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Let’s pretend our own residential wine cellar.
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The Fuss about Wine
	So, what really is all the fuss about? A rose by any other name is still a rose right? And if you’ve tasted one red wine, you’ve pretty much tasted them all right? No such thing I’m afraid. There’s more to wines than just the color of it, and I can definitely tell you that just because you’ve tasted one wine, you definitely haven’t tasted all there is. 

The whole rose is a rose is a rose thing just doesn’t work for wines, much less for roses these days. With so many different varieties of reds and white wines to choose from you’ll be hard pressed to find a wine that tastes the same as another wine. But that still hasn’t answered the burning question of what all the fuss is about. 

And I have to say that I can’t really answer that. You’ll need to answer that for yourself, but if you’re reading this article then that means you might have at least a passing interest in wines and everything about it. 
Now, although I did say that you would have to find out what the fuss about wine was by yourself, I can tell you that part of the fuss at least about wine is merely for what it is, an alcoholic drink. 

But that’s only part of it and not the whole. To fill in the gaps you would have to climb into the mind of a connoisseur to try and fully understand what makes drinking wines such an enthralling experience. 
Having said that, at the very basic level, besides being fascinating to the human mind because of its alcoholic nature, wine is also very much talked about for a number of reasons, the largest part being the nature of it. 

Think about it, you have your red wines and your white wines, rosé wines, and sparkly wines. And in the midst of this all, you then get the subdivisions of light wines, heavy wines and sweet wines. Now throw into the mixture a healthy dose of different grapes, different growing regions and different harvesting qualities of the grapes, and there you have it in a nutshell. The fascination of wine to humans.

As you can see there’s more to wines than meets the eye, and a wine connoisseur likes to look beyond what’s in front of their face to the substance of the real wine. It was never in man’s nature to overlook the curious and unattainable, and in some ways, the art of all things wine came about as a result of this desire for satisfaction. 

Having tasted first one wine and then another and another, there’s no doubt that the very first wine enthusiast noticed something different about each of them. That naturally would have started out as a desire to satisfy the curiosity that lies at the root of every person, which in turn would have led to the first record of wines being kept. 

Unfortunately we have no idea who that man was or where he kept his records if at all. What we do know is that wine culture hasn’t looked back since, and it doesn’t look like there’s any stopping this particular train any time soon. So, hopefully, that partially satisfied your desire to know what all the fuss about wines is, but if it didn’t then let me try even more of a nutshell. 

It’s the desire in oneself to experience every nuance that you can get through a single wine, and to do it to a degree that you can get down to perfection. 



	


Wine Words To Learn
	Even if you have blissfully enjoyed wine for years without learning the vocabulary and tasting techniques boasted by oenophiles, you can very easily enhance your wine experience with a little knowledge. By learning the words associated with wine, you will be able to more accurately choose new wines that you will enjoy rather than haphazardly choosing things to try at random.

Bouquet and aroma are simply wine speak for how it smells. Before tasting wine, smell it. See if you can distinguish the aroma of the fruit, a spice or maybe even the oak barrel. A major part of wine enjoyment derives from the smell of it. To enhance the aroma before you taste it, swirl the wine in your glass to let it breathe more. The oxygen it encounters will open up the scent of the wine. Now you know why people swirl and sniff their glass before the wine even makes it to their lips.

Clarity and color go hand in hand. They typically will help you to determine how old a wine is. Darker reds and gold colored whites are more mature than clear reds and yellow or pale whites. Clear wines also indicate good quality. If you take time to notice the color and clarity of wine before you drink it, you will start to become more aware of what you enjoy and what you do not and will even be able to decide whether or not to try something based on how it looks.

The body of the wine refers to the weight of it or how it feels in your mouth. If you spoke about body in regards to fish, you would say that fish that flakes easily is light and fish that needs a knife to cut it is heavy. Light versus heavy is a great way to describe body differences in wine. Next time you are at a wine tasting, ask the representative which wine is lighter and begin with that. Focus on the weight of the light wine compared to the heavier one and see which you enjoy more.

When you taste a wine, there are so many things that can set it apart from another. The flavor of the barrel where it was aged; the fruit flavors and their intensity; how sweet or dry it is; and the acidity are all considerations in whether you like it or not. However, probably the most confusing characteristic is tannin.

Tannins are derived from the grape skin and seeds. They are much more present in red wines and especially un-aged, red wines. They are what give a wine a taste of bitterness and also what would make us pucker a little upon tasting a tannic wine, the astringency of it. Tannins add character and quality to red wines. It is often what sets apart those who enjoy red wines versus those who enjoy whites – the tannic quality they enjoy in their glass.

This is a very incomplete and basic beginning to understanding the complexities of wine. There are infinite things to learn and take into account if you want to spend the time doing so. A preliminary understanding of the terms that are batted about when wine is discussed though will help you tremendously as you try new wines and broaden your repertoire of wines you enjoy.



	


The History Of Wine
	For all the talk what "wine snobbery" does wine expertise come do to? In the end wine is nothing more than simply fermented fruit juice. And "rotten" or "fermented "fruit juice at that. The earliest evidence suggesting wine production comes from archaeological sites in Iran and Russian Georgia, dating from 6000 to 5000 B.C. (Before Christ). Wine has long been used as a safe storage form of precious water for human consumption, and for its use in religious and important cultural mores. Almost every culture and societal group on earth each somehow learnt to make simple alcoholic beverages.

This is no mere accident. Humans early on learnt the psychological effects that alcohol provides. Along the way they learnt to like affect and desired and even craved (=very much desired / to crave for sth : to want it strongly) these effects of alcohol. Wine is even generally considered as a sexual anaphrodisiac among many cultures.

Today many important wine regions in Europe are proud of their wine histories which they date back all way to the early Roman era.

Wine itself in the end can be sourced from any fruit juice – although most commonly known as the fermented liquid of crushed grapes. Wine of course can be derived from grapes, plums, peaches, pears and in the end most fruit juices.

What about the different colors found in different varieties of wines. The color of the wine is the result of the length of time the skins remain with the juice doing the fermentation process. Basically wine comes in three colors- red ( reddish purple to light brown), whites ( whitish pale yellow to amber) and the mid range blush: which is of peach to light pink coloration.

Should wine be sweet or not sweet that is "dry"? Most wines are naturally dry. "Sweetness occurs when the fermentation is interrupted before all of the sugar can be converted to alcohol during the fermentation process. The producer of the wine can also add unfermented grape juice or a sweetener such as liquid sugar to the wine during its manufacturing process.

Most wines do not have extra alcohol added to them. That is they are in their "natural "or "virgin state". These wines are referred to as not being fortified. That is they contain only the alcohol that was provided for in the fermentation process itself. However there are some wines – for example "Sherry"and "Port" are two wine family products that have their alcohol content enhanced and increased. This can be done in effect artificially and not by the normal standard fermentation process through the addition of straight alcohol to the wine. A kinder gentler (=sweeter) means to adding alcohol to wine is to add distilled wine that is brandy (=cognac) to the wine.

Lastly wines can be bubbly themselves or have no effervescence. In the first category are "Sparkling" which have effervescence .These wines are bottled in thick heavy –set bottles with wire bound corks to keep the pressure in , whereas "Still" wines are wines bottled without Carbon Dioxide (CO2) and therefore have no bubbliness or effervesce. Still wines can be found bottled in ordinary bottles with ordinary corks.

…


	


How To Choose A Wine That Tastes Good
We'll start this article by asking the questions: "Why is wine so confusing?" and "Does selecting a wine intimidate you?" If your answer is yes, then you are not alone!

Most people have been to a liquor store or a restaurant and been absolutely overwhelmed and intimidated by the sheer variety and number of selections offered. Herein lies the problem: too many choices.

So what is the solution?

If you've just begun to learn about boutique wine, even choosing a bottle may seem intimidating. The variety of choices among wine varieties, brands, labels, and prices seem almost infinite. Here are a few tips to point you in the right direction.

Discover Your Palate

Many people know when they like a wine. The difficult part is understanding why. 
All these questions can be answered by tasting, and then tasting more. Yet tasting is not enough as you must pay attention to what you are tasting. Even better, in my opinion, is to learn with comparative tastings.

Consider the Chardonnay grape. It is grown in Mornington Peninsula, Victoria as well as in a region in Margaret River, Western Australia. Tasted side-by-side, you may think they have little in common, yet they are both made with the Chardonnay grape.

When you taste them side-by-side, you easily begin to get the idea of full body versus light body, and fruity versus mineral.

From such tastings, you may form a preference, or you may like them both, simply wanting one or the other depending on the occasion or your mood.

So given the above, here are some tips on how to choose a wine that is right for you:

Step 1:
Decide whether you want a white wine, red wine, sparkling wine, dessert wine or fortified wine. This will narrow down your choices and give you some direction.

Step 2:
Have a think about your wine tasting preferences

As a minimum, decide whether you prefer a dry vs sweet wine. (Dry is the term used to describe the absence of sweetness in a wine.)

If you are a little more knowledgeable on your wine preferences you may like to decide on which of these wine characteristics you prefer:

1. Low Tannins vs High Tannins: Tannins are a vital ingredient in wines, especially red wines. It comes from the stalks, skins and pips of grapes. Tannins in a young wine produce a bitter, puckering taste on the palate.

2. Short Palate vs Long Palate: The "length" of a wine is the amount of time the sensations of taste and aroma persist after swallowing. Usually, the longer the better.

3. Low Acid vs High Acid: Acids of various types are present in wine, and are essential to the wine's longevity and also to your enjoyment. Too little can affect the wine's quality and too much can spoil the wine. A higher acidity makes the wine more tart and sour tasting; whereas a low acidity results in flat tasting wine that is more susceptible and spoilage. It is that quality that makes your mouth water and your lips pucker, and without it, wines (and anything for that matter!) taste pretty flat and one dimensional. However, when acidity is present in the right quantities, it is the element that makes all of the other flavors in the wine stand out, including the undertones of fruit, spice and herbs. Note that when people discuss cool years and warm years in regards to the vintage, one of the most important elements they are alluding to is the acidity level in the wine. A cooler year will produce wines with more acidity whereas a warm year will produce wines with less acidity The flavor in wine that you would describe as tangy, sharp, refreshing, bracing, bright, crisp or zingy is the acidity.

4. Light Bodied vs Full Bodied Understanding the differences between a light-bodied wine and a full-bodied wine is about as simple as understanding your preferences for milk. Think of light-bodied as skim milk and full-bodied as cream. In between you have 2%, and right there you have your body range.

What makes it even easier, is that a wine’s body is directly proportional to its alcohol content. On every wine label you’ll notice a percentage of alcohol by volume, just as with any alcoholic beverage. Note how it applies to body:

7.5% - 10.5% indicates light body
10.5% - 12.5% indicates medium body
12.5% and over indicates full body

no oak vs heavy oak

Wines might be stored in oak containers, usually to impart extra and more complex flavours. French, American and German oak barrels are widely used in Australia, but are getting quite expensive as oak trees become scarcer. Oaky Describes the aroma or taste quality imparted to a wine by the oak barrels in which it was aged. Can be either positive or negative. The terms toasty, vanilla, dill, cedary and smoky indicate the desirable qualities of oak; charred, burnt, green cedar, lumber and plywood describe its unpleasant side.

Step 3:
It's important to purchase wine from stores that take proper care of their inventory. Extreme heat or cold, direct sunlight, and dramatic temperature fluctuations are enemies of wine. Also, before you buy, make sure the wine is filled up to the neck of the bottle, the cork is not pushing out of the bottle, and there are no signs of leakage.

Step 4:
There's no reason not to explore all of the wines that Australia has to offer in all its diversity. Don't stick only to the well-known varieties like Chardonnay or Shiraz -- experiment with other whites like Sauvignon Blanc, Riesling and Gewurztraminer or reds like Zinfandel, and Pinot Noir. Also, try examples of a variety from different wine regions to understand how regional conditions affect wine character. Expose yourself to every type of wine.

Step 5:
When you find a wine you really like, consider buying wine by the case (12 bottles). Most wineries will offer you a 10% or 15% wine discount when you purchase a case of wine or more.

Step 6:
The ultimate goal of wine buying is to buy wines that taste good to you. Just because a merchant, friend or writer says a wine is good doesn't mean you'll like it. Conversely, don't shy away from a wine because someone else trashes it. The only arbiter of good taste in wine is you.

And most importantly, be open to possibilities and then, make note of them.

Wine Tasting 4 Simple Steps
	Tasting wine is more complex then simply drinking. Wine tasting is about more than hydration. It is a whole different experience than what you may be used to when drinking. It is more like tasting food. You want to enjoy the wine and to experience the wine.

Knowing the proper way to taste wine will allow to you appreciate the art that goes into the creation of each bottle. It will also show others that you are serious about wine and that you understand the complexity of wine tasting. It also shows you have respect for the wine and for those who made it because you are doing much more than tasting, but you are taking in every aspect of the wine.

Step 1: Look at the wine after pouring it. When the wine is first poured, before you do anything else you have to look at the wine. This is best done against a plain light colored background that will allow you to see the colors and the depth of the wine. You want to look for streaks of color or subtle hints of color variations. Make a note of the coloring you see.

Step 2: Swirl the wine in the glass. Once you have looked at the wine and noted its coloring after pouring, you can swirl it slightly in the glass. Swirl enough to get the wine to coat the glass, but avoid swirling too vehemently. After you swirl you will want to look at the wine again and note the coloring changes. Major changes mean the wine is a more complex wine. No changes means the wine is a simpler wine.

Step 3: Small the wine. After you swirl the wine and note the coloring and look again you will smell the wine. Take in the aroma and look for hints of familiar smells. You want to note the things you smell for the next step. You’ll learn terms to describe each scent as you progress.

Step 4: Taste the wine. Finally you are at the part where you can taste the wine. Do not just drink and swallow, though. You should take a small amount into your mouth and swirl it around. This allows you to get the full flavor of the wine. You should then draw in a bit of air and swirl again. You should note the tastes at this time. Also see if you pick up the hints of flavor that you smelled. Now you can swallow. Be sure to note the aftertaste.

Tasting wine is not simple, that is for sure. With these four steps, though, you can master wine tasting like a pro. You will find that following the four step approach will allow you to enjoy the wine more and also allow you to develop a good taste for the differences between wines. You will soon be on your way to being a wine expert who can recognize a merlot or chardonnay without ever looking at the bottle.

It can take time to really learn the art of wine tasting, but practicing is fun. You’ll discover a whole new appreciation of wine, gain new skills and have a fun and interesting hobby. 



	


Wine Tasting Party Secrets
Most wine lovers, at some point, have taken the opportunity to participate in a 
wine tasting. In many cases, the tastings were sponsored by a commercial winery. 
Sometimes local merchants who sell wine will have a tasting. Even cruise lines 
have wine tastings on many cruises. However, did you know that it's quite 
possible to turn your home bar, or wine bar, into a very professional wine 
tasting event! Of course your wine tasting doesn't necessarily have to be 
"professional", but i'm sure you'd like it to be authentic and fun. This article 
will provide some keys to a successful wine tasting.
Home wine tasings should be rather small gatherings. Anywhere from 4-8 friends 
is perfect. Tell your friends to each bring a bottle of wine in a specific price 
range. Now, there are two schools of thought on the types of wine to bring. Some 
wine tastings feature all of the same type of wine, a Merlot, for example. Other 
tastings feature a variety of different types of wines. The single type of wine 
tasting is not as challenging to the taste buds, and therefore a better choice 
for an amateur event.
Certainly, you want your wine tasting to go as smoothly as possible. 
Consequently, preparation is the key. Definitely have a quality wine opener on 
hand. It's well worth the investment to purchase a heavy duty commercial opener. 
They are fast and effortless, and seldom damage the cork. They also are much 
more durable then standard corkscrews. A good, modestly priced opener has two 
prongs that slide down the cork and help ease the cork out of the bottle has you 
twist. Also, make sure you have a wine bucket handy with ice, or an electric 
wine chiller, in case one of your guest brings a wine that needs chilling. A 
wine cart is a terrific way to present all the bottles, and even serve the 
guests as it moves around the room.
Make sure that you number the bottles and disguise the labels. Have appropriate 
stemware on hand for the type of wine you're serving. Instruct your guests to 
evaluate the wines using a 3 step process. First, have them look at the clarity 
and color. Wine should have an appealing look.After all, presentation is 
everything! Next, they should smell the wine. Try to get your guest's first 
impressions, as they are always the most accurate. Wine aromas change the longer 
they meet with the air. Have your guests inhale deeply and describe what they 
smell. Finally, have them taste the wine. The glasses should be no more than 1/8 
full. Have them roll the wine evenly around their mouths, taking in a little 
air. Air can enhance the flavors.
It's interesting to note that when evaluating the wines, your guests will seldom 
show a consensus on which wine is "best" .Remember, this process demonstrates 
that we all have different tastes. There are no "right" or "wrong" judgements. 
The rating system is simple. The wines are scored on a 1-10 basis, with 10 being 
the highest. Add up the scores for each wine and divide it by the number of 
tasters. The highest average wins.
Wine tastings at home are not only fun, but they give you the opportunity to 
show off your wine furniture and wine carts. Also, they keep you experimenting, 
and this process will always introduce you to new "favorites.
Tips for Choosing the Right Wine
	It's not nearly as difficult to choose the right wine as you might think it is. In fact, there are some simple rules to follow that will help you choose the right type of wine every time.

There are three main things that you need to consider when buying wine for an occasion. These three things are: how much you have to spend, what type of wine you want (red or white), and whether you're going to drink the wine with food or all by itself.

Really if you plan on drinking the wine with food then what you eat should determine what type of wine you buy. So, let's take a look at which types of wine go with which foods.

As a general rule, you should always pair red wine with meats and white wines with fish. However, this isn't too much help because of all the different kinds of wine on the market. You can choose a little more wisely by using the rule of thumb of the heavier the food the heavier the wine should be.

For even more clarification, let's run down a few types of wine and what types of food they go with best.

If you're eating very light foods, Dry Rose is the perfect wine to couple it with. These light foods can include fish, salads, and certain types of semi-spicy foods.

A wind that is also on the light side is Sauvignon Blanc. So foods such as mild cheeses, Fruit, and light and/or white fish are perfect for us is to serve with it.

Pinot Noir is a great choice for grilled foods. Also, chicken and other white meat, and salmon go well with Pinot.

If you're eating foods with a subtle taste, you don't want to match it to a strong wine like Zinfandel, because the food will be overpowered by it. Read me and foods with heavy sauce are best to serve with this wine. Pasta dishes are a great choice.

Another wine with a strong taste is Cabernet Sauvignon. Again, foods that are rich in taste will work best with this type of wine. For example, a juicy steak. Also, smoked and barbecued meats are a good choice. Cabernet Sauvignon is a rich enough wine to hold up to the strength and taste of smoked foods.

It may take you some time to become good at matching foods with wines. It does take many years. But the above will help you get started.

And naturally, the more you do it more likely you are to find combinations that go against all the rules. That's no problem.

If it works, then it works. As with everything else, there's always an exception to every rule.

In conclusion, when choosing the right food to the right wine, take your time. Don't fret about it too much if you have a certain type of wine you really enjoy -- go ahead and use that. The rules shouldn't interfere with your drinking your favorite wine. 



	


Wine Label Reading Tips
Wine labels usually contains information about the vineyard, the year of vintage, the type of wine, alcoholic content and any warnings. With the vast amount of information concentrated in a few sentences, no standard for writing these labels, vineyards may their labels based on their preferences, making the wine labels surprising difficult to read.

Wine labels that see changes every year such as these are similar to personalized wine labels. There are companies who will personalize wine labels such as for weddings or other commemorative events. You may look at a wine label and say that it seems easy. However, you can actually use a wine label to tell quite a bit about the vineyard. Usually the older the label the more traditional they are going to be when it comes to the lettering, the pictures used on the label, even the size and how the label is designed. The label can tell you just by how it is designed whether it is a European wine or one made in the United States or anywhere else, that wine is produced.

Other than the alcohol and Surgeon General warnings, there are no standard warnings on US wines. Other countries will have their own warning systems based on the laws of that country.

The primary thing to watch for is the year. One can often tell a good vintage or year going by price and location where you are buying the wine. There might also be differences in labels. The next factor to consider is alcohol content, since this also varies based on the variety of wine you are buying or considering. The label also reveals the vineyard's name and usually how long they've been producing wine.

Difficulties are commonly encountered when finding out the type of wine and the vineyard, since awards may be given to a particular area for wine production; personalized wine labels may carry awards that family has for one of the many vineyards, rather than that particular vineyard.

Before modern technologies allowed changes labels easily and relatively inexpensively most winemakers only changed the year from season to season on the label. At a quick glance the consumer could easily determine the winery, the variety, and the style of the wine however that is no longer the case. No standardization exists for the content of labels making identification even more difficult. The artwork used on wine labels is unique and can offer an insight into the character of the winemaker.
French Wines Are Still Considered the Best!

Anyone that loves wine is probably going to agree that French wines are some of the best in the business, if not the absolute best in the world. How can such a small country be such a dominant force in the winemaking world? What makes wines from France so superior to wines you find in other parts of the world?

The country of France has been one that has always taken pride in its food, and French wines are a very important part of that. Professional chefs have long been highly regarded in French society, and this has been true for hundreds of years. During the Middle Ages, lavish banquets were common, and during the time of Napoleon the ability of personal cooks and chefs to produce new and exotic dishes was almost revered. The French celebrated virtually everything with large meals and painstakingly prepared dishes, and enjoyed rich food for their everyday meals as well. To this day the French still consider food preparation and the making of wine an art form and go to great lengths to maintain a very high standard for the rest of the world.

Wine is also commonly enjoyed in France, and not saved for special occasions the way it is with some cultures. This no doubt has contributed to the reasons why French wines are of such high quality; after all, if you're going to enjoy a beverage every day, it would only make sense that you would do everything to improve upon it and its varieties. Think of what happened with coffee in the United States in the last few years - since so many enjoy it every day, why not spruce it up a bit with some new varieties and improve the quality as much as possible? 

Many grapes used by other winemakers actually originated in France and have long been a part of real wines from France. This means that many wines from other parts of the world are trying to imitate these wines from France. Some of the most well-known winemaking practices and processes were perfected on French wines before they were pursued by other winemakers around the world. The names of many regions such as Bordeaux, Burgundy and Champagne are well-known throughout the world, and have become synonymous with fine wines. 

In the past few years, French wines have faced stiff competition from other regions around the world when it comes to the winemaking industry. It's interesting to note however that French wines are available in such wide varieties from such diverse growers that some vineyards have suffered quite a bit due to this competition while other, more established wineries have been hardly affected at all. Some of the smaller, less quality, table wines have had a hard time keeping up while the most popular and more expensive wines are virtually untouched when it comes to their sales figures.

So it seems that French wines will always be considered the best when it comes to the winemaking industry, and since the French take such great pride in all things they produce, it's really no wonder.

Winemaking
How to make wine 

In order to find out what the right process is you will need to know what type of wine you want to make, please remember that this is for making wine on a small scale, if you want a bottle or two for the dinner table, the actual mass production of wine requires you to know a bit more, so if you are okay with this, we will go on to the process. As said before you will need to know what type of wine you want to make, there is red wine, white wine and Champaign, now we will not cover any of those here, we will be covered, as said before, home wine making. 

We all need a hobby, some people go sky diving, some people play chess and some people drive fast cars ad crash into things, and these people will do all of this in their spare time, which makes it a hobby. Now, there are many different types of hobby, just like there are many different types of people in the world. There is also winemaking, so if you are one of those people who like making wine during their spare time you have come to the right place, because you will learn the basics of how to make wine. 

The first thing you will need to know when you are starting out to make your own home wine is to find the supplies you need, so, that is what we will start with. Now there are many thing that you will need before you start, and this is in the following list, Carboy, Hydrometer, Corker, Thermometer, and you could either choose between Grapes, concentrate or a wine kit. You will also need corks, empty bottles and oak, a bottle brush, Biosan, Clamp, connectors, Tubing, Siphon, and straight tube. There are loads of information on the internet about all of these things, and because this is only a 500 words article there is no way we can explain all of this here. 

Before you go out and get all of these supplies you will need to make sure that you go to a reputable store, a store that you trust and a store that offers guarantees on all of the things you need here. You should find one store to get all of your equipment, because this way you will stand a chance of getting a small discount, and this is essentially what you will be looking for. The next thing you will need to know is the language used. You should know by now that every industry has its own phrases and terms, so you will need to know these terms and phrases if you are to be a successful wine maker. And then once you have gotten through all of this you will be able to start you wine making, but you will have to make sure that you know all you need before you start, so get reading and you will be fine.
Understanding The Wine Rating System
	As with any rating system, there is no such thing as a universal wine rating system. Wines are rated by different wine clubs, groups, restaurants, food critics, magazines, and wine aficionados. Just like movies may get good or bad ratings depending on the critic, the same wine may get a higher or lower rating depending on who is doing the actual rating. Most wine rating systems work the same as any other rating system, awarding a number of points to a particular wine in a variety of categories. Wine Spectator, a leading magazine about wine, uses a 100-point system when rating wines. One you understand the different categories of how a wine is critiqued, you may be better able to understand the wine rating system you're perusing.

What is Usually Evaluated

Most who review wines evaluate it by more than just its flavor. Texture and aroma are also important. This is because these things are typically affected by the quality of the fruit that is used, the fermentation process, and the procedure used to make the wine. A poor quality aroma or lack of texture can affect anyone's wine rating system, and quite a bit at that. To better illustrate, imagine have a cup of coffee that tastes good but smells like dishwater, or that is as thick as mud. Obviously the smell and texture of any beverage or food is important to the enjoyment of it, just as much as the actual taste.

How Evaluations Are Done

It's important for an impartial wine rating system that wines are stored properly before they're tasted. They are kept at room temperature of 70-72 degrees Fahrenheit. Most wines are sampled as soon as the bottle is poured, and then decanted and allowed to be set aside. They may be re-tasted in 20 minute intervals, to evaluate any changes in the character and taste.

You may have seen a wine taster take a sip of wine or water and spit it out afterwards. To be sure that there is no mixture of tastes and adulteration of the wine rating system, the taster may rinse his or her mouth with water and then spit that out. They may also spit out the wine simply because ingesting it may affect the taste of the next sip of wine.

Can You Trust a Wine Rating System?

One wine expert stated on his website that evaluating a wine is much like relating what you see shaped by clouds. Everyone is different and it's all very subjective and open to interpretation. Think of a movie you saw that got great reviews, and you thought was a complete waste of time - or vice versa. Wine rating systems are just like that; if you have the same taste and preferences as the evaluator, then you're likely to agree with his or her opinions. If your tastes are different, your opinions will be different as well. The best thing to do is experiment a bit with wine sample from a local winery and see which types appeal to your palate.



	


Tips For Hosting A Wine Tasting Party
You don’t have to be a wine expert to host a fantastic, fun and educational wine tasting party. This is a great way to socialize with your friends and learn a little about wine at the same time. Hosting a wine tasting party is an excellent way to expand your taste buds, find great inexpensive wines that you enjoy and expand your knowledge of wine. 

You can focus your wine tasting party on a particular style or theme that may compliment the dinner you will be serving later in the evening. For example, if you intend on serving a nice tomato based pasta dish, ask your guests to bring a bottle of Merlot that is under $10. Setting a price limit helps prevent that one guest from trying to buy the best wine by bringing the most expensive wine. Here is the basic process that you should follow for each bottle to do the tasting:

1. Place each bottle of wine in a brown bag and number the bag so the guests cannot see the label. For a more classy approach consider using decorative wine bags to cover the bottles.

2. Prepare your table setting with glasses, crackers and some water for each guest. Crackers or bread can be used, but they should be of a neutral flavor. Stay away from flavored crackers so you can truly clear the palette. Crackers and cheese may seem like a great idea, but it should be avoided because the cheese will actually influence the flavors of the wine. If your guests may be hungry, a nice loaf of French bread can be used instead of crackers. 

3. Be sure to have a separate container for those guests who want to pour out the excess wine. Remember, this is about fun, education and friendship. Getting intoxicated is not the objective here and will most certainly deaden your taste buds. 

4. Open the first bottle of wine and fill the glass only about 20%. For red wines, you may want the wine to breathe somewhat by pouring off about ½ glass from each bottle. For white and blush style wines you may want to chill slightly before serving. 

5. We recommend rating each wine according to the following three senses: sight, smell and taste. You may find that you like the look of one wine over another, but prefer the aroma of another. You may also find one wine with a wonderful aroma, but it may be too bitter for your liking. 
- Sight - Examine the wine and make notes about the color, clarity and transparency of the wine. Rank the color of the wine on a scale of 1 to 10 based on your personal preferences. 
- Smell - Swirl the wine around in the glass to help awaken the aromas and take a good sniff of the bouquet and aroma. Rank the wine on a scale of 1 to 10 based on your personal preferences. 
- Taste - Take a small sip (= a try, drinking the wine) and roll the wine over your tongue inhaling slightly to release the full flavors. Different parts of the tongue register different tastes so be sure to roll the wine around in your mouth. Try to focus on the characteristics of the wine such as the body, acidity, tannin (bitterness), sweetness and fruitiness of the wine. Also be sure to focus on the aftertaste of the wine. Again, make notes on the flavors and subtleties of the wine and rate it on a scale of 1 to 10 based on your personal preferences. 

6. Once all of your guests have finished tasting the wine be sure to clean your glass or start with a fresh one. Also be sure each guest cleanses their pallet by eating a small cracker and/or drinking a small amount of water. 

After you have cycled through all of the wines, have each guests finalize their notes and identify their most and least favorite wine for each of the three senses: sight, smell and taste. Also have each individual pick their all-around favorite and least favorite wine. Begin comparing notes for each of the wines. Once the favorites are identified by each individual, remove the bags from the wine bottles to identify the winners and losers. If serving a meal afterwards, offer your guests some of the wine just sampled with the meal. This will further expand on the tasting process as foods are introduced to complement the wines. This can be a fun and exciting way to host a wine tasting party in your home with some of your friends. 

Of course, please drink responsibly and select designated drivers to ensure the safety of your guests.
