
ADVANCED SOMMELIER-LEVEL WHITE WINE GRAPE VARIETIES & REGIONS

ATBARINO

Spain * Rias Baixas - Unoaked

CHARDONNAY

France - Burgundy

* Chablis - AOP, Premier Cru, Grond Cru - Moderate to No French Oak
* C6te de Beaune - Major Villoge AOPs, Premier Cru, Grand Cru - Moderate Plus to Low New

French Oak
* Mlconnais - AOP, Major Villoge AbPs, Premier Cru - Moderate to No French Oak

USA - California
* Carneros / Napa Valley / Russian River Valley / Sonoma Coast / Sonoma Valley - Hish to

Moderate Plus New Oak

Australia * Adelaide Hills / Margaret River / Padthaway / Yarra Valley - Hish to Moderate Plus New Oak

CHENIN BLANC

France - Loire Valley
+ Montlouis-sur-Loire / Vouvray - Demi-Sec
* Vouvray / SavenniEres - Sec

GEWURZTRAMINER

France * Alsace - Vin d'Alsace, Grond Cru - Drv to Slieht Residual Susar to Off-Drv

GRONER VELTTINER

Austrla *Kamptal - DAC/Ried / Kremstal - DAC/Ried ,/ wachau - Federspiel

PINOT GRIS

France * Alsace - Vin d'Alsoce, Grand Cru - Drv to Slieht Residual Susar to Off-Dry

Italy * Frluli / Trentino-Alto Adige - Skin Contact

RIESI.ING

Germany *Mosel/Rhelngau/Rhelnhessen lPtalzl Nahe - Irocken/GG, Kabinett/Spiitlese

France * Alsace - Vin d'Alsoce, Grand Cru - Drvto Slisht Residual Sugar

Australla * Clare Valley / Eden Valley - Drv

SAUVIGNON BLANC & SAUVIGNON BTANC.BASED BLENDS

France
* Loire Valley - Sancerre / Pouilly-Fumi - No New French Oak. Non-BotMis Cinerea Affected
* Bordeaux - Pessac-LAognon/Graves - Cru Classi

New Zealand * Marlborough - No Oak

TORRONTES

Argentina * Mendoza / Salta - $.119!

VIOGNIER

France - Rh6ne Valley * Condrieu - Moderate Plus to Low New French Oak



CABERNET SAUVIGNON & CABERNET SAUVIGNON.BASED BLENDS

France - Bordeaux * Graves / Haut-M6doc - Villoge AOPs, All Clossifications

Australia * Barossa Valley / Coonawarra / Margaret River / Mclaren Vale

Chile * Curic6 / Maipo / Maule / Rapel

USA - California * Napa Valley / Sonoma County / Central Coast

CABERNET FRANC

France - Loire Valley * Bourgueil / chinon / Saumur-Champigny - Low to No New French Oak

CARMENIRE

Chile * Curic6 / Maipo / Maule / napel

CORVINA & CORVINA.BASED BIENDS

Italy - Veneto * Amarone della Valpolicella - Drv to Slisht R.S.

GAMAY

France - Beaujolais
* Cru Beaujolais, Beauiolals-Villages - Moderate to No Carbonic Maceration - Low to No

New French Oak

GRENACHE &GRENACHE.BASED BTENDS

France - Rh6ne Valley * Chtteauneuf-du-Pape / Gigondas / Vacqueyras - Moderate to No New

MAIEEC

Argentina * Mendoza

MERLOT & MERTOT.BASED BTENDS

France - Bordeaux * Pomerol / Saint-Emilion - Village AoPs, Classification of St.-Emilion

USA - California / Washington * Napa Valley / Sonoma County / Columbia Valley

NEBBIOLO

Italy - Piedmont * Barolo / Barbaresco

PINOT NOIR

France - Burgundy * G6te d'Or - Mojor Vittage AOPs, Premier Cru, Grond Cru - Moderate Plus to Low New French Oak

USA / NewZealand

t Anderson Valley / Carneros / Central Coast / Sonoma Coast / Sonoma Valley /
Willamette Valley / Central Otago / Martinborough - Moderate Plus to Moderate New

French Oak

SANGIOVESE

Italy - Tuscany

* Brunello di Montalcino - Moderate Plus to Moderate Eastern European oak
* Chianti - Classico / Gran Selezione / Riserva / nuffina - Moderate Plus to Moderate

Eastern European Oak

SYRAH

France - Rh6ne Valley * Northern Rh6ne Valley - Village AOPs - Moderate to No New French Oak

Australla * South Australia / Victoria / Western Australia - Hish to Moderate New Oak

USA-California / Washington * Central Coast / Sonoma County / Columbla Valley - Moderate Plus to Moderate New Oak

TEMPRANITTO

Spain
* Ribera del Duero / Rioja - Crianzo, Reserva / Gron Reserva - High to Moderate New

American Oak

ZINFANDET

USA - California * Napa Valley / Paso Robles / Sonoma county - Drv to Slight Residual Susar
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RMATDUC ING D

Bone Dry, Dry, Off-Dry, Medium Sweet, $weet, Lusciously Sweet

White: Citrus, ApplelPear, Stone/Pit, Tropical, Melon

Red. Black, Blue

Fresh, Tart, Baked, Stewed, Dried. Desiccated, Bruised,

Florai, Vegetal, Herbal, Spice, Pehol, Animal, Earn, Fermentatian

Forest Floor, Compost, Mushrooms, Potting Soil

Limestone, Chalk, Slate, Flint

Old vs New vs Small French vs American

/No

Med-, Medium. Med+, High

Med-, Medium, Med+, HiSh

Low, Med-, Medium, Med+, High

Medium, Fuli

, Round, Lean

Does element dominate?

Med-, Medium, Med+,

, Med-, Medium, Med+,

Moderale, Warm

1-3 3-5 $10 JO

Ctear, Hazy, Turbid

Pale, Medium, Deep

White Wnes: Water White, $traw, Yellow, Gold

RedWines: Purple, Ruby, Red, Gamet

WhiteWines: Silver, Green, Copper

Red Wines: Orange, Blue, Ruby, Garnet, Brown

Yes I No

None, Light, Meclium, Heavy

Light, Medium. Heavy

Evidence Yes I No

/ Faulty
HrS, Volatile Acidity, Ethyl Acetate,

Other

Delicate, Moderate. Powerful

Youihful, Developing, Vinous

lYhite: Citrus, ApplelPear, StonelPit, Tropical, Melon

Red: Red, Black, Blue

Ripe" Fresh, Tart, Baked, Stewed, Dried, Desiccated,

Bruised, Jammy

Floral, Vegetal, Herbal, Spice, Animal, Bam, Petrol,

Fermentation

Forest Floor, Compost, M.pshrooms,"Poting Soil

l
Mineral, Wei Stone, Lirhestone, Chalk, Slate, Flint

None, Old vs New Large vs Small French vs American

Clarity / Visible Sediment

Concentration

Color

$econdary Colors

Rim Variation

Extract / $taining
(Red Wnes)

Tearing

lntensity

Age Assessment

Fruit

Fruit Character

Non-Fruit

Earth

Mineral

Wood

lnft'ral Conclusior
Possible Grape Varieties

Old Worid I New\A/orld

Climate

Fossible Countries

Age Range

Final ConclusiinW

Grape Variety l Elend

Country of Origin

Region I Appellation

Quality/ Regional Hierarchy

illineral

Phenolic / Bitter 1wn,re;

rtYood

Palate

fannin 1Rec}

Acid

Alcohol

Body

Texture

Balance

Length I Finish

Complexity

Sweetness

Fruit

Fruit Character

Non-Fruit

Earth

6?ft1? Cnrrrf nf Mrclar Rnnmplicrc Amarircc

Reserva/Gran Resenva etc.


