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  Brief History




  In high society, wine tasting is considered a luxurious way to pass one’s time when in the presence of similarly well-off company.




  Nowadays, it’s accepted in most any social class. Naturally, you can’t just jump into wine tasting. You must first gain basic knowledge about the drink and learn how to properly taste it.




  Surprisingly, wine tasting can be considered a trainable skill.




  Learning about wine is simple. It comes in innumerable varieties and from locales all across the world. To measure wines against one another, you must be familiar with these numerous concoctions.




  If you want to really stand out among fellow practitioners, you may also consider learning serving techniques. The contents of this e-book hope to make available to you all the pertinent information to wine tasting.




  About Wine




  If you didn’t already know, wine is made by fermenting grapes with yeast. The yeast chemically modifies the sugars in the grapes to become alcohol.




  Because of several other chemical properties of grapes, they don’t require any additives for fermentation. So to speak, they naturally ferment. However, all grapes are not equal.




  Generally, your output is directly affected by your input (type of grapes). If you want, you can mix several different kinds of grapes to get a unique flavor.




  Wine seems to have originated around 6000 BC in Middle Eastern countries in the area of Iran, Georgia, and Israel.




  Another thousand years before then, grapes and rice were being mixed together and fermented to create what serves as the ancestor of what we know today as rice wine.




  European wine is much younger, only beginning circulation around 4500 BC, though the calculation of that date is heavily susceptible to human error.




  Greece was among one of the earliest sites to contain traces of depictions of alcohol, and this may be where the system of crushing grapes was developed. After the discovery of wine, it gained strong footing in spiritual practices.




  The ancient Egyptians often incorporated the alcoholic beverage into their ceremonial processions, and it is an integral part of mass for the Roman Catholic Church even today. Despite widespread acclaim, wine has experienced some road bumps during its large history.




  At one point, it was even outright forbidden, but that sentiment faded away when distillation opened the door for therapeutic wine uses.




  Types of Grapes




  As we’ve already discussed, there are numerous “species” of grapes, each giving the wine a particular flavor. The most common variety of grape used in wines is Vitis vinifera. Using this particular grape, there are multiple possible outcomes. They are Chardonnay, Merlot, and Pinot Noir.




  You’re most likely to find the Vitis vinifera species growing naturally in the Rhone Valley or Bordeaux, both located in France.




  That two wines are of the same vintage are not necessarily the same species. This implies that wines from the same vintage can also be created from a mixture of multiple species of grapes.




  This process ends in what is known as hybrid wines. One such example is Concord grape can be bred from a wide array of grape species, as follows: Vitis labrusca, Vitis rupestris, Vitis aestivalis, Vitis riparia, and Vitis rotundiafolia.
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