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. Breathing: Before serving wines, they
need to be exposed to air or allowed to
' breathe to improve their flavor. Opening
the bottle one hour before serving is
recommended; older wines (around
20 years) need less than one minute.
Pouring wine into a glass accelerates
the breathing process.

Pouring: A wine should appear clear, not
cloudy. A red wine will range in color
from purple to garnet, with the slightest
hint of brown ig it is more than six years
* old. A white wine will appear golden or
even have a pale green tint.

Bougquet: To fully appreciate a wine’s
aroma (also called “nose”), gently swirl
the wine in a glass a few times to release
its fragrance. Most flavors of wine, such
as cherry or citrus, are actually experi-
enced through the mechanics of smell.

Tasting: Elements such as sweet, acidic,
. salty or bitter are tasted on different
‘areas of your tongue.

To fully experience these tastes, roll the
wine around in your mouth.

Storage: Ideally, a wine should be stored
on its side at a temperature of 55°F, but
most wines will keep perfectly at up to
70°F. A wine's worst enemies are heat
and fluctuations in temperature.

Dip You Know?
¢ The Texas wine and grape industry
is more than 300 years old. Spanish
missionaries established the first vine-
yard in Texas in 1662 near El Paso.

* Texas is the fifth-largest wine producing
state in the nation and is home to more
than 110 wineries.

¢ The Texas wine industry has an annual
economic impact of about $200 million
on the Texas economy and supports

about 2,000 jobs.
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lane du Bois: citrus accents with orange,
“peach, apricot and pear.

Cabernet Sauvignon: plum and currant
fruit, oaky.

Chardonnay: pear, peach flavors.

Chenin Blane: clean notes of peach, melon
- and citrus.

Gewurtztraminer: somewhat spicy with fruit
_and floral overtones:

\ Merlot: cherry with hints of cedar.
Museat Canelli: light, fragrant of melon,
green grapes.

Nouveau Jacquet: Fl‘llil‘y with notes of
I‘aspbel‘l'_y, ('l'{lnl)erl:}' iln{l (_'hﬂ]'r}’.

P;}wt Gr@fm Iigh!, dr_y and crisp with citrus,
pear, pineapple and peach.

Pinot Noir: generous cherry, berry [lavors.
Port: rich and sweetly toned with a chocolate
and pl’um qun]ity.

Ri&’li’z_q-' thi:‘_y~li](e HHVOFS \J\'ith Orang‘t‘

‘and pineapple.
Sangioue.;e: smooth, clean and punc.luu.led
ith raspberry, cherry and spice.

Syrab.‘ spic_y bouquet with ben‘_y. plum
and oak accents.

Semillon: apples and honey.

Vtoquwr hear‘ly with notes of l1n|i~e
langexme flg. aprlcm and peach
/.mfan()el \plc_y, wild ber ry and p|um.

Wine & Foop ComBINATIONS

White Wines Food Pairings

Muvcat Canelli s;riicggl Sou_thw;starn

Riesli ood, Asian food,

S:Z[;gl roasted pork

Chenin Blane delicate fish dishes

Sauvignon Blane chicken dishes

1 veal, pork or chicken with
a =

white wine or cream sauces
Gewurl:zt.r'amfner—-gl“iflcd fish, lobst‘cr.pasla

Viognier swordfish, crab, shrimp, poultry
Pinot Grigio salmon, oysters, mussels
Blane du Bois— pouliry dishes, cheese, pasta

-

Red Wines Food Pairings

Pinot Noir duck, quail and
Zinfandel s N o Ee wild game
Cabernet Sauvignon —steak and most beef; park

Morlot wild boar, cheddar and
Il = bleu cheese

SWigiecse B, hamburgers, pork

chops, veal, wild game
Nouveau Ja('quci—i cheese, fruit,
steak, barbecue

Syrah——_roast, lamb, wild game

Port — — chocolate, fruit, desserts

RecommeNDED CHILLING TIME

Wine Style Refrigeration Time

Medium-Dry Whites 4 hours
Dry Whites 1.5 hours
Light to Medium Reds .5 hours

Full-Bodied Reds

Serve at room temp.



