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Introduction
For centuries, people have been enjoying wine.
Wine paired with good food makes for an excellent
dinner and a glass of wine while relaxing is the
perfect way to unwind.
Winemaking goes back to at least 7,000 years ago
and the people of the world have continued to enjoy
wine throughout the ages. Wine is considered a
sophisticated drink, and wine lovers get passionate
about their wine.
This is your guide to learning about wine and
wine tasting so you can explore the world of wine
and find your passion.
To make wine, one needs to have grapes and they
need yeast; that is it. Yeast is used to ferment the
grape juice, turning it into wine.
Yeast is actually alive, and they will eat the sugar
that is in the grape juice, the by-products of this
process are alcohol and carbon dioxide and the
process is called fermentation. It is used for beer as
well, only instead of grape juice, hops and grains
are used instead.
This is an extremely simplified explanation of the
wine making process, but it is the same basic
process that is used by winemakers.

Wines are often complex, with subtle flavors that
are careful made by the winemakers and there are
many varieties of wine. Exploring the world of
wine is fun, wine tasting is a perfect way to try new
wines and revisit old ones.
Because grapes are the backbone of wine, the
type of grape being used is important. No matter
what color the grape skin is, the juice of the grape is
fairly pale. So how does wine get its color?
The answer lies in the skin of the grape because it
is what lends wine its distinct colors. For blush
wine, the grape skins are left in contact with the
juice for a short amount of time; for red wine, they
are left in contact for a longer period of time.
Champagne is actually made from grapes with
dark skins and because the skins are kept separate
from the juice, champagne has its signature clear
look.
Wine has a variety of flavors, and there are many
factors that influence it. Each variety of grape has a
different flavor or aroma that it will lend to the
wine.
Additionally, even the soil matters and the
climate from which the grapes are from. Certain
areas are known for their grapes and that is where
wineries typically are from because of the perfect
grape growing conditions that lend itself to
excellent wine.

Different wine making techniques lend different
flavors to the wine as well. What temperature and
what type of yeast is used are two factors that can
affect the flavor of the wine as well as what they are
fermented and stored in.
Oak barrels are popular for wine making because
of the distinct flavor and aroma that it imparts in the
wine.
Some people are sensitive to tannin and need to
avoid red wine. Tannin comes from the skin, stems,
and the seeds of grapes and it is what gives you the
dry mouth feeling that you get when drinking some
wine.
Red wine has more tannin because the skins were
left in the wine for longer, and it deepens the color
and increases the tannin levels. Some white wines
also contain tannin; when oak barrels are used for
aging or fermentation, the tannin from the oak will
seep into the wine.
If you find that you get a headache after drinking
red wine, you might be sensitive to tannin and stick
to whites or blushes.

Picking Out Stemware
When it comes to wine, not all glasses are created
equal. Wine glasses, also known as stemware, are
an important part of drinking wine. Wine lovers are
meticulous about the glasses that their wines are
served in, and it turns out, with good reason.
Wine glasses come in different shapes and sizes
depending on the type of wine that they are
designed for. You do not have to have the top of
the line expensive crystal wine glasses but all
stemware should have some basic characteristics.
You can get wine glasses at most stores, and it is
easy to find affordable wine glasses that suit your
needs.
However, many glasses sold as wine glasses
simply do not work well if you are a serious wine
drinker because they do not have the characteristics
listed below.
You do not need to have fancy stemware, just
stemware that showcases the look, the flavor and
the taste of the wine as you drink it.
It matters what the glass is made from
If you want to offend a wine connoisseur, serve
them wine in a plastic cup. Wine should never be
served in plastic, the wine will pick up on a plastic
flavor and aroma and when it comes to drinking

wine, the aroma and the flavor are both important.
Unless you have no alternative, skip the plastic
cups.
Wine glasses should be clear so that the color of
the wine can be seen. Be paying attention to the
color of the wine, you can tell about the types of
grapes used, the age of the wine and other elements
that make wine tasting enjoyable.
When you use frosted or colored glasses, you are
removing the element of sight, which takes away
from wine tasting. Use only clear glass for serving
wine in and be careful to not buy glasses that are
too thick.
The glass needs to have a stem
Wine glasses should have a stem because when
you hold your wine glass by the bowl, the warmth
of your hands will transfer to your wine.
Hold your wine glass only by the base and the
stem and never by grabbing it by the bowl. Holding
it by the stem also prevents you from getting
fingerprints on the bowl, which looks untidy.
The glass needs to be large enough
Have you ever noticed that when you are in a
restaurant that they never fill your wine glass to the
top? The reason for that is that you should have
enough room in the glass to swirl your wine before
taking a sip of it.

Swirling helps to release the aromas in the wine,
so that you can enjoy the smell of the wine before
drinking it and when the glass is too small, this is
not possible.
Swirling also allows the air to interact with the
wine, and it volatizes it so that the aroma can better
be inhaled.
Most wineglasses are too small as opposes to too
large. You do not need to follow the principal of
larger is better, simply ensure that you have a wine
glass with an adequate sized bowl.
If you are serving red wine, the bowl of the glass
should be larger, white wine is smaller, and
sparkling wine is served in a tall glass and dessert
wines in smaller glasses.
The top of the glass should be narrower than the
bowl
A good wine glass has the base, the stem, and
then the bowl of the glass, and the top of which
narrows slightly. When you swirl the wine, it
releases the aromas for you to enjoy and as you
raise your glass to drink, the narrowed top works to
concentrate the aroma better so you can enjoy it in
full.
The aroma is concentrated by having a large bowl
and a narrow opening, allowing the aroma to gather,
without escaping without being enjoyed.

The rim should be thin, not thick, as some glasses
have thick rims but wine glasses should have a thin
rim, and indeed the entire wineglass should be thin,
except for the stem and the base.
Types of Stemware
Although it is not necessary to have a different
wine glass for each type of wine, some do prefer it.
As long as your stemware has all of the above
features, it will be sufficient for wine tasting or
drinking.
If you want to get more professional about your
stemware, then the following section details what
glasses you should use for which type of wine.
Stemware for sparkling wine
Stemware for champagne and sparkling wine
should have a profile that is tall and narrow. The
glass still tapers at the top and the taller glass helps
concentrate the look of the bubbles while still
allowing the drinker to swirl and enjoy the
champagne or sparkling wine.
Stemware for white wine
Wine glasses for white wine are usually smaller
than glasses for red wine. They should have a
decent size bowl with a tapered top. You will find
wine glasses that vary in their height and the shape
of their bowl and some stemware is designed for
specific white wines.

Unless you have the space to store them, and the
money to have such a diverse collection of
stemware you really only need one good white wine
glass for yourself and your guests.
Stemware for red wine
Red wine glasses typically are the largest types of
stemware and they are usually taller with large,
rounded bowls. Red wines are more full-bodied
than white wines, and the larger bowls allow for the
aroma to really collect for your enjoyment.
It is not necessary to have more than one type of
red wine glass but you will often see the main types
of red wine glasses: Bordeaux glasses and burgundy
glasses.
Burgundy glasses are typically used for Pinot
Noir, Burgundy and other red wines that are
aromatic such as Barolo, Nebbiolo, Tempranillo and
Barbaresco.
Burgundy glasses have a larger bowl that is wide,
allowing the complex aromas to collect and then the
narrow top ensures that the aroma is delivered right
to your nose. Aromatic red wines tend to be acidic,
and the tops of the burgundy glass, while tapering in
from the bowl will then flare out just slightly.
The reason for the slight flare at the top is that the
design of the glass ensures that the wine hits the tip
of your tongue when you drink, where you taste
sweetness the most.

