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Symbols
2-ethoxy hexa-3, 5-diene 52
A

Absolute 87

Acetic acid 51

Acidity 37

Aeration device 133
Aeration funnel 134
Age and Volatility 33, 66
Alba 97

Alcohol 37, 40, 49, 70, 72
Alicante 102

Aligoté 112

Aluminum 2

Amber Color 29

Analyzing the appearance 24

Appearance 23, 58
Aroma 23, 8.30, 32,63
Aroma Cap 30, 67
Aroma Cap Differential 67

Aroma Enhancing Cap 30, 6

Arnaison 113 &
d'Asti 97 ]
Astringency 38 #
Aubaine 113 i

Automated control panel 14

Auxerrois 103 e

B L

Balance 23, 42, 46, 71, 83
Babera 97
Balsamnina 108
Bentonite powder 130
Bigney 104
Bitterness 37, 70
Bitterness Point A ;
Blanc d' Anjou 114
Blance Fumé 123 = |
Blauburgunder 106
Blue Imperial 100
Blue-purple-red 29
Body 41, 70, 75
Bordeaux mixture 4
Bordo 98

Bouche 99
Bouchet 98, 99
Bouchy 98
Bourdales 100
BourgogneAligoté 112
Bourguignon Noir 101
Breton 98

| ndex

Brightness 58
Brunello 107
Butterfly Food Plants 8

C

Cabernet Franc 98
Cabernet Frank 98

Cahors 103
Calabre 100

Calciulliebenate 129
Ca cTu,ﬂ;‘-Tartrate crystals 25
aramelized 34

Carbonic Acid 27, ,
Cencibel 109

Champagne Quality Price Ratios 94

Chardennet 113
Chardonnay 113
Chaudenet 112
Chenin Blanc 114
Chevrier 124
Chiavennasca 105
Cinsault 100
Cinsaut 100
CitricAcid 129
Clairette Ronde 125
Classic Bordeaux .99
Clearness 25, 58
Climate 23
Colombar 124
Colombier 124
Color 28, 61

Color and Appearance 24
Color Point Summary 57
Compound aroma 32
Confort 114

Copper 2

Corked Wines 50
Cosmetic defects 52
Crabutet 104
Crusher 13

Current Condition 44

D

Dead Tannin 39, 40
Decanting 132
Defects 35, 48, 69
Delivery system 86

Depth 62

Dumb nose 32

E

Earthy 34
Elegant bouquet 32
Epinette 113
Espagne 100
Ethanol 51
Ethyl acetate 51
thylacetate 51
ts 127
eor Bowl 57

Fal 5

Fermentation tanks 14
Fine Oak Powder 128
Fining Agents 130
Floral 35

Fortified Wines 69
Franc Pineau 106
Frontignac 118
Fructose 21
Fruit-Driven 20, 68
Fruit Structure 40, 70, 74
Fruitiness 37

Fruity 33

Full aroma 32
Fullness or depth 32
FuméBlanc 123

G

Gamay 101

Gamay Noir aJus Blan 101
Gamay Rond 101
Garnacho 102

Gelatin 130

Gelber Weissburgunder 113
Genera Characteristics 33, 68
Geraniums 52
Gewdrztraminer 115
Giboudot Blanc 112
Glucose 21

Golden 29

Gradient 62

Grading Procedures 54
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Granaccia 102

Granular Oak 128

Grape or blend typicity 32, 65
Grape AromaTypicity 63
Grape Seed Tannin 129
Grape Taste Typicity 70, 76
Grape Vatieties, Oak & Additives 96
Grauer Riesling 121

Greco 125

Grenacha 102

Grenache 102

Grenache de Logrono 109
Grennish-tint 29

Grifforin 103

GrisRouge 115

Griset Blanc 112
GrosAuxerrois 119
Gross-Bouchet .98
Grosse-Vidure 98

Gruner Veltliner 116

H

Hanepoot 118

Harvest 9

Hue 28, 61

Hummingbird Food Plants 8
Hydrogen sulfide 51

[dentifying fruit quality .41
Importer 88

Insect Food Plants 8
Insectory 8

Isinglass 130

[rrigation 5

J

Jacobain 103
Johannisberg Riesling 122

Lime 2
Little depth 32
Live Tannin 38
Lively wines 26
Lladoner 102

M
Macabeo 117

~ . Orange-red 29 -I_.’_.‘- ;
O__ganlcvmeyards 4 el e

Méconnais 113

Macro-climate 3

Magnesium 2

Major Character Assessment 68

Mdjor Characteristics 34, 35, 63, 68

Malaga 100 o

M BETPHOT o T
beck 103 .-I'.:

MaIi-cAC|d powder 129 (-

Malltg,and TartaricAcid 21

M alvdl_'s e 121

Manufacturing defects 48

Marketing, 1

Marsanne Noir 108

Maturation 14, 128

Mature Tannin 38

Mature Wine 66

Maturewine aroma 33

Medium aroma 32

Medium brightness 26

Médoc Noir 104 %,

Melon d’Arbois 113

Melon de Bourgogne 119

Merlau 104

Merlot 104

Meso-climate 3

Méssange Rouge 98

/'Microbiological 34

Micro-climate 3

Milhau 100

del Monferrato 97

Minor Characteristics 35, 68
Monopoly countries 86
Montepulciano 107
Morillon 106

Morterille Noir 100
Mouhardrebe 116
Mousiness 51

Muscadet 119

Muscat d' Petit Grains 118
Muskat-Silvaner 123

3

Oak powder 39

Old world 33

Old World Style 68

Optimal window for harvest 7

e e U]

; OX|d|zedees- 34 49-

N

Nagyburgundi 106
Nebbiolo 105

T "E’Oﬁ S ATC . :.r"ii':‘:
estian et ,,-.frf"“gé"gt.-?ermentanqn 49
ﬂﬂ‘:—ﬂ“ & Potassium Bicarbonate 130

Nebbiolo Canavesano 105
Negative Aromas 34, 35
New world 33

New oak 127

Noir de Pressac 103

O

Oak barrels 127
Oak-Mor 128
Ojo deLiebe 109

=

pH 2,22,
Pale-Straw 29
Pectic enzymes 130
Pest control 5
Petaire 100

Petit Chatey 113
Petit Gamai 101
Petit Gris 121
Petit Rhin 122
Petit-Bouchet 99
Petit-Cabernet 99
Petite Sainte-Marie 113

Petite Syrah 108

Petite-Vidure 99

Phenolic aldehydes 127
Phenolics 38

Phenology 96

Phosphoric Acid 129

Picardan Noir 100

Picotener 105

Pied Rouge 103

Pignola 106

Pineau 106

Pineau d’ Anjou 114

Pineau delaLoire 114

Pinot Blanc 120

Pinot Blanc a Cramant 113

Pinot Chardonnay 113

Pinot Grigio 121

Pinot Gris 121

Pinot Nero 106

Pinot Noir 106 i
Pinotage 110 __-Jf-;_'.'..-"-"d .
Plant d'Arles 10@;4'4. ; '

Powum Bitartrate 130
Potassium Caseinate 130
Pouvoir Hydrogéene 22
Potassium 2

Pressac 103

Pricing and Quality 86
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Price Summary 85
Primitivo 111
Procedure for sniffing 30
Product description card 88
Protein haze 25, 52
Prugnolo 107

Pugnet 105

Punechon 123

Purple-red 29

Q

Quality 46, 84
Quality to Price Ratios 90

R

Rapidase 131

Red winemaking 11
Red Wine-Quality Price Ratios 91
Retailer 89
RhineRiesling 122
Riesling 122
Riparia 3

Rim Edge 57

Rim Proper 57

Rim Width 57
Rotclevner 115
Rousillon Tinto 102
Rousseau 113
Ruby-red 29
Rulander 121

S

Sadles 1

Salinity 2

Sangiovese di Romagna 107
Sangiovese Gentile 107
Sangiovese Grosso 107
Sangiovese Piccolo 107
Sangiovese Toscano 107
Sangiovesse 107
Sanvicetro 107
Sauvignon Blanc 123
Sauvignon Rouge 99
Savagnin Noir 106
Savagnin Rosé 115
Sediment 25, 52
Sémillon 124

Sémillon Rouge 104
Serine 108

Shiras 108

Shiraz 108

Sirac 108

Sirah 108

Soil 2

Soil maintenance 5

Soil makeup 2

Spana 105

Spanna 105

Spicy 3

Spring 4

Spétburgunder 106

Staves 128

Steen 114

Storage Potential 23
Storage Point Assessment 79
Style Driven 20, 68
Styles of Wine 18

Sugar 7,21, 49
Sulfur dioxide 51

Summary 23, 82

Summer 5

Sweetness 36
Sweetness - Acidity 70
Sweetness, Acidity and Balance 71

Sweet Wine-Quality Price Ratios 93

Syra 108
Syrac 108
Syrah 108
Systembolaget 86

T

Tartate crystals 52
Tannic acid 7

Tannin 21, 38, 127
Tannin life cycle 39
Tannin-rich 133
Tartaricacid 7, 70, 129
Taste 23, 36,70
Tasting Procedures 23
Tempranilla 109
Tempranillo 109
Terpenes 127

Terroir 1

TCA 50

The 20 Point System 84
The Growing Season 6
Threetier system 88
Timing of the harvest 6
Tinot de Toro 109
Tinot Roriz 109

Tinto Aragones 102
Tinto del Pais 109
Tinto Fino 109

Tinto Madrid 109
Tone 28, 61

Total acidity 20

Total Current & Potential Storage 78

Traminer 115
Trebbiano 125
Trichloranisole 50
Trouchet Noir 98
Troyen 112

U

Ugni Blanc 125

Ull de Llebre 109
Umami 8.37
Unbalanced 8.46
Unrestricted systems 89

Vv

Value 47, 84
Variablesthat affect tasting 23, 54
Variety of grape 23
Vegetative 34

Very fruit 133

Vidure 99

Vinifera 3

Vinification 1

Vin & Sprit 87
Viognier 126
Vionnier 126
Viscosity 28, 40, 60
Viticulture 1
Viticulture practices 23
Vitis 3

Vitraille 104

Viura 117

Volatile acidity 51
Volatile Character 42
Volatile phenols 127

W

Warmth 40

Weather 3

Weight 37, 40
Weissburgunder 120

Weisser Clevner 113

Weisser Rielsing 122
Weisser Rulénder 120
Weissgipfler 116

White Grape Skin Tannin 129
White wine making 12

White Wine-Quality Price Ratios 92

Winestyles 9, 10
Winemaking procedures 10, 22
Wine Marketing 86

Winery operations 23

Winter 5

Wood 34

b

Yeast 49, 130

Yeast spoilage 51

Young Tannin 38

Young wine aroma 33, 66

/4
Zinfandel 111



