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Fine
wine

Everyone’'s enjoying It.
1 e wine drinking
craze has gotten
us all tipsy. Here's
begmﬂer S guide to

vine appreciation
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SPARKLING WINE CONTAINS CARBON DIOXIDE
BUBBLES WHICH ARE RELEASED ON OPENING.

Served best in...

Glass is best. It is odourless,
taking away nothing from the
aroma and the boucquet ol the
wine, Glass also being clear,
allows us to properly determine
the true colour of the wine. Most
wine glasses require a long stem
so that you can twirl the liquid.
The twirling movement excites
the wine, opening up its bouquet
revealing its personality. Always
hold the glass from the base or
the stem. At the moment, Riedel
is considered the best glass
available for wine drinking in ths
world. Some experts disagree
and add that the shape of the
glass is more imporiant and that
there is no signilicant difference
in the wine by using an
expensive brand such as Riedel.

LUSE ALL W[N E, BE IT STILL, SPARKLING FORTIFIED OR AROMATICED IS NOTHING BUT
FERMENTED GRAPE JUICE. IT MAY BE RED, WHITE OR PINK (ROSE), AND DRY; MEDIUM OR
SWEET IN STYLE, WITH AN ALCOHOL CONTENT OF 5.5 TO 14 PER CENT
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ENTERTAINING | WINE KNOW-ALL

Storage

Whether white, red, rose or even
sparkling wine, always store a
bottle lying down, horizontally. This
ensures the wine stays in contact
with the cork, Otherwise, air will
penetrate the bottle and
prematurely age or ruin the wine,

Once opened...

The latest trend worldwide, inilially
started by brave wine makers in New
Zealand and Australia, is screw caps
on wine bottles, Studies have indicated
thert there is much less spoilage with
screw caps than traditional corks.
Once you open a screw capped wine
bottle, you can fill it up with the same
wine from ancther bottle and, as long
as there is no air, the wine will last, 1
am reliably informed, for at least a
couple of weeks. Alternatively, you
can empty leftover wine into a well
washed small glass bottle with a tight
screw cap. With a traditional corked
bettle, you will have to consume the

wine very quickly after opening.

GRAPE SPIRIT IS ADDED TO FORTIFIED WINE, RAISING THE ALCOHOL LEVEL TO 15-22 PER CENT

suggests faking note of the temperature.

Check whether it is e

satisfactory, Wh

and rose wines are best slightly chilled, at

8-10

VOO W

deqreas. Better to be too cold than

for aeither red or

wWhite as H-“'?
gradually.

dlinmm
emperamure incregses
SEE, SWIRL & SNIFF
Pro the
Lo PpOUr a
o

» wine first for

= that

will dictats

will then

pper wine atiquette

sammn 'server ook

nalier;
small ameount of wine for the persc
wine

unwanted b

ordering the Check the

presence of odlies swirl

Gantly

the wine N the glass to release the aroma,
A sniff d then
an ohjectionable
the

aerating the

give Il ir taste it. If there |

or unexpected aroma

further
n which case the "off

issipate, or the bottle cc
ortunately, 1L 1S
mes difficult to differentiate
unusuat arom

similar sme

sammelier should racor

Wine

odour” will d e il

be replaced. Unf
ometl

s ]

pelween a< that are inherant

in certain wines and g that are

of

After vou h

SyYmpioms a detedt

Ir||":!l-'l

D, the proper

etiquette Is to nod, say "thank you™, "its
fine” or some signal for the sommelier to

dict
one third fu

the wine. it
Or an acceptable
simply b
J i'i'lL‘J.J'il"'T

i e . = I
wWine eliquelte ates

'i 1!‘.-}

enouan

begin pouring
that the glass |
O alOw

>

abDoLR
sSpace O SWir

not proper etiquette

practice to return 8 wina
you do

vou rmight.

2Calse

as much as voil

not ke it W

although

traces s

100

urning It it a rarg

mzal, sour,

1c, as well as aromatic Sauvignor

Blar

Blanc

from New Zealand a t
rads Irom Chile started flooding tf
world markets with their o
wd straightforw
In Asia, L i1s a -,ir_|I!'!'-,-
."l-"i'-ﬂl_' &N _|t| 2T

OF Quir Cu

P @XM
They
ALY Y T

styles

|:|”r."'f'1'-! q.}[k:l \

IaDels ar 310

=

e3P, access

I -;l:-L:i er s W

1o No
ture

but we drir

Y.

beer, k plenty of those

Thankfully today, the Japanese ars
5 welcoming Nouveau Beaujolais and tf
Singaporeans are tucking into chilly crab

with champagne

FOOD AND WINE

How o we pair food and win

areé a number of factors 10 cons
et hocica
Tho
the 5

each will af

Yy putting toget!

25T important thing

moOsSt
tastes and how the co el

rect the otl

ouinet
Groves, the sommelier ar The Obs

Mumbai The 5 m

ajer "tast

'."...'?-'lc.".rf_ -I--'r.'.llll.:.-"- -Z‘.f .1'|"."":-"-'r'.|.- 5

ar o F_"..:!"i':-‘r'-‘ 1 Whinas TRt g =]

found n food tems. Whenever

different combinations come in contact

with one another, the result car
ysitive Or negative

Oriental essences

] 15 Mos

L O}
Wt Ol

Cantonese foc

which tencls to have a t

black pepper spice and is best paired
a full-flavoured shahtly off-dry (s ris

to offset the spice) whilé w

—

HOW GOQD IS 'GOOD
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