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The Goode Guide to Wine
"Matthews brings a scientist's skepticism and scrutiny to widely held ideas and beliefs about
viticulture--often promulgated by people who have not tried to grow grapes for a living--and subjects
them to critical examination: Is terroir primarily a marketing ploy that obscures our understanding of
which environments really produce the best wine? Can grapevines that yield a high berry crop generate
wines of high quality? What does it mean to have vines that are balanced or grapes that are fully mature?
Do biodynamic practices violate biological principles? These and other questions will be addressed in a
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book that could alternatively be titled (in homage to a PUP bestseller) On Wine Bullshit"--Provided by
publisher.

Wine Tasting
"If Catalan superchef Ferran Adria is the leading missionary of molecular gastronomy, Mr. Chartier is
his counterpart with a corkscrew."—Globe and Mail This award-winning book, now available for the first
time in English in the U.S., presents a cutting-edge approach to food and wine pairing. Sommelier
Francois Chartier has spent the better part of two decades collaborating with top scientists and chefs to
map out the aromatic molecules that give foods and wines their flavor. Armed with the results of his
extensive research, Chartier has been able to identify why certain foods and wines work well together at
a molecular level. In this book, he has gathered his findings into a simple set of principles that explain
how to create ideal harmonies in food and wine pairings. This new approach to the art and science of
food and wine pairing will be an invaluable resource for sommeliers, chefs, and wine enthusiasts, as well
as a fascinating read for anyone who is interested in the principles of modernist or "molecular" cuisine.
The Canadian edition of Taste Buds and Molecules was a 2011 IACP Award nominee, and the original
French-language edition, Papilles et Molecules, was named the Best Cookbook in the World in the
category of Innovation at the 2010 Paris World Cookbook Awards, and also won the 2010 Gourmand
Award for Canada for Best Design. The book includes a foreword by Juli Soler and Ferran Adria of El
Bulli, who worked closely with Chartier in planning the menus at their renowned restaurant.
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Vineyards, Rocks, and Soils
Who will have the last word on wine, if not Jamie Goode? Over the last decade, Goode has embarked on
almost nonstop travel through the world's vineyards in an effort to understand the beautifully diverse and
complicated world of wine. His hard-nosed pursuit of the most interesting stories to tell about wine has
led us here, to The Goode Guide to Wine. This book--a sort of manifesto--distills many of the
observations, lessons, and opinions that have made Jamie Goode a renowned voice within the wine
world. In a series of short, pithy, and often rather blunt chapters, he celebrates what is exciting and
interesting about wine, asks how we could do things better, and points out some of the absurdities of
wine culture. Jamie Goode has a distinct philosophy when it comes to wine, and he knows you may
disagree; if you do, that means it's working. The Goode Guide to Wine is a book designed to provoke
and inspire in equal measure, encouraging the reader to be critical and to see the world of wine through
fresh eyes.

Wines, Their Sensory Evaluation
Wine Tasting: A Professional Handbook is an essential guide for any professional or serious connoisseur
seeking to understand both the theory and practice of wine tasting. From techniques for assessing wine
properties and quality, including physiological, psychological, and physicochemical sensory evaluation,
to the latest information on types of wine, the author guides the reader to a clear and applicable
understanding of the wine tasting process. Including illustrative data and testing technique descriptions,
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Wine Tasting is for professional tasters, those who train tasters and those involved in designing wine
tastings as well as the connoisseur seeking to maximize their perception and appreciation of wine.
Revised and updated coverage, notably the physiology and neurology taste and odor perception
Expanded coverage of the statistical aspect of wine tasting (specific examples to show the process),
qualitative wine tasting (examples for winery staff tasting their own wines; more examples for consumer
groups and restaurants), tripling of the material on wine styles and types, wine language, the origins of
wine quality, and food and wine combination Flow chart of wine tasting steps Flow chart of wine
production procedures Practical details on wine storage and problems during and following bottle
opening Examples of tasting sheets Details of errors to be avoided Procedures for training and testing
sensory skill

The Business of Sustainable Wine
Modern agriculture is the largest single contributor to global greenhouse gas production, deforestation,
and water consumption. Biodiversity, climate change, energy, soil degradation, and water scarcity are
critical issues. Consumers are increasingly and justifiably concerned about where their food and
beverages come from and whether they are produced in a responsible way, often without an
understanding of how to determine the provenance of the products they consume. Wine is no exception.
In World of Sustainable Wine, internationally recognized expert in environmental sustainability, Sandra
Taylor, offers a new view of how the industry can be an important actor in sustainable agriculture and
provides a unique insight for the consumer on what to look for on supermarket shelves. World of
Sustainable Wine analyzes sustainability trends in wine regions around the world. Drawing on case
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studies from a multitude of commodity industries, Taylor gives producers the tools to integrate
sustainability into their winegrowing and marketing, and retailers' procurement managers will learn how
to assess sustainable attributes of wines on offer. Like fair trade cocoa and shade grown coffee, wine
must, sooner or later, meet the powerful demands of social activists and a growing consumer contigent
for ethical and organic products.

Sales and Service for the Wine Professional
Following on the success of her books on Brunello di Montalcino, renowned author and wine critic
Kerin O’Keefe takes readers on a historic and in-depth journey to discover Barolo and Barbaresco, two
of Italy’s most fascinating and storied wines. In this groundbreaking new book, O’Keefe gives a
comprehensive overview of the stunning side-by-side growing areas of these two world-class wines that
are separated only by the city of Alba and profiles a number of the fiercely individualistic winemakers
who create structured yet elegant and complex wines of remarkable depth from Italy’s most noble grape,
Nebbiolo. A masterful narrator of the aristocratic origins of winemaking in this region, O’Keefe gives
readers a clear picture of why Barolo is called both the King of Wines and the Wine of Kings. Profiles of
key Barolo and Barbaresco villages include fascinating stories of the families, wine producers, and
idiosyncratic personalities that have shaped the area and its wines and helped ignite the Quality Wine
Revolution that eventually swept through all of Italy. The book also considers practical factors
impacting winemaking in this region, including climate change, destructive use of harsh chemicals in the
vineyards versus the gentler treatments used for centuries, the various schools of thought regarding
vinification and aging, and expansion and zoning of vineyard areas. Readers will also appreciate a
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helpful vintage guide to Barolo and Barbaresco and a glossary of useful Italian wine terms.

The Wines of Burgundy
*** "Jamie Goode is a rarity in the wine world: a trained scientist who can explain complicated subjects
without dumbing them down or coming over like a pointy head. It also helps that he's a terrific writer
with a real passion for his subject." - Tim Atkin MW, Observer This revolutionary book is the only indepth reference to detail the processes, developments and factors affecting the science of winemaking.
Jamie Goode, a highly regarded expert on the subject, skilfully opens up this complex subject and
explains the background to the various processes involved and the range of issues surrounding their
uses. He reports on the vital progress in winemaking research and explains the practical application of
science with reference to the range of winemaking techniques used around the world, as well as
viticultural practices, organics and ecology and lifestyle influences. This third edition of Wine Science
includes new sections such as managing vineyard soils, vine disease and the vineyard of the future.
Jamie has updated the text throughout, and many existing chapters are entirely revised. Written in a
uniquely accessible style, the book is divided into three sections covering the vineyard, the winery and
human interaction with wine. It features more than 80 illustrations and photographs to help make even
the most complex topics clear, straightforward and easy to understand.

Wine for Normal People
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“Can I just be Marissa, please? I want to be hilarious and sexy and smart and insanely knowledgeable
about wine.” —Mindy Kaling A fresh, fun, and unpretentious guide to wine from Marissa A. Ross,
official wine columnist for Bon Appétit. Does the thought of having to buy wine for a dinner party stress
you out? Is your go-to strategy to pick the bottle with the coolest label? Are you tired of choosing
pairings based on your wallet, instead of your palate? Fear not! Bon Appétit wine columnist and Wine.
All The Time. blogger Marissa A. Ross is here to help. In this utterly accessible yet comprehensive
guide to wine, Ross will walk you through the ins and outs of wine culture. Told in her signature
comedic voice, with personal anecdotes woven in among its lessons, Wine. All the Time. will teach you
to sip confidently, and make you laugh as you're doing it. In Wine. All The Time., you’ll learn how to: •
Describe what you’re drinking, and recognize your preferences • Find the best bottle for you budget and
occasion • Read and understand what’s written on a wine label • Make the perfect pairings between
what you’re drinking and what you’re eating • Throw the best damn dinner party your guests will ever
attend • And much more

The Chemistry of Wine
Kermit Lynch's recounting of his experiences on the wine route and in the wine cellars of France takes
the reader through the Loire, Bordeaux, the Languedoc, Provence, Northern and Southern Rhone, and
the Cote d'Or.

The Odyssey of Homer
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Wine chemistry inspires and challenges with its complexity, and while this is intriguing, it can also be a
barrier to further understanding. The topic is demystified in Understanding Wine Chemistry, which
explains the important chemistry of wine at the level of university education, and provides an accessible
reference text for scientists and scientifically trained winemakers alike. Understanding Wine Chemistry:
Summarizes the compounds found in wine, their basic chemical properties and their contribution to wine
stability and sensory properties Focuses on chemical and biochemical reaction mechanisms that are
critical to wine production processes such as fermentation, aging, physiochemical separations and
additions Includes case studies showing how chemistry can be harnessed to enhance wine color, aroma,
flavor, balance, stability and quality. This descriptive text provides an overview of wine components and
explains the key chemical reactions they undergo, such as those controlling the transformation of grape
components, those that arise during fermentation, and the evolution of wine flavor and color. The book
aims to guide the reader, who perhaps only has a basic knowledge of chemistry, to rationally explain or
predict the outcomes of chemical reactions that contribute to the diversity observed among wines. This
will help students, winemakers and other interested individuals to anticipate the effects of wine
treatments and processes, or interpret experimental results based on an understanding of the major
chemical reactions that can occur in wine.

Flawless
Winemaking is as old as civilization itself and wine has always been more than just a drink. For
thousands of years, from its origins in ancient Mesopotamia to its current status as a vast global industry,
the history of wine has been directly related to major social, cultural, religious and economic changes.
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This fascinating and entertaining book takes a look at 100 bottles that mark a significant change in the
evolution of wine and winemaking and captures the innovations and discoveries that have had the
biggest impact on the history of 'bottled poetry'.

Wine Science
A paean to authentic wines, describing their fundamental qualities and their power to improve and
enrich our lives, from "one of the wine world's most intriguing personalities" (New York Times). What
makes a wine worth drinking? As celebrated wine writer Terry Theise explains in this gem of a book,
answering that seemingly simple question requires us to look beyond what's in our glass to consider
much bigger questions about beauty, harmony, soulfulness, and the values we hold dear. Most of all,
Theise shows, what makes a wine worth drinking is its authenticity. When we choose small-scale,
family-produced wine over the industrially produced stuff, or when we opt for subtle, companionable
wines over noisy, vulgar ones, we not only experience their origins with the greatest possible clarity and
detail--we also gain a new perspective on ourselves and the world we inhabit. In this way, artisanal wine
is not only the key to good drinking; it is also the key to a good life. An unforgettable literary journey
into the heart and soul of wine, What Makes a Wine Worth Drinking is a gift to be cherished from a
writer "whose id is directly connected to his mouth" (Eric Asimov, New York Times).

Secrets of the Sommeliers
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Beyond Flavour is a practical guide to blind wine tasting which will help wine lovers increase their
knowledge and improve their blind tasting skills. The book offers detailed descriptions of the key
attributes of major grape varieties and wine producing regions, and argues that assessing a wine's
structure - acid structure in white wines and tannin structure in red wines - is a more reliable indicator of
a wine's identity than the traditional reliance on flavour. Beyond Flavour includes analysis of wine style
by country and region; descriptions of recent vintages for classic European origins; and tips for blind
tasting exams. Beyond Flavour is an indispensable guide to blind wine tasting for wine students,
professionals and others seriously interested in understanding why wines taste like they do.

Adventures on the Wine Route
A comprehensive guide to the must-know wines and producers of California's "new generation," and the
story of the iconoclastic young winemakers who have changed the face of California viniculture in
recent years. The New California Wine is the untold story of the California wine industry: the young,
innovative producers who are rewriting the rules of contemporary winemaking; their quest to express the
uniqueness of California terroir; and the continuing battle to move the state away from the overlytechnocratic, reactionary practices of its recent past. Jon Bonné writes from the front lines of the
California wine revolution, where he has access to the fascinating stories, philosophies, and techniques
of top producers. Part narrative, part authoritative purchasing reference, The New California Wine is a
necessary addition to any wine lover's bookshelf.
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The History of Wine in 100 Bottles
In this book—part wine primer, part cultural exploration, part introduction to the Argentine
lifestyle—discover where to eat, what to see, and how to travel like a local with Laura Catena, the
Argentina-born, United States-educated, globetrotting wine star. The world's fifth largest producer of
wine, Argentina is home to malbec, the country's best-known indigenous grape. More than 400,000
Americans and 600,000 Europeans visit Argentina every year to enjoy the mighty malbec, taste
unparalleled food, trek the wide-open country, and tango all night long in Buenos Aires. Vino Argentino
provides insider access to beautiful Argentina.

The New California Wine
Providing in-depth coverage of the wine industry and comprehensive self-assessment material, Sales and
Service for the Wine Professional is an indispensable one-stop resource for sommeliers, hospitality
managers, food and beverage managers, trainers and students. With detailed treatment of recently
emerged regions and a continued emphasis on the importance of service, this new, fully international
edition offers ideal support for students and trainees on higher educational, vocational and professional
courses.

The Dirty Guide to Wine
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This is a fun but respectful (and very comprehensive) guide to everything you ever wanted to know
about wine from the creator and host of the popular podcast Wine for Normal People, described by
Imbibe magazine as "a wine podcast for the people." More than 60,000 listeners tune in every month to
learn a not-snobby wine vocabulary, how and where to buy wine, how to read a wine label, how to
smell, swirl, and taste wine, and so much more! Rich with charts, maps, and lists—and the author's deep
knowledge and unpretentious delivery—this vividly illustrated, down-to-earth handbook is a must-have
resource for millennials starting to buy, boomers who suddenly have the time and money to hone their
appreciation, and anyone seeking a relatable introduction to the world of wine.

Wine. All the Time.
Discover new favorites by tracing wine back to its roots

The Science of Wine
"A master class in Burgundy, given by one of the world's foremost authorities." Jacqueline Friedrich,
author of The Wines of France "Clive Coates is a thinker as well as a writer and taster of distinction….
For me, he is indispensable reading."—Hugh Johnson

Georgia: A guide to the cradle of wine
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Winner of the prestigious André Simon Drink Book Award The first definitive reference book to
describe, region-by-region, how the great wines of Europe should taste. This will be the go-to guide for
aspiring sommeliers, wine aficionados who want to improve their blind tasting skills, and amateur
enthusiasts looking for a straightforward and visceral way to understand and describe wine. In this
seminal addition to the wine canon, noted experts Rajat Parr and Jordan Mackay share everything
they've learned in their decades of tasting wine. The result is the most in-depth study of the world's
greatest wine regions ever published. There are books that describe the geography of wine regions. And
there are books that describe the way basic wines and grapes should taste. But there are no books that
describe the intricacies of the way wines from various subregions, soils, and appellations should taste.
Now, for the first time ever, you can learn about the differences between wines from the 7 grand crus
and 40 premier crus of Chablis, or the terroirs in Barolo, Champagne, and Bordeaux. Paying attention to
styles, winemakers, soils, and the most cutting-edge of trends, this book explains how to understand the
wines of the world not in the classical way, but in the modern way--appellation by appellation, soil by
soil, technique by technique--making it an essential reference and instant classic.

Biodynamic Wine Demystified
In his new book, Gordon M. Shepherd expands on the startling discovery that the brain creates the taste
of wine. This approach to understanding wine's sensory experience draws on findings in neuroscience,
biomechanics, human physiology, and traditional enology. Shepherd shows, just as he did in
Neurogastronomy: How the Brain Creates Flavor and Why It Matters, that creating the taste of wine
engages more of the brain than does any other human behavior. He clearly illustrates the scientific
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underpinnings of this process, along the way enhancing our enjoyment of wine. Neuroenology is the first
book on wine tasting by a neuroscientist. It begins with the movements of wine through the mouth and
then consults recent research to explain the function of retronasal smell and its extraordinary power in
creating wine taste. Shepherd comprehensively explains how the specific sensory pathways in the
cerebral cortex create the memory of wine and how language is used to identify and imprint wine
characteristics. Intended for a broad audience of readers—from amateur wine drinkers to sommeliers,
from casual foodies to seasoned chefs—Neuroenology shows how the emotion of pleasure is the final
judge of the wine experience. It includes practical tips for a scientifically informed wine tasting and
closes with a delightful account of Shepherd's experience tasting classic Bordeaux vintages with French
winemaker Jean-Claude Berrouet of the Chateau Petrus and Dominus Estate.

I Taste Red
In Postmodern Winemaking, Clark Smith shares the extensive knowledge he has accumulated in
engaging, humorous, and erudite essays that convey a new vision of the winemaker's craft--one that
credits the crucial roles played by both science and art in the winemaking process. Smith, a leading
innovator in red wine production techniques, explains how traditional enological education has led many
winemakers astray--enabling them to create competent, consistent wines while putting exceptional wines
of structure and mystery beyond their grasp. Great wines, he claims, demand a personal and creative
engagement with many elements of the process. His lively exploration of the facets of postmodern
winemaking, together with profiles of some of its practitioners, is both entertaining and enlightening.
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Understanding Wine Technology
As wine director for the Mina Group, Parr presides over the lists at some of the country's top restaurants.
In "Secrets of the Sommeliers," Parr and journalist Mackay present a fascinating portrait of the world's
top wine professionals and their trade.

Terroir and Other Myths of Winegrowing
Peter M. F. Sichel, a fourth-generation wine merchant, found the path he was destined to walk
interrupted by the Nazis while growing up as a Jew in Germany. He moved to France in 1939 but was
imprisoned as an enemy alien at the outbreak of World War II. When he was released, he hid in the
Pyrenees before reaching the United States in 1941. After joining the Army, he served with the U.S.
Office of Strategic Services, sending spies into Germany, before becoming a senior official with the
Central Intelligence Agency, where he served in key positions in Berlin, Hong Kong, and Washington.
In this memoir--which needed to be cleared by the CIA--he describes how the Nazis took over Germany,
the odd attitude of German Jews to being Jewish, the fault lines in U.S. intelligence during the Cold
War, and the life lessons he learned in the wine business. “Peter Sichel was a true insider during the
heyday of the CIA during the late 1940s and 1950s. From Berlin to Hong Kong, he served in a global
secret war that was, by turns, gallant, necessary, dangerous, and wrongheaded. His memoir is clear-eyed,
charming, and fascinating.” --Evan Thomas, author of The Very Best Men: The Daring Early Years of
the CIA “Peter Sichel is an iconic figure in the history of wine. With his European upbringing and early
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years in the CIA, his story is both fascinating and compelling. His success with Blue Nun is nothing
short of classic marketing.” --Marvin R. Shanken, Editor & Publisher, Wine Spectator

The Taste of Wine
"Wine is made in the vineyard" is the mantra of many a winemaker. But what does it mean, really?
Esteemed winemaker and biodynamic pioneer Nicholas Joly believes a wine that is well-made in the
vineyard must express its unique terroir—the character imbued by a vine's particular plot of well-tended
earth. In Biodynamic Wine, Demystified, Joly shares the core philosophy behind biodynamic viticulture
and why such practices result in wines of regional distinction. This process treats the vineyard as a selfperpetuating ecological whole influenced not only by terrestrial forces but those of the sun, moon and
cosmos. He explains why the use of foreign substances such as pesticides and fertilizers in the vineyard,
and aromatic yeasts and enzymes in the cellar, as well as mechanisms such as electric motors and
pumps, disrupt this synergy and are ultimately counterproductive to a wine's best, consistent expression.

Godforsaken Grapes
There are nearly 1,400 known varieties of wine grapes in the world—from altesse to zierfandler—but 80
percent of the wine we drink is made from only 20 grapes. In Godforsaken Grapes, Jason Wilson looks
at how that came to be and embarks on a journey to discover what we miss. Stemming from his own
growing obsession, Wilson moves far beyond the “noble grapes,” hunting down obscure and
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underappreciated wines from Switzerland, Austria, Portugal, France, Italy, the United States, and
beyond. In the process, he looks at why these wines fell out of favor (or never gained it in the first
place), what it means to be obscure, and how geopolitics, economics, and fashion have changed what we
drink. A combination of travel memoir and epicurean adventure, Godforsaken Grapes is an entertaining
love letter to wine.

Understanding Wine Chemistry
First published Macdonald, 1987. Peynaud provides a complete examination of the process and practice
of tasting wine, the essential element in evaluating a wine's quality

Beyond Flavour
I Taste Red is the first book of its kind to address and relate all the different sensory and psychological
factors that shape our experience of tasting wine. Award-winning author Jamie Goode explores how our
sensory system, psychology, philosophy, and flavor chemistry all play a central part in our perception
and enjoyment of wine. He uses case studies, grounded in practice, to demonstrate his theory and to
illuminate his conclusions about how language and sensory output help us construct our recognition and
interpretation of flavor. He examines whether wine tasting as a skill is objective or subjective and the
implications of this distinction for wine experts. Delving deep into the science of wine but bringing in
the influences of psychology, language, and philosophy, this book is a must-read for all lovers of wine.
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The Secrets of My Life
A compact illustrated guide to the emerging and enormously popular category of natural wine, a style
that focuses on minimal intervention, lack of additives, and organic and biodynamic growing methods.
Today, wine is more favored and consumed that it's ever been in the United States--and millennials are
leading the charge, drinking more wine than any other generation in history. Many have been pulled in
by the tractor beam of natural wine--that is, organic or biodynamic wine made with nothing added, and
nothing taken away--a movement that has completely rocked the wine industry in recent years. While all
of the hippest restaurants and wine bars are touting their natural wine lists, and while more and more
consumers are calling for natural wine by name, there is still a lot of confusion about what exactly
natural wine is, where to find it, and how to enjoy it. In Natural Wine for the People, James Beard
Award-winner Alice Feiring sets the record straight, offering a pithy, accessible guide filled with easy
definitions, tips and tricks for sourcing the best wines, whimsical illustrations, a definitive list to the
must-know producers and bottlings, and an appendix with the best shops and restaurants specializing in
natural wine across the country, making this the must-buy and must-gift wine book of the year.

Authentic Wine
Any student who has ever logged credits in a viticulture and enology class knows Bird's book. It is the
most widely assigned wine science primer in the English speaking world. This completely revised and
updated edition to Bird's classic textbook deciphers all the new scientific advances that have cropped up
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in the last several years, and conveys them in his typically clear and plainspoken style that renders even
the densest subject matter freshman-friendly. New material includes: expanded section on the production
of red, rose, white, sweet, sparkling and fortified wines; information on histamine, flash detente,
maceration, whole bunch and whole berry fermentation; expanded chapter on wine faults, including
Brettanomyces; new section on HACCP analysis as applied to a winery; and much more

Barolo and Barbaresco
"The Science of Wine does an outstanding job of integrating 'hard' science about wine with the
emotional aspects that make wine appealing."--Patrick J. Mahaney, former senior Vice President for
wine quality at Robert Mondavi Winery "Jamie Goode is a rarity in the wine world: a trained scientist
who can explain complicated subjects without dumbing them down or coming over like a pointy head. It
also helps that he's a terrific writer with a real passion for his subject."--Tim Atkin MW, The Observer

Natural Wine for the People
Recipient of the Geoffrey Roberts Award, this book delves head first into the 8,000 year-old wine
traditions of the Republic of Georgia. A storied past, this mountainous country on the Black Sea is
finally getting recognition for its unique and wonderful wines and grapes including Rkatsiteli, Saperavi,
Chinuri, Krakhuna, Kisi, and over 400 more. Made in both the “international method” of barrel and tank
aging as well as the ancient method of terracotta pots called “kvevri“, Georgia offers up a wine for
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everyone and delicious local dishes to accompany them. This is your complete guide to the wines, food,
and people of this beautiful land.

The Sommelier's Atlas of Taste
From the famous, funny, and irreverent wine author, a personal journey into the new?and old?world of
natural wine

Neuroenology
A New York Times Best Wine Book of 2018 Flawless is the first book of its kind dedicated to exploring
the main causes of faults in wine. From cork taint, to volatile acidity, to off-putting aromas and flavors,
all wine connoisseurs have encountered unappealing qualities in a disappointing bottle. But are all faults
truly bad? Are some even desirable? Jamie Goode brings his authoritative voice to the table once again
to demystify the science behind what causes a good bottle to go bad. By exposing the root causes of
faults in wine, Flawless challenges us to rethink our assumptions about how wine should taste and how
we can understand beauty in a glass.

Naked Wine
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Postmodern Winemaking
Naturalness is a hot topic in the wine world. But what exactly is a natural wine? For this book, bestselling wine writer Jamie Goode has teamed up with winemaker and Master of Wine Sam Harrop to
explore the wide range of issues surrounding authenticity in wine. Sam Harrop initially trained as a
winemaker in New Zealand.

Wine Faults
What Makes a Wine Worth Drinking
Poets extol the burst of aroma when the bottle is opened, the wine poured, the flavor on the palate as it
combines with the olfactory expression detected and the resulting glow realized. But what is the
chemistry behind it? What are the compounds involved and how do they work their wonder? What do
we know? Distinct and measurable differences in terroir, coupled with the plasticity of the grape berry
genome and the metabolic products, as well as the work of the vintner, are critical to the production of
the symphony of flavors found in the final bottled product. Analytical chemistry can inform us about the
chemical differences and similarities in the grape berry constituents with which we start and what is
happening to those and other constituents as the grape matures. The details of the grape and its treatment
produce substantive detectable differences in each wine. While there are clear generalities - all wine is
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mostly water, ethanol is usually between 10% - 20% of the volume, etc - it is the details, shown to us by
Analytical Chemistry and structural analysis accompanying it, that clearly allow one wine to be
distinguished from another.

Vino Argentino
A precise and comprehensive description of the problems encountered at times by all winemakers and
wine judges, Wine Faults covers the differences between flaws and faults, how flavors develop, how
taste works, and how it differs from smell in the evaluation of wine. From there it tackles the increasing
problems resulting from high alcohol wines as well as volatile acidity found in high pH wines common
in some warm grape-growing regions. It also deals with the vegetal qualities of cool viticultural regions
usually caused by methoxypyrazines and the occasional lady beetle. Every microbial infection found in
today's wineries is fully described and arrayed in full color slides. Dense as the material may seem, the
book is written in a manner that the layperson, or even the quality control professional who forgot that
he ever took organic chemistry, can understand.

Taste Buds and Molecules
Jurassic, basalt, moraine, flint, alluvial, magma: what are these words and what do they have to do with
wine? The answers are here in this book. They are geological terms that reflect a bond between wine and
the land. Understanding geology, however, is tricky. Geological concepts are obscure; processes can be
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imperceptibly slow, invisible, and unimaginably ancient. The terminology is formidable, such that even
the names of common rocks carry an air of mystery. Geology is introduced plainly, starting with basic
principles, all in the context of wine. The emphasis is on the kinds of processes that shape vineyards, and
on the minerals, rocks and soils that host the vines. Geological words now commonly seen in wine
writings are systematically explained. You will learn the stories behind some of the names, the human
face of geology. The book also explores how the geology-wine connection manifests in the finished
product and evaluates its importance, particularly in the contexts of minerality, terroir, and wine taste.
The fact is that geology is increasingly being promoted in the world of wine; the aim here is to help it be
properly understood.
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