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Terroir

Why the same grape tastes different in two places.

THE FLIGHT - TWO BLIND PAIRS
Same grape, two places

1 Pair A
2 Pair A
3 Pair B
4 Pair B

Each pair is one grape from two places. What is different,
and why?

FIRST
Climate is not weather

e Climate: what a place does every year
* Weather: what it did this year

¢ Weather shapes the vintage (the year on the label).

Climate shapes the style.

THE CLIMATE CARDS

Heat and cool

e Latitude: farther from the equator, usually cooler

e Elevation: higher is cooler

¢ Diurnal range: the gap between day and night
temperature. Cold nights keep acid.

* Maritime: near the sea. Water evens out the
temperature.

e Continentality: far from the sea. Hot summers, cold
winters.

THE GROUND CARDS
Soil is mostly about water

e Clay holds water

¢ Limestone drains well but holds some water deep
down

¢ Drainage: loose, stony soils let water run through
¢ Slope: more sun and faster drainage

| Altitude lets a warm place make fresh wine.

Wine 101 - Lesson Sheet - Chapter 4. Pairs with the Tasting Sheet, Flight of Four. Tonight's flight is poured blind.

CARDS - THE MATCH
Explain the place
(J Lay out five Region cards: Burgundy,

Marlborough, Mendoza, Rhéne Valley, Barossa

Valley
() Use the nine Terroir cards from tonight
(J For each region, pick two or three that explain
why its wine tastes the way it does

(J One sentence each

TAKE IT TO THE TABLE

Why this one?

"What makes this wine special? Can't | get
something just as good for less?"

Name one real thing about where it grows: cold nights,
a steep slope, a soil. Skip "quality."
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Tonight's cards
From Mistral WineCards, Deck ONE: Global.

GRAPES

GRAPE NOTE

Syrah lives between
elegance and  wild-
ness. Cooler sites give
dark berries, pepper.
and savory notes wilh
firm structure; warmer
regions turn i lush and
powerful, with riper
fruit, spice, and some-
meaty
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GRAPE NOTE

AROMAS & FLAVORS
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Malbec is color and
comfort in one. Natu-
rally.jgky and deeply -
Sruitedyit tend's toward

lysh texture and gen-
tannins,  with

her, cooler sites
adding floral lift and
Treshness and warmer
volleys boosting  rich-
ness and power.
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TERROIR NOTE REGION EXAMPLES

TERROIR NOTE REGION EXAMPLES.

Think of lofitude as
how far your vineyard
is from the ftropics.
Cooler, higher-latitude
regions fend fo make
feaner, fresher wines,
while  lower-lafitude
sites sook up heat ond
sunshine, driving richer
fl avors, bigger bodies, -
and more ripeness in
the glass

= Mosel

11 Champagne

= Willamette Valley
Mendoza

&l Borossa Valley

& Central Otago

TERROIR NOTE REGION EXAMP!
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and steady water sup- = == Rioja Alta

ply, giving grapes the @l Barossa Valley
raw material for richer, - &l Coonawarra,
more siructured wines
that feel dense, broa:
and firmiy fromed on
the palate.

Heavier clay soils of-
ten trade agilty for

Clay Soils

Climb the hill and the
style shifts. Elevated
vineyards_tend fo de- - o
liverdfreshes more ver-
tical wines with bright- = |

ness and fension, while - &l CentrolOlago
fower, warmer spots - s Elquiflalley
favor rounder

profiles wilh riper fruit
and softer edges.

Uco Valley, Mendoze
Cofayate, Salfa |
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Two valleys, two personali-

sun-soaked blends
Grenache and friends info
generous, spicy  wines

shoped by wind, stony
soils, and Mediterra-
nean influence.

REGIONAL NOTES

Rhoéne Valley

TERROIR NOTE

I Riberadel Duero
Mendozo

Hot days and cool
nights are o clas-
sic_quolity recioe. A me Cotumbi Volley

wide diurnal range | __ §
helps grapes ripensfl, &l Centrol Otago
avor. while ing = B= Stellenbosch |
freshness, giving wines | | Piedmont
bright lift and defi ned

aromafics; _narrower. |
swings fend o smooth

things out into fuller;
broader styles.

reenonore

Too much water con
make vines lozy. good
drainage keeps them
working. Sites  that
shed excess mois-
ture tend to_ produce fendozo
smaller, morefintensely . ¥ Stellenbosch
flavored grapes” and

wines that feel more
precise, with firmer
fines and less diluion

== Nopa Valley
= Priorat

Drainage

Study this week

TERROIR NOTE REGION EXAMPLES.

== Mosel

0 1 Céte-Rotie,

BN Douro Valley

== Wachau Terraces

A hillside is more thon
a pretty view. The
#it and steepness of
a slope control how
vines  see the sun,
drain excess  water,
and ovoid  stagnant
air, shoping. ripeness,
disease pressure, and
ultimately how tense,
ripe, or powerful the
wine feels.

B Priorat
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Warm-climate red with her-
itage. Hot, dry summers and

on voried soils cre-  Cob:
afe deeply colored, full-bod-
ied Shiroz gnd blendss, where

site choice

REGIONAL NOTES

er the wines lean foward
sheer power, polish, or
both

oak, picking decisions, and

decide wheth-

Barossa Valley

Mertoo

GiMendoza

High-altitude desert turned
Malbec  engine. ow |
rainfoll, and big_day=
moderated by Andes>
altitude and sn o,
tion, produce deeply colored

REGIONAL NOTES

TERROIR NOTE

REGION EXAMPLES

TERROIRNOTE -

TERROIR NOTE REGION EXAMPLES

I you can smell salt
in the air, the climate
is probably _helping.
Maritime  influence
moderates heat and
cold, keeping alcohol
in check and acidity

== Sonoma Coost

Bordeaux

I Rios Baixas
@& Marlborough
&8 Morgaret River
&l Tasmania

Take the ocean out Il Burgundy

When people  falk Champagne
thermostat  swings o wines, ablis
clearly harder. tign | B Ribera del Duero limestone is usuall ste o

e e = Columbia Volley nearby. These sois | § I Cote O GGG
continentalify means = = 11 Soumurc G

rper seasonal and Mendoza fend fo produce wines et

daily  shifts, which - I i Alsace thot feel focused and - I Rioja Alovesa
can sharpen a wine's fineor, with lifted oro- | I Jerez, Albarizadly

bockbone and in-
tensity while moking
frost, heot spikes, and
weother

a
watering edge rather

irem:

Limestone Soils

Pull these from your deck. Read two a day. Before next week, find one of these wines on a shelf.

NOTES

Wine 101 - Lesson Sheet - Chapter 4. Print double-sided, plain white stock.
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