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The Regions

Place 1t in the world. Then prove the method.

FIRST
Old World, New World
e Old World: Europe, centuries of winemaking

« New World: the Americas, Australia, New Zealand,
South Africa

e Old World labels usually lead with place
* New World labels usually lead with grape
e A way of talking, not a ranking

THE APPELLATION IDEA

The place name comes with rules

e In Europe, the place on the label sets the rules:
which grapes, how grown, how made

e France: AOC

e [taly: DOC and DOCG

e Spain: DO and DOCa

¢ United States: AVA. A line on a map. Any grape, any

method.

CLOSE TO HOME

Why Washington

e Desert east of the Cascades: dry, sunny, irrigated
e Long summer days at a northern latitude

e Cool nights keep the acid

e Columbia Valley is the big umbrella. Red Mountain

sits inside it.

THE FLIGHT - FULLY BLIND, SCORED

Your first fully blind flight
1

2

3

4

No hints. After the reveal, one point for each grape and each
region you got right.

Wine 101 - Lesson Sheet - Chapter 6. Pairs with the Tasting Sheet, Flight of Four. Tonight'’s flight is poured blind.

YOUR 90 SECONDS

Tell the story

Pick one wine you pour. In 90 seconds, out loud,
no notes: the grape, the place, one thing about
the place, how it tastes, and who would love it.

Compare it to a wine from class: "If you liked the
Barossa Shiraz, this one is..."

| You have a method now. Use it on every glass.
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Tonight's cards
From Mistral WineCards, Deck ONE: Global.

GRAPES
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GRAPE NOTE AROMAS.

Some grape, different
moods. As Pinot Grigio
it's typically light, crisp,
and neutral-fruity; as
Pinot Gris it can be rip-
er, more fextural, and
piciers with sweet-

richness.

counTRIEs
TIIE b
a8 e =

Pinot Grigio / Pinot
Gris
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Genus Banco. A
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Fog, hill, and serious struc- Y

ture. A confinental, Alpine-in-
fluenced climate and cal- S
careous sails give Nebbiolo,
Barbero, and Dolcetto high
<gcidity>and clear aromat-
ics, producing ~everything
from everyday reds fto
fiemly built, age-worthy
wines that - reward
potience and
arefal ~ food
pairing

REGIONAL NOTES

Piedmont

Keep going

GRAPE NOTE

AROMAS & FLAVORS

Pale in color, huge in
structure.  High ~ fon-
nins and acidity wrap
around red frut, floral,
and far notes, giving
wines_that_con feel
<austere yound but un-
fold info layered, long-

fived_compleity with
poTe s :
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Frone,Souvignon
Blonc. Semilon

Thisis where elegance meefs —

mixed gravel, clay,
anddimestondsoils yield Ca-
bernet- and Merlot-bosed
reds plus Sauvignon/Sémil-
lon whites  that balance
ripeness, structure, and

age-worthy  com-

plexity.

REGIONAL NOTES

Bordeaux

Soft-spoken on  the
surface,
demeath. Juicy plum
fruit and round tannins
make it approachable,
while site and blend-
ing shift it from &igb
red-frited _freshness
fo deepen plusher,
more Iuxurious styles.

REGIONAL NOTES

GRAPENOTE

serious un-

countRies

Sonama County AVA S, .
N e m

Ronge, not just one  look.
Ocean-cooled coasts, fog  Comerner
gy corridors, inland valleys

ond higher CHIS) support
everything from faut coastal
Chardonnay ond Pint Noit
fo old-vine Zinfandel and
structured Cabernet, with
sub-AVAs flagging dis-
tinct blends of fresh-
ness,  ripeness,
and weigh.

Sonoma County

GRAPE NOTE

Zinfandel likes the vol-

potential and ripe fruit
lead 1o elevated alco-
hol and bold flavors,
while careful site and

picking decisions de-
cide whether i stays
bright and brombly
or goes dense, jommy,
and oMl

countriEs

COLUMBIA

e AN
Columbia Valley AVA e W
Coberner
Sunshine with knobs fo fune. ~ 32uignon &
dry, continental ciimae,  Crarasmmon

big doy-night swings, and  Resing
controlled “iigation ripen
Cabemer, Meror> Syrah. N\
Riesling, ond _Chardonnay s
info wines that balance ripe ~ Z248
it with decent acidi-

1y, while nested AVAs

highlight morespe-

cific styles.

REGIONAL NOTES

Columbia Valley

REGIONAL NOTES
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Coumbi
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$mall on' the map, huge in
structure. South-facing, arid  veer
stopes with rocky,dast-drain=>

ing soils and infense sun give
Cabernet and ofher Bor-
deoux vorieties thick skins,
high tonnin, and concen-
Irated fruit, making dense,
age-worthy  Washing-
fon reds with serious
grip

Red Mountain

Pull these from your deck. Then go back through every card you tasted in the series.

NOTES

Wine 101 - Lesson Sheet - Chapter 6. Print double-sided, plain white stock.

TERROIR

TERROIR NOTE REGION EXAMPLES.

Heavier clay soils of- i Pomerol
ten trade agility for
impact._They_encour-
coeCTROBD arowth
and sfeady woler sup-
ply, giving Grapes the
raw material for richer,
more structured wines
that feel dense, broat

and firmly framed on
the palate.

§ Soint-Emilion

I Ribera del Duero
I Riojo Alta

&l Barossa Volley

& Coonawarrg,

Clay Soils
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