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Introduction

Over the decade I must have scanned through hundreds of bookstores, locally
and internationally, for books about wine-tasting and grading. As you might have
guessed, there aren’t too many available! For this reason, and some nudging from
my colleagues, I have put pen to paper to explain what you need to know about
wine-tasting and grading.

This book covers the essential aspects for professionals in the trade, wine
students, connoisseurs, wine club members and winemakers alike. Beginning
in the vineyard and winery I proceed to discuss classical versus modern styles
and style- versus fruit-driven wines, picking, the harvest window and various
operations within the winery. There is a chapter on identifying defects along
with understanding grape, aroma, taste, blend typicities and even pricing ra-
tios in relation to quality.

I trust that you will find this book both interesting and full of helpful information
and enjoy reading it as much as I have done in writing it.

Clive Sofus Michelsen


