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The Red Grapes

Feel the structure first. Then the aromas. Then the place.

THE FLIGHT - BLIND
Four reds

1

2

3

4

Fill in the sheet for each glass. Then guess the grape.

THE TEN REDS
Structure tells them apart (1 of 2)

e Pale and silky: Pinot Noir

e Pale but very drying (high tannin): Nebbiolo. You
taste it in Chapter 6.

e High acid, sour cherry: Sangiovese

e Soft, high alcohol, low tannin, ripe red fruit:
Grenache

* Firm tannin, blackcurrant, cedar: Cabernet
Sauvignon

THE TEN REDS

Structure tells them apart (2 of 2)
e Smooth, soft tannin, plum: Merlot
e Dark fruit, black pepper: Syrah

¢ Dark fruit, violet, velvety: Malbec

e Medium body and tannin, often oak-aged (vanilla):
Tempranillo

e \Very ripe, jam-like fruit, high alcohol: Zinfandel

CARDS - THE BRACKET

Pick one. Use the card.

(] Pull both grape cards. Read the strip at the
bottom.

(] Cabernet vs Merlot: which has more tannin?
That one usually ages longer.

() Pinot Noir vs Grenache: which has lower
alcohol? That one usually feels lighter.

(] Syrah vs Zinfandel: which has less alcohol?

One sentence to defend each pick.

Wine 101 - Lesson Sheet - Chapter 2. Pairs with the Tasting Sheet, Flight of Four. Tonight's flight is poured blind.

TAKE IT TO THE TABLE

Too dry

A guest asks for a big, bold red. They come back
and say it was too dry.

In wine, dry means not sweet. Guests ofien mean the
drying feel of tannin. Which did they mean, and what
do you pour next?

| Taste the structure, not the color.
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Tonight's cards
From Mistral WineCards, Deck ONE: Global.

GRAPES

GRAPE NOTE

Delicate to look at,
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make it ultrarsite-ex-
pressive, ranging from
red-fruited, earthy
cool-climate styles fo
slightly richer, - silkier
expressions in warmer
spofs.
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pressive, with style shifting
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REGIONAL NOTES

Burgundy

REGIONAL NOTES

GRAPE NOTE

Sangiovese is built for
the dinner table. High
acidity and moderate
tannins_keep it bright
‘and food-friendly, with
cherry, Cherbs) ond *
earth shifting from -
fean and rgcy o deep-
er, moregsavorystyles
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ern rulebook. Warm, sunny
days and cooling breezes
ripen Soagioyese and inter-
national variefies into reds
that range from bright and
savory fo dense and oaked,
with IGT giving winemak-

ers freedom fo push
richer,_experimental

blends

Tuscany

Study this week

GRAPENOTE

Tempranillo is Spain's
shape-shifter. Medium
structure ond adapt-

lightly ogked ~styles
10 darker, fuller, long-
aged wines with spice,
tobacco, and savory
complexity from ex-
tended barrel fime.
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«and Mediterranean influenc- A
es shapeTempranil-based
reds, while aging tiers from
joven fo gran reserya signal
how fruit, spice, vanillo, and
leather balance Through
extended barrel and
botile maturation

REGIONAL NOTES

REGIONAL NOTES
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The classic big red thot

nins, and deep color
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doesn't back down, &
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Cabernet
Sauvignon
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. Cabernet
Bordaue Sou

Merior, Coberner
Fronc, Souvignon
Blonc. Semilon
Thisis where elegance meefs
muscle in the glass. Maritime
climate, - river-moderated
sites, and mixed gravel, clay,
andimestondsoils yield Ca-
bernet- and Merlot-based
reds plus Sauvignon/Sémil-
lon whites that_balance
fipeness, structure, and
age-worthy  com-
plexity.

Bordeaux

TASTING
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Draiare | vanila,cloves,
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Red Wine Tasting
Guide

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 2. Print double-sided, plain white stock.
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