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Tonight, Juliette is throwing a party. She has invited her friends Jack, Henry, Caroline, Elizabeth, and Paul. They love to talk about wine a lot, each bringing their own experience to the conversation: Elizabeth is obsessed with the proper etiquette for serving wine; Jack has learned about the flavors and aroma by tasting wine; Henry knows all about how wine is made; Caroline loves to travel and she understands what terroir means; and Paul is building a wine cellar.


Juliette is an amazing hostess. So before her friends arrive, she prepares carefully. She chooses the right glassware, selects the proper wines, and makes sure they are at the right temperature. It’s not easy, and she does not want to disappoint her guests. She is not a sommelier who knows exactly how to choose wines to match the food and ambiance of the event. But she is using the information in this book to gain the knowledge she needs to feel like a pro.


She also makes a plan for after the party to clean up the dishes, the glasses, and any wine stains. And if a little bit of wine is left over, it’s no big deal. She has some ideas for saving it and some recipes for using it. Most important, she won’t forget what to do if she gets a hangover. But before the dinner party, she thinks maybe she should organize a blind tasting with games and some surprises.


This chapter is for all the Juliettes in the world who would like to throw a successful party with ease.
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JULIETTE



PLANS A PARTY
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Before the party


During the party


After the party
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Which glasses ?


These are the glasses most commonly found on the table at a dinner party.
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1. Water glass It’s for serving water. Period. Only put wine in it if it’s a cheap wine you don’t care about. At any rate, if you use this type of glass for wine, you won’t smell much. It is useful for serving just a taste.
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2. Champagne coupe Pretty, but not very useful for discerning the aromas of Champagne. It was rumored to look like the breast of either Marie Antoinette or Madame Pompadour, Louis XV’s mistress.
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3. Champagne flute Perfect for tasting Champagne, of course. It could also be used for light and bubbly white wines or aperitifs, such as Kir, port, Madeira or sparkling cocktails.
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4. All-purpose INAO/ISO wine tasting glass Although it is very well made, it’s rarely preferred by wine judges or critics. They are used a lot in restaurants because they’re cheap and great for tasting all types of wines.
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5. Burgundy glass It has a big bowl but a smaller rim diameter. It’s perfect for Burgundy but also shows off whites or other types of young red wines. It concentrates the aromas so you will have plenty to smell.
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6. Grand Cru Burgundy glass This is for lovers of expensive and famous Burgundies. It concentrates the aromas, then disperses them at the rim to spread the bouquet.
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7. Bordeaux glass This very tall, tulip-shaped glass works for all wines except delicate whites. It tapers in from the bowl yet the lip is open enough to spread the wine on the tongue, so it works for powerful wines.




[image: image]





8. All-purpose glass It’s the same shape as the Bordeaux glass but smaller. It works for light, powerful whites and both young and old reds. It could also be used for powerful Champagnes. Basically, it works for everything and is not specialized for any type of wine.
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9. The decorative glass This is generally colored or kitschy and is good for nothing—most definitely not for drinking good wine. It hides the colors and suffocates the aromas. Upcycle it into a little vase or candle holder. Unless it’s got sentimental value, chuck it.



The reason for using a stemmed glass




A stemmed glass has two uses:


It keeps wine fresh. The stem gives your hand a place to hold the glass other than next to the wine. Warm fingers work like a hot water bottle on the liquid and warm the wine.


It liberates the aromas. A balloon glass allows the aromas to play about freely before concentrating to tickle your nostrils, so you can better smell the wine.


If you must choose just one over the other? Opt for a small Bordeaux glass or a big all-purpose glass—they work for every occasion and adapt to all wines. Avoid glasses that are too small. They inhibit powerful reds from expressing themselves. On the other hand, glasses that are too big can diminish enjoyment of delicate whites.
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A regular glass without a stem lets the aromas escape, and poof, they’re all gone. That’s too bad, especially if you’ve bought a good wine. That would be a tragedy.
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There are a number of other types of glasses. The wine glass has been the subject of much experimentation in efforts to enhance certain wine characteristics. Finnish glassmaker Chef & Sommelier makes one called Open Up that has a sharply angled bowl at the bottom, which allows the wine to “open up” and release the most aromas possible. Many other glass manufacturers make glasses in a similar style. If you like wines that are very aromatic, these glasses may be for you.


Glass or crystal?



What makes crystal so great?


Crystal can be very delicate, with a rim barely thicker than a sheet of paper. Drinking from crystal creates a light and elegant sensation in your mouth. Another advantage is that it keeps the wine fresh longer than would a regular glass because it conducts less heat. Crystal has a rougher surface than glass, so when you swirl to aerate the wine, more aromas are released. Crystal isn’t recommended if you’re clumsy. It’s expensive and easy to break. If you find yourself buying more crystal glasses than bottles of wine, give it up. There are other materials that give the illusion of crystal, and they are much sturdier.
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What kind of corkscrew is in your drawer? The answer to this question depends on your tastes, your patience, your budget, and your habits—not so much on your muscles.


The principle of a corkscrew is simple: It combines a screw, often called a “worm,” with a lever or lifter. To avoid shredding a cork, choose a model that has a spiral worm with no center post rather than an auger type that looks more like a screw. Be careful if the worm is very short, because you could break the cork.





The classic winged corkscrew


1


It’s easy to use, often cheap and stands up to lots of use. The only drawback is its tendency to pierce the cork and leave little bits of cork in the wine. Simply insert the screw into the cork and turn the key, which will raise the arms. Press the arms downward, which will lever the cork out of the bottle.
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The simple corkscrew


2


This one doesn’t have a lever; you just insert the screw and pull up on the handle with vigor. If you don’t pull strongly enough, you won’t be able to drink wine, and if you try to force it, you risk breaking the cork. In fact, this corkscrew is more useful for measuring the strength of your biceps than for anything else.
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The lever-action corkscrew


3


This is the fastest, most efficient of the bunch, perfect for a ninety-year-old grandpa to use to open twenty bottles without risking a sprained wrist. On the flip side, it’s heavy and expensive, and you can’t adjust the position of the worm in the cork.
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The sommelier knife or waiter’s friend


4


This is the one that you see used at restaurants. It’s the most versatile because it allows for delicate removal depending on the state of the cork. This corkscrew also includes a knife to remove the foil that covers the neck of the bottle. It slides easily into a pocket (or handbag) and works in all sorts of situations. Choose carefully: Find one that’s sturdy and has two positions on the fulcrum (the hinged part that braces against the neck of the bottle), which reduces the need for excessive pulling and avoids breaking the cork.
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The two-prong cork extractor


5


This is the secret weapon of people who love old bottles. The two-prong cork puller or extractor is a rare tool and has the strange quality of not having a screw, so it doesn’t pierce the cork. It requires a special technique, which is all about gliding the prongs between the neck of the bottle and the cork, then pulling while turning very carefully. When badly used, it pushes the cork into the bottle, but it’s a useful opener for very old wines with corks that can break easily.
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Ack! I broke the cork!


Don’t panic. You have two choices. If you have a sommelier knife, screw it into the remaining cork at an angle to avoid making the hole bigger and creating cork crumbs. Wedge the piece of cork against the bottleneck and pull it up vertically.


Another option is to push the cork into the bottle and immediately pour the wine into a carafe to keep the cork from contaminating the wine.





Solution 1
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Solution 2
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Wait, nobody brought a corkscrew? There are several emergency methods you can use.
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1


Force the cork into the bottle This works if you immediately pour all of the wine into a carafe so that the cork doesn’t contaminate the liquid. This is a risky method, because it really can ruin the wine in less than three minutes.
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2


Make an improvised corkscrew (like MacGyver)This is perfect for resourceful DIY-types and guaranteed to up your cool quotient at a party. The idea is to find something to hold on to the cork, then lift it. For example, a screw and pliers could work. One method tested and proven by yours truly in real life is to remove a screw from a microwave oven and use a pair of scissors: four bottles uncorked and a ton of happy new best friends.
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3


Force out the cork using pressure For this you need a wall or a tree, and a shoe with a small wooden or rubber heel. Remove the foil from the top of the bottle. Stick the bottom of the bottle into the shoe and use it as a hammer, tapping the heel of the shoe against the wall or tree. The shockwave will move through the heel of the shoe and push the cork out after about seven or eight blows. Be careful, because under pressure a little of the wine will burst out of the bottle. And take care to protect your hands with a towel just in case of breakage. Aside from the dangerous nature of this method, it’s not my favorite way to uncork a bottle of wine because it shakes the wine and can harm the quality. However, it’s practical at picnics.
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4


You are either lucky or psychic You have bought a bottle with a screw cap. No need to look for a corkscrew. Simply turn and open.
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Many people avoid drinking Champagne because they are afraid of putting an eye out or breaking Grandma’s precious vase when they try to open a bottle.
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Don’t shake the bottle before opening it. If you have carried it in a bag and swung your arms around, let it rest at least an hour and a half in the fridge before opening it.
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Once the wire cage that covers the cork is removed, put your thumb on the top and don’t leave the bottle alone unsupervised.
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Don’t pull, turn! You have to hold onto the cork firmly, covering it with the palm of your hand so it doesn’t fly away, then turn the bottle slowly. You will feel the cork slowly coming out and you’ll be able to control how much pressure you use to release the cork and the gas inside the bottle.
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Don’t let go! Hold the cork and the bottle until they are completely apart. If you’re doing this right you will hear a discreet and elegant pop.
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Keep a glass within reach of the bottle. If you go too fast and the foam bubbles up, you will be ready to pour before the Champagne overflows out of the bottle.
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There is no strict rule here. It really just depends on your own tastes. Nevertheless, the choice of wine can influence the ambiance, for better or for worse, so here are some guidelines.
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Good ideas


For an elegant ambiance: a red Burgundy (Côte de Nuits) or white Burgundy (Chablis)


For a relaxed evening: a Muscadet from France


For a sweet, “la dolce vita” ambiance: a Brunello di Montalcino from Tuscany


For a sensual ambiance: a white Loire (Chenin Blanc)


For a sexy ambiance: a red Côtes du Rhône


To melt a foodie’s heart: an off-dry Riesling from Germany


Bad idea


A big red wine that stains: Purple teeth make a bad impression, guaranteed.
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Good ideas


Bubbly: a Prosecco from Italy


Aromatic: an Albariño from Spain


White: a French Pays d’Oc Chardonnay


Red: from Languedoc or Chile (fruit, sweetness)


Bad idea


A big, delicate wine in a party cup. No one will be able to smell it.
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Good ideas for a white


To win points and gain respect: Meursault (Burgundy)


To impress: an Assyrtiko from Greece


Good ideaa for a red


Perfect son-in-law: a Saint-Émilion (Bordeaux)


Solid, can’t-miss: a Rhône blend from France or California


Sensible, no-nonsense: a Barbera d’Alba from Italy


Authentic above all else: Morgon (Beaujolais)
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Good ideas


A lesser-known appellation: a Jasnières from Touraine, a dry Sherry from Spain, or a Touriga Nacional from the Douro in Portugal


A forgotten vintage: white (Pinot Blanc from Alsace, France or Alto Adige, Italy) or red (Blaufränkisch from Austria).


A good wine with a bad reputation: Muscadet sur lie (from the Loire. Be sure to buy from a good wine store!) or Chiroubles (Beaujolais)


A wine for warm weather: a rosé from Provence


A glass of wine on the couch: Rioja (a red from Spain)


Bad idea


A cheap Bordeaux: You’ll look simultaneously like a snob and a cheapskate.
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Good ideas


Something to celebrate: Blanc de Blancs Champagne


The new baby is here: Puligny-Montrachet (a white from Burgundy)


I will always be there for you: Pommard (a red from Burgundy)


Will you marry me? Amarone della Valpolicella (a red from Veneto, Italy)


Toasting a special moment with friends: Bierzo (a red from Spain)


Watching time pass (birthdays): Pauillac (red from Bordeaux) or Napa Cabernet Sauvignon from California




[image: image] All alone?


If you are alone, it’s better to drink a bottle that’s already open than to open a good bottle, because when the pleasure isn’t shared you risk feeling more alone.
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Just before serving


Dry whites, fruity whites, light reds, sparkling wines, bubblies and Champagnes. It’s enough to let them aerate in the glass to wake them up.
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One hour before


Nearly all wines, reds as well as whites—except sparkling wines—will improve if you let them breathe an hour before serving. It’s enough to remove the cork and let the bottle sit.
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Three hours before


Young, intense red wines from France, Chile or Argentina as well as some from Italy, Spain, and Portugal. The more powerful ones, especially if they are very young, could even be opened six hours before the meal and poured into carafes for the last three hours.





Why let a wine breathe?


Oxygen is an indispensable friend to wine but can also be an enemy. When wine is exposed to oxygen, the wine evolves and grows, but eventually it gets old. Wine will age at an accelerated pace when exposed to oxygen.
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Wine and air


Wine breathes in the bottle. The little air space between the wine and the cork maintains contact with oxygen.


In the glass, wine mixes with air, the aromas flourish, and the tannins soften. That’s enough for light wines.
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Wine and the carafe


Sometimes a wine needs to be aerated more fully to engage and awaken it, hence the need for a carafe. Wine will gain in intensity and complexity, and its structure will melt in your mouth. You can also aerate whites and Champagnes. A white wine is more sensitive to oxygen than a red wine. But fat and powerful white wines, made in oak barrels (like the big whites from California, Burgundy, the Rhône and certain exceptional Champagnes) will benefit from a short time in a carafe.
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Old wines and air


An old or mature wine has a bouquet and tannins that have had time to age in the bottle, so it doesn’t need to be aerated. Too much oxygen can ruin its very fragile aromas.
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The goal of using a carafe is to aerate the wine, while decanting permits the wine to separate from the deposits that accumulate in the bottle. You carafe a young wine; you decant an old wine.



To aerate a young wine using a carafe


Why?


To wake up the aromas (the bouquet). This technique can also reduce and dissipate the aromas of young reds.


How?


At least an hour, or as many as two or three hours before bringing it to the table (depending on the intensity of the wine), pour the liquid from the bottle into the carafe. You can pour from high above, as some servers of tea do, to aerate the wine the most. You can also shake the carafe to aerate.


Which carafe?


Use a carafe with a large flat bowl, which allows a large area of contact between the wine and the air.
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To decant an old wine


Why?


Decanting old wines is not mandatory, but when decanting, it requires great care because the tannins and coloring agents form a deposit in the bottle. Decanting helps separate the deposit from the wine so you don’t pour it into the glass.


How?


First position the bottle upright on a table a few hours before the meal, so the deposits can drop to the bottom of the bottle. Then very carefully pour the wine into a clear decanter. Decant only a few minutes before serving. Oxygen can quickly deteriorate the quality of the wine.


Which carafe?


Choose an upright carafe, with a small, less-rounded bowl and a fairly small opening to limit the contact with the air.
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[image: image] AT WHAT TEMPERATURE SHOULD WINE BE SERVED? [image: image]



Wine temperature is important: It influences not only the perception of the aromas (bouquet) but also the sensation on the mouth (the mouthfeel). Here is a test: Taste a wine at 47°F/8°C and then the same wine at 65°F/18°C, and it will seem like you are tasting two completely different wines. A wine served at the wrong temperature could make the wine taste terrible—so be sure to be vigilant!




Heat


accentuates certain aromas, including the perception of fat and alcohol. A wine served too warm can seem nasty, heavy and pasty.
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Why not serve all wines at the same temperature?


Because you have to adapt to their character, not the other way around. For a dry white wine with little bouquet, you’re looking for acidity and freshness. Serve it chilled, even cold. For an intense, spicy red wine, you’re looking for a softness of tannins and roundness of flavor. Serve it at nearly room temperature.




Cold


masks the bouquet and accentuates the perceptions of acidity and tannins. A wine served too cold can seem austere, hard and only somewhat aromatic.









[image: image] Better to be too cold than too warm


It is better to serve a wine a little too cold and allow it to slowly warm up in the glass (a wine can warm by 7°F (4°C) in about fifteen minutes once served) than to serve a wine too warm.






How to chill wine quickly


Normally, your wine would be stored in a room that is cool, even cold.


Normally your wine would not be stored at higher than 64°F (18°C).


Ideally it’s kept at 59°F (15°C).


If that’s not the case, what do you do?
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If you have two to three hours before the party


Put the wine in the fridge, adjusting the time according to the service temperature.
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If you have one hour before the party


Put the bottle into a large bowl or bucket of cold water and add ice cubes. This method is as effective as putting the bottle in the freezer.


Another possibility: Soak a dishcloth in cold water, wrap it around the bottle and place it in the fridge. The damp cloth will accelerate the refrigeration.
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You have less than one hour before the party


Use this speedy trick: Put the bottle into a large bowl or bucket half filled with cold water, half filled with ice cubes. Add a big pinch of salt to the water, which will help lower the temperature more quickly.
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Someone brought me bottle of wine. What should I do with it?


A guest arrives with a bottle of wine. What should you do? Thank the guest. If you feel that he wants to taste the wine that he brought, open the bottle. If the wine is not suited for the meal, put it aside and open the bottle that you planned to serve.


If the guest tells you that it’s “a good bottle for aging,” put it in the closet and promise to open it in a few years with him (and do it). If his intentions are not clear, it’s up to you to decide if the wine is appropriate for the party or not.



The wine isn’t appropriate


The wine doesn’t go with the theme or mood of the party. It may be a better wine for a beach party, for example. Serve it later at a more appropriate occasion.


The wine doesn’t go with the meal (a big red with fish or white with beef). Keep it for the next time and make a meal specially adapted to the wine.
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The wine is appropriate
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[image: image] A Champagne or other sparkling wine


If it is chilled, serve it with the appetizers.


If it is not chilled, tuck it away for next time.


If you are serving an entrée that goes with the wine, chill it using one of the express methods.


If, and only if, it is a sweet sparkling wine, keep it cool and serve during dessert.
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If the wine is not cold, chill it using the express method and serve it during the first course as long as it’s not a salad with vinaigrette.


You can also serve it with fish, a white meat like chicken or pork, or with a pasta that isn’t in a tomato-based sauce.









[image: image] A red


Put it someplace cool, on a window ledge or in the fridge for half an hour, and serve with the meal if you are serving red meat or a pasta with red sauce.
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[image: image] A sweet white


Put it in the fridge and serve it with dessert.
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[image: image] Bring good wine


A piece of advice for guests: If you want to bring a good bottle of wine suitable for the party, call your host the day before the dinner and find out what’s on the menu. Then choose a wine that fits.





In what order should the bottles be served?


The order is important, because one wine shouldn’t make you regret drinking the previous wine. To avoid this pitfall, take care not to offend, bore, stifle or divert your taste buds.
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Here’s an example of some bad tasting combinations that can ruin the experience of the second wine:


- a very sweet wine followed by a very dry wine


- a very warm wine or a very heavy wine to start with


- a powerful wine followed by a delicate or light wine


- a young, vigorous wine followed by an older, mellow wine
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A classic ordering principle is to go from the lightest and brightest to the most structured and powerful:


- dry bubbly


- dry white


- intense white or light red


- intense red


- sweet wine
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Go with the oldest to the youngest. The old wine normally has more finesse. During tastings, you often taste in this order, but in that case, don’t eat. Eating can dull the taste buds.
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When you uncork a bottle, always pour yourself a glass from the bottle before serving your guests. This etiquette serves two functions: to catch any little particles from the cork that may have fallen into the bottle when you were opening it and, mainly, to taste the wine to verify that it doesn’t have any defects.
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Never fill a glass above one third. It’s not about controlling how much your guests drink but to permit the wine to breathe so the aromas, or bouquet, can flourish. Your job is to let your guests taste the wine under the best conditions.
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Before a guest’s glass is empty, offer to refill it. If the guest refuses, don’t insist.
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When you’re serving the meal, pour wine in the women’s glasses first (from oldest to youngest), then move on to the men (in the same order).
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Put a glass of water next to the wineglass if you have room on the table.


How to avoid drips


Most bottles have an annoying tendency to leak a drop or two during pouring, which drips along the bottle and, invariably, onto the tablecloth. To avoid tedious washing, try these three tips:




[image: image]





Plan ahead


Put a wine bottle coaster on the table. You can buy very pretty wine bottle coasters made out of stainless steel or silver. You could also use a saucer from a coffee cup or tea cup. Drops will happen without fear of staining the tablecloth. It’s important to remember to put the bottle back onto the coaster.
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Pouring tool


There are several gadgets you can buy that absorb or eliminate the annoying drip. For example, you can buy a ring that goes over the bottleneck. Usually made of steel, it has a velvet inner lining to catch the liquid. Another very useful tool is the Drop Stop, a little round piece of foil that you roll and slide into the neck. It cuts the flow of the liquid and stops the drop from forming.




[image: image]





Hand trick


This takes some practice. The technique consists of rotating the bottle slightly at the end of the pour. As you lift the bottle, the drip rolls around the rim of the bottle.
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The wine tastes off


First, identify if it’s just a bad or cheap wine, or if there’s genuinely something wrong with it (see page 48).


Does it smell like vinegar? Then, use it as vinegar… or pour it down the drain.


Is it corked? Try aerating it and then taste it again a few minutes later. Sometimes the cork smell will fade and the wine becomes drinkable. Otherwise, pour it down the drain.


It is a cheap wine? Here are some solutions:


For a cheap white wine


Make a Kir by adding a fruit juice or syrup. The classic Kir recipe uses blackcurrant liqueur (crème de cassis), but a Kir can also be made with raspberry, peach, violet, chestnut or blackberry liqueur.


For a Kir Royal, use a sparkling wine.


For a Kir Soleil, use a rosé wine and grapefruit syrup. You can also make a quick cocktail by combining the white wine with grated orange peel, orange juice and Grand Marnier.
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For a cheap red wine


In the summer, consider making a sangria with pieces of fruit and cinnamon. You can also add sugar, sparkling water or even port.


In the winter, you can make mulled wine by heating the wine in a saucepan with cinnamon, cloves, sugar and orange slices.


Other year-round options include:


- A Diabolo Plonk: Red wine with lemonade.


- A Calimucho: Half red wine and half cola.


- A Communard: Same as a Kir, but with red wine.
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You don’t know how many bottles to buy


A normal-size bottle (750 ml) fills six glasses (an average wineglass pour should be about 4 fluid ounces), or it can fill seven flutes. Assume three glasses per person over the course of an evening. Always plan to eat.
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There are no wineglasses, only drinking glasses or paper cups


Opt for a fruity, round varietal wine, a sparkling wine, or a wine with “carbonic maceration” since this winemaking technique tends to bring out the fruit.






The wine isn’t cold


Ask for a bowl of ice cubes. Put one or two cubes in an empty glass and swirl them around. When you see mist forming on the glass, discard the ice and pour the wine into the glass. The glass will transmit the cold to the liquid and lower its temperature by a few degrees in three minutes. If you’ve been served a wine by the glass, ask for an extra empty glass and perform the same operation.
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The idea of a wine-tasting party is to compare the aromas and flavors of different wines (“the nose” and “the palate” in winespeak) and discuss among the group.


For a first-timers, it’s best to start with comparing two wines that are completely different.


As you gain experience, you can work toward more specific tastings of wines that have more subtle differences.


For each tasting, make sure you choose wines in the same price range. For about $15, you can find classic wines from many regions; big, complex bottles may run $30 or more (which may seem expensive but, if there are five of you, that makes it only about $9 each for the two bottles).


For beginners
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Big red wines


$30 a bottle


A Bordeaux vs. a Burgundy or Washington State Bordeaux Blend vs. an Oregon Pinot Noir


They must be about the same age.


Normally, the difference is in the impact on the nose and on the palate. On the nose, the Burgundy (a Pinot Noir) smells of cherries, strawberries, prunes, even mushrooms, whereas the Bordeaux blend has aromas of black fruits like black currant and flowers like violet, tobacco, and leather. On the palate, the Bordeaux has more structure and is more tannic, while the Burgundy will be more acidic, more delicate, and airy.
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Everyday reds


$15 a bottle


Bourgueil vs. Cairanne


The first comes from the Loire Valley, based on the Cabernet Franc grape. The second comes from the south of the Côtes du Rhône, mostly based on a blend of Syrah and Grenache. The first expresses notes of cherry, raspberry, licorice, and maybe even a little bell pepper. On the palate, there will be freshness, a kind of “crunch.” The second will smell of black cherry, blackberry, pepper, and other spices. In the mouth, it will be warm, almost sweet, round, and more powerful.
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Classic whites


$15–$20 a bottle


A Bordeaux vs. a Burgundy from the Côte de Beaune


The first, produced from a blend of Sauvignon Blanc and Sémillon (and sometimes Muscadelle), will have an intense aromatic expression of lemon, lime, and sometimes pineapple. Inversely, the Burgundy, made from Chardonnay, will be more discrete on the nose. It can release aromas of acacia, lemon meringue, and butter. On the palate, the first is bright and refreshing, while the second will be fatter, more ample and smooth on the tongue.
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Across the ages


$15 for a young wine


$25 for an old wine


Young wine vs. old wine


Choose two wines that are from the same region and appellation, as close together as possible (a Bordeaux from the Pomerol appellation, a Burgundy from the Chablis appellation, a Nebbiolo d’Alba tasted against a Barbaresco, or even better, those two from the same winery. The two wines should be at least five vintages apart. The young wine will have fruity and floral aromas, with some notes of wood. The older wines should show less fruit and wood but should be richer in aromas of leather, tobacco, and mushrooms.






For experienced tasters
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A leap from appellation to appellation


Compare several white Burgundies: a Chablis, a Meursault, a Saint-Véran. Note the differences: the precision of the Chablis; the richness and length of the Meursault; the good-naturedness of the Saint-Véran. Another idea is to explore the two sides of the Gironde River. Compare the elegant structure of a Médoc next to the soft, likable qualities of a Saint-Émilion.
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A single varietal across the world


Taste Pinot Noirs from Burgundy, South Africa and Oregon, and you will discover it is sometimes dry, sometimes warm and sometimes expresses a hint of sugar.





For specialists
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Organize a vertical tasting


Take the same wine from the same winery from three different vintages and try to identify the little differences year to year according to the wine’s warmth, acidity and the maturity of the fruit.
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Identify regions


Take three Rieslings from different regions, running from north to south. For example, try a range from Alsace—the Grands Crus of Kirchberg de Ribeauvillé, Sommerberg and Kitterlé.
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A tasting of “pirate wines”


These are wines that don’t seem to be what they really are.


For example: a Saint-Bris, the only Burgundy appellation where they make a wine with Sauvignon Blanc instead of Chardonnay; a Chardonnay from Limoux, in the Languedoc-Roussillon, where certain whites have a glowing freshness; a Crémant du Jura, a sparkling blanc de blancs; an old Bandol with power that makes you think of the South West of France; or a Cabernet Sauvignon from California that’s been made in the Bordeaux style.
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How to remove stains


Such drama! The party started off well, that is, before a drop of wine landed on your favorite shirt.


If it’s a red or rosé, it is an especially annoying turn of events. If the stain is fresh (less than ten minutes), forget the following:




[image: image] Salt because it discolors the fabric, burns the fibers and fixes the stain rather than removing it.


[image: image] Boiling water, especially if the fabric is delicate.


[image: image] Bleach or baking soda, unless it’s a white fabric.
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Begin by sponging up the stain with an absorbent paper towel. Next, sacrifice a bottle of wine. If you think ahead, you should always have a bottle of acidic white wine in your cupboard, at room temperature and opened. Pour the wine in a basin and soak the stained clothing in it. Let it soak for one or two hours, or even more, and regularly rub the stained area. Then put it in the washing machine.
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Try this home remedy: Keep a bottle with a mixture of one-third water, one-third rubbing alcohol and one-third distilled white vinegar. The idea is to always have a bottle of this mixture on hand. Proceed in the same way as with the wine solution above. Pour the liquid into a bowl and soak the clothing in it before putting it in the washing machine.


In both cases, the acidity and the alcohol dissolve the anthocyanins, or red coloring compounds, which are responsible for the tenacious staining.
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If the stain is dry


Don’t touch anything and take the clothing as quickly as possible to the dry cleaner.






Washing the glasses


When is a glass considered well cleaned? When it’s clean, of course, without traces of smudges or wine, but also (and especially) without any odors!



Washing










Don’t leave the glasses to soak in liquid dish soap. This will give the odor of soap to your next pour of wine.
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Don’t put the glasses in the dishwasher with lots of rinsing agent. This gives a very unpleasant odor and a bitter taste to the wine.
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Do fill the glasses with very hot water right away after the end of the party. That way, you won’t have to use soap. Simply wipe a sponge around the rim of the glass and let it dry on a dish rack or wipe it with a dishcloth, making sure to erase any traces left by lips. The hotter the water, the less likely there will be any traces when it dries.
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Storage










When the glasses are dry, if you have a wineglass rack, hang the glasses upside down. If not, stand them upright in your cupboard.
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