Test Your Wine Knowledge—Winter 2012 Answers

1. Dry red wines usually undergo two fermentations starting
with an alcoholic fermentation. What is the second
fermentation called?

a. Brandy fermentation

(b. Malolactic fermentation)
¢. Champagne fermentation
d. Nouveau fermentation

2.Tannin is a natural constituent of wine. It is not found in:
a. grape seeds
b. oak barrels
C. tea leaves

d. apple juice
3. A big wine
a.comes in a bottle bigger than 750 ml
(b. has more flavor and alcohol than others)

4. Anthocyanins are pigments that provide color to the wine

b. False

5. What is the winemaking step called that is intended to keep
all of the grape skins wet in order to increase extraction of
the flavors from the skins:

a. Champenoise
b. Delestage

c. Pump over

d. Nouveau

6. The nose of a wine is
a. One’s first impressions of the wine
(b.The smell of wine in the glass)
¢. The age of the wine
d. The wine's color
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14 another name for plastic corks




