LE GLOSSAIRE DES RAISINS BLANCS

ALBARINO

Spanish name given to this distinctive and thick
i Spain. T lightweight with exotic peachy
perfurme and apricot notes. Iresistibly refreshing.

CHARDONNAY

Ubiquitous. Grown globelly with positive results, the
mla?ﬂeslypopulm' mwavaihblem
nearly every conceivable stylistic shape and size.

CHENIN BLANC

Wonderfully vivid warm chimate i‘apt and the

e o e g el
or very sweet, 'S

acidity assures ageworthyness in its better wines.

CLAIRETTE BLANC

@ used name for all southem French wine

grapes. True Clarette Blanc however, while

admittedly old fashioned by today’s rigid standands,

remains a solid fixture of the Languedoc’s white.

GEWURTZTRAMINER

Certamly one of the most pungent Mgmd
varietals, Distinctiv a

Gl ose pel, s ] ropeil e

Prolifically grown in France’s northem Rhone regi
m France’s region
and blended with Roussarme. The principal
m the white wines of Hermitage and Samt

magn ; :

to be in a lighter, more perfumed style and
should be taken young,

PINOT BLANC

A decidedly more muted profile than that of
Chardonnay, well made Pinot Blanc while despite its
lackofﬂasﬁlyamnnﬁﬁcmoﬁ'amdcﬁciws

/ flavors with hints of green apple and subtle

spice

%nxgnggisf the Grey skins, the color of this
or color of
grape can vary as do the wines for which they
produce. Pinot Grigio in Italy, the wines there
tmdtobcvazli@mﬂhtymddry.mmmm
Gris is capable of fleshy, full bodied wines with a
certain spicy style and alluring perfume.
RIESLING

Quite ibly the world's most underrated grape
vmiem%mﬂywoﬁtsmbl&Vﬁﬁﬁed
from o very sweet, Riesling is defined by a
delicate but complex frame, a heady floral perfume
andgmxlen%ll}mﬂe(}mdamy,Rj&lmgdo&s
not require high alcohol to achieve enomous
character and complexity. The best only become
better with age.

ROUSSANNE

Grown mainly in the northem portion of France’s
deli ' 'andreﬁnedis' ﬂnzglhogaually
cate, aromatic wines

blended with Marsarme. Roussanne is also one of
four white grapes allowed in the reds of Chateauneuf
du Pape, however since the 1950's has been steadily
replaced by the more productive Marsanne.

lslgnllybmnﬂbylivelyacidityand light
a light to
medium bodied weight, Sauvignon Blanc is now
crafied in far too many distinct styles for easy pigeon
holing. From lean and to radiant and tropical,
ﬂﬁwﬁmguu'allyo censp freshness on top of
Le.

SEMILLON
More ofien than not fat and flat on its own (with a
handful of very notable examples), Semillon soars
when blended with Sauvi Blanc, helping to
oﬁ&a&mwml‘smnna?‘gc\idhymdlaﬂawy
toward grassiness. Semillon also invaluable in the
luscious wines of Sautemes.
A low 'lERandvulnetablegxape ell n vogue
W m
and wel seeking out. Intense dry white wine
with a singular hedorustic perfume of
e e Vit S D Ba) ot
A IS 0
wiminﬂwegxmtmdwinesofCoteRodeasten.

VIURA
Also known as Macabeo, this is a workhorse grape of

northem Spain, and the most important white

mwwmvmmmﬁ

}}%hi@hacid.sligmlyﬂaaland rly fruity.
should be consumed quite young.



LE GLOSSAIRE DES RAISINS ROUGE

I\BAAI"‘!BERA — .
ost popular o many grapes i

Northem Italy and Mgforastate:mm
mn the New World. Expect a dark and fruity wine

with ripe, nearly sharp currant flavors.

Less distinguished though similar Cabemet
similar cousin to
Sauvignon, Cab Franc 1s not quite as full bodied, has
fewer tannins and less acid than its more popular
partner. It is however, more aromatic and herbaceous
and may open earlier.

ngmA f the red and the
0 very
fc ofﬂnsvaﬁey gﬁes

%RlGNANE i

most commonly m grape in France
mdmﬁtnmmygo“nh&hfm
Known for its high tannins, deep color and alcohol,
the grapes are generally blended m with softer grapes

CHARBONO
An  uncommon varietal found almost

exclusively in \aﬂm California
have lmksyto a rare French dm%

Very dark in color, lam)candsmrwlmnsucdtsc
wines,

Ehlg'.}qﬂm F and crossed with
ly ve m France wi
Pinot Noir in South to make Pmotage. Light in

bodyandnamalmﬂa\u Cimsault is most often
found blended with Grenache and/or Carignane.

peaches, bemmies and bananas. not meaty nor
lex enough for some, these wines usually offer
QLg;)%myof)oyomcl'arm

GRENACHE
Themostwndely red m Spain, where
%‘:mamllo Alsoprolaﬁc()ﬁm.lth':Souﬂ'lﬂ;ﬂft-‘fWnh
in of France
where it is usually blended alongside Carignane and
Cinsault. It is the grape of Chateauneuf du
Pape and the foundation for many of the rose wines
of the Rhone.

!l;dqnlarpl red used both blending
ummy red wine asa
partner to Cabemet Sauvignon and as a stand alone
varietal. Merlot is the grape of St. Emilion &
Pomerol and one of two primaries in Bordeaux.
Merlot tends to be more supple and rounder than
Cabemet Sauvignon and can usually be enjoyed
much younger.

ost W grown m France’s Champagne
region, though the more famous
i L t}txebsu.:\lly

Meunier is known fornsﬁmhrmmsbnskac:dny

{Tm'? f France’s Burgundy region,
o s

PmNonratng;agst produce ethereal and

wblxrmwmsquncmhkeanyoﬂu&(?}mmlm

like in its range and complexity, Pinot Noir can often
dwsappomnndlymnsﬁcklemws:stmcy
PRIMITIVO

GtwanmmaneﬁnssRhawwalleyaxlastmg:
times, this important red grape serves as
Rl'metodgd\f/}m theonhe deep
wines are
oolaeda:ﬂmnc.ﬁdlzfqﬁgwam
hwd.themnesshowmmmm
black currants and smoky
mdchewWorldwl'ﬂ'cﬂmepos&blcpaamalfor
this grape is limitless.

NEBBIOLO
Wines made from Nebbiolo are known by a
nmberofraxmmhxhng and Barbaresco.

The fog (nebbia in Italian) that rolls over the hills of
northem Piedmont helps ripen the grapes into rich,
ﬁ:ll-bodnedandc}fwywnmmm}wﬁyﬁtmﬂavus
of chocolate, truffles, licorice and flowers.

TEMPRANILLO
An important red grape to northem Spain and a

incipal component mn the famous WINes.
m of its lower acid and alcltz)l}?)l levels,
Tempranillo is usually blended with other varietals.
PETITE SIRAH
GtmnmnﬂymCahfamamdmmbeomﬁsed

xh}hstsand wmctg ls

oftanmns
Certainly not for thnnat}mt, irah is often
abully ofa wine.
A high gown manly m F
quality grape m France’s
Bordeaux region wherc it produces full-bodied,

ly&ep-coloredwmeswmlnghmmﬁ
alcohol. It's traditionally been used to add flavor,
color and tannins to the Bordeaux blend. Smaller
amounts are now planted in Chile & Califomia.



