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Disclaimer
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Wine makes every meal an occasion, every table more elegant, every day more civilized.


André Simon




Introduction


Can you imagine a good meal and genuine friendship shared without wine? It is possible, but the inclusion of wine heightens the experience.


Wine is the talking point of a table. Whether it is the knowledge of the host (“1996! A great year for Pinot Noir”) or a wild story (“We were lost in a storm, then we found this little vineyard…”), wine pulls everyone together. It enhances the quality of the food and the company and leads to an all-round more enjoyable experience.


My taste for wine began at a young age when I was invited to share the Christmas port or sherry. It made me feel part of the family in a complex and mature way.


At university, I developed a genuine interest in wine. While nights of hedonism were usually fuelled by cocktails, good wine was something we shared on quieter evenings, pooling our resources to buy an interesting bottle from a local independent cellar, our focus on quality and taste, not volume. Wine to me has always been the facilitator of good conversation, the leveller among friends, the generosity embodied in both host and guest; who turns up to dinner without a bottle of wine?


I’ve now spent several years writing about wine – both the industry and the beverage – and much of my personal time has been invested in touring vineyards and tasting. I love nothing more than taking my family or interested friends along on these tours and supporting them to enjoy the fruits of the winemaker’s labours at a deeper level. My hope is that this book will ferment that knowledge into a simple and, I hope, enjoyable guide to boost your understanding and confidence around wine.


 


 


 


 


Wine is bottled poetry.


Robert Louis Stevenson
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THE WONDERFUL WORLD OF WINE


The word “wine” has such deep and complex meaning embedded in European culture and society that few people probably take the time to step back and ask what wine actually is.


At its most basic level, wine is crushed grapes that have been fermented over a time period, allowing the natural fruit sugars to turn into alcohol. This description implies a level of simplicity that denies the complex truth behind wine, both in terms of production and cultural meaning. The question could in fact provoke a myriad of answers, from the philosophical (“In vino veritas/In wine there is truth!”) to the comical (“Penicillin cures, but wine makes people happy,” Alexander Fleming). Many a connoisseur would say, when you open a bottle of 
wine, you’re opening a gateway to an historic past.


Where did it all begin?


In 2017, archaeologists from Toronto University and the Georgian National Museum tested some pottery they discovered during an excavation. Chemical analysis of fragments unearthed at two Georgian Neolithic sites of interest was intended to date the jars and discover the contents. The jars, it turned out, were around 8,000 years old and inside were traces of a bold, fruity red.


This is the oldest known example of wine made by humans, stored and consumed for pleasure. We know pleasure was involved, as at least one jar had an image of a man dancing on the front (we’ve all been there!). Archaeologists also discovered evidence wine was used as medicine and in rituals, which demonstrates the importance of wine to early humans.


The period 6000 BCE–5800 BCE was an exciting time in the Middle East. Neolithic man had made the move from hunter-gatherer to settled farmer, and with a bit of time on their hands, early humans were experimenting with animal husbandry, plant cultivation and arts and crafts. The timely combination of domesticating wild grapes and making pottery jars resulted in what seems like an obvious outcome today, with ancient Georgians crushing the grapes and burying them in the jars over winter to enjoy a delicious beverage come spring.


The grapes the Georgians were crushing up in the wake of the Ice Age were Vitis vinifera. Almost all modern wine grape varietals, which are smaller with thicker skins than eating grapes, are related to this single species.


This discovery slowly spread across Asia and Europe, with evidence of early winemaking popping up all through the Greek and early Roman period. However, the Romans didn’t really get excited about wine until around 146 BCE, when they found a book of unknown origin about winemaking during the sacking of Carthage (modern-day Tunisia). Although Europeans had made wine before this, it wasn’t very good and they preferred beer or mead, but the North Africans knew what they were doing. Even before the birth of Christ they had standards and could tell the difference between wine and good wine.


 


 


 


 


Wine through history


It was Ausonius (b.310–d.395 CE), a famous Roman poet, who is said to have planted the first vines of Saint-Émilion in France in the fourth century CE. The vineyards now reside on the aptly named Ausone estate. The Romans contributed significantly to wine development through research on grape varietals, weather, growing conditions and winemaking. This included advancing the design of the wine press and the storage of wine in barrels (believed to have been invented by the Gauls) and glass bottles (believed to have been invented by the Syrians) to complement their already widespread use of clay amphorae (jugs with a narrow neck and two handles). They wrote everything down in extensive tomes such as De Re Rustica, a work of 12 volumes on farming by Columella, who lived c.4–70 CE.


The popularity of wine continued to spread across northern and western Europe, although beer remained the drink of choice in colder climates. Wine was often considered a luxury and a good way to store fruit through the winter.


After the collapse of the Roman Empire around 476 CE, the early Middle Ages across western Europe were characterized by reliance on the Catholic Church and deep cultural piety. It was the Roman Catholic Church, particularly the monasteries, that continued winemaking. Wine was needed for Mass and was also a valuable commodity. Many famous French wine regions – including Burgundy, Champagne and parts of Bordeaux – were heavily influenced by monks. The Benedictine monks were the largest wine producers, followed by the Cistercians.


Elsewhere in the world, appreciation for wine flourished. A Chinese poet of the eighth century CE, Li Bai or Li Po, wrote beautiful wine poems such as “Drinking Alone Beneath the Moon”. In the Middle East, imported wines were popular with the wealthy, while locals drank “wines” made from dates and honey. The rise of Islam through the seventh and eighth centuries CE resulted in prohibition, yet wine seemed to thrive. Even the khalifah – Islamic stewards – were known to drink this forbidden nectar. Jabir ibn Hayyan (known as Geber in Europe), a great Islamic intellectual and chemist of the eighth century CE, pioneered the distillation of wine for medicine and perfume.


 


 


 


 


The history of wine
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A brave New World


Through the Middle Ages in Europe, wine could be found at noble tables, in church and being used as medicine, but it wasn’t until the Renaissance that wine really took off as a drink of sophistication and class. New liberal thinking and tentative moves away from the grip of the Catholic Church allowed more experimentation with viticulture and winemaking, resulting in a higher quality product.


From the fifteenth century, wine production and consumption grew with the European colonization into the Americas, South Africa, Australia and New Zealand. In the Americas, the Spanish extensively established vineyards and winemaking in the sixteenth and seventeenth century. In South Africa, the first grapevines were planted by the founder of Cape Town, Jan van Riebeeck, in 1655. Colonizers to the USA made wine with a local grape known as Vitis rotundifolia, a different sub-species to the European Vitis vinifera.


In 1788, Governor Arthur Phillip brought the first vines to Sydney, Australia, from South African cuttings. Ultimately, his vineyard failed, but it inspired others to try such as John Macarthur, who established a vineyard on his Camden Park estate in Sydney in the early 1800s. In 1832, James Busby, considered by many to be the father of the Australian wine industry, brought cuttings from Spain and France and introduced Shiraz (also known as Syrah) and Grenache to the region. He then moved to New Zealand, where he became joint architect of the Treaty of Waitangi, the nation’s founding document, and the first documented winemaker.


In wine circles, the New World is generally considered to be the USA, Australia, Argentina, Chile, South Africa and New Zealand; and the Old World is France, Spain, Italy, Germany, Portugal, Greece, Austria, Switzerland and Romania. While western Europe, particularly France, was traditionally considered the leader in wine quality, the New World found its feet in the 1970s, when Californian wines garnered acclaim and won a high-profile blind tasting against the top wines of France. Since then, the New World’s contribution to global production has increased to almost half of the Old World’s output – and continues to grow.

OEBPS/images/title.jpg
— The ———
LITTLE BOOK OF

WINE

\






OEBPS/xhtml/nav.xhtml






		Cover



		Title Page



		Copyright



		INTRODUCTION



		THE WONDERFUL WORLD OF WINE



		THE BIG NAMES



		FASCINATING FLAVOURS



		WINE AND FOOD



		A FINAL WORD











OEBPS/images/cover.jpg
e The —
LITTLE BOOK OF






OEBPS/images/p16-01.jpg
EARLEEST KNOWN
WINE PRODUCTION
Gean
6000 sce.

00cs

FIRSTKNOWN FULL
WINERT FACILITY
Armenia
310032

FRST DETAILED BOOKS
ONWINEGROWING AND
'WINEPRODUCTION.

Roman Empire
G

e

EXPANSION OF
VINEVARDS, WINE,
TOOLS AND KNOWLEDGE

Roman Empire
S2sca 48008

(ROMAN CATHOLIC CHURCH
AND MONASTERIES PRESERVE
THEVINEVARDS AND
WINEMAKING TRADITIONS

Western Europe
5005-1000 cr

[EXPANSIONOF
EUROPEAN GRAPE
VARIETIES AND WINEMAKING
TOTHE NEW WORLD
Americas 15008 cx
South Aica 1680, cz:
Australia 18003 c2

200
EXPANSION OF THE JUDGEMENT OF
WINESROWING AND DEVASTATIONOF PARIS, THEFIRSTTME
CONSUMPTION VINEVARDS BY THE ANAHERICAN WINE
W P PHYLLOXERALOUSE BEAT FRENCH WIE
10001500 ce INFESTATION INABLNDTASTING
Europe 18505 ce France 1976 cx

g iy





OEBPS/images/p10-01.jpg





