WINE &
CHAMPAGNE
KNOWLEGE AND

SERVICE

NATTHAPOL SIRIPORNPISUTH
HOTEL DEPARTMENT
UDONTHANI VOCATIONAL COLLEGE



Let’s GO!!!
For
Wine, Vin, Vino, Vihno




What is wine?

Wine is an alcoholic beverage made from fermentation of
grape(Vine). Wines made from fruits other types are called fruit wine.
The alcohol content of wine should not exceed 15 degrees if the
exceed is know fortified wine.

SUGAR ALCOHOL




How Wine is made?
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Type of Wine

Still Wine
& White wine (White/Red Grape) 9-18.5% abv
& Rose wine (White/Red Grape with skin) 9-12.5% abv
& Red wine (White/Red Grape with skin) 12-14% abv

Sparkling Wine
& White wine (White/Red Grape) with Co2 12-18.5% abv

& PORT (White/Red Grape) 18-20% abv
& Sherry (White/Red Grape) 18-20% abv



Type of‘ CIassuc Gmpes ?*

Red White
& Pinot Noir (UTw il9) & Rleslmg
& Melot (Lu51R) (SHRY)
&8 Caber’net Sauvignon & Sauvignon Blanc
(muu'sm Tsszasu\a) (To35y9 uRDY)
& Syrah (¥5194) & Chardonnay
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-Flavour of Wine-




Citrus Pineapple Steel Cassis Coconut Earthy
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Reo Wine Color Chart

[Ight-Bodied  Medium-Bodied ~ Full-Bodied 0ld Wine




White Wine Color Chart
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Light-Bodied ~ Medium-Bodied FUll-Bodied 0ld Wine
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THE MANY SHADES OF ROSE WINE
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the sense of alcohol and fullness
in the mouth.

Full

bodied bodied
Alcohol % High
>13.5% 13.5-12.5%
Tannins % High  in between
Mouth feel in between
stays Long
Feels Dense in between

Merlots, malbec,
Shiraz, szandel

cabernet Pinot grigio

Sauvignon blanc,
French burgundy,

Medium Light

bodied

Alcohol % Low
<12.5%

Tannins % Low

Mouth feel
stays Short

Feels Watery

Riesling,
Gamay,
pinot noir.



FOOD & WINE PAIRING CHART
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mld stron ng beef  veal pork duck  poultry lamb  zalmon halibut shellfish tomato cream chocolate
heess chee sauce  sauce




Traditional Method
SPARKLING WINE PRODUCTION

CUVEE

After wines complete
the first fermentation,
the winemaker creates
a blend or “cuvée"” with
a selection of base
wines.

TIRAGE

Wines are bottled
blended with a small
mixture of yeast and
sugar/must to initiate
the 2nd fermentation.
This mixture is called
the Liqueur de Tirage.

AGING

Wines age for a period
of time on the lees
(dead yeast particles).
Aging lasts from about
9@ months to about 5
years (depending on
quality level).

RIDDLING / DISGORGING

Bottles are rotated so
that lees decend to the
neck of the bottle. Then
the bottle necks are
placed in a frozen bath
and opened such that
the frozen block of lees
pops out.

© WINE FOLLY

DOSAGE

Some wine and
sugar/must (called
residual sugar=RS) is
added back to to the
bottle. This mixture is
also called Liqueur
d'Expedition

BRUT NATURE 0-3 g/L RS

EXTRA BRUT 0-6 g/L RS

BRUT 0-12 g/L RS

EXTRA DRY 12-17 g/I RS

DRY 17-32 g/L RS

DEMI SEC 32-50 g/L RS

DOUX 50+ gfI RS







Sparkling Wine

CY;\AMPAGNE




Champagne Guide
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Temperature of Service

&Sparkling wine 6-8

aWhite wine 8 -12°
HRose wine 9 -12°
sRed wine 16" - 18"
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CONCLUDE

SMELL TASTE

Flavors (fruit, others)
Fruit Aromas Structure (sweetness, acidity) sz © @ @

Herb Aromas .
Earth Aromas .
Other Smells : vay meh boo
Intensity : —~~
: ; A Did you like it?
Was it in balance?
What made it unique?
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Any question? @




