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most known for white wine (70%), mostly dry Burgenland (red and dessert wines):
Neusiedlersee, Mittelburgenland, Neusiedlersee-Hugelland Lower Austria (white):
V\/achﬁu(,j K?mptal, Kremstal, Donauland Main white grapes: gruner veltliner (more than
one third of ...

northmost grape growing region in France - cool climate grapes winemakers can use
three grapes to produce champagne- chardonnay, pinot meunier, pinot noir,
more/only white grapes - lighter; more/only red grapes - fuller body three major types
of champagne: ...

Most corks come from oak trees in Spain and Portugal Rioja - red: -primary grapes:
tempranilloy garnacha -quality levels: crianza, released after 2 years of aging S; reserva,
released after 3 years of aging, SS; gran reserva, released after 5- 7 years of ...

Burgundy— complicated due to large number of small landholders -three main regions
producing red wine: Beaujolais, Cote Chalonnaise, and Cote d'Or (Cote de Nuits et
Cote de Beaune) -grape types: always 100% Pinot Noir (all other regions) et 100%
Gamay (Beau...

Asace: -unlike German wines, 90% dry. -22% rieslm%, 19% gewurztraminer - gewurz
means spicy in German, 15% pinot gris, 7% pinot blanc - in generally should be drank
young, one to five years after bottled Loire Valley: -600 miles along Loire River -grapes:



| got this book by chance and this is one of the latest imported and translated wine
book in China, but for some reasons i keep reading the original one. Kevin Zraly is said
to be "the most influential wine educator in United.States", he is gonna to run som...
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