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Iowa was a leader in grape production in the early 
1900’s.  Where did Iowa rank in annual production?

 a.  12th b.  6th c.  1st d.  8th

One ton of grapes will produce approximately how 
many bottles (750 ml) of wine?

 a.  250 b.  500 c.  800 d.  1000

Which of the following refers to the climate within a 
single vineyard?

 a.  Microclimate b.  Macroclimate 
 c.  Mesoclimate d.  Monoclimate

Which of the following is NOT an acid found in grapes  
at harvest?

 a.  Tartaric b.  Malic c.  Carbonic d. Citric

Humans are most sensitive to which of these tastes:

 a.  Sour b.  Bitter c.  Sweet d.  Salt

Which of the following red cold climate grape varieties 
is a sister to St. Croix?

 a.  Marquette  b.  Frontenac  
 c.  Sabrevois  d.  Marechal Foch

 2 The start of a full cycle of development

 4 Used for the storing, fermenting and aging wine

 6 An enclosed space or room used for storage

 9 The ripening process

 12 Tassel Ridge Winery phone number: 

  641.672.???? (9463)

 15 Workshop on Saturday, April 16

 16 French-__________hybrid

 17 Take a ride in our vineyards on the . . .

 19 Type of varieties grown at Tassel Ridge Winery

 22 The location for guests to sample 

  Tassel Ridge Winery wines

 23 Join this and get Tassel Ridge Winery “VIP” access

 24 Used for holding wine generally made of glass

 25 An area planted with cultivated grapevines

 26 A part of the vine that requires pruning

Down

 1 Increases the number of fruits on each vine

 3 Requires early harvest for wine use

 5 Grape used in Red, White, & Blue®

 7 Home of Tassel Ridge Winery

 8 A grape that is a bird favorite

 10 Visit us to take a . . . 

 11 An imperfect flower

 13 Tassel Ridge Wines are simply . . .

 14 Period of time between frost dates

 18 Commonly used as table grapes and in jellies, jams, 

  and wine

 20 The end of a full cycle of development

 21 Rockets __________ Rosé™
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