1. Nouveau wines originated

in what part of the world:

a. Southern Sweden where the
grapes had to harvested early
before the first snow falls.

b. In Beaujolais, France where
they were celebrated as
the first wines of every
harvest year.

¢.In Southern Italy where grapes
had to be harvested before
the weather got too hot.

d. In Virginia where grapes
had to be harvested early
because fungus pressure was
exceptionally heavy.

Test Your Wine Knowledge—Fall 2011 Answers

2. Nouveau wines are best
described as:

4.The primary focus of the
grape vine is the production

5.What weather event
usually triggers vine

E). Marechal Foch and

a. Heavily oaked,
massive wines.

of fruit and seeds. What is
the second focus?

dormancy?
a. Heavy rains

b. Very fruity white wines.

C. Port-style dessert wines.

d. Very fruity, light bodied dry
red with floral notes.

a.

3.Tassel Ridge 2011 lowa

The accumulation of
carbohydrates required to
survive the winter and have
sufficient energy to produce
leaf buds the following year.

b. Very hot days
c. Lots of wind
[d. First hard frost of

the autumn

6. Name one or more wines

Nouveau is made from which
grape varieties:
a. Pinot Noir and Chardonnay

big le

Marquette
c. St. Pepin and St. Croix
d. St. Croix and Chambourcin

aves.

b. The production of lots of

¢. The production of long
canes on which next year’s
grapes will grow.

d. The development of an
extensive root system

that have just been released

at Tassel Ridge Winery.

a. Pinot Grigio

b. Malbec

c. Cranberry and
Oskyfizzante® Cranberry

d. Asti Spumante
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