Wine Drinking For Beginners : Six Basic Tips
FFENT— BRI+
By
Gregory Chantereau

| received so many questions and positive feedback about my first article on the subject, | decided
to write this follow-up piece about the fundamentals of wine appreciation ...
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1 — Where To Find Wines: B8 B u] D) L 217 ?
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You can buy wines in wine shops and supermarkets ... on the Internet or through group buys ... in
restaurants, hotels and wine bars ... on TV, through the radio ... and from friends. The most
important thing to remember when you begin wine tasting is to get good advice ...
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2 — How To Select A Bottle Of Wine: {a] kit — I 55 % 16

With so many different kinds of wines around the world to choose from, the best way to select a
wine is — quite simply — to taste it. In order to choose a wine you should first check the label and look
for the origin of the wine, also the grapes used, appellations, vintage, alcohol content. Keep it
simple: ask the seller these three questions: Is the wine is dry? Is it fruity? Is it strong?
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3 — How To Store A Bottle Of Wine: [ fi& i — i 2 &1 1

1 - CONSTANT TEMPERATURE
E IR
2 - BEST TEMPERATURE BETWEEN
10° AND 14°
BRAFREELE 10° - 14° Z[H)
3-NO LIGHTS
i)
4 - NO VIBRATION
ANE ST
5 - MINIMUM 70% HUMIDITY
1B B /D HITE 70%

It is better to keep the wines in a cellar at a constant temperature, ideally between 10° to 14° and
without vibration. The wine should be stored horizontally in order to make the wine touch the cork.
Also it is better to store without lighting (light can affect the taste of the wine).
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4 — How To Open A Bottle Of Wine: #1{a[ ] F— %
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There are two kinds of cap used for wines — the screwcap and cork. The screwcap is easy to open:
simply unscrew and serve. The second requires the use of a bottle opener:
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Also for the cork, don’t forget to take off the cap or to cut it so that the wine never comes into
contact with the aluminum or plastic stem and cap wrap — which will give the wine a bad taste.
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5 — How Long Can You Keep A Bottle Of Wine? — i E R A A ?

Each and every wine is different, some are made to be drunk quickly — within five years! Other wines
can be kept for over 100 years. Normally when wine is aged in oak barrels it can be kept longer, but it

also depend on storage. But even if you keep a bottle of 1000-year-old wine you can still drink it
because wines will never make you sick, all that matters is the taste.
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6 — Good Wines? i ?




There are no good or bad wines, it really depends on the taste of each person. A good wine should
make make you feel happy and want to share with your friends! To find a wine that suits your taste,

do not hesitate to sample as many wines as possible —and eventually you will discover the ideal wine
for your particular taste!
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Wine is something you share, so if you like this article, please feel free to share it!
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