Restaurant Guide to 
Selling & Serving Wine
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The Basics of Wine & Wine Service
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Welcome to an educational wine seminar!  We trust that this program will benefit you in your work as a table server, bartender, chef or manager.  You are on the front line of building a successful wine program and it is our hope to increase your knowledge of wine so that you feel comfortable with wine in your job.  You are not alone in this – we are partners in this venture together.  Let us help you to increase guest satisfaction and profit for you and your establishment.

Please ask questions if there is something you do not understand.  There are no stupid questions.

The pleasures of wine are enhanced with good company.  Thank you for being our guest today and bringing to this session the most important element – YOU!

Look at yourself as a professional…

Professionals spend time learning to do their job right.  If you spend time becoming a better server, it will certainly pay off.  Be sure to take the time to learn about wine and wine service – it is part of your job!  Read through this booklet, learn the material, and put it into practice.

The more you become comfortable with wine service and the more knowledgeable you are about the wines on your list, the better server you will be.  You’ll be able to suggest wine and assist your guests in making better choices, adding to their overall dining satisfaction creating more tips for you and profit for the restaurant.
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What’s in it for you as a server?

Proper wine Service = (Guest Satisfaction + Increased Check Averages) = Higher Tips!

WRITE YOUR OWN RAISE

With minimal effort you should serve each evening shift:

10 glasses of wine at an average price of $5.00……………. 
$50.00

Plus two bottles of wine at an average price of $25.00……. 
$50.00

The check amount was increased by…………………..….. 
$100.00

If your average tip is 15% (and it is usually more)................. 
x .15

Your tips from wine sales each shift are………...….………. 
$15.00

If you work five shifts per week………………….…………… 
x 5
Weekly tips from wine sales are……………………………..
$75.00

If you work fifty weeks a year……………………..…..…. …
x 50
You made quite a lot of money from minimal effort..……. 
$3750.00

Imagine your profits if you double or tripled your efforts.  

Better yet, imagine how fast your tips growth with bottle sales!

Wine 101
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What is Wine?

Wine is the fermented juice of grapes.  Its definition is simple yet wine itself is a complicated substance.  Wines vary greatly in both flavor characteristics and quality.  Wine has been with us since the beginning of Western civilization, nearly 8,000 years.  It is the temperate, civilized, sacred and romantic mealtime beverage.  Statesmen, philosophers, artists, poets, religious leaders, and scholars have praised wine for centuries.  Wine in moderation is an integral part of our culture, heritage, and gracious way of life.

How is Wine made?

Basically – grapes are harvested from vines in a vineyard, they are pressed, and the juice is fermented into wine that is then allowed to age before being bottled.

Fermentation is the natural process by which the very sweet juice of grapes turns into wine:  Sugar (in the grapes) + Yeast = Alcohol + Carbon Dioxide (CO2)

There is a lot of sugar in ripe wine grapes along with (hopefully) a balancing amount of acidity.  Yeast that occurs naturally on the grape skins feeds on the sugar and converts it into alcohol and carbon dioxide (CO2).  The CO2 dissipates into the air (except in the case of sparkling wines and champagnes where it is held in the wine through a special process).  Fermentation is finished when the wine is completely dry (no more sugar for the yeast to feed on) or the alcohol level goes above a level (about 15%) where the yeast killed off.  The wine placed in storage vats or barrels to age for a certain time.  When ready, the wine is then bottled, labeled, and shipped out for you to present to your guest.

What are the major types of Wine?

You can learn this F.A.S.T.  This listing is based on how wine is made.

Fortified Wine:

Wines that have been fortified with brandy to 18% to 24% alcohol in order to maintain a certain regional style of the wine.  They may be dry or sweet and white, amber, or red.  These include Port, Sherry, and Madeira.

Aromatized Wine:

A type of fortified wine to which herbs, spices, and flowers were added to impart a special flavor.  The most famous example is Vermouth.

Sparkling Wine:

Wine to which bubbles have been added or that have been fermented in the bottle in order to keep the carbon dioxide in it.  These festive and popular wines range from sweet to dry; they may be white, rose, or even red.  Sparkling wines from the Champagne region of France are the most famous and sought after, but sparkling wines are made in every wine region of the world.

Table Wine:

Wines that are enjoyed at mealtime.  They can be dry or “off-dry”. They are red, white, rose (the color comes naturally from the grape skins).  Usually they fall between 8 and 14 percent alcohol.

How is Wine defined or named?
In general, wines are named by their brand name or producer’s name along with the appropriate grape variety, geographical origin, or a special proprietary name.  Wines from the “Old World” (France, Italy, Spain, Germany, etc.) often name their wines after their geographic origin (region or village).  Wines from the “New World” (United States, Chile, Argentina, South Africa, etc.) usually name their wines after the grape variety (Chardonnay, Cabernet Sauvignon, Merlot).
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For example:

Clos du Val Cabernet Sauvignon

Georges Duboeuf Beaujolais Villages

Pine Ridge Andrus

Grape Variety:

· Just like you might choose from a number of different types of tomatoes (cherry, grape, roma, heirloom, etc.), wine makers choose from a number of different grape varieties.

· Each grape variety has a unique color, flavor, and aroma characteristic.

· When you have a wine that has been labeled as Chardonnay, Fume Blanc, Merlot, Cabernet Sauvignon, or any of the other different grape varieties, it is a wine that has been made primarily from the named grape variety.

· By U.S. law (every country has their own rules); a varietal wine must contain at least 75% of the grape variety specified on the label.

· For example, a varietal wine made in California that carries a Chardonnay label must be at least 75% Chardonnay grape juice.  Most of the best Chardonnays will contain 100% juice of the Chardonnay grape.

· However, sometimes blending a few grape varieties together can improve the wine.  Cabernet Sauvignon is often made better if small amounts of Merlot and Cabernet Franc are included in the final blend.  These two varieties add components to the Cabernet Sauvignon that help it age into a fuller, more complex wine.

Geographic Origin:

· [image: image9.wmf]Just as there are differences between grape varieties, there are substantial differences among wines made from grapes grown in different places.  These differences arise from the climate, soil and traditions pf the geographical area where the grapes are grown.

· Grape quality will vary greatly from region to region and vineyard to vineyard.  And, not all grape varieties thrive in the same areas.  Pinot Noir and Chardonnay do best in cool areas.  Cabernet Sauvignon and Sauvignon Blanc thrive in regions with relatively warm days and cool nights.  Zinfandel and Syrah need a good deal of heat during the growing season.

· Not just climate, but the make-up of the soil and its drainage also play an integral role in the quality.  Most regions are broken up into even smaller sub-regions.  Sometimes even a few feet in a vineyard can make a world of difference in the characteristics of the grapes harvested.
· The European tradition is to name the wine after the specific area of origin.  Laws have been set up to regulate these place names.  Around the world, laws have been set up governing the production of wine, regulating soil types, grape varieties, how grapes are grown and the size of the vineyard yields along with the winemaking procedures.  The ultimate goal of these laws is to protect the quality and name of the respective geographical areas.

Proprietary Names:

· A third way a wine can be defined is through a proprietary name.

· These are wine names that are not protected by the regional wine law, tradition, or named for a dominant grape variety.  The name of the wine might just be the name of the estate or the product or the owner’s imagination.  Sometimes these are called “fantasy labels”.  Over time, the wine becomes known for its source of grapes, its blend of varietals, and its consistency in quality.  Examples: Pine Ridge Andrus, Swanson Alexis, Falesco Vitiano, Georges Duboeuf Milenage.

As you become more knowledgeable and confident about wine, studying grape varieties and the different viticultural areas and the styles of wine produced in them, your appreciation of wine will be enhanced.  This increased ability to properly serve and describe wine will make you more successful in this business.

Suggestive Selling!

Selling and serving wine is fun and should be conducted in a way that’s not intimidating to your customers.  While most people have little trouble selecting food courses they may feel uncomfortable making a wine selection.  Helping your guests choose a wine is a good way for you to be of good service to your guests.

· Place the wine list in the host’s hands.  Do this as soon as the party is seated.  Merely left on the table, it will not generate sales.

· Suggest wine to every table.  By suggesting wine you are not taking any other sale away.  Wine is almost always an add-on.  The only thing it competes with is water.  YOU DON’T MAKE ANY MONEY ON ICE WATER, DO YOU?

· Take advantage of every selling opportunity throughout the meal.  That is: (1) Initial Greeting, (2) When taking the entrée order or right after, (3) Before the entrée arrives, and (4) When recommending desserts (don’t forget Ports and Dessert Wines).

· Ask questions.  Help quests narrow their selection by asking questions regarding color, type, and style of wine they prefer.

· Recommend wine(s) to complete the meal.  You can point out specific wines with the guests’ entrée selections by learning just a few basics about food and wine pairing.

· Give the customer choices.  Be sure to give two recommendations that represent different price ranges.  This gives the host a choice, and lowers the risk of a single suggestion being rejected.

· Use open-ended questions.  Reduce the opportunity for the “no” answer.  For example, “Which wine will you be having?” instead of “Would you like wine?”

· Compliment your guest’s choice.  They want to feel confident in their wine selection.
· Don’t be afraid to upsell.  From house wine to premium wine by the glass, or two glasses of wine to a bottle (there really are only 4-5 glasses per bottle):

From Nothing to Something.

From Something to Something Larger.

From Something Larger to Something Larger and More Expensive.

From Something Larger and More Expensive to More of Something Larger and More Expensive.

· Don’t wait until the entrees or desserts have been served to offer wine.  It’s too late!  Guests will be too focused on food.  Make offerings when taking the order or before bringing order.  Suggest Port or Dessert wine as a replacement for edible dessert when the guest says they are “too full”.

· Sell wine to your first customers.  As others enter the restaurant and see wine being enjoyed, they’ll be more likely to order wine.

· Bring the wine immediately after the guest orders.  When wine is poured promptly, the guests have more time to enjoy it.  Keep an eye on the table and help refill glasses as needed.  Prompt service increase the likelihood of additional sales.  However, don’t be pushy.

· Be enthusiastic!  If you are enthusiastic about the enjoyment of good wine with good food your guests will respond enthusiastically and your wine sales will increase.

Wine Service

Serving Wines may vary slightly depending on house policy and specific situations, but what must be common is that the wine should be served graciously and professionally reflecting its importance as a complement to the cuisine.

Statistically speaking, 75% of guests will leave a larger tip if they were served professionally.

How to open sparkling wine...

· Carry the bottle with care and respect using a clean cloth napkin.
· Present label to host/hostess of table.
· Cut foil/capsule below wire cage – remove it & put it in your pocket.
· Untwist the wire with right hand, holding your thumb on the top of the cork to prevent the cork from escaping.
· Grasp the bottle with your right hand.  Hold the cork with your left hand with at towel draped over.
· Keep the bottle at a 45 degree angle to prevent overflow.
· Slowly turn the bottle, not the cork, until the cork rises and releases – never try to pop the cork loudly.  You can lose a lot of wine that way.  The cork should come out with the sigh of a contented lover, not a scream.

Basics of Varietals

There are over 2500 different wine grape varieties.  You don’t need to know them all, only about twenty.  These are the most important.

White Varietals (Listed in order from light to full-bodied)

Pinot Grigio / Pinot Gris (PEE-no GREE-gee-o / PEE-no GREE)

This white grape variety, depending on the place of origin, can be made in remarkably different styles.  In Italy, it is crisp, dry, fruity, generally light-bodied, and refreshingly pleasant.  In Alsace (Eastern France) and in Oregon (where it is generally called Pinot Gris), it can be richly flavored and full-bodied.  Many producers in Oregon ferment it in barrels rounding out the flavors of the wine.  Light straw in color, it is almost always very dry, but few detect it as dry since the fruitiness of the grape causes it to appear slightly sweet.  Notes of citrus, green apple and sometimes a little spice enliven the wine and, with its pleasant fruitiness and lively acidity, make it excellent with food.

Sauvignon Blanc / Fume Blanc (So-VEEN – yawn BLAHNK / FOO-may BLAHNK)

These terms are synonymous.  Generally this is an aromatic grape variety that can offer a very wide range of flavor differences.  The flavor styles range from herbaceous and sometimes “grassy”, to grapefruit, melon, and passion fruit.  Some have had the varietal aromas softened by barrel fermentation and aging.  Often classically blended with the less aromatic but soft and fruity variety Semillon.  Sometimes labeled Fume Blanc in California and Washington State, this is an important white grape in France where it is blended with the grape Semillon to produce all of the Bordeaux’s white wines – from the dry Graves to the sweet dessert wines of Sauternes.  It is also the grape of Sancerre and Pouilly-Fume in the Eastern Loire Valley of France.  Popular, intense, very assertive versions of this varietal are now being imported from New Zealand and Australia.

Johannisberg Riesling (JO-han-is-berg REES-ling)

This grape produces wines of distinct varietal character (like granny smith apple) in styles ranging from dry to very sweet “late harvest” dessert-style wines.  Also referred to as “White Riesling” or just “Riesling”, it is responsible for the finest wines of the Rhein and Mosel regions of Germany.  At its finest, the nose of Johannisberg Riesling is flowery, fragrant, and fruity.  Excellent examples are being made in California, Washington State and Michigan.

Gewurztraminer (Guh-VURTZ-tra-mee-ner)

Gewurz means “spicy” and is an excellent and unusual grape that produces lush wines with delicate spicy character.  Widely grown in the Alsace region of France where it makes a spicy, dry wine, and in Germany where it tends towards sweetness.  In California, the finish can be anything between sweet and dry.

Chenin Blanc (SHEN-ihn BLAHNK)

A fresh, light, fragrant and fruity wine that is very attractive and exceptionally versatile.  It is one of the most widely planted grapes in the Loire Valley in France where Vouvray and Savenierres are produced.  Fine examples are made in California and it is the most widely planted grape in South Africa.  Chenin Blanc can be finished semi-sweet or dry.

Pinot Blanc (PEE-no BLAHNK)

Pinot Blanc is closely related in taste and aroma to Chardonnay, although subtler, usually firmer and slightly more tart.  This grape is grown mostly in the Alsace region of France, in Southern Germany (where it is called Weissburgunder), and in Italy where it is called Pinot Bianco.  There is a small amount grown in Oregon.  You find wines from California labeled Pinot Blanc, but there are disputes if these vines are truly the same as Pinot Blanc.  The California debate continues.

Semillon (SEM-mee-yawn)

This grape generally makes a rather soft-textured and fruity white wine.  Its aroma has been compared to figs; its flavor has been associated with pears and melon.  Semillon is blended in France with Sauvignon Blanc for the white wines of Bordeaux especially the sweet dessert wine Sauternes.  It is sometimes blended with Chardonnay in Australia and Washington State and labeled Semillon-Chardonnay.

Viognier (Vee-oh-nya)

The grape Viognier is extremely difficult to grow with small, unreliable yields.  Until recently, it was only planted in the Northern Phone Valley of France, where it is used to produce the wine Condrieu and blended into Cote Rotie.  Now, adventuresome winemakers around the world have discovered it.  It has the aroma and flavor of peaches, apricot, honeysuckle, mineral and pear.  It can be made medium-bodied, but the best examples are very full-bodied, seductive, rich and exotic.  Some wines made from this grape have been called, “The greatest white wines you’ve never heard of.”

Chardonnay (SHAR-don-nay)

Chardonnay is considered the finest white wine grape variety in the world.  Responsible in for all the great white Burgundies from France, Chablis, Meursault, Pouilly-Fuisse, Puligny-Montrachet and the basis for Champagne.  It has become the most successful white grape grown in California, yielding a wine of tremendous character and magnificent flavor.  We now have excellent Chardonnays appearing on our wine lists from all over the world, especially Australia.  Some tasters associate Chardonnay with apples, citrus fruits, roasted nuts, ripe figs, or melon, while others describe the wines as creamy or buttery.  Winemakers play a particularly important role in the style of Chardonnay that can range from clean, crisp bottlings with a hint of varietal fruit to rich, complex, oak-aged examples that need several years of bottle age to fully display their qualities.

Red Varietals (Listed from lights to full-bodied)

Gamay (Ga-MAY)

This is the red wine grape of the Beaujolais district in the Southern Burgundy region of France.  Gamay is a generally light-bodied, fresh, soft, fruity wine (no tannins) noted for charm and drink ability.  It is extremely versatile with food.

(Every year on the 3rd Thursday of November the famous Beaujolais Nouveau is released to fanfare around the world – this is the traditional first wine of the French harvest and is used to celebrate the end of the harvest.  It is a perfect wine for Thanksgiving dinner with the complex combinations of flavors on the table.  It makes a great wine by the glass during the Holiday season.)

Pinot Noir (PEE-no NWAR)

This is the great grape of the Burgundy region of France where it is responsible for some of the most famous wines in the world.  It is also one of the principal grapes in Champagne and most sparkling wines.  Pinot Noir produces a very different red wine than which Americans are generally accustomed. The nature of the grape produces a wine with less color and tannin.  Its supple texture and elegant flavors usually emphasize berry and floral characteristics, though some styles lean toward earthly and spicy.  The wines are typically dry and medium – to medium-full-bodied and are neither as powerful and deeply colored nor as tannic as Cabernet Sauvignons, however well-made Pinot Noirs have been know to age well.  California, Oregon, and New Zealand have emerged recently as excellent producers of Pinot Noir.

Sangiovese (SAN-gee-o-vay-zay)

Sangiovese is the leading red wine grape in the Italian region of Tuscany.  Chianti is its principal wine.  It is also being grown to a small degree in California.  Sangiovese produces a wine with medium-body that is rarely very dark in color, slightly spicy, and very fragrant with aromas and flavors of bitter cherries, herbs and licorice.

Merlot (Mair-LOW)

Merlot is a distinguished red wine grape, as important as Cabernet Sauvignon and Cabernet Franc in the Bordeaux region, where it contributes softness, fruit, and suppleness to many famous wines that would otherwise be less approachable.  Merlots are wines that are medium- or full-bodied, often-velvety smooth, less tannic and astringent, allowing earlier maturity than Cabernet.  Flavors of black cherry, raspberry and cocoa as well as toasty oak make this wine a big hit among customers,  Merlot is very successfully grown in California, Australia, Washington State, and South America, although because of its recent surge in popularity, you can buy Merlots from nearly anywhere in the world.

Cabernet Franc (CAB-er-nay FRANC)

Cabernet Franc is a red wine grape from France, generally overshadowed by cabernet sauvignon.  Creating excellent wines from the Loire Valley, such as Chinon, and also grown in Bordeaux, where it is primarily used for blending but is the basis of Cheval Blanc.  California producers have also begun working on bottling wines of this varietal.  Bottled on its own, the wines are generally lighter in body than Cabernet Sauvignon with softer tannins and a more floral aroma and flavor profile.

Syrah / Shiraz (Sir-RAH / Sure-RAHS)

Syrah grows in France’s Rhone region where it is one of the blending grapes used in Chateauneuf-du-Pape.  It has been grown with great success in Australia (where it is know as Shiraz).  Producers in California have also had great success with the grape and tend to call it either one.  Syrah makes a deep-colored wine, rough, highly tannic and peppery in its youth, but which can mature to a big, generous, velvety wine.  It is generally long-lived.

Zinfandel (ZIN-fan-del)

The most widely planted red grape in California, Zinfandel, is European in origin, but there is much debate as to where the grape originates – the latest wisdom tells us it comes from the Dalmatian slopes of the Adriatic Sea in what is now Croatia.  California has provided the ideal soil and climate for it.  Zinfandel lends itself to a number of wine styles, from light and fruity Beaujolais-style, to medium-bodied with more character and structure, to ripe, muscular, tannic, intensely-flavored and long-lived wines.  White Zinfandel is not a red wine and not a white wine.  It is a blush colored wine made from the RED Zinfandel grape.  The slight pink color results from fermenting the fresh grape juice in contact with the skins for a short time to lightly color the wine.  For the most part a white Zinfandel is lightly sweet and very easy to drink, although with no complexity and little excitement.  It is a great “training wheels” wine – a good starting point for new drinkers.  Didn’t most of us start here?

Petite Sirah (pah-TEET Sir-Rah)

A red grape variety that sounds like it should be relative to Syrah but is probably unrelated.  It is important to a wide range of warm climate wine regions such as California and South America.  It has carved out a place for itself in California, making dark, well-balanced, sturdily tannic red wine of agreeable if not distinctive flavor.

Cabernet Sauvignon (AB-er-nay SO-veen-yawn)

Considered the most successful red grape in California, Cabernet Sauvignon is responsible in large part for the great Chateaux wines of the Bordeaux region in France, and outstanding wines from many other countries.  The best examples are well-structured, medium- to full-bodied with rich, complex flavors and intense bouquet.  Flavors of berries, especially currants and blackberries, even cherries combine often with hints of cedar, tobacco, and chocolate to make this varietal appealing.  Assertive tannins contribute often to tremendous aging ability.  Most California versions of this wine are made with 100% of the variety, but in recent years many producers have blended in Merlot and Cabernet Franc.


Glossary of Wine Terms

Acidity – A wine tasting term used to indicate agreeable sharpness or tartness produced by the natural fruit acids in the grape.

Appellation (apple-lay-shun) – The name of the area where a wine’s grapes originate.

Appearance – Refers to clarity, not color.  Wines should be free of cloud and suspended particles when evaluated in a glass.

Aroma – The scent of the grape varietal used to create the wine.

Astringency – The mouth-puckering sensation produced by tannin in wine.

Attractive – A tasting of fresh fruit in a light wine that is easy to drink.

Balance – When fruit, acid, sugar, tannins and alcohol are in harmony, and none dominate.  This is a very important consideration when evaluating wine.

Barrel Aged – Wine can be placed in varying sizes of oak barrels before being bottled, resulting in a slight oxidation giving the wine rounder and deeper flavors.  (The smaller the barrel the more of this flavor.)  This will also give the flavor of the barrel usually described as “vanilla”.

Barrel Fermented – Wines that are fermented in oak barrels, resulting in fuller body and deeper complex flavors.

Body – The tactile impression of weight or fullness (roundness) on the palate.  Light-bodied wines tend to be low in alcohol, tannin and extract.  Full-bodied wines tend to be tannic, occasionally sweet and higher in alcohol.

Botrytis (Bow-try-tis) – Botrytis Cinerea, sometimes called the noble rot, is a mold that occurs under certain conditions when the nights are cool and early morning fog keep the grapes moist.  While not pretty to look at, its effect on the grape is to concentrate the sugars and flavor resulting in a smooth wine with a honey-like taste and texture.  The effect is especially desirable in dessert wines made from Riesling, Sauvignon Blanc and Semillon grapes but can be disastrous to most other grape varieties.

Bouquet – The complex fragrance of a wine that develops as the bottled wine matures.

Briary – Describes young wines with an earthy or stemmy wild berry character.

Brut – An adjective used to describe sparkling wine, which generally indicates a relatively dry style.

Brix (bricks) – The percentage of sugar in the grape before fermentation and a guide to the alcoholic content of the finished wine.

Bulk Process – Sometimes called “Charmat”.  A volume method of producing inexpensive sparkling wine.

Carbonic Maceration – A winemaking technique, used primarily with red grapes wherein the grapes are not crushed and stemmed but placed into the fermentation tank whole.  The resulting wine is intensely fruity, light-bodied, with a slight spritz caused by the trapped carbon dioxide.  Wines of this style are intended to be consumed young.  Occasionally some carbonic maceration wine id blended with conventionally fermented wine to give the wine additional fruitiness and freshness.

Clarity – A term that refers to the cloudiness or sediment in a wine.

Clone – A group of vines originating from a single individual plant whose descendents have usually been propagated by means of cutting and/or grafts.  A clone is selected for its special viticultural and wine merits (productivity, resistance to disease, adaptability to particular growing conditions and wine quality).

Corky or Corked – A disagreeable smell and taste due to a bad cork.  The wine will smell musty and taste a little metallic.

Cru (crew) – Means “growth” in French and refers to specific vineyards of better quality.  Think of it as meaning “classification”.

Cuvee (coo-vay) – A special blend of wines.

Dry – A wine with little or no residual sugar.

Enologist – A winemaker.

Enophile (On-a-file) – A lover of wine.

Elegant – Refers to a complex wine with refinement – not a heavy, robust wine.

Estate Bottled – An indication that the wine was produced at the owner’s winery from grapes grown on the property.

Fining – The process of clarifying wine during the aging process.  (Sometimes using egg whites.)

Finish – The flavors that remain in the mouth after swallowing and how long this sensation lasts.

Fruity – Used to describe wines that have the smell and flavor of fresh grapes.

Herbaceous – The flavors of herbs sometimes found in Cabernet Sauvignon and Sauvignon Blanc.

Hybrid – A variety of grape developed by crossing two or more different species.  Commonly done with European and Native American varietals to produce French-American hybrids.

Late Harvest – Grapes picked very ripe to overripe, having a high concentration of sugar.

Lees – Sediment generated by fermentation.  On a label it means the wine (usually Chardonnay) was aged on the lees, or sur-lie, to pick up flavor characteristics desired by the winemaker.

Legs – Swirl wine in the glass, then watch the rivulets (legs) slowly descend.  This is an indication of the viscosity of the wine how light and full-bodied you can expect it to be.

Malolactic Fermentation – A secondary fermentation in some white and red wines that converts harsh malic acids to softer lactic acids.  It could be comparable to converting a tart acid of a crisp apple to the mild acid of milk.

Methode Champenoise (may-toad sham-pin-was) – The original French method of producing Champagne in which the wine undergoes its second fermentation in the bottle.  Sparkling wines produced by champenoise method may bear the label “fermented in this bottle”.

Must – The unfermented juice of grapes produced by crushing or pressing.

Non-Vintage – A term referring to wine bottles that are not identified by a specific year on the label.  Non-vintage wines often contain a blend of grapes from different years.

Nose – The way a wine smells.  The combination of aroma and bouquet.

pH – The level of a wine’s acidity.  The lower the number, the higher the acidity.  3.0 to 3.6 is a good range.  If lower, the wine may be abrasively tart, higher the wine would taste flat.

Quinta – A term used in the Duoro region of Portugal to designate a specific vineyard.

Reserve, Vintner’s Reserve, Private Reserve, Special Reserve, Proprietor’s Reserve, etc. – Used to indicate wines the producer considers special.  However, these phrases are not regulated and are often used on the labels of lower-priced wines inappropriately.

Residual Sugar – Natural grape sugar left in the wine by stopping fermentation prior to the wine becoming totally dry.  Slight sweetness becomes apparent to most of us at 0.5% to 1.0%.

Sommelier – French for “wine waiter”.  In better restaurants, this person is in charge of all wine services from the cellar to the dining room.

Sediment – Solid matter consisting of coloring matter and tannins in the form of a fine powder, which falls to the bottom of a bottle during the aging process (especially red wines).

Sulfites – Wines containing sulfites (sulfur dioxide) must so state on the label.  Sulfites are widely used to preserve freshness in fruit and vegetables and are also a natural by-product of fermentation.  Up to 10 parts per million may be produced by the yeast (well under government standards).  A small percentage of people is allergic to sulfites and should avoid food that contains them.

Tannin – The sensation that creates a puckery feeling in the mouth, primarily in young, red wines.  It is derived from the skins, seeds and stems of the grapes, as well as the oak barrels.  If kept in balance, it acts as a natural preservative that helps the wine develop as it ages, adding dimension and complexity.  If excessive, it can long outlive the fruit and other flavors in the wine and so dominate the wine’s flavor that it tastes bitter or astringent.

Toasty – Used to describe the aromas and flavors imparted from fermenting and aging the wine in oak barrels.

Varietal Character – The specific and unique combination of odor, taste, and sometimes tactile impression of a wine that is directly attributed to the grape variety.

Viniculture – Covers the entire process of growing, making and marketing wine.

Viticulture – Grape growing.

Vinification – The process of turning grapes into wine.

Vintner – One who sells wine, a wine merchant.

Vintage – On the label, the year in which the grapes were harvested.

Vineyard Designated - If the name of a specific vineyard appears on the label, it must also include a geographic appellation and the wine must contain grapes at least 95% from that property.  (Example: Sonoma-Cutrer Chardonnay, “Les Pierres Vineyard”, Sonoma Coast.)

Let’s Review
· Selling wine is a great way to increase your check average, thereby increasing take home pay on a daily, weekly, monthly and yearly basis.

· Wine is the fermented juice of grapes.

· Wine is labeled by producer and by grape variety, geographic origin, or proprietary name.

· Taking the time to offer wine throughout the meal will help you sell more.

· Upselling from house to premium, from glass to bottle, from a $20 bottle to a $40 bottle makes you more money.

· Don’t be afraid to open bottles.  Practice makes perfect.  Help the bartender before a shift or for a big banquet if you need the practice.

· Offer suggestion for your guests to go with their meal.
· Remember the ABC’s of Wine and Food Pairing:

A. Match the weight of the wine with the weight of the food.

B. Either match like flavors (apples with apples) or contrasting flavors (spicy with sweet).

C. Drink lightest to heaviest.

ABC’s of Wine & Food Pairing

Wine and Food pairing is an extremely personal pastime, drawing from the back-ground, culture, and habits of each person sampling the wine.  Wine and Food pairings is an individual choice.  Every person’s sense of taste is different.  In general, each person should decide for him or herself what combinations of wine and food taste good.

Pairing is not an arcane science.  It is simply the decision of which wine will bring out the best in a given food, and which food will bring out the best in a given wine, all based on how you personally enjoy both.  Think of a comparison in the non-wine world.  Few people would eat a delicate, paper-thin pastry shell with thick beef stew, garlic bread and baked potatoes.  The pastry would simply “melt into the background” and be overwhelmed with the other flavors.  The same holds true for wine.  You don’t want the food to completely overpower the wine, so you cannot taste it at all. Conversely, you don’t want the wine to be so strong that you can’t taste the meal.  Some sort of balance lies in the middle.

This is where common sense comes in.  The old rule about white wine white meat and red wine with red meat made perfect sense in the days when white wines were light and fruity and red wines were tannic and weighty.  But today, when most California Chardonnays are heavier and fuller-bodied than most California Pinot Noirs and even some cabernets, color coding does not always work.

Do you match like with like – an appley tasting wine along with apple pie dessert?  Or do you add some contrast, so the spiciness in the meat stew balances against the slightly sweet wine?  Either method works, as do countless others.  Part of the fun is to experiment with different combinations, to see which strike your own palate as truly delicious.

Typically, you want to drink light-to-dark, just as when you plan a meal you start with delicate tastes and work towards heavier tastes.  For this reason, you tend to serve a white wine with appetizers or opening courses in a meal and heavier reds as the meal progresses.





A


Match the weight of the wine with the weight of the food.





B


Either match like flavors (apples with apples) or contrasting flavors (spicy with sweet).





C


Drink lightest to heaviest.
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