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This book is dedicated to all of those who long to follow their passions (or to find a new one). You are closer than you think.


May all your joys be pure joys and all your pain champagne!
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INTRODUCTION


WHERE DID YOUR LOVE FOR WINE BEGIN?


I love hearing how people’s interest in wine was born. For me, it was a business lunch that changed my life—forever.


I was working for Citibank in London as a management associate and one day we had a lunch meeting in our executive dining room. In the U.S. corporate world, there are three beverage choices—water, iced tea, and soda of some sort. When I was in banking in New York, it was frowned upon to have alcohol of any kind at lunch.


However, because we were in London, and it was a client presentation, wine was part of the meal. I was excited as I knew nothing about wine and it sparked my curiosity.


Lunch was herb-crusted salmon served with a chilled glass of Sancerre. I know now that Sancerre is a white wine from the Loire Valley in France. Salmon is a very fatty fish. The next time you take a bite of salmon, notice how it coats your tongue with oil. Sancerre is made from an acidic grape variety called Sauvignon Blanc.


When I followed a bite of the salmon with a sip of the Sancerre, I noticed the wine created a refreshing sensation in my mouth. It was as if the wine were cleansing the oil from my tongue, preparing me for that next delicious bite. Simultaneously, the flavor of the herbs on the salmon helped my palate focus on the wine’s fruitiness, making it taste like fresh, ripe lemons and limes, and the acidity made all the flavors come alive in my mouth.


I’d never experienced anything like this before. I was absolutely blown away. Actually, I couldn’t pay attention at the meeting as I kept interrupting people to say, “Try the salmon . . . and now try the wine!”


From that moment on, my eyes were opened to an entire new world of aromas, flavors, textures—a heightened awareness of these senses and sensations.


However, I came to realize that not everyone appreciates wine in exactly the same way I do. Though the client at the lunch meeting shared my food and wine–pairing epiphany, I was ridiculed by my colleagues for being distracted.


INSPIRATION FOR THE BOOK


You probably assume that because I’ve achieved the Master of Wine title, I must have grown up sipping from my father’s two-thousand-bottle cellar. Nothing could be further from the truth. In fact, my family doesn’t really drink. Don’t get me wrong, they have nothing against it. It’s just that it was never a big part of our family functions or parties.


Shortly after I left banking, I visited my family with a bottle of wine. This was a wine I thought was stellar. I couldn’t wait to share it with them and to hear their exclamations: “Wow!” or “I’ve never tasted a wine like this!” or “It’s amazing!”


The wine I brought home on that occasion was a 1996 Grands Échezeaux—a grand cru Burgundy and one very expensive wine. My family had never spent more than $10 for a bottle of wine, and I wanted to show them how beautiful wine could be—an almost ethereal, sensual experience.


So, I opened the wine, tasted it, reveled in its complexity. I started to talk about how it was made, where it was from, and where Burgundy is on the map. Then I left the room for a minute. When I came back, my family had added 7 Up to their glasses! They had made a $200 spritzer! They said the wine tasted too sour and it needed some sugar. I was floored.


Even my identical twin sister didn’t like it! Here was the one person in the world I thought would understand me and my amazing wine. After all, I loved it and we are genetically identical. But she didn’t. This taught me that no two people have the same palate, no matter how similar they are.


On a separate occasion, my mom told me she had bought some wine for a party with some friends and that she didn’t like it very much. I asked her what she had bought and she said, “Oh, I don’t know. It’s got a pretty label, though, and I was so disappointed. What should I buy next time?”


I was so excited to impart some of my newfound wine knowledge to her. I started to explain my philosophies on how to buy wines, taste differences between the top “noble grape” varieties, where they are grown, how the soil and climate impact the flavor, books she should read, and so on and so on.


But after a few minutes I noticed her eyes start to glaze over, and she gave me this “That’s nice, honey” kind of look. I realized that she didn’t want my wine knowledge. She didn’t want to read about wine, she didn’t want to do any research or look up ratings or memorize anything. She just wanted me to tell her what she would like and give her a few examples.


From these situations and others like it, I learned that the range of wine preferences is wide and any answer to “What kind of wine do you think I would like?” should be short, quick, and to the point.


The One Minute Wine Master does this and it does it faster than any other wine book ever has.


HOW TO USE THIS BOOK


Of course I hope you’ll read all of the chapters leading up to The One Minute Wine Master Quiz and everything that comes after, and that you won’t skip to just the parts that apply directly to you and your palate.


But if the suspense is killing you, skip to chapter 5. Take The One Minute Wine Master Quiz and read the season that corresponds to your answers (or just go straight to the wheel and cheat sheet, also in chapter 5). I won’t tell. However, to get the most out of this book, come back to the chapters you’ve skipped to understand why the quiz works (or why it doesn’t work perfectly for you). These chapters will help you get the most out of your wine experience.














[image: img]


WHO IS THE
ONE MINUTE
WINE MASTER?


The One Minute Wine Master is you. It's me. It’s your family, your friends, your clients, your coworkers, your spouse, your girlfriend or boyfriend. We are all One Minute Wine Masters. This book is for all of us. This book will help you figure out your individual preferences so that you can find wines you will like again and again (and in less than one minute).


When people say to me “I don’t like wine,” I reply, “You just haven’t found the right one!” The beauty of wine is that its aromas, flavors, and textures are so diverse that there is a wine out there for everyone, one that you will like (and likely more than just one).


I’ve personally met thousands of wine drinkers all over the world. The one thing we have in common is that we all like wine. Quite possibly, though, that may be the only thing we have in common. Some people know what they like, some don’t have a clue, and others like anything you put in their glass.


I love wine because it is a personal, individual experience. My experience with wine is unique to me. No two people experience wine the same way.


Before we get there, let’s meet a few wine drinkers and see if any of them sound like you or people you know.


MICHELLE—THE “OVERWHELMED” WINE DRINKER


I do all the shopping—food shopping, clothes shopping, and even wine shopping. I buy wine for family functions and for get-togethers with our friends. I wish I knew more because every time I walk into the store, it’s just dizzying to deal with the number of wines that are in the aisle. I can’t read half the stuff on the label nor do I want to. I just want something good, you know? And you can never find anyone who can help you.


One time I heard these two women talking about wine in the aisle just a little ways from me and they were saying stuff like, “Oh yes, I get lots of typical varietal flavors like gooseberry and fresh-cut grass,” and “I hate all the oaky flavor in that Chardonnay.” What’s all that mean anyway? Isn’t this supposed to be wine? Just drink the stuff!


Most of the time, I get so frustrated I just end up buying the prettiest bottle (or whatever is on sale) because it’s all the same to me. Sometimes I don’t buy anything at all because I don’t want to waste my money buying the wrong thing.


Michelle is what we in the industry call an Overwhelmed consumer. These shoppers get anxious when confronted with the sheer volume and assortment of wines on store shelves. I don’t blame them. Some wine stores carry more than three thousand different wines.


There are hundreds of thousands of wines in the world, and new brands are produced every year. More than 3,300 new wine brands were launched in U.S. grocery stores from 1999 to 2007 alone. That’s a lot! Think about it this way: Perdue is a brand name of chicken products. Now imagine if you had over three thousand new brand names of chicken to choose from at the supermarket. If you are like Michelle (the Overwhelmed wine drinker) you might become so frustrated that you suddenly devote your life to vegetarianism.


These Overwhelmed drinkers like wine, but don’t know what kind to buy and generally choose a wine while feeling under pressure. They are open to advice, but want easy-to-understand information on the label.


If this is you, don’t worry: you are not alone. A 2007 industry study commissioned by Constellation Wines called Project Genome found that 23 percent of all wine drinkers are in this boat. There are literally millions of you. This book will help you feel less overwhelmed and more empowered to make better wine selections.


CAROLINE—THE “SATISFIED SIPPER”


I don’t know much about wine, but I know what I like to drink. I usually buy the same bottle over and over because it’s my tried and true. I know I like it, so I’m not wasting my money. It also saves me time when shopping. I run in, get what I want, and run out.


I hate the snobby airs people put on about wine, so I don’t stay very long in the wine aisle or wine store. Who has time to read back labels or strike up a conversation with anyone in the store? It’s just wine, not rocket science! I am totally happy with my wine. And if I can buy a bigger bottle of my wine, that’s even better. It lasts longer!


Caroline is what the industry calls a Satisfied Sipper. My grandmother (whose name also happens to be Caroline) is a Satisfied Sipper. This category makes up 14 percent of wine drinkers. They generally buy one brand (with my family it was Riunite) and stick with it. They are completely satisfied if that’s the only wine they ever have.


Satisfied Sippers are not very open to buying new wines for fear of making a mistake or wasting their money on something they won’t like. They hate the whole wine-buying process. Their eyes also glaze over if someone starts talking about how the wine is made or where it comes from. They’re not very interested in that sort of thing.


If this sounds like you, this book will help you choose wines you like in less time, without having to read labels, talk with staff, or do any background homework.


Project Genome estimated that 37 percent of all wine drinkers feel like either Michelle or Caroline. If that doesn’t sound like a lot, consider this—back in 2009, Food & Wine magazine estimated that the number of wine drinkers would increase to about 148 million people within the next three years. If that’s true, these two categories alone would make up approximately 55 million people. That’s more than the entire population of England and double the population of Australia!


BOB—THE “TRADITIONALIST”


I do enjoy wine and I drink wine. Can’t say that I’m an expert and I don’t have a cellar or anything, but I know the ones I like. It’s not an everyday thing. To be honest, I really drink wine just on special occasions. Sometimes I get to try new wines at these events because they have nothing else, but for the most part I stick to my favorites.


Traditionalists represent about 16 percent of wine drinkers. They enjoy wine, but generally save it for more formal occasions with family and friends.


Traditionalists care a bit more about wine brand names than those in the Overwhelmed and Satisfied Sipper categories. They like a wide variety of wellknown brands because they feel established brand names point to reliability and quality. However, just like the Overwhelmed and Satisfied Sippers, they are often too intimidated to try new wines. If you’re a Traditionalist, this book will help you feel less intimidated and help you choose wines that suit your individual palate perfectly.


When you add up these three categories—Overwhelmed, Satisfied Sippers, and Traditionalists—over half of the wine drinkers, possibly soon more than seventy-eight million Americans, are intimidated to try new wines.


JIM—THE WINE “ENTHUSIAST”


I drink wine often and I consider myself somewhat knowledgeable. I like reading up on wine, reading wine magazines and wine blogs. And I like going to wine tastings, especially up at my wine store because it gives me the chance to taste before I buy. I entertain at home a lot with friends and we often have wine parties where we pair foods with different wines.


I like knowing where in the world my wine came from, the types of grapes it’s made from, etc. There’s a sense of adventure with it. I take my Chianti Classico, point to the region on a map in Italy, and whenever I taste it I feel transported to Italy. I try to imagine the Tuscan sun on my face, and walking along ancient cobblestone roads and smelling the fresh oregano in the air.


Jim is what is considered an Enthusiast by the Project Genome study. Enthusiasts love to browse the wine section and read wine publications, and are influenced by wine critics, ratings, and reviews. For you Enthusiasts, The One Minute Wine Master will help you select new wines to explore for you and your friends.


Despite Enthusiasts’ enormous excitement and passion for wine, they are actually the smallest group, making up only 12 percent of wine drinkers.


BILL—THE “IMAGE SEEKER”


I do a lot of client entertaining. I meet clients for drinks or dinner, and wine is a large part of that. Before going to a restaurant with clients, I check out the wine list online and see what the critics say about it. I want to make sure there are recognized top-tier wines. I enjoy the research, but more than that, I don’t want to be embarrassed in front of clients, and this is a great way for me to stand out and impress them.


Bill would be identified by Project Genome as an Image Seeker. Image Seekers feel they have a basic knowledge of wine and are excited to explore new ones. However, what makes Image Seekers different from Enthusiasts is that they view wine as a tool to demonstrate status.


Anyone who has ever entertained clients knows the scene: You and your colleagues are at “Chez Fancy,” nervously making conversation with Mr. Big Client and his team. Fancy Sommelier comes to the table with a wine list that looks thicker than the Bible and drops it on the table with a loud whap!


Now comes my favorite part. The wine list is suddenly a very hot potato. Each person tosses it to his or her right or left saying, “Uh . . . you choose the wine.”


Picking the restaurant for a client dinner is hard enough. But when choosing wine, there is a real fear of making the wrong choice and looking unsophisticated or foolish.


But in my experience, if one person takes charge, grabs the wine list, and makes a decision on the wine, he/she earns a bit of extra respect. It doesn’t seem to matter what the wine is or if everyone actually enjoys it. The chooser gets kudos just for making the choice. And if you manage to pick something Mr. Big Client likes, you become the superstar for the evening.


Image Seekers may not be trying to impress only clients. It may be that “special someone” on a date. The point is they see wine as something that can help them look good.


The term “Image Seeker” may bring to mind a group that is snobby and elitist. I don’t believe that’s the case. These wine drinkers are pragmatists and understand that wine can be enjoyed and used to their benefit.


Wine is still a delicious beverage to Image Seekers, but that’s not all: it makes them feel more important, special, and is a way to potentially advance a relationship. And before you judge this group by their title, know that they make up 20 percent of wine drinkers. So there are millions of them out there as well!


For you Image Seekers, this book will help you choose wines for any occasion, from client dinners to family functions. It will also enhance your ability to use wine as a conversation starter that will help you impress!


JANE—THE “SAVVY SHOPPER”


My husband and I, we know wine. I get the catalogues and e-mails from some wine stores in the city and I see which stores have high margins and know when the best wines are up for discount soon. We already love wine, but those gems (those great wines for a value price) taste that much better!


Another group in the study, called Savvy Shoppers, makes up about 15 percent of wine drinkers. They are similar to Enthusiasts because they are not afraid to explore wines made from unfamiliar grape varieties, new styles and wine regions, etc. Savvy Shoppers love the wine-shopping experience.


What makes them different from Enthusiasts is their love of the bargain. This doesn’t mean they buy cheap wine. They are interested in value for money at all price points and get a jolt of excitement from finding the best deal. They have no problem going to different stores or Web sites to get the best deal on a particular wine. Savvy Shoppers also have a few favorites at home as a backup to supplement any disappointing explorations. If you are an Enthusiast, this book will help you make better selections and provide strategies to help you get the best deal.


SO WHO ARE YOU?


You may find that you fit one category very easily. Perhaps you have things in common with more than one category of wine drinker and are more of a blend. That’s OK. I’m not trying to put you in a box. That’s the last thing I would ever do. I hope this book expands horizons rather than limits them.


I point out these types of wine drinkers to show that there are millions of people just like you, possibly thinking in a similar way. It’s also to show you others who have different perspectives on wine.


These categories also teach us a few things. First, almost all wine drinkers want to feel less intimidated by wine. Second, they want to drink the best wine for their lifestyle, their palate, their own experience.


CATEGORIES OF WINE DRINKERS


2007 CONSTELLATION WINE PROJECT GENOME STUDY
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Source: “Many Wine Consumers ‘Overwhelmed’,” Wines & Vines, March 10, 2008


The truth of the matter is that there are too many wines out there to think about, let alone commit to memory. With four thousand wine-grape varieties, twenty million acres of vineyards, and many thousands of wineries throughout the world, each with its own unique stamp and every vintage tasting different, the combinations are endless. I’m a Master of Wine and it is hard for me to keep up with it all!


Most wine guides mean well, but they end up giving us even more to memorize—108 shortcuts, one hundred wines under $15, tens of thousands of ratings and tasting notes. One annual guide even boasts over fifty thousand reviews!


In this age of multitasking, texting, and 140-character tweets, we have neither the time nor the patience to read through thousands of reviews or to memorize anything. I created The One Minute Wine Master system to simplify it all in less than one minute.


SO HOW DOES THE ONE MINUTE WINE MASTER WORK?


Later on, you will see The One Minute Wine Master Quiz. The quiz is a set of multiple-choice questions designed to help identify your wine preferences.


Don’t know anything about wine? That’s OK! These are questions anyone can answer, and fast. There are only eleven simple questions, so it should take you under a minute to complete.


Don’t be surprised, though, that the questions are not directly about wine. Each one helps to understand your palate’s preferences.


Each answer choice has a particular number of points associated with it. At the end, after you have answered each question, you will need to tally up your total points.


Your score will place you into one of four seasonal categories—Spring, Summer, Fall, or Winter. Each season has its own set of characteristics. It’s a concept similar to that of zodiac signs, for which some believe those born within the same signs or moon phases share similar personality traits. The One Minute Wine Master doesn’t reveal personality traits, but it will point to wines you are likely to enjoy based on your quiz answers.


Right now, you may be asking yourself, “Will this really work for me?”


Yes. It will in whole or in part. Like anything in life, you get the most out of it when you understand why.


Your quiz results may be more complex than you think, and these earlier chapters will help simplify things. By reading the chapters leading up to the quiz, you will understand yourself and your personal preferences better.
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KNOW THYSELF


“We have all a better guide in ourselves, if we would attend to it,
than any other person can be.”


—JANE AUSTEN


You've just discovered you are a One Minute Wine Master. “OK. So now what?” you may be thinking.


In order to make better wine choices for yourself and others, your next step is to explore why you have certain preferences. You need to know about you.


In this chapter we will get a better understanding of your palate and what makes you like the types of wines that you do. In other words, you will learn what makes you tick (in terms of wine, anyway).


First, let’s take a look at what your mind is telling you and what your biases (if any) might be. Don’t think you have taste biases? Neither did I.


TERRIBLE CRAB CAKES


I attended my first conference dinner while I was in college. Coming from somewhat humble beginnings, I was dazzled by the banquet hall, the fancy tablecloths, and beautiful china. I felt so important just being there.


The formally uniformed waiters came out and served the first course. I recognized it immediately—crab cakes, one of my favorites!


I excitedly took my first bite and I knew something was wrong. This crab cake tasted terrible. I was immediately concerned that everyone at my table would get sick. After all, this was fish we were talking about! So I anxiously called a waiter over and explained that there was something wrong with the crab cake.


After several minutes, I saw all the other tables happily eating their crab cakes, not knowing the dangers that were about to befall them! In a panic, I got up from the table to find a manager and told him people would get sick from the crab cakes if he didn’t do something fast.


But he laughed at me! Before I got really mad, he whispered, “Miss, there is nothing wrong with your dish. It’s a corn cake, not a crab cake.”


Oh! I tasted the dish again. He was right. He was right, and in fact it was a very good corn cake. Terrible crab cake, but great corn cake!


This embarrassing situation taught me the very valuable lesson that my expectations and biases have an enormous impact on my perception of taste.


Do you have any preconceived notions or expectations about wines? These expectations might be helping you identify wines you like, but also be aware that they may be getting in the way of enjoying something even more delicious.


Where do these biases come from? Mostly they come from stereotypes and word of mouth, but there is also something I call First Love Syndrome.


STEREOTYPES


Wine has not escaped the many stereotypes in our society. One I’ve heard is that men are supposed to want big, rich, tannic, full-bodied, macho red wines while women are supposed to like delicate, floral, fresh white wines.


I have met many men who do a ton of client entertaining who sound almost apologetic when they say, “I know I’m supposed to like the California Cabs or Bordeaux wines. I entertain with them all the time because they’re expensive and everyone loves them, but they’re not my style.”


I’ve also had women say to me, “All of my friends drink White Zinfandel and Pinot Grigio, but I really love red wine. Am I weird?”


Let me tell you straight. There is nothing wrong with you or your palate. In fact, this is probably a really good time to say that there is no right and wrong with wine. There is only what you like and don’t like. At the end of this process you will find out what your preferences are—they are individual to you. And there is nothing wrong with that!


WORD OF MOUTH


Many marketing studies suggest that word of mouth is the number one factor influencing our decisions to purchase something specific. It’s pretty powerful stuff.


We love recommendations especially when they come from people we think know what they are talking about. This could be your best friend or your boss, or maybe you read blogs or reviews by acclaimed critics. There are so many wines out there that this can be a great way to identify new wines to try.


However, the problem with taking a recommendation, whether for a movie or a bottle of wine, is that it is based on someone else’s opinion. Now, I don’t know about you, but I don’t always share the same tastes in wines (or movies) as my friends, family, and coworkers.


Does that mean you shouldn’t buy a wine based on a good recommendation? No. A recommendation from someone can be extremely useful, particularly if you have similar palates. In chapter 12, I’ll teach you my secret to identifying which critics to follow for your individual palate.


THE “FIRST LOVE” SYNDROME


As I was writing this book, I was on the Today show to talk about my wine personality quiz (the beginnings of The One Minute Wine Master taking form). I had asked the show’s hosts, Kathie Lee Gifford and Hoda Kotb, to take in advance a quiz that is now The One Minute Wine Master Quiz. Kathie Lee’s results indicated that she was barely over the threshold from Spring into Summer. She was a cusp Spring. (This will make sense after you read chapter 5.)


In the quiz, her answers indicated she likes light-bodied white wines, has a high tolerance for acidity, and prefers fresh and floral scents.


Based on this, I might have recommended she try a Sauvignon Blanc—a Spring variety that you will see in chapter 7. But weeks earlier I had seen her on a show where she said she hates Sauvignon Blanc. So I recommended a Spring-Summer cusp wine, like a Pinot Noir, but she said, “No, not really.” I began to suspect she might be a closet Fall because she frequently speaks of her love for California Chardonnays on the show. However, based on her quiz answers, she wouldn’t like this wine.


So why did she have eyes only for a full-bodied, buttery California Chardonnay (a Fall wine) despite her quiz answers and all indications to the contrary? It could be that my questions at the time were too vague (I’ve since changed them). Or it could be what I call (in wine) the First Love Syndrome. We fall in love with a wine. Perhaps it was the wine you first had with your sweetheart, or maybe it was a wine you had on a vacation, or it is the favorite of someone you really look up to. Every sip takes you back to that wonderful time or reminds you of that fabulous person. This is biological. Studies have shown a powerful connection between aromas/flavors and memory.


But whatever the reason, you and this wine found each other and that’s it. You are smitten and you have a history together. Some even categorize themselves as “Chardonnay drinkers” or “Merlot drinkers” or “Chianti drinkers.” They have identified themselves with that particular wine.


I can understand why this happens. Given the variety of available wines, once you find one you like, things get simpler. You then have your choice wine! It may also be because you just got used to it and it’s easy. You don’t think you have to look much further.


In elementary school I drank whole milk at lunch every day. That is, until one day the school switched to skim milk. I hated skim milk, but I drank it every day anyway. Then, after a few weeks, they offered whole milk again, and I found something interesting. I had gotten used to the skim milk and I no longer liked the whole milk! This was an early lesson for me that one can get used to a particular taste, and that tastes can change. It can be the same with wine. You may have had your “favorite” wine for so long that you cannot see anything else.


Actually, having a particular favorite wine is not a bad thing, far from it. At least you know what you like. However, be aware that you may have blinders on to other wines. You could be missing out on some incredible taste experiences!


I say this because you may take a look at your results from the quiz and think, “That’s not me! I don’t like those wines.” Keep an open mind and try a few that you might never have tasted before. It may be a good idea to invite some friends over so you don’t have to worry about wasting an entire bottle if you don’t like it.


Is it guaranteed you will like all the wines in your category? Of course not. There are so many factors that go into the equation. Let me use art as an analogy. Let’s look at the artists Picasso (from his black and blue periods) and Monet. Both Picasso and Monet used the color blue in their paintings, but these artists could not be more different in their artistic expressions. So if you say you like blue, can I say you will prefer Picasso to Monet? More information is needed. That’s why it’s important to understand the reasoning behind the questions so that you can target your individual palate.


So keep an open mind and expand your palate’s horizons. You may be surprised and find some new favorites.


MYTH—“I’M JUST NOT THAT GOOD AT TASTING WINE”


I cannot tell you how many times I have heard people say this—from people who have never picked up a glass before to wine professionals. It’s rubbish! There is no reason to be insecure about your tasting abilities.


Sure there are people who know more about wine than you. They may have developed their education and palate more than you at this point. However, your palate is unique. No one can be a better you than you or know better what you like. So trust your palate.


Two years ago, I was listening to a tasting presentation on Cognac. I know Cognac is not wine, but bear with me. We all tasted through the different Cognacs and the presenter asked, “What aromas did you get in the first glass?” One gentleman raised his hand and answered that he smelled “apricot pastry or Danish.” The presenter then proceeded to embarrass the gentleman by saying, “No. That is not what you taste.”


I was so offended on this gentleman’s behalf! First, it takes courage to be the first to say something. How dare this presenter tell someone that is not what he tasted! Is the presenter inside this gentleman’s nose? No. Is the presenter tasting with this gentleman’s taste buds? Of course not! Only you know what you are smelling and tasting. Sure, there are general tendencies (Chardonnay tastes of apples, Riesling is a high-acid grape, etc.), but there is no “wrong” in exploring and vocalizing what your nose and taste buds are telling you.


Whether you are reading this book just to pick out a few new favorites or you want to jump-start your newfound passion for wine, don’t feel intimidated into thinking you do not have a “great palate.” This is the fun part! I’m a Master of Wine and I won an international trophy for my palate. However, I try to improve my palate and tasting skills every day. It’s a journey, it’s not a destination. And the great thing about wanting to learn how to taste wine is that it involves tasting more wine!


Now that you are aware of your biases and how your mind influences what you like, let’s look into what your body is actually telling you.
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