BANIH
RED Official Account

+3
ped

EAREANS

WeChat Official Account

®©

®

ERHE

Weibo Official Account

RARTITAEEHEREE
BNEIR = AT ERSS

Everything your staff needs to excel at wine service and sales

6

INTERPROCOM
=14:3 R

B iR E
% 5 B B B M 7

INTERPROCOM WINE TRAINING
THE BASICS GUIDE

= )l




TABLE OF CONTENTS WHAT’S INSIDE
=E:; A BOTTLE OF WINE

— B e

5 GLASSES

[ | ofsmmmEm | ]
1%! CHAPTER 1: Wine Basics

F—E . FEBEEMMA
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What is Wine? Wine is an alcoholic beverage made with
the fermented juice of grapes.

Technically, any fruit is capable of being used for wine (i.e., apples,
cranberries, plums, etc.), but if it just says “wine” on the label, then
it'’s made with grapes. (By the way, wine grapes are different than

table grapes).

tAREEEREER—FHABE T REHRNERS

What are Wine Grapes.’ Wine grapes are different than
table grapes: they are smaller, sweeter, and have lots of seeds. Most
wines originate from a single species of vine that originated in the

Caucasus called Vitis Vinifera.

2R BER R ERESERBEFAE ENENE
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The Origin of the term “Vintage” Wine grapes take an entire season to ripen, and thus, wine is produced just once a year.

Hence, the origin of the term vintage.

“EHETRANBER RESEFE-ENEEA AR, AR ESFERES —RXE "F0E "—IANEE,

When you see a vintage year listed on the label, that's the year the grapes were picked and made into wine. The harvest season in the northern
hemisphere (Europe, US) is from August-September, and the harvest season in the southern hemisphere (Argentina, Australia) is from

February-April.

LIRBE B LARENENH, B ERERBHRRAEENEDLFIK N XE) HERETE 8 BE 9 A, B¥HIK(
FIAREGRAFIL) MWRETI R 2 BE 4 B.

Non-Vintage (NV) Wine Occasionally, you'll find a wine without a vintage listed on the label. Typically, this is a blend of several
vintages together; and in the case of Champagne, it will be labeled with “NV” which stands for “Non-Vintage.”

EFH (N BEE BR, BRI —FFFENTE LEEREFERBRERT, XMERE/L N ECNEE ERESTAR;
R EEEE, WSARE "NV, B "Non-Vintage"HIFES o

Cuvée haos multiple meanings. One, commonly used in sparkling wine production, refers to the early stages of extracting juice from grapes. It

is also a term synonymous with "blend" that stands for any kind of combination in wine—vineyards, vintages or varieties.

Cuvée —REZMAE X H—, BEATEEEEENRE, EEERTHNERT. LI, EHRAIRT "
RER ", AMETRNAEE. O aih 2 BERER.

Ca'del Bosco Cuvée Prestige Edizione 45 Franciacorta DOCG NV
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Single-Varietal Wine A single-varietal wine is made primarily with one type of grape. It's
common to see these wines labeled by the name of that grape variety. For example, a bottle of Riesling
is made with Riesling grapes. It's useful to note that each country has different rules for how much of the

variety should be included to be labeled as a varietal wine.

F—nMEEE 2 SHEEEIER ARG XHERBEEERITIZEE S
MEEIR AN, —MERLCHEENSASTILHEREN.EFEIENE, 8TEXRY
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The Taste of Wine
HEENMmE

— Sweetness #E
— Acidity me

— Tannin &=

— Alcohol &
— Body &

AEERFE

wine characteristics

Several facets explain wine's unique flavor: acidity, sweetness, alcohol, tannin, and aroma compounds produced in fermentation.

BEENRSXRBRL NS EAN:BREHEER. R THIABIREFENSELEY.

Acidity: Wine as a beverage lies on the acidic end of the pH scale ranging from as low as 2.5 (lemon) to as high as 4.5 (Greek yogurt).

Wine tastes tart.

B . mEBEEN—TIREL 1E pH ESEERE TR, (F 25 (718) , BE 45 (R . A& BRI,

Sweetness: Depending on what style of wine you drink, sweetness in wine ranges from having no sugar to sweet like maple syrup. The

term “dry” refers to a bottle of wine without sweetness.

HE  RIBEFISREEN XA, BEERNHEMTREEGIER — T F. TR s — A RN AT B,

| WINE SWEETNESS CHART | =
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BONE ORY 5+ VERY SWEET JEFEH
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BONE DRY BONE DRY DRY DRY DRY DRY SEMI-SWEET SWEET VERY SWEET

BOLD BITTER SAVORY VEGETABLES & TART FRUITS & RIPE FRUITS & FRUIT SAUCE & CANDIED FRUIT & FRUIT JAM & FIGS, RAISINS &

FINISH FLAVORS HERBS FLOWERS SPICES VANILLA FLOWERS CHOCOLATE DATES
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BONE DRY DRY DRY DRY DRY OFF-DRY SEMI-SWEET SWEET VERY AWEET
LEMONS & MINERAL | SAVORY FLAVORS & | GRAPEFRUIT & YELLOW APPLE G PEACH, FLOWERS HONEYCOMB & TROPIOAL FRUIT & | SWEET LEMON & GOLDEN RAISIN, FIG,
FLAVORS HERBS GREEN APPLE PINEAPPLE & SWEET LEMON LEMON PERFUME HONEY APRICOT JAM
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Alcohol: The taste of alcohol is spicy, palate-coating, and warms the back of your throat. Wine's average range of alcohol is about 10% ABV
(alcohol by volume) to 15% ABV. Of course, there are a few exceptions: Moscato d'Asti is as low as 5.5% ABV, and Port is fortified with neutral
brandy upping it to 20% ABV.

B BRSNS EER RO REIRN . B E BN TS ERSESEEL A 10%ABY (EFE S 8) E 15%ABV. 44, 50
BIgh: IR BIRETRHERY ABV R ZE 5.5%, MIRATER BB =R LA, ABV FJR & 20%.

Tannin: Tannin is found in red wines and contributes to the astringent quality of red wine. Put a wet, black tea bag on your tongue for a great

example of how tannin tastes.

BT BTEETAEEED, FUAFEAE KRG ENIRERES L L, RSB THKE,

What Are Wine Tannins?

ta=BEEFNRAT?

Tannin is a naturally occurring polyphenol found in plants, seeds, bark, wood, leaves, and fruit skins.

TR—MRAZE, FETEY. M F R A HFHRER,

Wine Tannin &&@Ess
Examples of Wine Tannins #EBEZTHHIF
grape seeds #@#7

#

tannin powder sk
grape skins ma

oak &k

The 9 Styles of Wine
5B 9 MR
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Sparkling Wine Fiaspi b

If you already love sparkling wine, give yourself a pat on the back for your exquisite taste.
This wine first came about in France and is synonymous with the region of Champagne.
Despite the lowly appeal of many grocery store options, sparkling wines are the most

technically challenging and time intensive wines made in the world.

MRECKE L TRARESE, BABENE CHREBEFUIT XPERS
HIEZEE, EEIEMXNAR R REWFSREEENEBBEFTRSIIA,
EEEENSHER FEBRERANEESS. ENEKNEFE.

Light-Bodied White Wine BB EE B

These light easy-drinking dry white wines are some of the most-sold wines in the world
(even if red wines get more attention). Light whites are like the “beer of wine” and, for this
reason, they are perfect to drink with most foods. Some of these wines are perfect for

savory lovers (like Sauv. Blanc and Griiner) with green herbal flavors of gooseberry and

bell pepper.
XEEAZUNNTEEEFERER LEVHENEEEZ — (REAFEESE
2R SEANBEEERG "AEETHNRE", At EEEE5AZHE

WHSECIR A ER—LaEE KARNEE ) HEEENHTNEEE
KRR, IFBESRONETE,
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Full-Bodied White Wine (@i#:BIFREEE

Full-bodied white wines are perfect for red wine lovers because of their rich smooth taste with subtle creaminess. What makes them different than light white wines
usually involves special wine-making techniques including the use of oak-aging, (just like aged whiskeys, wine becomes smoother with barrel aging too).
EAREHN B AR EO RIS, S E MYk, EEESA88BERE. SEXNEEEEARNE, R BEE BB ERAR
HRRBRBERA, SR ERSARIRR GLUEFER L =—F, A8 BERARRRE S TEEMIRE) .

Aromatic (sweet) White Wine 52 () BE&H

Aromatic grapes are some of the oldest wine varieties in the world. In fact, Cleopatra is
noted for her love of Muscat of Alexandria from Greece-a lovely rich aromatic white
wine. These wines have explosive, almost perfumed, aromas that spring out of the
glass into your nose. They can be either dry or sweet, but most will taste a touch sweet
due to all those perfumey aromas.

FERERER ERHENEFEMTZ — FXE, B NEETT RN
I (Cleopatra) FAE$HE F AR AIIL I LLIABS & A (Muscat of Alexandrio) i
HETFH-XE—MEEREHNEREE. XEAHEAFBIFENE
[ VFRAILAEKRRES, ESMWEFRBUEML, M2k N 18R
MR T, thrl LISEHER, BR TRAEE KNS E, KZHISERE
2B REH

Rosé Wine I EEH

Rosé is a true winemaker’s wine because it's made by “dying”
a wine for only a short time with the skins of red wine grapes.
Rosé wines were first popularized in the late 1700’s when
French wines imported in England were called “Claret”
(sounds like “Clairette”) to describe their pale red color. Today,
you can find rosé wines of all styles (sweet or dry) made from
many different grapes from Cabernet Sauvignon to Zinfandel
(known commonly as White Zinfandel).

I AEEREENREMRSHEEE BAER
R e ERENRRETENEN" G "BEMRK
B L B A ER PR T T 17 HE20EHR, YAy RE O
K EE R E B "Claret” (FSRE"Clairette™) , LA
HRERI B NS, MAREHRELM B (BFRE L%
), BRI LR A S M E R R S MRS AP E
il GHRE TR .
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Light-Bodied Red Wine $E{FIEEH

Light-bodied red wines are typically pale in color (you can see through them in a glass) and have very light tannin. FYI, tannin tastes astringent in wine and dries your
mouth out in the same way that putting a wet tea bag on your tongue would. For this reason, light red wines are some of the most coveted wines in the world.
BREBRNIEEEEEAEKRELERHIUESD), BT8R E. 22  RTEAEERHNRER RN, MEBEREREEXLE—H, &
ISR OREEETIR A, R IAEER R LR AEENEEE,

Medium-Bodied Red Wine HE{FIEEH

Medium red wines are what | like to call “food wines.” They offer up tons of flavor with a balance of zesty acidity which makes them match with a wide variety of foods
(from zesty salads to rich and cheesy lasagna). These are the perfect mid-week wines for red wine lovers.

BRERBHELAESETN "SREEE". SIIXBRE, BRENE, ESRESMEY NERDHERENZ T FER S FIAEEE
FEFRN, XEBEREPHTEZ .

Full-Bodied Red Wine §fiHE{RIILIEEE

Full-bodied red wines are the deepest darkest and most tannic of all the red wines. Tannin might sound weird and bitter but the tannin in wine binds to proteins in our
saliva and it has a palate-cleansing effect. This is why a bold red wine pairs so wonderfully with a juicy, fatty steak like ribeye. Full-bodied red wines are also quite
pleasing and stand on their own as a cocktail wine.
BAREBNIREEEMEIAaETHERR BTSN AT RRIEFLERNSE EREETNE TSR ERPHERD
BEES, BEERRENIER. XM N AR NI A EBERES £ HIEEMN T H QIRERFH) =B BRI aE ERRITAE
R, A LA IR A8 BN

Dessert Wine EHiE

In the mid to late 1800's, sweet wines were more popular than dry wines. In fact, several of the most exalted wines in the world, from Sauternes in Bordeaux to Essencia
from Hungary, are practically as thick as maple syrup. Dessert wines today now range from dry to sweet and are some of the boldest, most intensely flavored (and
aromatic) wines in the world.

£ 19 e /EH, A E B TREBEER WL, FE b, NRRZHAISREE B FIRFEH SRS, UM R ERINREEE LT
BINFEIR —HFRTE A0S ROEHB M TR BIEHEL RS, R R _ R AR XK SIREL (F175 &R WEEE.



Types of wine &% BHYFHAE

BASIC WINE GUIDE
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Almost Clear Green Yellow Platinu yellow Pale Yellow Pale Gold Deep Gold
Sparking Wine, Sauvignon Blanc, Albarifo, Chenin Blanc, Chardonnay, *noble rot’ Wines,
Vinho Verde, Verdejo, Pinot Gris, Sérmnillon, Moscato, Pinot Blanc, Roussanne, Riesling, Chenin Blanc,
Muscadet, Gruner Veltliner Gargenega GewUztraminer Viognier Sémillon
Riesling .
) HEE wEe REE RgE
LB KIER, 3@, wEE . Bi%E, EHRE, BEEW, i, BESHREHE,
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Wine Glasses jBf
147.85mL
177.42mL 147.85mL
147.85mL 17742mk
887ImL
Sparkling Wine Flute White Wine Glass Standard Wine Glass Light Red Wine Glass Bold Red Wine Glass Dessert Wine Glass
TR EREER AR EER BETAEEF TR EHEHT
Pale Salmon Deep Pink Deep Salmon Pale Ruby Deep Violet Deep Purple Tawny
Rosé of Pinot Noir, Rosé of Merlot, Rosé of Cabernet Pinot Noir, Gamay, Sangiovese, Syrah, Cabernet Sherry, Port,
Carignan, Grenache and Sauvignon, Nebbiolo, Merlot, Cabernet Franc Sauvignon, Malbec, Madeira, Marsala,
Zinfandel Sangiovese Tempranillo Grenache Zinfdandel, Tempranillo, Mourvedre, Petite Muscat and very old wines
. . . Barbera Syrah, Petit Verdot,
REXEE . REXBI RERL ) - Nero d'Avola, e )
BRIE, (£ ﬁ?ﬂﬁw TREE 2R, #%, ALRT FRFZ Aglianico TH, R, DR
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FIREERIBEL fE%, MmNk : MIEEERE

Red Color Spectrum with Red Hue
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s, B, En

RIS =

RIFME, 188,
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Red Color Spectrum with Blue Hue

BaaE

Red Color Spectrum with Tawny Hue
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120-160

REE

Calories

9-14%

TEREE

Alcohol Content

Wine with Food &/E&AD

110-170

RERE

Calories

9-14%
B

Alcohol Content

10-170

RERE

Calories

9-14%

EREE

Alcohol Content

120-180

REEE

Calories

10-15%
i

Alcohol Content

Non-Vintage L& 15} Unoaked FE33 1%
ICE COLD /% ICE COLD K%
6°C 6°C CcoLD CooL
. R R
Vintage 245} Oaked 1% o o
e . 9°C 12°C
COLD 7K/R COOLIR
8°C 12°C
Lasts Open Lasts Open Lasts Open Lasts Open
2 days 1week 1week 2 days
FHREEIR2R FHREEIRLAE FHRAEEIRLAE FHREEIK2R
w
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ERE FaaEE HewEE WHERREE
Salty Foods Vegetable Dishes Spicy Cuisine Creamy Dishes
BHEY i ip) ] 4

W HEE

Richly Flavored Foods

RERREBEY B4

BEGIEEE

Simple Dishes
[BEL: =4

PERIHEE

Roasted Food
JRIEXEY)

150-200

REEE

Calories

12-17%

TEREE

Alcohol Content

CELLAR TEMP
BERE

17°C

®

Lasts Open
4 days
FHRERTBAK

EEFIEEE

Rich Meats
TREBHIPISE

190-290

REE

Calories

14-20%

TEREE

Alcohol Content

COOL ROOM
RRER
20°C

Lasts Open
1month
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HOW TO CHOOSE
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Certain wine glasses perform better than others

REREM BB R B R E SR

FLight-bodied red wine

Rosd or spicy red wine
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Why are there so

many different glasses for wine?

At azBMILES FREEER?

White Wine Glasses
BEE BT

One type of white wine glass is better at maintaining a cool temperature. The other is better at collecting aromas.

Hp—RBEamEf Bt R R S —RUEETREES.

White wines are typically served in smaller bowled glasses. Smaller glasses: White Wine
B A i PO AR A B O T AR B/ R B - BREE

m Preserve floral aromas

RERE

® Maintain cooler temperature

RIFRTEE

m Express more acidity in wine

ERNAEETESHNRE

m Delivers more aromas (even at cooler temperatures) due to proximity to nose

EA5SEEERT, JRAESES BMEEREFEET)

Light-bodied white wine Full-bodied white wine
BRI EHEE EERHENIREE

You'll notice that full-bodied white wines like oak-aged Chardonnay, Viognier, White Rioja, and orange wines are better with a larger bowl.

BIREHRNBEEE, NS RHNESW. £ . BRI A REENEE, HER T EXREN.

The larger bowl, originally introduced by Riedel as a “Montrachet” glass , better emphasizes a creamy texture because of the wider mouth.

MBI ARYEM R Riedel #EH BISIGHTEN, BT OAK, BEE 43 H 9538 B/

Red Wine Glasses
TEHEBEF

The 3 primary red wine glass shapes help Red Wine
moderate high tannin wines, deliver more aEEH
aromas, or make spicy-tasting wines

more rounded.

ERLBENE =7, IRIGHF FE
MEeRTHREEE, JUEEES
NES, HLORFERNEEESE
IR,

Full-bodied red wine Light-bodied red wine
BERUAENIEEE ERRRNIEEE

Full-bodied red wines with high tannin.
(e.g. Merlot, CabernetSauvignon, BordeauxBlends)

BB TARHEE
(40878 REER R RZRER)

Medium- tofull-bodied withspicy or pepperynotes.
(e.g. Sangiovese,Syrah, Malbec, Garnacha)

wFEHEEARE S PFRIERBEANIEEE
(40 SR4FHEZE, PRAL /R D52 B )

Red wines withfloral aromas.
(e.g. Pinot Noir,Gamay, Nebbiolo)

EEVLAHEE
(40 BEEEEX.ALLRT)

164!

Ros or Spicy red wine
HIHEERBFENETNIREE



u Large "Bordeaux’’ Glass: This glass shape is best with bolder red wines, such as Cabernet Sauvignon, Cabernet Franc, Alicante
Bouschet or Bordeaux Blends. Delivers more aroma compounds vs. the burn of ethanol from being farther from nose. Larger surface area to
let ethanol evaporate. Wider opening makes wines taste smoother.

KERE"F: FE " —ANER REEERE— B MEEA R, ALEEEEFREF—RXME "F0E "—
TR,

“"Standard” Red Wine Glass: » great glass for medium- to full-bodied red wines with spicy notes and/or high alcohol. Spice is
softened because flavors hit your tongue more progressively from the smaller opening. Try wines like Zinfandel, Malbec, Syrah (Shiraz), and
Petite Sirah with this glass.

“NEAEEEF. EERRERN/SERERESNFEERIWHBEANLEE R BTHORN, SEBNERZIH
ANOFE, N EFERER[RM XFUBETE S mEIM E. 5 5. B i 081 F) N EREEE B,

= Aroma Collector “Bourgogne” Glass: A great choice for lighter more delicate red wines with subtle aromas. The large
round bowl helps collect all the aromas. Try this glass shape with Pinot Noir, Gamay, Zweigelt, St. Laurent, Schiava, Freisa, Valpolicella blends,
and even Nebbiolo!

EFEREHDRE'N . EREXHAR. BEHY XBAHEBENREERE. KB EFFESEHR XMAZIRAYER
EEmERILE EE RBES. 28 TR BEFFE. RREEYHDRER, EENLERE !

Some wine dictate the use of a special wine glass. As such, dessert wines

and some types of sparkling (e.g. Franciacorta) are tasted best in a

Specialty Wine
HewEEE

specialized glass.

BEFEEREEAT AEN. tbali, AN R LR AR
B (WnEeEnX) RIFAT AENmE.

Sparkling wine Dessert wine
ERE HE

HOW LONG WINE LASTS OPEN

i

SPARKLING WINE
1-3 DAYS

in the fridge with a sparkling
wine stopper

LIGHT WHITE AND ROSE WINE
5-7DAYS

in the fridge with a cork

FULL-BODIED WHITE WINE
3-5 DAYS

in the fridge with a cork

RED WINE
3-5 DAYS

in a cool dark place with a cork

FORTIFIED WINE
28 DAYS

in a cool dark place with a cork

BAG-IN-A-BOX WINE
28 DAYS

in the fridge

FHfRE, AEBEEAIRSA?

R N
# HEAE S B, B,
AIR7FL-3K

BFRERNBERAEENRIEEE
£ EEEH KT,
ARIE5- TR

BFRBENRREE
£ LEEFH KR,
I{R1F3-5K
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£ EEHETIRBENTE,
EIRTF3-5K
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EI{RIF 28K
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Q@: How long does wine last after it’s opened? And... does wine go bad?

B EEARERERFESAEEESERNG?

Answer: Most wines last open for only about 3-5
days before they start to go bad. Of course, this
greatly depends on the type of wine! Find out

more about this below.

BT AZHREBEAMERERE 35
R, HEEERER. SR, X5FFENE
BEHARAXRR. TERIFETA.

Q@: How Long Does an Open Bottle of Wine Last?
i) R EAREERRESZA?

u Sparkling Wine: 1-3 days in the fridge with a sparkling wine stopper.

ERE: & LAEER, I UEKERRE-1-3 X

= Light White, Sweet White and Rosé Wine: 5-7 days in fridge with a cork. Most light white and rosé wines will be

drinkable for up to a week when stored in your refrigerator.
EFRRNAEEE SEMRAIEEE: ELWAER, IEKERRT 5-7 Ko AZHEBARRNBEE EMNAIESE
BRZE LEKEREE—E.

Full-Bodied White Wine: 3-5 days in fridge with a cork. Be certain to always keep them corked and in the fridge. If you drink a lot
of this type of wine, it's a really smart idea to invest in vacuum caps.

EEREHENBEEE. WAEIRG, IR KEPRE 3-5 R IBESVREReNESHRHREKEERE MRELZEIRAE
XEFEBE, IUZIETHRE.

Red Wine: 3-5 days in a cool dark place with a cork. The more tannin and acidity the red wine has, the longer it tends to last after
opening. Store open red wines in a chiller or a dark cool place after opening them. If you don’t have a chiller, your fridge is better than letting
the wine sit out in a 70°F (21°C) room.

AHEEE. DAENRGE, IERREARE 3-5 R AFEENETHRERS, FRENRENEMEK. IE5EE
FHEEERE L EXRRL NREELEE, WaLEFEREKEER, BRELRIE 21°CHEE B,

Fortified Wine: 23 days in a cool dark place with a cork. Just so you know, the sweeter the dessert wine, the longer it will last open.
The same temperature-based rules apply here: best to keep them stored in the fridge.

DNEEE: FRZEHHG, AIEAREEAMRTE 28 R EHENEEHS, FHlE I REFRIITEIAS, ERMGETRREF NS
BT &F Rk E R RF.



Wine tastes better served slightly cool

HIEkENEEEOREE

Hopefully you've already experienced how wildly different your coffee, tea or soda (luke warm Coke anyone?) tastes at different temperatures.
This same ideology applies to wine. Also, some of the more delicate floral aromatics in fine wines are completely subdued at overly cool tempera-
tures or burn off too quickly when the wine is too warm.

MRS S AT R RELRERIIMEE. FREHFTK (B8R Rl /RI5?) BB ATRE. A NEZNER TEHEE. It T3 K
EET, REF—LEARMNEEI K TeEE, MEIRIEE T, BEXZRIREE.

TIP: Serving affordable wine slightly chilled will disguise most “off” aromas.

R EFRERNERERRMKES, TUEEAERS "R

= Red Wine: tostes better when served slightly below room SN [
temperature from 53-69°F (12.5-15.5°C). (light red wines like NS
Pinot Noir taste better at the cooler end of the spectrum). \ iy i“r W 2
AHEE: 1£12.5-15.5°C BETF =EBHERHET) IRE =
AREE. AL ESERERIEEBEMESRSTO
RAEELEN

= White Wine: tstes great from about 44 — 57°F (7.5 —
12°C). (zesty whites on the cool side and oak-aged whites on
the warm side).
BE&BE:E7.5-12°C TRNARRE. FERNBEE
BEERLNIFER, B8RRI B EE ESRENIFR,

. Sparkling Wine: Affordable sparklers do great at 38 -
45°F(3.5-7.5°C). (serve high-quality Champagne and sparkling
wines at white wine temperatures).

#EEE: LERNSEETEI.S-7.5°CRRE FIREX
KxlE. tREENAGRESEERT5a8EE—
HRRE

TIP: A wine above 70 °F will start to smell more alcoholic because of increased ethanol evaporation that occurs as the temperature rises.

e CREET15.5°ChY, ZES MBI %, B ERENMIEEE S EREK.

Temperature &g

Like soda or beer, wine also has best practices for serving temperature.

B TKNIEE, AE Bt A RENFERE

7% 3.5-7.5°C % 7.5-13°C JEEIRE 13- 15.5°C R 15.5-20°C

THH

g ICE COLD 45-55°F LL COLD 45-55°F @ CELLAR 55-60°F ﬂ ROOM 60-68°F

Sparkling Dessert Light- Full- Aromatic Rose Light- Medium- Full-
3 ] Bodied Bodied Whity Ik Bodied Bodied Bodied
RAE WD et fed e g Sl Goded oo
/ TERE  CEEERN e / BB REEE BN
BEB BEEE daEEr d8958 LEE8

Serving Temperature Tips: If the wine burns your nose with the smell of alcohol, it might be too warm. Try cooling it down. If the
wine doesn’t have any flavor, try warming it up. (Common if you store your reds in the fridge). Lower quality wines do well served cooler, it mutes
potential flaws in the aromas. The cooler a wine, the less aroma volatilize in your glass. Sparkling wines taste great ice-cold, but it's important to

allow higher-quality examples (i.e. vintage Champagne) to warm up a bit to let out their aromas.

XTFRHERE: IRAEENERRESR, TRSEEAS FRERR, RSB A MRAFERE ERWE, JURRE
SRR, (LB IRE EFREKED, XREZ HIAXMER) . RE—RNAHERITEERENIFETIXA,
BT HRBENE SR BRI, EM R LB ROEITE LD KREHEREORRIT, EEmRnEEE NE
HER NEEHMRSFERRE, UBBEaEERRHES.



Perfect the Ritual
to Open a Bottle of Wine
SeRAYFHRINU

There are many different types of wine openers and the most popular with pros is the waiter’s friend. Most of us instantly get the logic of inserting

a corkscrew into a cork and using a lever arm to hoist the cork out, however it's the little details that bewilder us.

TEHENFRSEREM, RELT WA TRLHNZED T AZSHABNEZ 2R A MBBARAKE, ZARBITERERA
EfH. AMEE — & AT REFTIEN.

Cutting the foil: top lip or bottom lip?
FEERORKLZ EERZT?

Wine sommeliers cut the foil at the bottom lip. This is the tradition because foils were previously made out of lead. Also, this method tends to

reduce stray drips when pouring at the table. Foil cutters, on the other hand, are designed to cut the top of the lip. Cutting the top lip is more

visually appealing and ideal for moments where the wine is on display (like at a wine tasting).

FFEMZAE TEEFEEEE. X, BIEZAMAHIKE, FLER T BT EAES. I, BT BRI EIER89E
mominAIEIBRNE L IAREMOLEN. B EENHBUESEEN, ERERTAEENT S MmER) 7T A,

Where to poke the cork?
HEEMNWMIE?
Poke the cork slightly off-center. You want the radial diameter of the worm (the ‘worm’ is the curlycue part of a wine opener) to be centered so

that it’s less likely to tear the cork.

EHEREBAZR O EENBIEN, FOEE, FEIHIZNET BIFF RSB ESHED) NERBHR, XEMFBE ZIEM
e

Keep the cork from breaking

FEEmRE

It takes about seven turns to insert the worm into the best spot, although wine openers vary. Basically, the corkscrew should be inserted into the

cork about one turn less than all the way in. Some fine wines have long corks and you can go all the way in.

BAFMBEETE, EELBFERN CEA BB EAREUEBAMES, RSN IZEHRNRAZEN DE—F,
MAEE N B LM R EBEVIRAZRK, TXHERT, BT AT AT 2N

How to Open Champagne/

Franciacorta in 3 Steps

=S HMEIR/ETIE

Step 1
STEP 1 Loosen cage by rotating the tab 6 half turns. Loosen B

%—ﬂ;: it enough to fit over the lip of the bottle , but don’t
take it off yet. Be sure to keep your hand holding both

the cork and cage in place now that it's no longer

secure.

RS L BRIFRRE AN FE, UNAFS%LE,

MBI EEUSERO, BEAFAERHERNT Step 2
R RERLENFRIFE, REEARIES L
[ETR, ELth, AR FIETEAREMHKLE,

STEP 2 Hold the bottle at a 45° angle and start to rotate the
%:5: base of the champagne bottle while holding the cork
and cage firmly. You'll find this much easier and safer

Step 3
than trying to rotate the cork/cage. sy

BIREME 45° 8, AEFERKE, By
BFRETERAEMKL F XL IR
B/ G ULBERGNL2[F 2,

STEP 3 Apply increasing pressure to hold the cork/cage as you feel the cork start to push out with the bottle pressure. Not to worry, if

%Eﬁ . you do this process slowly, the cork will pop out with just a little “fssssszzz”
YHRETFMAEFRMEE M FRIESWET S, MINAIRENSE, UREFRAE/MHKLEFHBEL, R
EEIFBEIE, ERRE—FRER"H ", MERERAE,

DECANTERS

Decanting increases oxygen exposure towine. This process greatly improves

thetaste by softening astringent tanninsand releasing fruit and floral aromas.

2% - & "
AR O N AE RS &SN EME, NI ET, BTERE

SWAN ~CORNETT ~ DUCK AERATOR STANDARD A )
oS TR T WL RERES AR [ ARREWE AN O,



Nearly every red Pouring a Standard Wine Serving
wine tastes better decanted E—iF iR EENE
}I?ﬁ_%ﬁé]:% %5@ ﬁgiﬁrﬁ 9 D !EZ%BEEE m A bottle of wine contains slightly over 25 ounces of wine./ —HR B &E S 1502 FHAYE R,

Decanting is the one thing we always forget to do that will greatly improve the flavor of red wine.

MR SICEEE. BFEX —hFREA R E L HE BN,

The classic method is to pour wine into a glass pitcher or wine decanter and let it sit for about 30-45 minutes. The faster way is to use a wine
aerator which decants wine almost instantaneously. With the exception of very old red and white wine, almost no wine will be harmed by
decanting it (including sparkling), so it becomes a “Why not?” situation.

RRAGERFEEBENKRBENE BRI, FEL 30-45 0, BIREN A EZERIRIREEERS, L UREKEE
BEEF PR T EEMIARENBEAEEN, BEN/LFrEa8E (B15ERE) #EEHE. i, At AT MEER?

If you buy very affordable wine (sub-$10) on a regular
basis, it's not uncommon to smell rotten egg or cooked
garlic. This happens even on some fine wines. Despite
their sulfur-like aroma, these smells are not from sulfites
nor are they bad for you.
MREZEMENBEENEEE(TOARTU
T), T BREHINREERAXFTNFREEHFR
F0, BEE—LRRGEERB AR I MHE
Mo REBLMMBEAIKE, (BXLESKHIER
B, RSN ATEE.

It's @ minor wine fault that is caused when wine yeast
doesn't get enough nutrients while fermenting, often
during large, industrial-grade fermentations. Decanting a
cheap wine will often alter the chemical state of these
stinky aroma compounds, making them more palatable.
XELZHEBENRMEG, RABRIEREIRE
FRERBEBNAD, IMERBEEHINETK
BTWREARES ILENEEEREE, T8k
TXERSKUEMNUERS, EEZEREA
A,

B Bottles are commonly portioned into five servings — 5 0z/150 ml. / —REEERERED NEY, B 2150 =FH,
B A typical wine glass is 17-25 oz. and designed to hold aroma. / — PN AN FHEBEMRAER 500-750 27, MRS R ESEH.
B Try not to overfill, protect your aroma and keep the wine from becoming too warm! / REABEBKH, JLURIFES, FHLEBTR!

Tips to Pouring Wine: Have a napkin handy to wipe the spout, especially if you
are serving many people. Sommeliers like to hold the bottle with the label
facing outward (as demonstrated). This technique isn't necessary, it just makes
it easier for others to see what is being poured.

EBE/ G DEE—KEMAEERD, CHETEARZ AFEN,
FBMEVEBEIREAIN QEFAR) « XHIELTIR, RZILFAE
BB EEERE,

Standard Wine Pour tTEfEBE

A standard pour of wine is about 5-6 ounces (-150-180ml). If you want to have
a nearly perfect serving every time, measure out 5-6 ounces (6 ounces is 3/4
cup) of water into a wine glass as a guide and then fill to the same line with
wine. Eventually, you'll be familiar enough to pour the same portion accurately.
ENEEBEIEEL150- 1802, NREBEIHTENE, 7]
SR B REIN150- 180 F (180 HE T 3/45F) 97K, I FK
i, ARBENER S ENEEE, 18181, MR AR ERER
HERMEINERN D &,

No Drips Trick Y0{aI:E2 6 5%

Rotate the bottom side of the bottle away from you as you deliberately stop
pouring. This trick does require some practice for perfection but it should throw
any last tiny drips off route to the back of the bottle.

EIBLARN, EERFRE, REMMRERE—T. FEZRES
TR TERMR, EXFMEEIEREN)VKEIRNRFR.



Always present the bottle on the right of the person (the host) who ordered the wine. The bottle should be intact; i.e. no cork

or capsule removed.

IREFEMBEITEA (BEE) EN BMNTE TH, B RSl ERR kL.

Present the bottle with the label facing the host and repeat the year, the winery, and the type of wine to verify that the bottle
is the one the guest requested. This is extremely important. Await approval from the host before opening the bottle.
RBBEAFEHRAERE, ERERENGEEMELE, UHIANZESEAEZRN R X—RFEEEFEIF
EWINSE Bl

Open the bottle using the correct procedure.

WAIEtREIE R FF R

7. Pour approximately 1-2 oz of wine into the glass of the host.

EEEENBEMREIN30-60ZABER,

2. Await approval, again facing the label to the host.

FHRIRENHIA LR EEFETHAREEE.

3 If the host approved, continue with the service.

REFBFEWING, RSN EERREE,

4. If the host disapproves or considers the wine undrinkable, remove the
glass and the bottle and bring the bottle to the manager’s attention, who
probably will authorize another bottle be presented.

MREIFE NS XHALER 0 A A EEPS, 2 EX B FE
HRitE HREE FIEREGE, TS B,

5. If the wine is red, ask the host if pouring is desired at this time to allow the

wine to breathe.

MRRBAREE, AR EAREREILEENE, UEEE,

70 Keep an eye on the table and replenish glasses as needed.

Pour even amounts of wine into each person’s glass, moving clockwise around the table. Always pour ladies first then gentlemen. Pour the
wine for the host last. Remember there are 25 ounces in a bottle of wine. You should know what a 4- ounce, 5-ounce and 6 ounce pour
looks like in your outlets glassware. Further, you should know what a 4-ounce, 5-ounce and 6 ounce pour feels like as you pour it. Never
pour more than 6 ounces in glass regardless of the volume of the glass.

RIS A AASMUEZEENENEE B EiLAA L TAE, BB LEE, KT HEFERE BE—REE
BE TS50, ALREBE 1202 1502EAMIB0ZHBEREMPEZ L, LS, ERIZ T #RE 1202, 1502 FH
1B BRI TILEMMNBEBRE S, BRI EEE 180ZF8E,

Give the bottle a slight twist of the wrist, counter clockwise when finishing each pour to prevent dripping. You should always have a

serviette in your non-pouring hand to wipe the bottle of drips after each pour.

BREIFTERE, BT EEE—TER, U LLEE. 8 XEEE, AR —RFZEMERMROMNER.

Always pour the wine with the glass on the table and try to avoid contact between bottle and glass.

EER, (s AR BEMRTER L, REBRERS BT,

After all guests have been served, place the bottle to the right of the host with the label facing the host.

ENFRERREHEER, FERREEAGM, FEHABE A

BRERLHRR, MEFTEMRN AT RE,

Note: If a cold wine or sparking wine is being presented, place a napkin under the bottle to avoid dripping condensation. This will also prevent

the bottle from slipping.

AR MIRBTRNEKAINEEENERE, FEEER TEE—KEMER, LIS KRR, A LA LEEREE o

Note: If the wine is served chilled, ask the host if a wine bucket is desired; if so place the bottle in the wine bucket next to the host. Place a clean

towel over the neck of the bottle to use when serving seconds.
ARNRRKEFSEE, FEREARETREIG IRFE, BRERREEZ AZLNKEF BT 2#NEMSEBERI
8, LUE _EIBEE A



Chapter 3:
WINE PAIRING
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It's important to understand the reasoning behind why a certain style of wine fits well with different types of food, so that

you're able to select a wine based on what's available.

TEREMNEHNAEEESEEAARERYNREFEER, XEEMERENENRYRERE T E,

Start thinking of wine as an ingredient

e AR BRI —HRS

m Acid: Al wines lie on the acid side of the spectrum (with pH levels between 2.7-4). Full-bodied red wines are typically somewhere around

3.6 pH, so fundamentally speaking, they are sour. You can use this sourness to your advantage by letting the wine act as a balancing force in
the food and wine pairing.

BB PREREBEERE (pHETE2.7-4208) BRFERNAEEENpHEREE3.6 LA, FTUMIRE LiX, EIEER,
& R] LA A X RS, 1 B R B R BB R ER T EN R,

Bitterness: The pigment and tannin in red wine add bitterness and astringency to wine, which has been shown to have a palate cleans-

ing effect (it literally “scrapes” proteins off of your tongue, which is why some people describe red wines as having a “drying” sensation). The

features of

When you break down wine into its structural taste components (sweet, sour, bitter, etc.) it’s easier to treat wine as an ingredi- . ) . . . .
bitterness and astringency are important to note when pairing because you will need to counterbalance to them with the food.

ent that actively interacts with a dish, rather than something you sip on the side. The goal of a great wine pairing is to balance Lk AEEERNEEMETEIN T S ENE AR, Xk 2% eI E S 2Lk SN R (EEEEE
these taste components with a dish so that together the pairing highlights key flavors. #EE "EX ENEAR, XMEANTABEARLEEEE —M "TIR "IN . RN ZKRREN SR IENE
LHIEBEEESRAEEHENRERS G R &%) N, B8 2 BFa 8 BN —5 XERRE IR ZAR, ANEZERRYRTEE.

K57, MAR—MEERIMGMENARTE FNEERIEN T FEBES BN, XIFMEERE T EXK, .
u Intens:ty Level: full-bodied red wines are bold. In order to complement bold wines, you'll need to match them with foods that have
the same or similar intensity (this is why roasted meats have been the go-to pairing choice thus far).
REBE: BAEFHNLEEEORRE. 1 T 5SAKKBHNEE EREEY, EEERESORKRBEMRR BN EY)

e S BT M AL ) . = 4 N £
Deconstructing the Taste Profile of Bold Red Wines Rl (ZFRIESHIEER—ER R EIZNRE .

S RHELL S E B O RFIE - , A , A n
Base Flavors: Since wines are made with grapes, they usually have fruity flavors. Bolder reds typically range in the dark fruit side of the
spectrum with plum, blackberry, blueberry, and black currant flavors. There are a few exceptions with more red fruit (raspberry, cherry, etc.)

So, since we're attempting to pair a full-bodied red wine with vegetarian food let’s identify the fundamental taste components
prngtop ¢ v P flavors, but for the most part, full-bodied red wines deliver dark fruit. These flavors will come in handy later when you're thinking about flavor

of a bold red wine: pairing with highlight ingredients, spices, and herbs.

AR B BEERNINEES RREE, BARIRAE— T RIS BENREAORRS EXAN: OTHSESETYRAN, AILESEE R KBNS EEStEET. 28 BENERESRE K
RIS, D RBINIIA S B RS ES LG KR BAT BN N, BABSBEEHNIRSESHER
KRR, YRES B S A RS AEY AR, XL RKREE A5,

® Acid: Al wines lie on the acid side of

the spectrum (with pH levels between

2.7-4). Full-bodied red wines are typically Fundamental TQSte Components
somewhere around 3.6 pH, so fundamen- mEEMTE

tally speaking, they are sour. You can use

Examples:
Not all full-bodied red wines taste the same . Here are a few examples of full-bodied red wines alongside some of their principle aromas and flavors:

‘ ) e Syrah: Blackberry, Plum, Black Pepper, Black Olive, Sweet Tobacco, Chocolate
this sourness to your advantage by letting

the wine act as a balancing force in the e Cabernet Sauvignon: Black Currant, Black Cherry, Green Peppercorn, Bell Pepper, Mint

BITTERNESS / ASTRINGENCY]

food and wine pairing. ® Nebbiolo: Cherry, Rose, Licorice, Anise, Tobacco, Cocoa Powder

B FAWE EHME pHEE e 24451

2.7-421E) . BAF AN HERL HAE P B BN B ES— ., TEE— B RNIREENAT, LR EIN— e BESHE:
e ol T B T BASL. B, A TS5

P e iiuhisatiutiooniiion o FREREE: BT, AT, B LM BH.

BIYERD, ey o RLLELE HBHK. B, HEL )\ f REE, BT TS

AHEE
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Now that we understand full-bodied red wines by their fundamental tastes. Let’s identify the core components that a dish must have in order to

create balance.

BEATNBE T R 7 BRFRNAEE ENEAROR. LI RAE —BREUTNEEHILOMST, LUEE T,

Complement sourness in wine with fat and salt

PSRRI R R e R R BRIER R

When you make a simple salad dressing, you are essentially adding oil

ACIDITYSOURNESS _ N i
(fat) and salt to vinegar to create balance. This is the concept behind
TRRE

balancing sourness in wine. You need some element of fat in the dish

to counteract the acidity of the wine.

LI ERE 2R RIER, SR A R EREBIINH (BSHA)
MERFRIA R T Xph 2 PR E BRI S EREER
BRIMN—LERER TR R P A E BRI,

TIP: Dishes that are more acidic (sour) than wine will make the wine taste less sour (sometimes even making wines taste flabby). If you try a
pairing with a food item that’s more acidic than the wine, just make sure you have enough fat in the dish to counterbalance the sourness of both
the dish and the wine (otherwise, the wine will create an unbalanced taste). An example of a sour dish that has enough fat for both the wine
and the dish would be lemon risotto.

s ERE (B S TREENRE R ULRFENRRT X ENEESULRFENARER/REELN) MREZHSE
EeTRAEENRERE, AFHAXEDE EBHNENRTFERENAEENRE SN, #EEaEFFENKE)
IFIRISIRME —BRRIARE, ERENER BRI HER T RS ENRENRRK NREZHSBRES TAEBENXER
i, AFMRXEPER BHEHRTERENAEENRK S, 8FES E T TEHNKE) A4TRIZIRMLE B
FENBIF, ERiERE R MBI H A EBEMEE BB,

UMAMI
1
BITTERNESS HIx

ASTRINGENCY AT
EBREDR
PROTEIN TEHE
EHR

Complement sourness in wine with fat and salt

FRRREMRE R AT ERERM

The tannins and other polyphenols in red wine act as scrapers on your tongue to proteins and fat, which is why you'll want a fair amount of
proteins and fat in your dish to complement the wine. Additionally, if you have other bitter components in your dish (such as quinoa, kale, etc.),

you might add a little sugar to counteract these tastes so that the primary flavors of your dish are protein, umami, and fat.

TREETHNETHNAEMSE Y ASFERS X ENERMED, At EFERATEEEEARMBERNRERSL
BEBERTTE N IRXEFSHEEMERRS MRXR . PREES), AT UIN— @R N, XERENE
BRI TEER R BRMAER.

The blue lines show flavor matches

SALT and the gray lines show flavor clashes.
£ Tt 5 TR KT
TR BRI AR
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WINE PAIRING

WITH

Grilled Meats

i
4
-4
ul
")
SHIRAZ 5

BOLD RED WINES
pair excellently
with grilled meats.

Why? The umamiand
higher fat in the meat
balances out the
tannins in the red wine.

North
Carolina
BBO SAUCE
(swceet)

R HARM
e (&)

v

PETITE SIRAH
MONASTRELL
TANNAT

R BRI ER

M

WITH PORK
L

WITH BEEF
BEHA

AEBENERNEE

THINK SWEET VS SAVORY

Red wines with high fruit-factor or
even a touch of sweetness pair well
alongside pork.Examples:

© RUBY PORT on ice

® ZINFANDEL(or Primitivo)

* PINOT NOIR

® RIESLING(think of it like a palate
cleanser-likelemonade!)

THINK PEPPER & TOBACCO

Wines that enhance the tobacco and
pepper flavors in grilled beef make a
great choice. Examples:

® CHIANTI(aka Sangiovese)

e SHIRAZ(Svrgh)

e TEMPRANILLO(Rioja)

® BORDEAUX(or Cabernet blends)

IT'S ALL ABOUT

THE SAUCE

AFBENERREE

South
Carolina
BBO SAUCE
(spicy-mustard)

FRERAM
R BRIATTHR)

v

AGLIANICO
MONTEPULCIANO
SANGIOVESE

it

UrgRH KRR EE R

Kansas
City
BBO SAUCE
(quintexsentia)

SETEHTM
Rk (258)

L 4

CARMENERE
CABERNET FRANC
CABERNET-BLEND

EXM RNk FEHRRBMEORR

EERESHBIEER
RKRBEET [EHKHD
AEBSERRLER. Flm:

KEARBLLEE

UK (K EERFEKX)

- BRAIYEMEE GUEITER
K—HEBIORE R

HERRRESSNEEE
AEIE SR B4 A PR E A EA
REB R EER T EAERE.
flgn:

BT (XARFHEE)

- BHF (FhD)

- FHBR (2520R)
SRRSEEE (QSRERE
REEE)

ERRBNBEEE
MBRITEE

ROSE
keT
MACON
R
-—a

FULL-FLAVORED
WHITES & ROSE

SlEsfEassEEER  pairs excellently

Ata?

with grilled chick-
en and fsh.

Why? The wine acts as

ECEEFEORNIE  a palate cleanser and

A, FILATSR

doesn't overwhelm.

SALMON

s3]

v

WHITE RIOJA
CHARDONNAY
BEAUJOLAIS

BRIEAWEE B2W HERNE

WINE PAIRING

WITH GRILLED

Chicken & Fish

AEEMES, B apEhd

WITH
CHICKEN

FEGH

WITH FISH
HBEER

THINK HERBAL OR SWEET

Use the wine to complement the
sauce or herb rub.Glazed sauces go
sweet. Herb chicken matches herbal
wines. Examples:

* SAUVIGNON BLANCOGRUNER
* VELTLINER

© GRECHETTO(aka Orvieto)

o RIESLING(off-dry)

* WHITE ZINFANDEL

* GEWURZTRAMINER

THINK RICH OR ZIPPY
Buttery wines with rich fish and
zippy wines with flavored
“Mishy”fish.Examples:

OAKED CHARDONNAY
WHITE RIOJA
FRIULANO

VERDEJO

IT'S ALL ABOUT

STYLE

REETHE

WHITE FISH CHICKEN
A&n el
FRIULANO SAUVIGNON BLANC
VERDEJO GEWURZTRAMINER
WHITE VINHO VERDE ROSE

B8 BET A EaREE

KARR BIER P

HEASERHEHBNAEE
AREERNRE T HEER,
HMTESHK FECHSEE
AEEAREC. Bl

S KARR

- SRR

ISR (VR4 S)
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IRIER
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Wine and chocolate have a lot of similarities to each other. For one, they’re both considered aphrodisiacs and they both contain flavanols
(antioxidants). Despite these striking similarities, it's somewhat challenging to pair wine and chocolate together.
BEBENLRNERSEMZL B, ENESMEIANRHES, MARSEERE IAELH) REAXLERANEMZ
R, BEREMAEEEERILRN, FTAE—HEBNER.

Milk Chocolate: » good milk chocolate is usually about half chocolate
and half cream-like those amazing ganache chocolate truffles dusted in cocoa
powder. The extra fat from the cream makes milk chocolate one of the easiest

“true” chocolates to pair with wine.

FIMIDFR N LIFF IR B E H—F 55 AR —F i hia
B> FRRARLLHH AT BT 47 BY 0K H AN IFI5 58 FIFAEE — AR Y i ENBY
EEFNIRIRARE 7S AEBREEH "[ES "I55% .

Recommended Wines with Milk Chocolate
54in155 HE AR TEER

®* Brachetto d’Acqui: A sweet sparkling red wine from Piedmont, Italy. It is also an excellent pair with chocolate mousse!

FIERAES . XZ—FOREBAF IR FNELLERE, BI5 W RATHAEEREY!

= [ate-Harvest Red Wines: port style wines including late-harvest Syrah, Pinot Noir and Petite Sirah.
B HEE: KISNREEE, S5 KREAhL. BRIE/FERL

= Brachetto d’Acqui: A sweet sparkling red wine from Piedmont, Italy. It is also an excellent pair with chocolate mousse!

FIERAES  XZ—FREBAF IR NELLERE, BI5R I RATHAREREY!

» [ate-Harvest Red Wines: port style wines including late-harvest Syrah, Pinot Noir and Petite Sirah.
B EHEE: KISNREEE, S5 KREAhL. BRIEMN/NFERL

= Recioto della Valpolicella: A very rare sweet red wine from the same region that produces Amarone in Italy.
BN BE—MEEENNHLEEE, SEAFMIZZ E (Amarone) H BER~X,

Ruby Port: The original Port from Portugal makes for a more spiced and berry driven pairing with milk chocolate.

AXRRRE: ERRRE TR EERF IR, TURHERTIKRNES.

Banyuls or Maury: The French “Port” has funkier earthier notes and for this reason will do marvelously well with chocolate truffles.
MSHHAREFEHE: ZE "KITE "HEEZRLNSG S, At 5B R I—E 8 ARRRE,.

Rutherglen Muscat: This elixir is perhaps the sweetest of the sweet wines in the world and it comes from Victoria, Australia.
B =REHREEE: XA~ B RAN TSR ITNMERIFE TR EREHNEHEE B,

Lambrusco di Sorbara: 1 lightest of the Lambruscos, a sparkling red wine, with delicate flavors of peach and strawberry.
FEREGEHE: XREREHPRERNLERAE, T E AR FNES X,

Dark Chocolate: The polyphenols in dark chocolate mirror those in
wine and give both a somewhat bitter taste. It's also the part of the chocolate
that gives you all the health benefits! The bitterness in dark chocolate is what

we'll want to balance out with a properly selected wine pairing.

RISk RILRNTHNSBEYERSAEETHNSELYEER,
ME—ENEK XM RIS IR REEHNED | RI5R IHH
HRERRINFEBETEYERAEER T,

Recommended Wines with Dark Chocolate

5 RIS DB REFER

Vin Santo del Chianti: or Vin Santo Occhio di Pernice has rich, sweet flavors of cherries, cinnamon, and a fine nuttiness.
HREER: WIRAKBEZREE, AEREBIVEN. AEMARNERES, FHT O,

Port-style Red Wines: There are several single-varietal Port-style wines (coming from outside of Portugal) that have ample intensi-
ty to balance dark chocolate, including Zinfandel (with cayenne chocolate), Malbec (with ginger chocolate) and Petite Sirah (with coffee
chocolate).

ERRIEEE: L2 —aMiEEXEEEE CREFEE T UIMNIER) EBE R ERKREE, A I TR, 81
W E (SERORIGFE 4R ED) « B/R M 78 (S5 Z RTG53 /& EL) F/NEEHL (5 MNMEIS 52 D48 ED) o

Port: The original Port from Portugal often has touches of cinnamon spice to the taste profile and pairs marvelously with chocolates with

high cacao percentages.

BISE. B8 FRFHREREHAREEHNIRE, 5A A LRSI HEE, DRRE,



» Pedro Ximinez: The region of Montilla-Moriles in Spain makes this inky brown-black colored wine (PX or Pedro Ximinez) designed to

be enjoyed in exceptionally small sips. The wine adds nutty and raisinated flavors to dark chocolate and even goes well with espresso.
MES-FERAR: ANFREAL-E2RMXREINXMTREEEE (PX HRES -FERAEH) , TNt X
BN RIGF IR T REMEEH THIXE, EE 0 USRI,

Chinato: This is an aromatized wine (aka vermouth) from Piedmont, with subtle notes of cherry dusted in exotic spices. This one is a
sipper (or better yet, in a Boulevardier cocktail).

EBE: XE—MREREERENFSEFEEE (XEE3OB), #EEMNSEESENHY B XHEES /B (HEETH
FIB RS EBERIRAET .

P White Chocolate: White chocolate isn't technically a “true” chocolate

because it doesn’t contain cacao.

BISRA: FTRR, AR AHRE "HEW "5RH, BAEFRS
e

Recommended Wines with White Chocolate

5a1RNERNEEFER

= Pinot Noir: A shockingly good pairing, especially for chocolate and wine pairing disbelievers. The white chocolate acts as the fat that

delivers sweet flavors of red cherries, strawberries, and raspberries found in the Pinot Noir. If you're looking for a great alternative, check out
Schiava.

BLE: S ABIRNEERR, CHEN FREEI= INEE BRI AR . 155 I1EARER, B8R ELLIERIE
Pk EESMNE R FRVEK IR T ETISH—MEENERR, R—LEHILE,

u Beaujolais: Another light-bodied red wine similar to Pinot Noir. The grape variety Gamay has a range of flavors depending on what
Beaujolais Cru it's from. For example, Saint-Amour delivers more red fruit and flower flavors whereas Morgon generally offers more black
currant and blueberry flavors.

BEE: 5—MWEKABEENIEEE, XUTRRIE RIBEERS-XHRE, EEXEE R X E R AEE. 5140,
Z-fI2/R (Saint-Amour) B RFTEEFF K, M5 (Morgon) W ERBEEMESEER,

Moscato d’Asti: Since white chocolate is delicate enough to match with white wines, a Muscat Blanc or Moscato d’Asti delivers

flavors of peaches and cream with floral notes of roses. Sparkling wines make the pairing have extra creaminess.
R ERTRIE: AT RIS AORBAR, ESEREEEE, BB RS TS EHT-RIE R w Rk F R TrHAI R, LUk
BERNIE R VBN &1 B ECE M4,

Brachetto d’Acqui: Another great pairing with white chocolate, delivering creamy raspberry notes with subtle notes of peonies.

FRIZE-fRHES (BB | 5A15RNN5S—MEEER, IhBRAFHNERPHERUIERES,

Ice Wine: Depending on the varieties used to make the ice wine (usually Riesling and Vidal Blanc), you'll discover notes of pineapple,

lemon meringue, and creamy candied oranges.

2Kl IRIEACENIRE R (BEEE B SMB4R) , MR IRE TR ARG FHERK.

Rosé Port: This is the newest style of Port and offers rich flavors of sweet strawberries and currant. The minerality in this Port carries

through, making it a sophisticated sweet match.

BORLLRYHE | X RMAVEIPERXE, AR RN ESHERANRE XM ESE I Y5, E—MIEERVEHIKEE,



Chapter 4:

How to Sell Wines
BME:

SREHEE
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A s you become more familiar with wine and its relationship to
our menus, you will become more confident selling wine to our
guests.

FEENEEENREBREINIMNRZIIR, EEERED
mEAEEEEE,

In Europe, both wine and food are routinely ordered together. Here
food is ordered, but wine must generally be sold.

7ERON, BEEN e REERR—ETEN. X8, ]
MRS, BEEE—ROIHE,

The key to selling wine is knowledge.

HEREBENXRETAIR.

You should be thoroughly familiar with every wine on the wine list,
what size they come in (half or full bottles, by the glass),

their varietal characteristics and what food they complement.
BNz RAKER e EEE. EN1ARE (kR
FEHAMEE) L ENNEME R UK 5L | Y ED.

Wine drinking is appropriate before and through the course of a
meal. Before meals, white, rosé,

sparking wine and light dry Sherry make excellent aperitifs.
BAMB AR EPHES N AEEE. BRI EEE
HBE I EEE EEENERNTESIEZRREN
FE B

] hey set the tone for the rest of the meal and prepare the way

for future orders.
EfTAETRNABSEETEE, HASENRBMITE
Fo

Dry white wine can accompany appetizers or a first course.

FEAEEEEABRXNE B,

A hearty red wine can complement the entree, and might be
followed by a sweet dessert wine or a sparkling wine.
ERMAFHE B S EXBEET, BEEr] LEACEH
ROBESEE,

Port, Sherry or Madeira can be suggested at the same time the

coffee orders are taken.

TE R MIMERERY, 3B AT U AR SRER S EHIE,

Champagne or Franciacorta is always proper throughout a meal.
Remember that a bottle of wine (750ml)

contains approximately four (187.5ml) glasses of wine.
BRYBFAEENHEIEPHBEEENEIRE, —
MEEE (502 F) KLIRIEMF (187.52H) & B

Generally, each person will drink two (2) glasses.

_91%5;%_}:; %}\D%ﬂﬁ$$o

THE FOLLOWING ARE SOME HINTS THAT WILL HELP YOU SELL MORE WINE:
LT RN Eee B R E i i E R E A
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THERE ARE FIVE BASIC SELLING POINTS:
ARBAESR:

Mention wine specials to every potential wine drinker.

BE—(BERNIUEERRFNE .

Be positive and confident that you are helping to make their visit special.

EIMR B S H IR, EEEAIINERR B E A,

Make them feel that it’s your pleasure to talk with them about our wines.

IR R STt AR ERENRE,

When asked for a suggestion, let them know your favorite, always recommend a selection with which you are comfortable.
W ERIE RN, Lt THEENRE, HIRAEELRRES
ERYBE.

The more you know about wine and food, the more confident you will be at selling wine.

R REENRE TR EES, AR BRSO,




