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Winemaking

Every bottle is a set of decisions.

THE FLIGHT - BLIND
Four techniques
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Smell for something beyond fruit: bread, bubbles, banana,
honey.

THE DECISIONS
From vine to bottle

When to pick

Ferment in steel or oak

How long on the skins (skins give color and tannin)
Soften the acid (malolactic) or not

Oak: new or old, French or American, big or small

Lees (spent yeast): stir, leave, or move the wine off
them

Clean it up (fining, filtering) or not
Cork or screwcap

TRADITIONAL METHOD

How Champagne gets its bubbles
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Wine 101 - Lesson Sheet - Chapter 5. Pairs with the Tasting Sheet, Flight of Four. Tonight's flight is poured blind.

Make a dry base wine

. Add sugar and yeast, seal the bottle

. A second fermentation makes the bubbles

. Age on the spent yeast

. Turn and tilt the bottles so the yeast slides into the
neck (riddling)

. Freeze the neck and pop out the yeast (disgorging)

. Top up with a little wine and sugar (dosage), then
cork

Carbonic maceration: whole grapes ferment inside
their own skins. Bright fruit, little tannin.

FAULTS
What wrong smells like

Cork taint: wet cardboard, damp basement

Oxidized (too much air): bruised apple, flat,
browning

Reduction (too little air): struck match, rotten egg.
Often fades with swirling.

Brett (a wild yeast): barnyard, bandage

CARDS - FLASH ROUND

Technique and aroma

() Shuffle the eight Winemaking cards

(J) Flipone

() In 10 seconds, name one smell or feel it adds
(J "Nothing added, keeps the fruit fresh" counts

TAKE IT TO THE TABLE

Read the label

A guest reads "unfined, unfiltered" and asks what
it means.

Then: "Wine gives me a headache. It's the sulfites.”
Explain each in one plain sentence. Don't diagnose.
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Tonight's cards

From Mistral WineCards, Deck ONE: Global.

GRAPES
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REGIONS

GRAPE NOTE

ARQMAS & FLAVORS

0.0

Chenin Blonc s the
Swiss_Army_knife of
white grapes. Ifs firm
acidity and  versafik-
ity allow  dry, off-dry,
sweel, and_ sparkling

France’s fong cool-climate
corridor. Atlantic influence,

styles, ranging from £ rivers, and varied soils sup-
fau, citrusy_ond_min- S port high-acid Sauvignon
eral fo@axy, honeyed, 2 Blonc, Chenip Bjgnc, and
and deeply complex £ lighter red %Wcrdexr
with age. 2 pressions that blend across
£ subzones and lean into
countries freshness> over stict
appellation rules. (|
BIP= = & »
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Chenin Blanc Loire Valley

WINEMAKING

~ bk Chordonnas,
+ pinot Nor.
Champagne AOC. Pinot Meunier
/
o/

Cold climate turned into
celebration. Marginal ripe- /
ness, chalky soils, and strict

rules favor high-acid base
wines thot gain fine bubbles,
texture, and _brioche-like_
complexity _through _bofle
fermentation,lees aging,
and careful blending of
grapes, villages, and
reserve wines.

REGIONAL NOTES

Champagne

WINEMAKING NOTE WINEMAKING NOTE

AROMAS & FLAVORS

WINEMAKING NOTE AROMAS & FLAVORS

WINEMAKING NOTE

This is the laborin:
fensive way fo moke °
bubbles-and it shows,

Leave wine on its lees

edges, and build a silky,
almost waxy  weigh,
with i avors that shift
from _purely fruity _to-
ward” more_complex,
bakery andnutones. gy

flavor, pro-

with
tension, precision, and
impressive  longevily
compared with quick-
er sparkling methods.

Traditional-Method
Sparkling

Mo acerar
Vinegar-
volotile

10ATION

DcA (cork TainT)

Musty, dlaino
cardboard.

ity browl

Sulfurous, rubbery
onion-like

igdl jaminy. duil

Faults

Study this week

Think of if as fermen-
fotion happening _in-
side each grope. This
technique emphasizes
immediacy: vivid color,
Soff grip, and explo-
sive (aromas,) making
wines designed rather
more for chil-ond-
dink enjoyment than
for cellaring or deep
contemplation

Put wine in wood
and the conversation
changes. Ook  ag-
ing con round edges.
deepen structure, and
weave in sublle (or
not-so-subtle)

of baking spice, nuts,
or char, depending on
barrel size, age, ond
how long the wine
stays inside.

Carbonic
Maceration

Oak Aging

WINEMAKING NOTE

AROMAS & FLAVOR:

When the goal is clar-
ity over seasoning,
stainless is the tool. It

Corotecisyreshness and
aromaics by limiting
oxygen and allow-
ing tight temperature
control, keeping the
spotlight firmly on fruit,
acid, and place rather
than on winemaking

overlay.

Stainless Steel

This isnt fermentation
for olcohol-it's _fer- E @
mentotion foCTeEDBy g M
shifting the acid profi

le from tart to round, ’ -
malolactic conversion 7%
con make wines foste g}

smoother and more  ©
integrated, giving win-
emakers o powerful
lever for balance and
mouthfeel,

Malolactic
Conversion

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 5. Print double-sided, plain white stock.
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