  143 
Fronk,  Or. Konsto n t i n ,  

44, 46 , 49, 5 1  
Fra n ke n w e i n ,  7 6  
Froscat i ,  8 1  
Fre i s e ,  8 1  
Fronsac,  59 
Fume B l a n c ,  37 
F u r m i n t, 1 2 ,  96, 97,  98 

G & D, 42 
Gal lo  W i n e ry, 42, 108 
G a m a y ,  1 2 ,  3 5 ,  3 6 ,  37, 

52,  60, 1 3 1  
Bea u j o l a i s ,  1 2 ,  38,  3 9 ,  

4 0 ,  4 1 '  49 
G arrett, 42 
Gott inara,  8 1 ,  1 3 5  
G a u l s ,  7 
Germany,  1 4 ,  72 -77 
Gewii rtztro m i n e r ,  13, 37, 

40 , 49, 66,  72, 1 2 8 ,  
1 3 3 ,  1 34 

G i g o n d a s ,  69 
G o l d e n  Cho sse l o s ,  1 1  
G o l d  Med a l  Reserve, 3 6  
G o l d  Sea l W i n e r ies, 46, 

108 
G ro n j o ,  8 7  
G r a p e ,  8 

berry, 15 
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Grape ( c o n ' t )  
crush i n g ,  2 0  
h a rvest i n g ,  17 
i n spec t i n g ,  19 
p i c k i n g ,  18 
press i n g ,  20 
m e c h a n i c a l  harvester, 

18 
s u l fu r i n g ,  20 
transporti n g ,  19 
varieties,  9· 14 

Graves, 10, 14, 54, 56,  
59, 1 2 8 , 1 2 9 , 134 

G re a t  I n land V a l ley, 41 
G reat  Weste r n ,  46, 108 
G reco d i  G i race,  81 
G reece, 89 
G reen H u ng a r i a n ,  13, 35, 

38, 41 ' 1 2 8  
G re n a c h e ,  1 1  

Rose, 34, 35,  3 8 ,  40 , 
41 

Grey R i e s l i n g ,  34, 3 5 ,  
36,  37,  3 8 ,  3 9 ,  41 

G reystone ,  42 
G reyton H. Taylor W i n e  

M u s e u m ,  142, 143 
G r i g n o l i no, 34, 36, 42, 

8 1  
G ras P l a n t, 1 2  
G r u m e l l o ,  8 1  
G r U n e r  V e l t l i n e r ,  98 
G u i l d  W i n e  Company,  

42, 108 
G u m po l d s k i rs c h n e r, 98 
G u tede l ,  1 1  

H a m m o n dsport, 44 , 142 , 
143 

H o roszthy,  Co l .  Agoston, 
30,  34 

Heitz W i n e  Ce l l ars,  36 
H e n r i  March a n t ,  46 
Herm i tage,  69, 92, 134, 

1 3 5  
H i g h  Tor Vi neyard, 50 
Hock,  92 
H ospices de Beaune,  143 
H udson R iver V o l l ey, 50 
H udson Vol ley W i n e  

Company, 5 0  
H u n gary,  96-97 

I n ferno,  13, 8 1  
I n g lenook,  3 2 ,  3 6  
I rv i n g ,  Was h i ngton,  29 
I sa be l l a  Rose , 47 
I ta l ia n  Swiss Colony, 3 2 ,  

3 6 ,  42, 1 0 8  
I ta l y ,  1 4 ,  78 - 8 1  

l ves N o i r, 47 
J a p a n ,  105 
Jerez de I a  Fronte r a ,  1 43 
J o h a n n isberg Ries l i n g ,  

1 0 ,  34, 3 5 ,  3 6 ,  3 7, 
3 8 ,  3 9 ,  41 

N a t u r  SpOtlese,  49 
Jordan ,  95 
Jug W i n e s ,  107,  1 0 8  
J u l i e n a s  Bea u j o l a i s ,  6 5  
J u ra, 7 1 ,  1 3 1  

Kadarka, 9 6 ,  9 7 ,  9 8  
Kall i o ,  1 04 
Keuka lake,  44, 4 6 ,  143 
Korbel & Bros. ,  3 2 ,  36 
Kra j i n a ,  99 
Krug , Char les,  32, 37, 

1 08 

l a b e l s ,  43 , 74 
Lacr i m a  C h r i sti , 8 1  
lake Co u n try w i ne s ,  48 
Lam brusco,  8 1  
La  R o m a n e e ,  63 

- Co n t i ,  6 3  
La T C c h e ,  63 
lati u m ,  7 8 ,  81  
L e B l a n c  des B l a n cs,  41 
L e  C h a m be r t i n ,  63 
le C l o s  d u  Roi , 64 
le Carto n ,  64 
Le Montra c h et,  64 
le R i c h e b o u r g ,  63 
Les Bonnes  Mares,  63 
les Bressandes,  64 
les C h a u m e s ,  64 
Les E c h eza u x ,  6 3  
L e s  F o u r n e a u x ,  6 2  
L e s  G ra n d s  E c h e z a u x ,  6 3  
Les Meix,  64 
Les M u s i g n y ,  63 
Les Perrieres, 64 
Les R e n o rdes,  64 
l iebfra u m i l c h ,  76 
l iverm ore Red D i n n e r  

W i n e ,  3 9  
l l ords a n d  E l wood 

W i n e ry,  39 
l o i re ,  10,  7 1 ,  1 2 8 ,  1 3 1  
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A GOLDEN GUIDE 

WINES 
WINES is a comprehensive primer on the wines of the 
world. It explains wine making, characteristics of wines 
of different countries, and the uses of wine in cooking 
and entertaining. The book includes guidance in buying 
and storing, and also provides a glossary of wine terms. 


