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SERVING WINE  
 
While it may seem a trivial thing, serving wine correctly can add class to 
any occasion from a casual get-together with friends to a more formal 
wine and dinner party. Here are some things you should know about 
preparing, serving and pouring wine, and types of wine glasses suitable 
for the wines served. 
 
 
 
 
 
 

 
 

Wine Serving Temperatures 
The temperature at which a wine is served has an immense impact on its taste.  
Serving wine cool will mask some imperfections - good for 
young or cheap wine while a warmer wine temperature 
allows expression of the wine's characteristics - best with an 
older or more expensive wine. 
 
A bottle of wine will cool 2 °C (4 °F) for every ten minutes in 
the refrigerator, and will warm at about this same rate when 
removed from the refrigerator and left at room temperature 
- the temperature of the room will affect the speed with 
which the wine warms up. If you need to chill a bottle of 
wine in a hurry, 35 minutes in the freezer will do the trick. 
 
Decanting Wine 
Decanting is pouring wine into a decorative container before serving. Decanting is typically 
only necessary for older wines or Ports, which contain sediment that can add bitterness to the 
wine. Wine decanters allow the wine to breathe and may improve the flavour of older red 
wines. Younger wines also benefit from the aeration and rest that decanting provides. But a 
wine decanter can also be used simply for aesthetic reasons. 
 
Before decanting a wine that contains sediment let the bottle rest upright allowing any 
sediment to sink to the bottom. Then slowing pour the wine into the decanter keeping the 
bottle angled to prevent any sediment from making its way into the wine decanter. The wine 
can be poured through cheesecloth to help filter out any wayward particles. Decanting wine 
should be done out of the guests' sight. 
 
Wine Glasses 
As important as wine serving temperatures is the 
type of wine glasses in which wines are served. 
The shape of a wine glass can impact the taste of 
the wine, and for this reason different types of 
wine are served in different glasses. 
 

Serving Temperatures 

Wine Type °F °C 

Sparkling Wine 42-54 6-10 

Rosé Wine 48-54 9-12 

White Wine 48-58 9-14 

Sherry (Light) 48-58 9-14 

Red Wine 57-68 13-20 

Fortified Wine 57-68 13-20 

Sherry (Dark) 57-68 13-20 
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The three main types of wine glasses are: 

• White wine glasses - tulip shaped 
• Red wine glasses - more rounded and have a larger bowl 
• Sparkling wine flutes - tall and thin 

A suitable all-purpose wine glass should hold 10 oz, be transparent to allow the taster to 
examine the colour of the wine and its body, and have a slight curve in at the top to hold in 
the bouquet. While an all-purpose wine glass is fine for serving a red wine, do not serve a 
white wine in a red wine glass. 

 
Pouring Wine 
Still wines should be poured towards the centre of the glass, while 
sparkling wines should be poured against the side to preserve bubbles. 
To control drips, twist the bottle slightly as you tilt it upright. 
 
When pouring wine, the glass should be no more than two-thirds (about 
5-6 oz) full. This will allow your guests to swirl the wine, smell the 
bouquet and check out the wine's "legs." A glass can always be refilled 
if desired. At a dinner party, serve wine to the women and older guests 
first, then the men and end with your own glass 
 

 
The Pour 
http://www.californiachampagnes.com/glasses.html Once you have 
chosen your preferred glasses, hold the bottle placing your thumb 
into the dimple at the bottom of the bottle (known as the punt) and 
splay your fingers across the barrel of the bottle. 
Although this type of grip may feel a little strange initially, you will 
soon realize that you can indeed maintain a firm grip on the bottle. 
Grasping the bottle in this manner, take a clean napkin and wipe the 
rim of the bottle removing any dirt, then pour a small splash into 
the bottom of each glass, then return to each glass, filling it three 
quarters full with champagne. This process will avoid the dreaded 
foaming over of the champagne. 

 
Removing a champagne cork is a very simple process when approached 
with a basic level of common sense. 
There are a few layers to get through before actually getting to the cork of 
a sparkling wine bottle. First, remove enough foil from the top of the bottle 
to reveal the cork, the cork is covered by a wire cage, on the side of the 
wire cage you will see a section of wire twisted into a little handle. Pull that 
handle away from the side of the cage and untwist the wire, please be 
careful as you do this being sure to point the bottle away from yourself 
and any other people in the room! There is a reason that the wire is there, 
the champagne cork could release at any moment... at really high speeds 
thus causing injury or perhaps breaking a window or light fixture. 

 
Once the cage has been removed, continue to keep a firm hold of the bottle while gripping the 
cork with the other hand. Slowly twist the bottle round (not the cork), remember the goal here 
is for the cork to emerge from the bottle with a small sigh and not a loud explosion, after all, 
the louder the pop, the fewer bubbles you will enjoy later. 
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TASTING WINE 
The front and back of the tongue contain the taste buds and 
rather than specializing in a particular taste sensation, all taste 
buds are capable of detecting sweet, sour, bitter and salty 
flavours, although there may be some slight differences in 
sensitivity. So that you get the most out of your taste buds, 
when wine tasting, swish the wine around your mouth, which will 
allow all of your taste buds (and your sense of smell) to 
participate in the detection of the finer flavours of the wine. 
 
Smell and Taste 
Have you ever tried desperately to detect flavour from a food or beverage when you had a 
terrible cold? You probably tasted very little, if anything at all. Research indicates that 70 to 
75% of what we taste is actually due to our sense of smell. Specialized "aroma" nerves in the 
nose are necessary to identify tastes more subtle than sweet, sour, bitter and salty. Smell and 
taste go hand-in-hand when wine tasting… Without your sense of smell you would be unable to 
detect the delicate flavours of chocolate, herbs or smoke in your wine. 
 
Wine Tasting Techniques 
Wine tasting is not just like art, it is an art. While wine tasting can be subjective in nature, 
wine connoisseurs follow some general "guidelines" when judging a wine. It's very easy to 
learn the techniques of wine tasting, and if you already enjoy wine, learning the nuances will 
simultaneously increase the pleasure you derive from tasting. 
 
The following steps will assist with your wine tasting: 
 

Look 
You can tell much about a wine simply by studying its 
appearance. The wine should be poured into a clear glass and 
held in front of a white background (a tablecloth or piece of 
paper will serve nicely) so that you can examine the colour. 
 
The colour of wine varies tremendously, even within the same 
type of wine. For example, white wines are not actually white; 
they range from green to yellow to brown. More colour in a white 
wine usually indicates more flavour and age, although a brown 
wine may have gone bad. Where as time improves many red 
wines, it ruins most white wines. Red wines are not just red; 
they range from a pale red to a deep brown red, usually 
becoming lighter in colour as they age. 

 
Rim colour: You can guess the age of a red wine by observing its "rim." Tilt the glass 
slightly and look at the edge of the wine. A purple tint may indicate youth while orange 
to brown indicates maturity. 

 

Swirling: Swirling the wine serves many purposes, but visually it allows you to observe 
the body of the wine. "Good legs" may indicate a thicker body and a higher alcohol 
content and/or sweetness level. 
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Smell 
Swirl your wine. This releases molecules in the wine allowing you to smell the aroma. The 
two main techniques that wine tasters use are:  
 

1. Take a quick smell and formulate an initial impression, then take a second deeper 
smell 

OR 
2. Take only one deep smell 

 

Either way, after you smell the wine, sit back and contemplate the aroma. Don't try to 
"taste" the wine yet, concentrate only on what you smell. 
 
It may be difficult to describe in words when you're a novice, but after trying 
many wines you will notice similarities and differences. Sometimes a certain 
smell will be very strong with underlying hints of other smells. Take your time. 
By labelling an aroma you will probably remember it better. You may even want 
to keep a notebook of your impressions of wines, and save the labels; next 
time you see the wine you won't have to purchase it to know if you like it or 
you don't! 
 
 
Taste 
The most important quality of a wine is its balance between sweetness and acidity. To get 
the full taste of a wine follow these three steps: 

 
1. Initial taste (or first impression): This is where the wine awakens your senses. 
2. Taste: Slosh the wine around and draw in some air. Examine the body and texture 

of the wine. Is it light or rich?  Smooth or harsh? 
3. Aftertaste: The taste that remains in your mouth after you have swallowed the 

wine.  How long did the taste last? Was it pleasant? 
4. After tasting the wine, take a moment to value its overall flavour and balance. Is 

the taste appropriate for that type of wine? If the wine is very dry, is it supposed to 
be?  

 
Some serious wine connoisseurs assign a point score to a wine 
to determine its quality. While this method can be useful, it is in 
no way necessary to determine a quality wine. The more 
different wines you try, and the more attention you pay to each 
wine, the better you will become at ascertaining and describing 
each wine's characteristics. 
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DIFFERENT TYPES OF WINE 
The first step in educating yourself about wine should be to acquire a basic understanding of 
the differences between various types of wine, or their unique "styles." 
 

 
With such an immense variety available, many people are reluctant to 
experiment with different styles of wine. If you have never tried a port or a 
pinot noir, you may be hesitant without knowing what flavors to expect.  
 

Although many feel they need to be experts to truly enjoy wines, experimenting with different 
types of wine can lead to some exciting discoveries! 
 
While increasing your knowledge may heighten your enjoyment, the best way to gain a sense 
of your preferences is to try different wines. 
 
Looking at different wine styles 
So many wines, so many styles to choose from… Where do you begin? Easy. Look afresh at the 
whole wine scene. In recent years, it has improved beyond recognition, both in terms of 
quality and style. 
 
Red 
Red wine is made from black grapes that are fermented with the skin and pips. Wine producers 
worldwide are constantly developing reds that are smoother, more rounded and juicier. Styles 

range from light and refreshing to sweet and fortified. 
 
Alternatively, other reds can be silkier and mellower. One example of this 
variety includes the delicious cherry and raspberry flavors of the Pinot Noir. For 
a juicy, modern style red, look no further than some of the excellent New World 
wines. Fancy something spicier? Plump for a deep, rich, full-bodied red made 
from the Syrah or Shiraz grape. Learn more about the unique character of red 
wines. 
 

 
White 
Surprisingly, white wine can be made from either white or black grapes, as all grape juice is 
initially colorless. White wine styles vary from bone dry to golden sweet. Muscadet and 

Verdicchio grapes generally make good dry, crisp whites. For something a little 
tangier, the zesty Sauvignon Blanc grape is a reliable choice. 
 
For richer, nuttier flavored whites, try a blend of Sémillon and Sauvignon Blanc. 
Alternatively, ripe, tropical fruit flavored whites can be found in the Chardonnay 
grape. Read on to find out more about the distinct qualities of white wines. 
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Other Types of Wine: Sparkling Wines, Champagnes, Rosés and Blushes 
Champagne has long been a popular form a wine. In fact, it stands in a category of its own 
due to the unique process through which it is produced. When winemakers produce sparkling 
wines, they add a yeast and sugar solution to dry table wine. The wine is then sealed for 
secondary fermentation. Genuine Champagne has to be the perfect example of sparkling wine. 
 
Rosé wine is produced from black grapes without the stalks. The juice is separated off as soon 
as it is sufficiently pink. Styles vary enormously. Some of the best rosés are produced from the 
Grenache grape and are deliciously fragrant and refreshing. 
 
Blush wine originated in California. Here, the skins of the black grapes are left to briefly 
macerate with the must. The result is a delightful pinkish-blue coloured wine with a coppery 
hue. Californian blush is produced predominantly from the Zinfandel grape.  
 
Variation Within Types of Wine 
 
The following are some points that create variations within different types of wines:  

 
1. Wine can be made from an array of grapes or just a single type, cultivated only in the 

regions of the world most suitable for wine production. While some wines are named 
after the principal grape in their composition, known as varietals, others are named 
after the growing region itself. 

 
2. While the climate of the region affects the taste of the grape, the 

ripeness at harvest helps determine the dryness or sweetness of the 
wine as it is prepared for vinification. 

 
3. The vinification process (winemaking) is where the expertise of the 

winemaker shapes the taste of the wine. During vinification, the 
winemaker will oversee the picking and crushing of grapes, as well 
as control the temperature of the fermentation process. 

 
4. Different styles of wine, however, often require a different fermentation and aging 

process. For example, red wine acquires its colour through the grape skins left in with 
the juice. Similarly, storing wine in oak barrels imparts a vanilla and toast aroma.  
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DEALING WITH TAINTED WINE 
Remember the romantic dinner, table for two, candlelight, soft glances in 
each other’s direction… and the bottle of tainted wine? While it may 
seem that the evening is lost, fear not! 
 
At a restaurant don’t be shy about calling the sommelier to the table 
and pointing out that the wine isn't right. This isn't snobbery but good 
sense. Knowledgeable sommeliers are aware that these things can 
(and do) happen and will be only too happy to supply another bottle. 
They will also share their knowledge of how such a thing could happen, 
turning a potential disaster into a shared adventure. 
 
If you're at home, you have the option of returning the wine to the establishment where it was 
purchased. Admittedly, many purveyors of wine lack the knowledge (or the interest) to help 
you understand why the wine was bad and, in some cases, will also be reluctant to replace 
your bottle. Happily, however, there is a growing trend for even the most commercial wine 
merchants to have someone on hand with expertise who can explain what happened and who 
will be happy to supply a replacement. 
 
The more you know as a consumer, the more you will avoid wines that, by even a visual 
examination, may be tainted. You will gain the confidence to make a sound decision about 
which wines should be rejected. 
 
Smell and Tainted Wine  

The word taint brings forth visions of spoilage and bad smells. But what is 
taint and how does it happen? Taint is a chemical reaction caused by the 
interaction of various microorganisms found in the cork with chemical 
contaminants to which the cork has been exposed. Adjectives such as 
"damp", "musty", "moldy" and "mildewed" have been used to describe 
tainted wine - both in odour and taste. The statistics on contaminated wine 
are rather startling: an estimated five to seven percent of all wine bottled is 
tainted or "corked" and undrinkable. What this means is that at least one in 

twenty bottles of wine is going to be undrinkable. With those odds, both wine lovers and wine 
producers are concerned about this issue. 
 
It is said that the nose knows—and in the case of tainted wine, the nose’s olfactory intellect is 
remarkable. That musty, cardboard-like smell coming from your cabernet is a sure sign of wine 
taint; similarly, a moldy smell can alert the wine drinker that his or her beverage is tainted. 
 
By contrast, a sour smell, combined with discoloration (in a light wine this could be a yellowish 
tint; in darker wines, a brownish cast) would not be the result of taint but, rather, of a wine 
that has passed its prime as the result of oxidation—the crucial process in the aging of wine. In 
this natural process the aspects of the wine (flavour, scent, body, etc.) ”marry” while in the 
cask. Clearly, then, if too much oxidation occurs, that marriage ends in “divorce” and the wine 
is spoiled. 
 
Lastly, the nose can detect the presence of any chemical smell. In recent times, this has 
occurred when pesticides have contaminated the grapes and ultimately the wine that was 
made from them. Fortunately, this is not a common occurrence. In fact, the single greatest 
cause of tainted wine is cork taint. 
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WINE TERMS 
This list of wine terms and definitions will give you a head start at your next wine tasting. It is 
often helpful to carry a small notepad with you to tastings so you can jot down your 
impressions of wines. Develop your own list of wine terms: using your own words to describe 
different tastes and aromas will help you to remember and apply them. 
 
Wine Definitions: Basic 

 
Acidity: Describes a tart or sour taste in the mouth 
when total acidity of the wine is high. "Tart" and 
"twangy" are two descriptors for acidity. 
 

Aftertaste: The taste or flavours that linger in the 
mouth after the wine is tasted, spit or swallowed. 
May be "harsh," "hot," "soft," "lingering," "short," 
"smooth," or nonexistent. See also 'Finish.' 
 

Aroma: Usually refers to the particular smell of the 
grape variety, i.e., "appley," "raisiny," "fresh" or 
"tired." 
 

Body: The weight of wine in your mouth; commonly 
expressed as full-bodied, medium-bodied or 
medium-weight, or light-bodied. 
 

Bouquet: A tasting term used to describe the smell 
of the wine as it matures in the bottle. 
 

Finish: The taste that remains in the mouth after 
swallowing. A long finish indicates a wine of good 
quality. 

Legs: The viscous droplets that form and ease down 
the sides of the glass when the wine is swirled. 
 

Length: The amount of time the sensations of taste 
and aroma persist after swallowing. 
 

Mouthfeel: How a wine feels in the mouth and 
against the tongue. 
 

Nose: See 'Aroma' 
 

Palate: The feel and taste of wine in the mouth. 
 

Quaffer: A wine to drink 
(not sip). 

 
Wine Definitions: Character 

 
Acrid: Describes a wine with overly pronounced 
acidity. This is often apparent in cheap red wines. 
 

Assertive: Upfront, forward. 
 

Attractive: A lighter style, fresh, easy to drink wine. 
 

Balanced: Indicates that the fruit, acid, wood 
flavours are in the right proportion. A wine is well 
balanced when none of those characteristics 
dominates. Wine not in balance may be "acidic," 
"cloying," "flat" or "harsh." 
 

Big: A wine that is full-bodied, rich and slightly 
alcoholic tasting. 
 

Character: A wine with top-notch distinguishing 
qualities. 
 

Crisp: Denotes a fresh, young, wine with good 
acidity. 
 

Cutting Edge: Stylistic, hip. 
 

Closed: Describes wines that are concentrated and 
have character, but are shy in aroma or flavour. 
 

Complete: A full-bodied wine rich in extracts with a 
pronounced finish. 
 

Complex: Describes a wine that combines all flavour 
and taste components in almost miraculous 
harmony. 
 

Delicate: Used to describe light- to medium-weight 
wines with good flavours. 
 

Elegant: Describes a wine of grace, balance and 
beauty. 
 

Empty: Flavourless and uninteresting. 
 

Fading: Describes a wine that is losing colour, fruit 
or flavour, usually as a result of age. 
 

Flabby: Lacking acidity on the palate. 
 

Flat: Having low acidity; the next stage after flabby; 
or refers to a sparkling wine that has lost its bubbles. 
 

Full-Bodied: Fills the mouth. Opposite of 'thin-
bodied.' 
 

Graceful: Describes a wine that is subtly 
harmonious and pleasing. 
 

Neutral: Describes a wine without outstanding 
characteristics, good or bad. 
 

Pedestrian: Plain. 
 

Potent: Describes a strong, intense, powerful wine. 
 

Robust: Describes a full-bodied, intense and 
vigorous wine; possibly inflated. 
 

Round: Describes a well-balanced wine in fruit, 
tannins and body. 
 

Seductive: A wine that is appealing. 
 

Short: Describes a wine that does not remain on the 
palate after swallowing. 
 

Simple: Describes a wine with few characteristics 
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Dense: Describes a wine that has concentrated 
aromas on the nose and palate, desirable in young 
wines. 
 

Depth: Describes the complexity and concentration 
of flavours in a wine. Generally refers to a quality 
wine with subtle layers of flavour that go "deep." 
Opposite of 'Shallow.' 
 

Developed: Refers to the maturity of a wine. 

that follow the initial impression. Not necessarily 
unfavourable; often describes an inexpensive, young 
wine. 
 

Soft: Describes a wine with low acid/tannin, or 
alcohol content with little impact on the palate. 
 

Supple: Describes a wine with well-balanced tannins 
and fruit characteristics. 
 

Thin: Lacking body and depth. 
 

 
Wine Definitions: Taste 

 
Barnyardy: Smell of farm animals. Negative. 
 

Bite: A marked degree of acidity or tannin. An acid 
grip in the finish should be more like a zestful tang 
and is tolerable only in a rich, full-bodied wine. 
 

Bitter: One of the four basic tastes. Considered a 
fault if the bitterness dominates the flavour or 
aftertaste. A trace in sweet wines may complement 
the flavours. In young red wines it can be a warning 
signal, as bitterness doesn't always dissipate with 
age. A fine, mature wine should not be bitter on the 
palate. 
 

Buttery: It refers to both flavour and texture or 
mouthfeel. 
 

Chewy: Describes rich, heavy, tannic wines that are 
full-bodied. 
 

Corked: The wine tastes of cork, it is unpleasant to 
smell and taste, slightly musty. 
 

Dirty: Covers any and all foul, rank, off-putting 
smells that can occur in a wine, including those 
caused by bad barrels or corks. A sign of poor 
winemaking. 
 

Earthy: Describes a wine that tastes of soil, most 
common in red wines. Can be used both positively 
(pleasant, clean quality adding complexity to aroma 
and flavour) and negatively (barnyardy character 
bordering on dirtiness). 
 

Flinty: Describe the aroma or taste of some white 
wines; like the odour of flint striking steel. 
 

Fruity: Describes any quality referring to the body 
and richness of a wine, i.e., "appley," "berrylike" or 
"herbaceous." Usually implies a little extra 
sweetness. 

Grapey: Describes simple flavours and aromas 
associated with fresh table grapes. 
 

Green: Tasting of un-ripe fruit. Not necessarily a bad 
thing, especially in a Riesling. 
 

Heady: Used to describe the smell of a wine high in 
alcohol. 
 

Herbaceous: The taste and smell of herbs. 
 

Murky: Lacking brightness, turbid or swampy. 
 

Musty: Having a mouldy smell. 
 

Oaky: Describes the aroma and taste of oak. 
 

Oxidized: Describes stale or 'off' wines. 
 

Peppery: Describes the taste of pepper in a wine; 
sharper than 'Spicy.' 
 

Perfumed: Refers to a delicate bouquet. 
 

Smoky: Describes a subtle wood-smoke aroma. 
 

Spicy: Describes the presence of spice flavours 
such as anise, cinnamon, cloves, mint and pepper, 
often present in complex wines. 
 

Sweet: One of the four basic tastes. Describes the 
presence of residual sugar and/or glycerine. 
 

Tannin: Describes a dry sensation, with flavours of 
leather and tea. 
 

Tart: Sharp-tasting because of acidity. See also 
'Acidic.' 
 

Toasty: Describe a hint of the wooden barrel. 
Usually associated with dry white wines. 
 

Velvety: Having rich flavour and a silky texture. 
 

Zesty: A wine that's invigorating. 
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ETIQUETTE FOR WINE DRINKING, TASTING AND SERVING 
Whether at a private wine tasting or at a vineyard, the rules of etiquette for wine drinking and 
tasting are the same. The following are some tips that will make you seem like a pro at your 
next wine tasting… host or guest. 
 
For the Host 
 
Serving Order 
At a dinner party women and older guests should be served first, then men, 
then the host. 
 
Body Count 
Invite only the number of tasters that can fit comfortably in your home (or other venue). A 
crowd around the tasting table can be intimidating and guests should not feel rushed when 
pouring a glass of wine. 
 
Water 
For those guests that get thirsty have bottled water on hand; also good for those that want to 
rinse their mouths between wines. Pitchers of water for rinsing glasses between tastings are 
recommended, and remember to have something into which your guest can discard their rinse 
water. 
 
Food and Wine 
Unsalted water crackers or unflavoured French bread should be provided for palate cleansing 
during the tasting. If you want to provide something more substantial, the rules of etiquette 
for wine drinking say that nothing stronger than a lightly salted mozzarella is appropriate. 
Save the stronger foods for after the wine tasting. 
 
For the Guest 
 
Handling a Wine Glass 
The proper way to hold any style of wine glass is by the stem. This keeps fingerprints off the 
bowl and keeps your hand from heating the wine. 
 
Perfume and Cologne 
Avoid wearing scent to a wine tasting affair. This includes perfumes, colognes, after-shaves, 
and scented hair spray or gel. 
 
Lighting Up 
Smoking at or just before a wine tasting will affect the taste of your wines. The smoke and 
odour of cigarettes or cigars not only interferes with the enjoyment of the taste and smell of 
the wines, it can be irritating to other guests, both smokers and non-smokers. 
 
Mints and Gum 
Bubble gum, chewing gum and breath mints will alter the taste of wine. Be sure to rinse your 
mouth well with water before beginning a tasting. 
 
Comments 
If you have negative comments about a wine, keep them to yourself, particularly when at a 
vineyard tasting room. 
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WINE TASTING VENUES 
Tasting venues range from the casual, private wine tasting party with friends to the day trip to 
a local vineyard to formal wine tasting dinners. 
 
Wine Tasting Parties 
In addition to ensuring that you have enough wine, glasses, water and 
other necessities, it is important to consider the environment. Guests 
should be comfortable, this means enough seating, and not be bothered by 
annoying odours or insects. Avoid using incense or strong deodorizers, or 
even citronella candles, during or prior to a wine tasting. 
 
Wine tastings can either be done blind or with full knowledge. In a blind 
wine tasting each of the wines is concealed in a bag and identified only by 
a number until the end of the tasting. This tends to result in less bias . . . 
and it's also fun to see if you can guess the wine. 
 
Wine Tasting Dinners 
A formal or semi formal dinner can follow a private wine tasting in your home, but most often 
wine tasting dinners are held at restaurants or vineyards. Prices range from very reasonable to 
quite costly. This is an excellent time to learn about paring food and wine from appetizer to 
dessert. Some dinners will pair food and wine along a theme, for instance, a selection of 
Australian wines to accompany authentic Australian cuisine. 
 
Wine tasting dinners typically require a reservation. Call the restaurant or winery well in 
advance to make a reservation and verify dress. 
 
Wine Tasting at Vineyards 
Most vineyards have tasting rooms so visitors can sample their wines after a tour of the 
grounds. One important thing to remember about participating in a tasting at a vineyard is 
that the main function of providing a tasting room to visitors is to sell wine. 
 
Many vineyards will also offer private wine tasting parties or dinners and are available for 
events such as weddings, birthdays and other special occasions. 
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WINE REGIONS AROUND THE WORLD  
 
Wine is cultivated throughout the world, with each wine region having unique characteristics 
that influence the style and taste of its products. 

Due to the different climate conditions of various wine regions, winemakers pay careful 
attention to the cyclical weather trends in their region. A constant analysis of a vineyard's soil 
and microclimate is essential to harvesting quality grapes and developing the perfect wine. 

Vintners hope for particular weather conditions during certain months. For example, just as a 
September with too much rain can hinder the harvest, so too can early frost destroy that 
year's vintage. Wine makers must take these factors into consideration and adapt their wine 
production techniques to their area's weather trends. 
 
Many vineyards offer tours of their grounds for wine enthusiasts and tourists alike. These tours 
demonstrate the processes that contribute to the production and offer guests the opportunity 
to sample the vineyard's product and savor its quality 
 
Wine Making Regions 
 
Wine has become more diverse throughout the centuries. 
From the start of civilization in Mesopotamia, wine 
consumption and production have spread throughout the 
entire world. As explorers and colonists moved to different 
regions of the world, they brought with them the 
knowledge necessary for the cultivation of grapes and the 
production of wine. 
 
While wine is produced worldwide in modern times, several 
areas have historically been known for their winemaking, 
including France and Italy. New world countries, including 
Chile, Australia and the United States, are increasingly 
singled out for their excellent wines. In fact, wine can be 
found in almost every country in one form or another. 
 
Each of the regions has a different story behind the evolution of its individual wines. The 
unique political and agricultural landscapes of these areas have served to influence they 
produce wine and even how its population views and consumes these wines. The geography 
and climate, the flora and fauna, the people and foods all shape the characteristics of the wine 
found in each of these regions. 
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