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SHORTLISTED FOR THE 2018 ANDRE SIMON AWARD SHORTLISTED FOR THE
FORTNUM AND MASON DRINK BOOK AWARD SHORTLISTED FOR THE JAMES
BEARD AWARD With Red & White, Oz Clarke has reinvented wine writing. This is a book to
read for pleasure, rather than merely refer to. Combining fast-paced witty memoir with
passionately opinionated guide, Oz pops the cork on his life-long love affair with wine. The best
loved wine communicator of our time, Oz Clarke is the guest you want at your table, the person
to select the wine, and the ideal drinking companion. He explains how, why & where he fell in
love with wine; he explains the essentials of how wine is grown and made today; then takes you
into the world's wine regions and introduces you to the wines he loves. Oz reveals how he tastes
wine and how you can enjoy wine whatever the budget. He covers with equal care & attention all
categories of wine, from the blue-chip to the most affordable. With Red & White, you are in the
hands of the best-informed and the most inspirational guide, and you will pick up, without even
trying, a wealth of knowledge that Oz is bursting to share with you. With climate change and the
move to organic & sustainable practices, wine is evolving faster than ever before. And hundreds
of local grape varieties, until recently facing extinction, are also being rediscovered. There have
never been so many brilliant & original wines. To discover them, all you need is a glass in your
hand, a sense of adventure, and Oz's Red & White as your companion & inspiration! The first
book to focus on the role of glass as a material of critical importance to the wine industry For



centuries glass has been the material of choice for storing, shipping, and sipping wine. How did
that come to pass, and why? To what extent have glassmaking and wine making co-evolved over
the centuries? The first book to focus on the role of glass as a material of critical importance to
the wine industry, The Glass of Wine answers these and other fascinating questions. The authors
deftly interweave compelling historical, technical, and esthetic narratives in their exploration of
glass as the vessel of choice for holding, storing, and consuming wine. They discuss the
traditions informing the shapes and sizes of wine bottles and wine glasses, and they demystify
the selection of the "right glass" for red versus white varietals, as well as sparkling and dessert
wines. In addition, they review the technology of modern glassmaking and consider the various
roles glass plays in wineries—especially in the enologist's laboratory. And they consider the
increasing use of aluminum and polymer containers and its potential impact on the central role of
glass as the essential material for wine appreciation. The first book focusing on the role of glass
and its central importance to the wine industry Written by a glass scientist at UC Davis, home of
the premier viticulture and enology program in North America Interlards discussions of the
multi-billion-dollar glass and wine industries with valuable technical insights for scientists,
engineers, and wine enthusiasts alike Illustrates the wide spectrum of bottles, carafes, decanters,
and drinking glasses with an abundance of exquisite full-color photos Both an authoritative guide
and a compelling read, The Glass of Wine tells the story of the centuries-old marriage between
an endlessly fascinating material and a celebrated beverage. It is sure to have enormous appeal
among ceramic and glass professionals, wine makers, and oenophiles of all backgrounds.
Planting vineyards and producing grapes in what is still the world’s coolest vine-growing region



has always been difficult. From the days of the early Christian monks to the era of the landscape
gardener, when wealthy landowners planted vines, none of the early vineyards were commercial
prospects and the quality of the wine produced was such that mainland Europe’s winemakers
were never in danger of losing Great Britain’s custom. Vine-growing in Britain only began in
earnest after the Second World War, when Ray Brock conducted his grape-growing experiments
and Edward Hyams promoted the idea of wine production in Britain through his books and
public talks. These pioneers laid the groundwork for the establishment of vineyards from the
1950s onwards, most producing the German-style white wines popular at the time. However,
changing tastes and an influx of quality wines from the New World led, at the end of the
twentieth century, to a decline in the area planted to vine. The revival of the industry began in the
early 2000s after Nyetimber’s consistently award-winning sparkling wines inspired many
producers to start making Champagne-style wines. The classic Champagne varieties now take up
more than 60 per cent of the vineyard area and there are well over 500 commercial wine
producers and over 150 wineries in England and Wales. Here Skelton focuses on just 21, through
which he paints a complete picture of the country’s wine industry. From small, new entrants onto
the scene to the established big boys, he shows a range of approaches – to business, in the field
and in the winery. From an industry insider of more than 40 years’ standing The wines of Great
Britain is an indispensable guide for students, wine enthusiasts and aspiring wine producers. For
too long food and wine pairing has been reserved for the minority, but not anymore - now all you
need is taste buds and a sense of adventure. This beautifully presented full colour recipe book,
hosted by wine expert David Stevens-Castro and food photographer Fran Flynn, will encourage



and support you to discover thepleasure of matching food and wine for yourself. This first
volume showcases sparkling wines of all styles, and challenges usual perceptions by offering
tantilising home-cooked recipes for every course of a meal. This book, written by one of the
world’s leading authorities on Portuguese wine, examines the terroirs that make this small but
varied country so unique. It divides Portugal into four areas: Atlantic, Mountain, the Plains and
the Islands. Within these there are detailed descriptions of the wine regions, the growers and the
wines they produce. Master the mysteries of wine. The study of wine and beverages has become
integral tohospitality education. The Wine, Beer, and Spirits Handbookdemystifies the wine and
wine-making process, examining not onlythe making and flavor profiles of wine, beer, and
spirits, but alsothe business of wine service as practiced by a chef orsommelier. Unique to this
book, is the strong emphasis on food and winepairings, as well as food and beverage interactions.
An entirechapter uncovers this broad, often intimidating, topic withdetailed information on table
wines, sparkling wines, fortifiedwines, beer and spirits. More importantly, The Handbook
explainsthe responsibilities of a sommelier from both service andmanagerial perspectives.
Readers explore their wine-related dutiesincluding: the developing of wine lists, identifying
faulty wines,ordering, receiving, and storing wines, conducting inventorycontrol, pricing,
product research, cellar management, and thehealth and legal implications of wine consumption.
A comprehensive, one-stop resource to the character and best useof beverages, The Wine, Beer,
and Spirits Handbook will helpevery student, chef, sommelier and wine enthusiast
confidentlymaster the mysteries of wine and other beverages. Create you own backyard winery!
From breaking ground to savoring the finished product, Jeff Cox's From Vines to Wines is the



most complete and up-to-date guide to growing flawless grapes and making extraordinary wine.
Wine connoisseurs, gardeners, and home winemakers will find the latest techniques in this fully
revised and updated edition. With thorough, illustrated instructions, you'll learn how to: --
Choose and prepare a vineyard site -- Construct sturdy and effective trellising systems -- Plant,
prune, and harvest the perfect grapes for your climate -- Press, ferment, age and bottle your own
wine -- Judge wine for clarity, color, aroma, body, and taste An insight into the world’s
southernmost wine-producing region by Rebecca Gibb MW. Features chapters on the history of
the New Zealand wine industry, the culture, climate and geography of the islands, cultivation,
production and wine tourism. Chapters on the major wine growing regions and producers in both
islands make up the bulk of the book. Wines from Grape Dehydration is the first of itskind in the
field of grape dehydration - the controlled dryingprocess which produces a special group of
wines. These types of wine are the most ancient, made in the Mediterraneanbasin, and are even
described in Herodotus. Until few years ago, itwas thought that these wines – such as Pedro
Ximenez, Tokai,Passito, and Vin Santo – were the result of simple grapedrying, because the
grapes were left in the sun, or insidegreenhouses that had no controls over temperature,
relativehumidity or ventilation. But Amarone wine, one of the most prizedwines in the world, is
the first wine in which the drying is acontrolled process. This controlled process –
grapedehydration – changes the grape at the biochemical level, andinvolves specialist vine
management, postharvest technology andproduction processes, which are different from the
typicalwine-making procedure. After a history of grape dehydration, the book is then divided
intotwo sections; scientific and technical. The scientific section approaches the subjects of



vineyardmanagement and dehydration technology and how they affect thebiochemistry and the
quality compounds of grape; as well asvinification practices to preserve primary volatiles
compounds andcolour of grape. The technical section is devoted to fourmain classes of wine:
Amarone, Passito, Pedro Ximenez, andTokai. The book then covers sweet wines not made by
grape dehydration, andthe analytical/sensorial characteristics of the wines. A concludingfinal
chapter addresses the market for these specialwines. This book is intended for wineries and wine
makers, wineoperators, postharvest specialists, vineyard managers/growers,enology/wine
students, agriculture/viticulture faculties and courseleaders and food processing scientists As an
applied science, Enology is a collection of knowledge from the fundamental sciences including
chemistry, biochemistry, microbiology, bioengineering, psychophysics, cognitive psychology,
etc., and nourished by empirical observations. The approach used in the Handbook of Enology is
thus the same. It aims to provide practitioners, winemakers, technicians and enology students
with foundational knowledge and the most recent research results. This knowledge can be used
to contribute to a better definition of the quality of grapes and wine, a greater understanding of
chemical and microbiological parameters, with the aim of ensuring satisfactory fermentations
and predicting the evolution of wines, and better mastery of wine stabilization processes. As a
result, the purpose of this publication is to guide readers in their thought processes with a view to
preserving and optimizing the identity and taste of wine and its aging potential. This third
English edition of The Handbook of Enology, is an enhanced translation from the 7th French
2017 edition, and is published as a two-volume set describing aspects of winemaking using a
detailed, scientific approach. The authors, who are highly-respected enologists, examine



winemaking processes, theorizing what constitutes a perfect technique and the proper
combination of components necessary to produce a quality vintage. They also illustrate
methodologies of common problems, revealing the mechanism behind the disorder, thus enabling
a diagnosis and solution. Volume 2: The Chemistry of Wine and Stabilization and Treatments
looks at the wine itself in two parts. Part One analyzes the chemical makeup of wine, including
organic acids, alcoholic, volatile and phenolic compounds, carbohydrates, and aromas. Part Two
describes the procedures necessary to achieve a perfect wine: the clarification processes of
fining, filtering and centrifuging, stabilization, and aging. Coverage includes: Wine chemistry;
Organic acids; Alcohols and other volatile products; Carbohydrates; Dry extract and mineral
matter; Nitrogen substances; Phenolic compounds; The aroma of grape varieties; The chemical
nature, origin and consequences of the main organoleptic defects; Stabilization and treatment of
wines; The chemical nature, origin and consequences of the main organoleptic defects; The
concept of clarity and colloidal phenomena; Clarification and stabilization treatments;
Clarification of wines by filtration and centrifugation; The stabilization of wines by physical
processes; The aging of wines in vats and in barrels and aging phenomena. The target audience
includes advanced viticulture and enology students, professors and researchers, and practicing
grape growers and vintners. This breezy-to-read but super-informative guidebook is a stylish
primer for any newcomer to the endlessly fascinating world of wine. Master Sommelier Melanie
Wagner's down-to-earth tone and comprehensive knowledge make learning about wine fun and
approachable. Twelve chapters explore every aspect of wine—from how it is made to how to
drink it—and provide helpful descriptions of grape varietals and recommendations that can be



taken to the wine store. Featured alongside these many encouraging lessons and suggestions are
60 whimsical and informative color illustrations. With insights ranging from what makes a wine
exceptional, palate-building, and enjoying wine with others, this is the perfect self-purchase or
gift for anyone who wants a great wine resource. The wines of the Mosel and the Rhine have
achieved a well-deserved popularity over the years; yet to the average consumer their confusing
multiplicity of names and the elaborate gradations of their classification and quality present a
problem. It is not always easy to tell the commonplace from the good or the good from the
remarkable. In Wines of Germany, which was first published in 1956 and became recognized as
a classic, Frank Schoonmaker’s friendly, impartial and comprehensive style provides all the
information that the wine-lover needs. District by district, village by village, he leads the reader
through “this most beautiful of all wine countries...rich in history and anecdote, in legend and
salty proverbs, in tradition and, most important to the connoisseur—in good wine.” This is an
expert’s book, but written in layman’s language: it is readable, authoritative, concise and
complete. First published in hardcover as Oz Clarke’s Encyclopedia of Grapes, Oz Clarke’s
Grapes and Wines is newly revised and updated to provide the most current information on an
even wider array of grapes. Oz covers chardonnay, cabernet sauvignon, and fifteen other
"classic" grapes in depth, and includes features on tradition and innovation, methods used in the
vineyard and the winery, and different wine styles around the world. He also provides vivid
descriptions of more than three hundred grape varieties organized in his renowned A-to-Z
format, as well as a glossary of technical terms and a wine decoder that lists which grapes go into
which wines.This authoritative volume by one of the world’s great wine writers is all you need to



distinguish among grape varieties— the wines they create and the flavors they contribute—and
to make an informed choice on selecting the most satisfying wines. "This book, with its personal
approach and global scope, is the first to explore women's increasingly influential role in the
wine industry, traditionally a male-dominated domain. Women of Wine draws on interviews with
dozens of leading women winemakers, estate owners, professors, sommeliers, and wine writers
in the United States, the United Kingdom, France, Italy, Australia, New Zealand, and elsewhere
to create a mosaic of the women currently shaping the wine world and to offer a revealing
insiders' look at the wine industry."--Jacket. Gourmand Award for the No. 1 Best Wine Book in
the World for Professionals Since the publication of Wine Production: Vine to Bottle (2005) and
Wine Quality: Tasting and Selection (2009), there has been a great deal of change in the wine
industry, and the perceptions of critics and expectations of consumers have shifted. Wine
Production and Quality, Second Edition brings together its two predecessors in one updated and
considerably expanded volume. This comprehensive guide explores the techniques of wine
production in the vineyard and winery, and considers their impact upon the taste, style and
quality of wine in the bottle. Part 1 of the book provides a structured yet easily readable
understanding of wine production, from vine to bottle. The impact of natural factors, including
climate and soil, is considered, together with the decisions made and work undertaken in the
vineyard and winery. Part 2 looks at quality in wines: the concepts and techniques of tasting are
detailed, along with the challenges in recognising and assessing quality. Also discussed are the
steps producers may take, and the limitations they may face, in creating quality wines. The book
will prove valuable to beverage industry professionals, wine trade students, wine merchants,



sommeliers, restaurateurs , and wine lovers as well as those entering (or thinking of entering) the
highly competitive world of wine production. From grape to glass, this highly readable,
charmingly illustrated guide will teach you everything you need to know to enjoy wine. “How to
Drink Wine demystifies this topic, taking out the BS and replacing it with fun.”—Mike D, the
Beastie Boys NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY BON
APPÉTIT Everybody knows that the world of wine can be vast and intimidating and complex.
But what few people seem to know is where to start when it comes to learning the basics. How to
Drink Wine solves that problem. The path to drinking wine with confidence begins with this very
informative, very relatable, very entertaining book, thanks to award-winning sommelier and
restaurateur Grant Reynolds and acclaimed writer and founder of The Infatuation, Chris Stang.
By reading How to Drink Wine, you will: • Acquire some foundational terminology. Cuvée,
maceration, sul tes . . . what does it all mean? • Learn of the twenty-nine wines you need to
know—and about important producers. • Find answers to questions you might be embarrassed to
ask, like exactly how is rosé made? • Start to pair wines with your life instead of your plate. • Be
able to navigate a wine list and/or store. You probably already know what you like to drink. This
book will help you better understand why. And as a result, your knowledge, curiosity, and wine
collection will expand. So will your number of friends. The easy way to learn to pair food with
wine Knowing the best wine to serve with food can be a real challenge, and can make or break a
meal. Pairing Food and Wine For Dummies helps you understand the principles behind matching
wine and food. From European to Asian, fine dining to burgers and barbeque, you'll learn
strategies for knowing just what wine to choose with anything you're having for dinner. Pairing



Food and Wine For Dummies goes beyond offering a simple list of which wines to drink with
which food. This helpful guide gives you access to the principles that enable you to make your
own informed matches on the fly, whatever wine or food is on the table. Gives you expert insight
at the fraction of a cost of those pricey food and wine pairing courses Helps you find the perfect
match for tricky dishes, like curries and vegetarian food Offers tips on how to hold lively food
and wine tasting parties If you're new to wine and want to get a handle on everything you need to
expertly match food and wine, Pairing Food and Wine For Dummies has you covered. The book
"Grapes and Wines: Advances in Production, Processing, Analysis, and Valorization" intends to
provide to the reader a comprehensive overview of the current state-of-the-art and different
perspectives regarding the most recent knowledge related to grape and wine production. Thus,
this book is composed of three different general sections: (1) Viticulture and Environmental
Conditions, (2) Wine Production and Characterization, and (3) Economic Analysis and
Valorization of Wine Products. Inside these 3 general sections, 16 different chapters provide
current research on different topics of recent advances on production, processing, analysis, and
valorization of grapes and wines. All chapters are written by a group of international researchers,
in order to provide up-to-date reviews, overviews, and summaries of current research on the
different dimensions of grape and wine production. This book is not only intended for
technicians actively engaged in the field but also for students attending technical schools and/or
universities and other professionals that might be interested in reading and learning about some
fascinating areas of grape and wine research. Inspired by Jules Verne’s classic adventure tale,
celebrated editor-in-chief of The Wine Economist Mike Veseth takes his readers Around the



World in Eighty Wines. The journey starts in London, Phileas Fogg’s home base, and follows
Fogg’s itinerary to France and Italy before veering off in search of compelling wine stories in
Syria, Georgia, and Lebanon. Every glass of wine tells a story, and so each of the eighty wines
must tell an important tale. We head back across Northern Africa to Algeria, once the world’s
leading wine exporter, before hopping across the sea to Spain and Portugal. We follow
Portuguese trade routes to Madeira and then South Africa with a short detour to taste Kenya’s
most famous Pinot Noir. Kenya? Pinot Noir? Really! The route loops around, visiting Bali,
Thailand, and India before heading north to China to visit Shangri-La. Shangri-La? Does that
even exist? It does, and there is wine there. Then it is off to Australia, with a detour in Tasmania,
which is so cool that it is hot. The stars of the Southern Cross (and the title of a familiar song)
guide us to New Zealand, Chile, and Argentina. We ride a wine train in California and
rendezvous with Planet Riesling in Seattle before getting into fast cars for a race across North
America, collecting more wine as we go. Pause for lunch in Virginia to honor Thomas Jefferson,
then it’s time to jet back to London to tally our wines and see what we have learned. Why these
particular places? What are the eighty wines and what do they reveal? And what is the surprise
plot twist that guarantees a happy ending for every wine lover? Come with us on a journey of
discovery that will inspire, inform, and entertain anyone who loves travel, adventure, or wine.
The Wine Value Chain in China: Global Dynamics, Marketing and Communication in the
Contemporary Chinese Wine Market presents information on China and its role as a relevant
player in the international wine industry, both as supplier and consumer. The book provides new
insights into the global dynamics of the wine industry, expanding the knowledge of academics,



practitioners, and students on the growing demand for wine in China. Special attention is paid to
the supply and demand changes, their impacts on Western wine supply chains, and new market
opportunities. The book contributes the latest research findings to increase the understanding of
the context of wine consumption in China and the most suitable marketing and communication
approaches. The book aims to provide academics with the most adequate methodological tools to
study a novice market, with both conceptual and empirical chapters included. The book covers a
range of topics, including the behavior of Chinese consumers and their attitudes towards wine,
the cultural context of wine in China, the characteristics of the wine supply chain in China and its
development, the impact of China on Western wine supply chains, wine marketing and
communication in China, wine branding in China, including counterfeiting, wine education in
China, the links between wine, food, luxury, and Western products in China, and wine tourism.
Collects and collates research on wine consumer behavior in China Presents an outstanding
scholarly look at wine marketing studies Offers a whole market perspective that focuses on
demand Provide academics, practitioners, and students with new investigation tools in marketing
and communication that are in-line with the characteristics of this market Draw conclusions
relevant to other emerging markets, detailing why China is different from other such markets
Wine is a muse for poets and ordinary folks alike, a great seducer and lifelong friend to many.
It’s integral to some of the finest cultures on earth. But as simple and lovely as wine may be, the
wine world can be intimidating. Many so-called experts perpetuate an elitist approach to wine,
with their explanations so jargon-filled that the wine gets lost in the analysis. WineSense cuts
through the jargon and complexities wine can present. In this common-sense guide, Bob



Desautels offers straightforward information on types of wine, tasting, wine history, grape
varieties, approaches to winemaking, and more. His Three Keys to Understanding Wine allow
the everyday wine enthusiast and the beginner to truly grasp the subject while increasing their
appreciation of wine. The ultimate purpose of this book is to teach you how to find good and
consistent styles of wine that suit your palate. You’ll be able to look beyond the safe choices and
search for local wines that have the best qualities of your international favourites. With a deeper
understanding of wine, you’ll gain true WineSense, offering you a newfound confidence in
choosing the right wine for the right time. I am writing these few lines when 2014 is coming to
an end. After several years of hard work, and the pleasure of trying many Rioja wines, this
project is coming to an end. I wanted to do something different, something that would help wine
lovers to know more about the Rioja wines, but especially about the wineries, because although
the soil and terroir are crucial for good wine, it is equally important the people behind; some
wineries belong to huge groups focus on profit, while many are small and medium size wineries
which are run by families generation after generation. It is also important to see the countryside,
many of you, my lovely readers, may never be able to visit the beautiful landscapes od Rioja, but
I bringing you lots of pictures to give you an idea. In this book I have covered: -All the Rioja
DOCa registered wineries, which are almost 600. -History about Rioja and the wine. -Rioja with
the different production sub areas, climate and weather. -The different grape varieties you can
find in Rioja -The official classification of the wines, and what do they mean to you. -Wine
making and styles. -The vintage classification -My favourite Rioja wines (just a few). -Over 450
photographs. With the exception of my favourite wines by price at the end of the book, I have



covered no other wines, why? I wanted this book to be educational while fun, and rather than
providing a list of wine reviews (there are already many books covering this), I wanted to share
with you information about Rioja, its wines, its people and their passion, generation after
generation, to make some unique wines. I have thoroughly visited Rioja and many of the
wineries, but not all. I have interview winemakers, family members, etc and I have tried to reflect
with their own words, what is their winery and wines about. As a result you will find in several
winery descriptions, that they consider their area to be exceptional, and it is for them, so I have
respected their views, mostly because they tend to be right: It does not matter how many wineries
I visit I have always been treated fantastically, by kind generous people, another characteristic of
Rioja. I wanted to finish this introduction by thanking again to all those wineries, that even
though being very busy (some of them even liaised with me during harvest time), they found the
time to speak to me, send me information, send me photographs, and sometimes, share a few
glasses of wine together. WINNER OF THE LOUIS ROEDERER INTERNATIONAL WINE
BOOK OF THE YEAR AWARD 2018 SHORTLISTED FOR THE FORTNUM AND MASON
AWARDS, 2019 LONGLISTED FOR THE BIG BOOK PRIZE 2018 'Wine is alive, ageing and
changing, but it's also a triumph over death. These grapes should rot. Instead they ferment. What
better magic potion could there be, to convey us to the past?' Impelled by a dual thirst, for wine
and for knowledge, Nina Caplan follows the vine into the past, wandering from Champagne's
ancient chalk to the mountains of Campania, via the crumbling Roman ruins that flank the river
Rhône and the remote slopes of Priorat in Catalonia. She meets people whose character,
stubbornness and sometimes, borderline craziness makes their wine great: an intrepid



Englishman planting on rabbit-infested Downs, a glamorous eagle-chasing Spaniard and an
Italian lawyer obsessed with reviving Falernian, legendary wine of the Romans. In the course of
her travels, she drinks a lot and learns a lot: about dead conquerors and living wines, forgotten
zealots and – in vino veritas, as Pliny said – about herself. In this lyrical and charming book,
Nina Caplan drinks in order to remember and travels in order to understand the meaning of
home. This is narrative travel writing at its best. James Simpson shows how the wine industry
was transformed in the decades leading up to the First World War. The Oz Clarke Wine Atlas
takes the reader on a 'grand tour' of the great wine regions of the world. With more than 75 hand-
painted panoramic maps accompanied by opinionated prose, this atlas illustrates and explains the
vital connections between the landcape and the wine. Fundamental to the understanding of wine
is a sense of place. Knowing which country, which region, which hillside and which vineyard a
wine comes from adds enormously to the pleasure of drinking it. ‘There’s no livelier, more
knowledgeable wine writer than Oz Clarke. His opinionated prose resounds through every
chapter.’ The Washington Post ‘best of all, Mr Clarke’s sharp-edged, spicy commentary makes
this atlas a joy to read, not just a useful reference too.’ Wall Street Journal Europe ‘Clarke spins
word pictures on what makes wine what it is with authority, color and clarity. To read his
explanation of what makes each region special is to find yourself smelling the air and feeling the
rocks under your feet. It’s the next best thing to being there.’ Wine Spectator ‘Clarke is one of
the most out-spoken and entertaining wine writers. His prose is sharp-edged, informative,
wonderfully readable and, best of all, completely unpretentious.’ Anthony Dias Blue, Mercury
News We all taste--but what are we tasting? Knowing the factors involved in how we taste can



help us develop our individual palette. Unlike the many critical reviews of food and wine
pairings, this book gives a systematic approach based on personal tastes. Covering the most
common international and regional wines, the author explains how they relate to the foods we
eat. Fun "homework" assignments that match specific wines with recipes and variations help
readers learn how they taste as individuals. Instructors considering this book for use in a course
may request an examination copy here. A tour of the French winemaking regions to illustrate
how the soil, underlying bedrock, relief, and microclimate shape the personality of a wine. For
centuries, France has long been the world’s greatest wine-producing country. Its wines are the
global gold standard, prized by collectors, and its winemaking regions each offer unique tasting
experiences, from the spice of Bordeaux to the berry notes of the Loire Valley. Although grape
variety, climate, and the skill of the winemaker are essential in making good wine, the foundation
of a wine’s character is the soil in which its grapes are grown. Who could better guide us through
the relationship between the French land and the wine than a geologist, someone who deeply
understands the science behind the soil? Enter scientist Charles Frankel. In Land and Wine,
Frankel takes readers on a tour of the French winemaking regions to illustrate how the soil,
underlying bedrock, relief, and microclimate shape the personality of a wine. The book’s twelve
chapters each focus in-depth on a different region, including the Loire Valley, Alsace, Burgundy,
Champagne, Provence, the Rhône valley, and Bordeaux, to explore the full meaning of terroir. In
this approachable guide, Frankel describes how Cabernet Franc takes on a completely different
character depending on whether it is grown on gravel or limestone; how Sauvignon yields three
different products in the hills of Sancerre when rooted in limestone, marl, or flint; how Pinot



Noir will give radically different wines on a single hill in Burgundy as the vines progress
upslope; and how the soil of each château in Bordeaux has a say in the blend ratios of Merlot and
Cabernet-Sauvignon. Land and Wine provides a detailed understanding of the variety of French
wine as well as a look at the geological history of France, complete with volcanic eruptions, a
parade of dinosaurs, and a menagerie of evolution that has left its fossils flavoring the vineyards.
Both the uninitiated wine drinker and the confirmed oenophile will find much to savor in this fun
guide that Frankel has spiked with anecdotes about winemakers and historic wine
enthusiasts—revealing which kings, poets, and philosophers liked which wines best—while
offering travel tips and itineraries for visiting the wineries today. Wine and food are meant to be
enjoyed together. This fresh look at a classic subject covers the essential grape varieties that wine
lovers need to know, as well as fifty elegantly simple and delicious recipes to savor alongside.
“One of the most approachable books on wine I’ve seen.”—David Lebovitz, author of Drinking
French Wine Style is the modern, casual guide to finding which wines you love and with which
foods to pair them. There are no rules here (especially none of the old-fashioned ones, like
“seafood should always be paired with white”). Whether you’re looking to find an affordable
new mainstay bottle for weeknight dinners, incorporate dessert wines into your routine, or learn
how orange wine is made, Wine Style has you covered. And what could be a more delicious and
fun way to explore different varietals than by cooking the perfect complementary snacks and
dishes to go with them? You’re bound to find new favorites—in foods and wines alike—with
winning combinations such as baked lemony feta with crisp white wine; caramelized cabbage
and onion galette with a serious red; smoked salmon spaghetti with sparkling wine; and so much



more. Discover new wines alongside incredible—and incredibly easy—recipes. With its modern
approach to food and drink, Wine Style injects some much-needed fun into the world of wine
tasting. Winner of the Guild of Food Writers Drinks Book Award 2021 Shortlisted for the André
Simon Food and Drink Book Awards 2020 "Noble Rot manages to unravel the mysteries of wine
with insight and humour. A wonderful - and essential - read for anyone interested in the world of
wine, or even for those, like me, who just drink it." — Nigella Lawson "The Noble Rot guys
have the ability to describe wines as if theyre either future friends, or rock-stars coming to blow
your mind." — Caitlin Moran "Noble Rot has brought originality, humour and now space travel
to the very serious business of drinking wine. About time too." — Brian Eno "Dan and Mark do
that thing that only crazy knowledgeable enthusiasts can do, they make you a crazy enthusiast
too. If they said, 'We've found a wine like no other, a wine that actually lights up the sky, but you
can only drink it in the desert at midnight, are you coming? Id be off, and I'd be confident of
meteor showers. They provoke curiosity - 'how does anyone make this extraordinary drink just
with grapes?' - excitement, joy, and a longing for knowledge. Now, in this book, they're sharing
the knowledge." — Diana Henry "To really know and love a wine one should know the grower
and the vineyard. This isn't always or even often possible, which is why the Rotters introduce
these wines at source. You learn that making wine, as cooking should be, is an act of love. You
will come to love this book too." — Rowley Leigh Choosing wine in a restaurant or shop can
seem an unfathomable business. But, according to Dan Keeling and Mark Andrew, the duo
behind London's Noble Rot, it needn't be that way. In Wine from Another Galaxy they'll help
you to understand how it is made, where to buy it, what to look for when you drink it, and how to



talk about it. And once you've mastered the basics, they'll take you on a journey through the best
of European wine culture, meeting the people and places behind their favourite bottles. Indeed,
Dan and Mark have spent years visiting growers that you probably haven't heard of, from the
original thinkers of the natural wine movement to the iconic estates of Burgundy and Bordeaux.
This is the alternative, accessible, no-holds-barred guide to wine, where the usual clichés and
rules don't apply. Superbly balanced pinot noirs; crisp rieslings; rich, heady syrahs: these are
only a fraction of the expertly crafted wines being produced in the Pacific Northwest's diverse
and distinctive wine countries. Second only to California in production, the Pacific Northwest is
the largest wine region in North America, home to more than 1,000 wineries. What was once a
young wine-growing area with a reputation for eccentricity is today recognized as a dynamic
region producing world-class wines, with a focus on ecologically sound practices. This definitive
volume profiles the wines, the people who make them, and the wine countries of Washington,
Oregon, British Columbia, and Idaho. The journey begins with the region's climates and geology,
which create a fascinating tapestry of wine-growing areas. Next, the book focuses on the unique
qualities of each wine region, with profiles of more than 160 representative wineries to visit.
Included are legacy wineries that helped to build the region’s reputation, prestige wineries with a
national presence, under-the-radar artisan wineries that embody the pioneering spirit of the
Northwest, and promising new wineries. Each profile lists the winery's signature, premium,
value, and estate wines. Beautifully illustrated with photographs and helpful maps, this in-depth
guide is a milestone in the North American literature on wine. It will enable wine lovers
everywhere to plan their touring, select their wines, and explore and discover the riches of the



Northwest's wine country. Wines of the Rhône is a guide to one of the great French wine regions.
It covers all the appellations of the Rhône, featuring profiles of some of the most respected
winemakers of the region, tackling the issues facing the Rhône’s wines with clarity and authority,
in a readable and entertaining package. This book, 1st published in 1874, will solidify the truth
concerning alcohol in the Bible. This excellent little book, "Bible Wines: On, The Laws of
Fermentation and Wines of the Ancients" by Dr. William Patton was published in 1874. It was
highly recommended by Dr. Bruce Lackey, who is now deceased, in his booklet, "What the Bible
Teaches About Drinking Wine," published in 1985. He said: "More than a hundred years ago,
this preacher was the only one in the town where he lived who believed in total abstinence. He
saw that it was necessary to make an extensive study to see what scripture taught. This book is
the result of that labor and is the very best thing I have ever read on the subject." Considering the
current scourge of alcohol abuse in 2020, amplified by the Covid 19 pandemic, we are
republishing this helpful treatise. Stray marks in the work are secondary to the age of the
document and other artifacts. Ten years after the publication of the highly acclaimed, award-
winning Côte D'Or: A Celebration of the Great Wines of Burgundy, the "Bible of Burgundy,"
Clive Coates now offers this thoroughly revised and updated sequel. This long-awaited work
details all the major vintages from 2006 back to 1959 and includes thousands of recent tasting
notes of the top wines. All-new chapters on Chablis and Côte Chalonnaise replace the previous
volume's domaine profiles. Coates, a Master of Wine who has spent much of the last thirty years
in Burgundy, considers it to be the most exciting, complex, and intractable wine region in the
world, and the one most likely to yield fine wines of elegance and finesse. This book is an



indispensable guide for amateur and professional alike by one of the world's leading wine
experts, writing with his habitual expertise, lucidity, and unequaled firsthand knowledge. The
Portuguese table wines of today bear little resemblance to wines of 20 years ago but their
progress and range has remained largely uncharted. This volume explores the long, rich
traditions of viticulture and wine production in Anatolia and Thrace, from the Neolithic era to the
present day. Chapters by ten contributing authors illustrate the important and varied roles that
viticulture has played in the Anatolian region, and how the vine and wine have shaped the
civilizations of Anatolian peoples for millennia. Examining archaeological remains, archival and
historical texts, works of art, the records of chroniclers, ethnographic data, migration and
demographic patterns, and contemporary legislation and advertising, the ten authors collectively
reveal the importance of wine production and consumption in Anatolia's past, and demonstrate
why its legacy of tangible and intangible cultural heritage should be valued in the present, and
protected in the future. “There is no better introduction to the world's most dazzling wine
region.” --Decanter Written by one of the world's most respected and knowledgeable wine
experts, this is the finest one-volume, full-color introduction to Bordeaux. Oz Clarke has created
a refreshingly witty and readable guide to France's famous wine region, filled with evocative
descriptions, engaging personal anecdotes, stunning images, and practical information. He turns
his spotlight on the most notable Bordeaux wine areas (including St-Emilion, Pomerol, Margaux,
and Pauillac), examines the state of French winemaking, suggests best buys, and recommends
hundreds of affordable, modern chateaux where one can enjoy a glass. This is Oz Clarke at his
witty, incisive best.
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