A question of taste "

International wine fair Vinexpo lands at the Hong Kong Convention and Exhibition Centre next Tuesday and is
expected to draw 15000 visitors, many of whom will be hoping to take part in the nation’s burgeoning wine market.
The Post offers a crash course in wine appreciation for those planning a trip to Wan Chai for a taste of the action.
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THE COLOR OF WINE
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acidity. Most white wines fall into this category
e, Sauvignen Blanc, Trebblano, Chenin Blane

Light bodied white wines tend to have high
acidity and are best enjoyed ice- cold.

e il Cerigio, Alfvarie, Muscaded






Types of Wine

SASIC WINE GUIDE
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Almost Clear Green Yellow Platinum Yellow Pale Yellow Pale Gold Deep Gold Pale Salmon Deep Pink Deep Salmon Pale Ruby Deep Violet Deep Purple Tawny
Sparkling Wine, Sauvignon Blanc, Albarino, Pinot Chenin Blanc, Chardonnay, ‘noble rot' Wines Roseé of Pinot Rose of Merlot, Rose of Cabernet Pinot Noir, Gamay, Sangiovese, Syrah, Cabernet Sherry, Port,
Vinho Verde, Verdejo, Grluner Gris, Sémillon, Moscato, Pinot Roussanne, Riesling, Chenin MNoir, Carignan, Grenache and Sauvignon and MNebbiolo and Merlot, Cabernet Sauvignon, Malbec, Madeira, Marsala,
Muscadet, Veltliner Gargenega Blanc, Gewlrztra- Viognier Blanc, Semillon and Zinfandel Sangiovese Tempranillo Grenache Franc, Zinfandel, Mourvedre, Petite Muscat and very
Riesling miner Tempranillo, Sirah, Petit Verdot, old wines

Nero d'Avola,
Aglianico

Barbera

[FleF

Decoding a Wine Label
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(Glass Wine GGlass Wine Glass Wine Glass Wine (Glass - Sulphites
By law, wines with over 10
PPM (parts per million) must
list content. Most wines range
from 20-200 PPM which is
nominal compared to most
commercial dried fruit.

The Producer

The winery's name is not always this
obvious. Many bottles show the largest
text after the region, such as "Burgundy.”
It's also common to see the wine blend
named, such as “The Prisoner.” If you like
the wine learn what winery produced it.

The Vintage

Every yvear, changes in weather affect the
flavor of wine grapes. Some vintages
taste better than others, so pay attention.

120=160 HS=17¢)

\ P Y e B el
L W) ) it

10-170 120-180 | 150-200 | 190-290

-~ o
LS

o PN i 52 ¥ TR . =y
= | S S T Ailgt = 174 & ] &
FUL=IEvE WY E2EL WITFE, QU] Skt

— Alcohol Level

The alcohol level can help
distinguish how bold the wine
tastes. A red wine with over
14.5% alcohol will taste bolder
than a red wine with 12.5%

The Variety —

In the US, a wine must contain at least
75% of the listed variety. In countries

where wine is named after the region (vs. —
variety) learn the associated grapes. (1.e.
Kigja 15 Tempranillo, Beaujolais 1s Gamay,

Alcohol by Volume

12-17%

Alcohol by Volume

14-20%

Alcohol by Volume

10-15%

Alcohol by Volume

9-14%

Alcohol by Volume

9-14%

Alcohol by Volume

9-14%
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Some regions are better at certain types
of grape varieties than others. For
instance, Columbia Valley 1s a better
region for Syrah vs, Pinot Noir.
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Wine with Food

SPARKLING
DRY WHITE
SWEET WHITE
RICH WHITE

BOLD RED

Roasted Food

ltalian Cuisine, Spanish Cuisine,
Pizza, Roasted Vegetables,
MEATS: Pork, Duck, Lamb,
Cured Meats, Sausages
WINES: Sangiovese,
Tempranillo, Cabernet Franc,
Barbera, Merlot, Negroamarog,

Sweets

Cakes, Cookies,
Chocolate, Pie, Ice
Cream, Soft Cheese,
Fruit

Rich Meats

Roasted, Smoked and
Barbecued meats

MEATS: Beef, Lamb, Pork,
Venison, Sausages, Cured Meat

WINES: Cabernet Sauvignon,
Syrah, Malbec, Petite Sirah,
Petit Verdot, Mourvedre, Nero

Mushroom
Driven Dishes

Risotto, Mushroom Soup,
Cream-based Pasta, Chicken
Pie, White Pizza, French
Cuisine

Richly
Flavored Food

Creamy
Dishes

Cream Soups, Cream-based
Pasta, Quiche, Creamy
Lasagna, French Cuisine

MEATS: Rich Shellfish, Chicken
and other Poultry

Spicy Cuisine
Indian, Thai and Chinese
Cuisine

MEATS: Qily fish and Chicken

WINES: Chenin Blanc,
Gewdrztraminer, Moscato,
Riesling, Torrontes

Vegetable
Dishes

EXAMPLES: Salads, Sautéed
Vegetables, Roasted Vegeta-
bles

MEATS: Flaky Fish, Chicken
WINES: Albarino, Griner

Salty Foods

EXAMPLES: Fries, Potato
Chips, Caviar, Anchovies, Sushi,
Fopcorn

MEATS: Fish and Shellfish,
Chicken and other Poultry

Mediterranean Cuisine,
Moroccan, Indian Cuisine,
Spiced Dishes

MEATS: rich shellfish, pork loin,
chicken and other poultry

WINES: Port, Tawny
Port, Sherry,
Sauternes, Madeira,
Vin Santo, Muscat,

WINES: Most sparkling wines _
MEATS: pork chop, chicken and

Veltliner, Gargenega, Muscadet, WINES: Chardonnay, Sémillon, WINES: Most dry Rosé wine S d H Zinfandel, Carmenere, d'‘Avola, Late Harvest Wines
FPinot Gris, Sauvignon Blanc, Viognier, Marsanne, Houssanne WINES: Pinot Moir, 5t. Laurent, Nebbiolo
Trebbiano, Vermentino Gamay, Carignan, Counoise,
Zweigelt
| . Wine Aromas
Tasting Tips
What do you smell? Fruit Fl”Uit
How intense?
MName a few fruit flavors. What d":" you taste? Lime Apple Pineapple Cranberry Plum Tart
Identify other flavors. Taste sweetness? Lemon Pear Mango Cherry Black Currant Sweet
Does it have a mineral smell? Name a few fruit flavors. Gooseberry Melon Apricot Strawberry Blackberry stewed
Is the wine oaked? dentify any other flavors Passion r:ruit NE—JCL::-Er‘ir‘IE Fig Raspberry Blg;ehe:*ry Candied
How intense is the flavor? Grapefruit FPeach Candied Olive Jammy
Does it have a mineral taste?
How acidic is this wine? | / b | / b
%\ oot Flower/Her Flower/Her
Ny Feel alcohol in your throat?
How long is the aftertaste? White Flowers Vanilla Jalapefio Rose Cinnamon Vanilla
Rose (orass Lemongrass Hibiscus Anise Pepper
Orange Blossom  Thyme Ginger Eucalyptus Sage Oregano
Honeysuckle Celery Saffron Lavender Rosemary Mint
Other/Oak Other/Oak
Beeswax vanilla Flint Rocks Smoke Clove Dill
Honey Butter Mushroom Tobacco Nutmeg Black Tea
Caramel Mutmeg Chalk Box Mushroom Chocolate Graphite
Almond Coconut Cultured Cream Leather Sandalwood Dried Leaves
Burnt Sugar Saline Solution Petroleumn Vanilla Bacon Fat Coffee

WineFolly

Ledrn By Drinkine.

This is just the tip of the iceberg, keep exploring!
Made responsibly in Seattle, WA. © 2013 winefolly.com




CHEMICAL COMPONENTS
RED WINE

000

ORGANIC  TANNINS& OTHER
WATER ETHANOL ~ GLYCEROL ACIDS PHENOLICS  COMPOUNDS

NOTE THAT THESE FIGURES ARE FOR AN AVERAGE COMPOSITION - EXACT PERCENTAGES WILL VARY DEPENDING ON THE PARTICULAR WINE

ANTHOCYANINS TANNINS
Anthocyanins are found in the skin of grapes. As Tannins are polymers of other chemicals within
soon as the grapes are crushed, they can react wine. Condensed tannins are polymers of flavan-
with other chemicals in wine to produce polymeric 3-0ls, and give red wine its astringency, causing a
pigments. Anthocyanins on their own are also dry feeling in the mouth after drinking. Changes in
coloured, but the colour varies depending on pH. tannin structure over time are an important factor
in wine aging.
OH OH
CATECHIN QUERCETIN
HO o HO
OH OH
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FLAVAN-3-OLS FLAVONOLS

Flavan-3-ols originate in the seeds of grapes, and
are known for their bitterness. In red wine, the
amount present can reach up to 800mg/L. 20mg/L
is the amount required in order for a bitter taste to
be imparted.

Flavonols can help enhance the colour of red wine

via a process called ‘co-pigmentation’. They have

DIFFERENT potential anti-oxidant and anti-carcinogenic effects;
COMPOUNDS however, their concentration in red wine is likely too
low to confer significant health benefits.

© COMPOUND INTEREST 2014 - WWW.COMPOUNDCHEM.COM
SHARED UNDER A CREATIVE COMMONS ATTRIBUTION-NONCOMMERCIAL-NODERIVATIVES 4.0 INTERNATIONAL LICENCE
FOR MORE DETAILED INFORMATION ON THE CHEMICAL COMPOSITION OF WINE, AND REFERENCES, GO TO WWW.COMPOUNDCHEM.COM/2014/05/28/REDWINECHEMICALS oY NE ND
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