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Choosing Wine 

 

The trading place is a wash with different house and different styles of wine and every 

body’s taste is completely different. But where do you start to understand the difference 

of the grapes and what effect the country of origin has on the flavour of the wine, I hope 

that the following will be of use and will give you some insight to the world of wine and 

the initial tasting guide to buying wine. 

 

Grape Varieties 

 

Chardonnay 

The worlds most popular and premium white grape variety, often or not people shy away 

from this variety as they have memories of a wine that is hard and full of bitter oak that 

you seemed to have to chew rather than sip and enjoy, the trends of Chardonnay have 

changed over the years and a lot of producers are offering un-oaked chardonnay or have 

toned down the oak that is used in the ageing process 

The flavour of the grape will depend on its country of origin, climate and soil conditions. 

For example Burgundy and the best California wines will offer a taste of butter and soft 

hazelnuts compared with the Australian ranges which offer subtle buttery pineapple to 

oaky tropical fruits, and then there is New Zealand offering lighter Chardonnay with 

bursts of tropical fruit and melon on the palate as well as the nose. 

 

Chenin Blanc 

Loire variety with naturally high acidity that makes it ideal for fresh Sparkling, dry, and 

luscious honeyed wines. Most Californian wines made with Chenin Blanc are semi - 

sweet 

There are few Australian and New Zealand  varieties at the moment and the only one that 

I could recommend would be Brown Brothers Chenin Blanc and good example of a fine 

Australian Chenin ( available in Most Supermarkets) 

Then there is South Africa where I think offers the best example of Chenin Blanc, often 

used to produce dry and luscious white wines Niel Joubert Chenin Blanc is a fine 

example of Chenin Production 

(Soft colours with a rich inviting nose, leading to a ripe fruit palate with a very long  

Finish.) 

 

 

 

 

 

 



 

Gewurztraminer 

Oily textured wine that smells of Parma Violets and tastes of lychee fruit. At its best in 

Alsace, but New Zealand Production as well as Australia offer a richer flavour and 

becoming more popular with in today’s drinking trend 

It is well worth trying an Australian Variety or one from Chile, a refreshing white wine 

that can be enjoyed with fish and spicy foods 

 

Marsanne 

One of my personal favourites, rich textured wine with a floral nose and a refreshing 

lemony twist. Great with fish and pasta dishes, or drank on its own. 

Classically grown in the Rhone region of France and used in wines like Hermitage, but 

also becoming very popular in Californian and Australia. 

 

Muscat 

The only variety whose wine actually tastes of grapes rather than any other fruit or 

vegetable produced in most countries as a dry white wine but it performs best as a 

sparkling wine. Or as a sweet fortified wine 

 

Pinot Blanc/Pinot Bianco 

As rich as the Chardonnay Grape but with less fruit and far less oaked, a rich wine with 

a nutty finish, fresh and crisp 

Slightly sweeter production in Germany where it is called Weissburgunder. 

 

Pinot Gris/ Pinot Grigio 

Very easy drinking white wine classically from Italy but additions of the Pinot Gris are 

appearing in Australia and California an alternative to Sauvignon Blanc And the creamy 

Chardonnay’s. Well fruited white wine with ripe fresh fruit and lightly short in the finish 

but with ample fruit to make up for its short comings. 

It is also an Alsace variety known as Tokay but unrelated to any other Tokay wine. It can 

be spicy, and sweet as well as dry. The perfumed, aromatic qualities are associated with 

later – harvested examples. In Germany it is called Rulander and Grauerburgunder look 

at varieties from California and New Zealand. 

 

Riesling 

The King of White Grapes. Misunderstood and mispronounced – as rice – ling rather 

than Rees – Ling and mistaken for Cheep German White wine. 

The Riesling at its best will produce dry and sweet, grapey, appley, limey wines, which 

develop to a petrolly character with age. 

 

 

 

 

 

 

 



 

Semillon 

 

At its best this wine blends well with Chardonnay and Sauvignon Grapes on its own I find 

it to be flat and fruitless, but as I said each to there own  

Great example of its bending would be a Graves wine From Bordeaux, crisp dry white 

wine with ample of hidden fruit which lingers on the palate. 

Or an Australia where often or not tames down the chardonnay producing a very easy 

drinking yet interesting wine. 

 

Sauvignon Blanc 

a mass produced wine lighter in style than chardonnay, New world wines offer rich fruit 

with zing compared to the more herbaceous styles of the old world, The most popular 

grape variety drank to date. outstanding examples are from Chile as well as the more 

gooseberry styles of New Zealand and not forgetting the classic styles from France such 

as Sancerre and Pouilly Fume 

 

Viognier 

A cult Grape and was once only found in Rhone Region of France No However it has 

been widely introduced to other countries and offers an extraordinary perfumed, peach- 

blossom, ginger character. Another of my personal favourites, the wine works grate with 

fish and Mediterranean dishes. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

Red Grapes 

 

 

Barbera 

A Widely planted, wild berryish Italian variety at its best in piedmont, where increasingly 

successful in blends with Nebbiolo and cabernet 

 

Bonarda 

A juicy, berryish Italian variety that is doing very well in Argentina, both by itself and 

blended with Malbec and Syrah 

 

Cabernet Franc 

Cabernet sauvignons “Kid Brother” usually this grape makes up the main structure in 

Bordeaux, and in the Loire it is used neat to make Chenin 

Bright in colour, with a complex nose of soft spice, full of ripe Blackcurrant. 

 

Cabernet Sauvignon 

The hall mark to look for is Rich Blackcurrant, though unripe versions taste like a blend 

of weeds and capsicum, Cabernets can often smell of and taste of mint but with time like 

in Bordeaux they often develop a Cigar Box character. 

 

Carmenere 

A recently rediscovered grape that was once widely grown in Bordeaux but is now found 

in Chile (where it was mistaken for the Merlot Grape) and Italy (where the confusion is 

with Cabernet Franc). The flavour is a cross between peppery Grenache and Merlot. 

 

 Gamey 

The Juicy “Boiled Sweet” grape of Beaujolais and, to a lesser extent the Loire. 

 

Grenache/Garnacha 

Freshly Ground black pepper is the distinguishing flavour, it blends with Tempranillo. 

There are good Bush vines harvested in Australia. 

 

Malbec 

Intense mellow red wine which has a light peppery taste with soft berries. Very popular 

in most countrys but showing especially well in Argentina and Chile 

 

Merlot 

A taste of ripe plumbs and spice producing softer tannic wines than Cabernet Sauvignon. 

 

Pinot Noir 

The wild – raspberry’s, plumy and Liquorice are the key tasting notes of this fine grape 

Become more in-depth when produced in a warmer climate. 

 

 



Pinotage 

Almost restricted to South Africa cross between Pinot Noir and Cinsaut 

Shiraz/Syrah 

The spicy, Brambly grape often blended with Cabernet Sauvignon in France 

Full of hidden spice with a hint of soft leather. 

Zinfandel/Primitivo 

Until recently thought as California’s own Variety, but know proved by DNA testing to be 

the same grape variety as Primitivo in Southern Italy, producing a Rich, spicy, 

blueberries Wine. 

 

Other Varieties 

Still recognised in their own right, 

 

White 

 

Aligote – Lean Burgundy grape 

 

Arneis – Perfumed variety in Piedmont 

 

Bouvier – Dull Variety, used for late harvest wines in Austria 

 

Chasselas – Usually a bland variety that comes into its own in Switzerland 

 

Colombard – Appley, basic blending Grape 

 

Furmint – Limey Variety, traditionally used in Tokaj 

 

Muller-Thurgau/Rivaner – An occasionally impressive grape grown in Germany and 

England 

Torrontes – Grapey, Muscat-like variety of Argentina. 

 

Vedejo – Lightly Spiced Spanish Grape not to be confused with Verdelho 

 

Verdelho – Limey grape found in Madeira and Australian table wines 

 

Red 

 

Blaufrankisch – Blueberryish used primarily in Austria. 

 

Cinsaut/Cinsault – Spicy Rhone variety; best in Blends 

 

Mourvedre/Mataro – spicy Rhone grape good in California and Australia, but can be 

hard and Metallic. 

 

Petit Verdot – Spicy ingredient in Bordeaux. It is now being used on its own in Spain and 

Australia. 



The art of Tasting Wine 
 

 

 

 

The Look 
 
 Ideally hold the wine against a well-lit white surface and study the 

colour. White wines tend to darken with maturity or are an indication of the climate 

from which it originates. With red wines, the general colour depends on the grape 

variety regardless of age. The rim however is a good indication of age with more 

mature wines developing a "bricky" or "chestnut" rim. 
 

 

 

The Smell 
 Firstly, swirl the wine in the glass. Why? The 

increased air contacts make the wine release more of its aromas, and then take a big 

sniff. The smell of a wine is its taste. The majority of good wines display a wonderful 

diverse collection of pleasant smells categorized by fruity, floral, spicy, vegetal, 

earthy and woody. The key to being able to identify wines by their smell lies in 

constructing your own smell vocabulary, which can be built up by practicing on the 

aromas you encounter every day 
 

 

The Taste 
 
 Take a generous sip - and roll it around in your 

mouth. When wine-tasters suck in air through their teeth and make slurping noises, 

they're aerating the wine in their mouth just as they swirl it in the glass before 

sniffing. What your palate is going to tell you about the wine is not its flavor - the 

flavors you "taste" in your mouth are actually "smelt" in your nasal cavity above - 

but its "structure"; that is, its "texture" (rough or smooth), its "body" (light or full), 

and its "balance" - the combination of elements such as sweetness, acidity, fruit, 

alcohol and, in red wine, tannin. 
 

 

 

 

 

 

 

 

 

 


