Essex Discount Beverage & Deli

Offers you:

A Simple Guide to Tasting Wine
Enjoy wine?

How about spending time with close friends?

Let me help you combine the two into a Wine Tasting Party.  Here’s how it goes....

•
Wines to be tasted are chosen either by you, me, or both of us.  I will calculate the amount of bottles needed to suit your party.  Also, I can provide suggestions on food pairings.

•
I will then provide you with printed descriptions of the wines from the wine makers themselves or wine critics (i.e. Wine Spectator, Wine Enthusiast, and Wine Advocate).

•
I place the order and in a matter of a day or two your wine will arrive.

You can contact me a few ways:

•
Email: jreyome@essexdb.com

•
Telephone:  879-8951

•
Stop in Monday thru Friday 5am to 3pm



A Wine Tasting Party enables you to sample a number of wines at a fraction of the cost.  Each guest could chip in to split the cost of the wine or bring a dish to share.







       Jeff Reyome








       Manager/Vice President








       Essex Discount Beverage








       RT 15, Essex   879-8951
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Reds:
Cabernet Sauvignon 
Grape Character: Blackberry, black currant (cassis), black cherry, mint, tobacco 
Oak Character: Chocolate, cedar, coffee 
Body: Medium to full with firm tannins
Merlot 
Grape Character: Black and red cherry, plum, red currant, boysenberry, tobacco 
Oak Character: Vanilla, smoke, cedar 
Body: Medium to heavy with softer tannins than Cabernet Sauvignon 
Zinfandel 
Grape Character: Raspberry, red cherry, cranberry, boysenberry, black pepper 
Oak Character: Vanilla, smoked toast, spice 
Body: Medium to heavy Zinfandel is made in a wide range of styles
Syrah / Shiraz 
Grape Character: Blackberry, cherry, sage, truffle, leather 
Oak Character: Vanilla, smoke, cedar 
Body: Medium to heavy, rich medium tannins
Pinot Noir 
Grape character: Red cherry, raspberry, strawberry, leaves, violets, earth, smoke 
Oak Character: Smoked toast, spice, vanilla 
Body: Medium with a silky texture

Whites:
Chardonnay 
Grape Character: Apple, pear, mango, pineapple, lemon, peach 
Oak Character: Vanilla, toast, hazelnut 
Body: Medium with a rich, slightly buttery character
Sauvignon Blanc
Grape Character: Lemon, pear, melon, green apple, fig, grapefruit, hay or grass, flint 
Oak Character: Smoked toast, vanilla, spice 
Body: Light to medium with a crisp texture
 ADVANCE \d 4Riesling 
Grape Character: Floral, aromas of honeysuckle, nectarine, peach and tangerine Aging: Stainless steel aging to retain delicate floral aromas 
Body: Light to medium
Pinot Grigio –or- Pinot Gris

Grape Character: Soft, gently perfumed, lemon, lime, green apple, mineral 
Oak Character: Little to no oak 
Body: Very Light 
Viognier
Grape Character: Dry with perfumed aromas, a lush and seductive body, and citrus, apricot, peach, & pear flavors
Body: Light to medium
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	Five Basic Steps:

1. Color:
Color tells you a lot about the wine. For instance, white wines tend to deepen in color from yellow to golden as they get older. Red wines on the other hand, tend to change from red to brick with age.

2. Swirl:  

Why do we swirl the wine? To allow oxygen to get into the wine. In other words, swirling aerates the wine and releases more aromas or bouquet.

3. Smell: 
This is the most important part of wine tasting. You can only perceive four tastes-sweet, sour, bitter, and salt-but you can smell over 1,000 different scents. Pinpointing the nose of the wine helps you to identify certain characteristics found in the taste.

4. Taste: 
Tasting is something you do with your taste buds.  And remember, you have taste buds all over your mouth.  They're on both sides of the tongue, underneath, on the tip, and they extend to the back of your throat. Unfortunately, gulping wine bypasses many of those important taste buds.  As mentioned above, you can only perceive four tastes: sweet, sour, bitter, and salt. Sweetness only occurs in wines that have some residual sugar left over after fermentation. Sour (sometimes called "tart") indicates the acidity in wine. Bitter is sensed in the back of the mouth and indicates firm tannins. 


	5. Savor:  After you've had a chance to taste the wine, sit back for a few moments and savor it.
Conclusions:

1. Light, medium, or full-bodied? 

2. For a white wine: How was the acidity; very little, just right or too much? 

3. For a red wine: Is the tannin in the wine too strong or astringent? Is it pleasing? Is it missing? 

4.  Are all the taste components balanced and in harmony? 

5.  How long did the flavors last (finish)? 
Wine Tasting Terms: just to name a few....

Astringent: mouth-puckering tannin, harshness.
Jammy: jam rather than fresh fruit flavors - from hot climates.
Robust: full-bodied, sturdy wine.
Round: no hard edges - ready to drink.
Short: no aftertaste / finish.
Smooth: applies to texture - no tannin or acid getting in the way.
Structure: balance & strength between acid, tannin, fruit, alcohol, & sugar.
Supple: round & smooth.
Tannin: the harshness or astringency of the wine - comes from skins, stems, pips.
Thin: lacking flavor & body.
Tough: too much tannin.


