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Module 6

Other Wine Styles

Sparkling, Sweet and Fortified

In this final module, we'll explore the other wine styles - including sparkling, sweet and fortified wines - the perfect
excuse to pop open a bottle of bubbly and celebrate!

Sparkling Wines

Sparkling wines come in a range of different styles, price points and
flavours, but essentially there are TWO key ways in which sparkling
wines are produced.

For both methods, a still base wine is made first where the sugar in
grapes is turned into alcohol by the action of yeast.

However, an additional stage then takes place to make the wine
sparkling; the wine is fermented AGAIN. To do this, more yeast
and additional sugar (as the natural grape sugars have now been
fermented) are added to the wine to kick-start another fermentation.

This is because a by-product of the fermentation process is carbon
dioxide (C0O,). Usually this CO, is allowed to escape as it is not wanted
in the wine. However, when making sparkling wines it is absolutely
critical and instead of allowing it to escape, it is trapped, where it
then dissolves into the wine to give it that all important fizz!

But we mentioned there are two key ways to make sparkling wines
and the fundamental difference in these two methods is that the
second fermentation can be carried out either in a TANK or in a
BOTTLE. This has a big impact on both the flavour and the cost of
the wine.
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1. Tank Fermentation Method PROSECCO
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For this section make sure you pour yourself a flute of the Prosecco < xclusively made in the
Superior DOCG and the Rosé Spumante — tis grown on steep nillside

eptional quality.

. . . . . is sitely lig with pleasing bubbles,

The key things when it comes to a tank fermentation in sparkling attractive : delicate floral touches.
. STORE IN A COOL DARK PLACE AND CHILL BOTTLE BEFORE OPENING. HOLD THE CORK FIRMLY AND TWIST 0UT

wines are: SLOWLY BY HAND, POINTIN ROM YOUR FACE AND OTHERS. DO NOT USE A CORKSCREW T OPEN.

Energy: Per 100ml: 271kJ / 65keal « Per glass (125mi): 333k / 82kcal | This bottle contains 6 servings:

KNOW YOUR LIMITS Shap for wine at wwwaldi.co.uk
The UK Chief Medical Officers recommend adults do | for nformation in the Repubiic of H 3
i [

a) not regularly drink more than 14 units aweek. | Ireland,vist www.drinkaware.je
FOR MORE FACTS: AV (T
drinkaware.co.uk | DRINKRESPONSIBLY | PRODUCT OF ITALY e
b) 1 | ALLERGY ADVIE: Contins Sulphies [ st U3 Bxtm Y [
U\mhuenr Coste Petrai il - Arcade (1) taly. Produced & Bottled by: TV353 - Pieve di Soligo 1V) laly.

(W9 25H-A LUh ES IRELAND) 1.

C) \UHI]‘ H ]5 |P iw.del; ‘Recy(\ed 5

WH’!HHM‘:

Prosecco for example is usually made by the tank method and the
grape variety is Glera (although there are a few exceptions).

The best Proseccos are labelled Superiore DOCG and can come from

the regions of Conegliano Valdobbiadene (or Con-Val) and Asolo. ROSE-

SPUMANTE

How sweet or dry they are can also be found on the label - Brut is the EXTRA DRY

driest, followed by Extra Dry and then Dry.

A classic and elegant Italian rosé sparkling wine.
Intense summer fruits, pears & citrus freshness.
Delicious served chilled as an aperitif.
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Other examples include cheaper German sparkling Sekt, cheaper New World sparkling wines (such as sparkling Moscato)
and also Lambrusco.

Tank fermented wines make great apéritif wines and can be enjoyed with a range of nibbles. The sweeter wines are terrific
with fruit based puddings.
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2. Bottle Fermentation

The most complex, lengthy and expensive way of making sparkling wines is by something called the Bottle Fermentation
method.

Instead of the still base wine being put in large volumes into a pressurised tank, the still wine is put into the individual
bottles that the wine will eventually be bought in.

Sugar and yeast are then added, the bottle is sealed with a cap and the second fermentation takes place inside the bottle.

Eventually the yeast dies once their food source has been consumed (the sugar) but the dead yeast cells are left in
contact with the wine - something called yeast autolysis - and it is that, that accounts for the great complexity and flavours
of bottle fermented wines.

The longer the wine is left with the yeast, or on the lees (as it is technically called), the more the wine picks up wonderful
biscuity, nutty and bready notes.

The dead yeast ultimately needs removing from the bottle and to do this there are two methods:

The Traditional Method

These wines are generally higher in acidity, complexity and fizz than tank method wines.
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Cuvée

After wines complete the
first fermentation, the
winemaker creates a blend
or “cuvee” with a selection
of base wines.

Tirage

Wines are bottled, blended
with a small mixture of
yeast and sugar/must to
initiate the 2nd fermentation.
This mixture is called the
Liqueur de Tirage.

Aging

Wines age for a period of
time on the lees (dead yeast
particles). Aging lasts from
9 months to about 5 years
(depending on quality level).

Riddling / Disgorging
Wines age for a period of
time on the lees (dead yeast
particles). Aging lasts from
about 5 years (depending on
quality level).

Dosage

Some wine and sugar/must (called
residual sugar-RS) is added back to the
bottle. This mixture is also called Liquer
d’Expedition.

Brut Nature  0-3g/LRS
Extra Brut 0-6 g/LRS
Brut 0-12g/LRS
Extra Dry 12-17 g/LRS
Dry 17-32g/LRS
Demi Sec 32-509/LRS
Doux 50+ g/LRS
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A number of sparkling wines are produced using the traditional method process of bottle fermentation and these include
Champagne, Cava, Franciacorta, Crémant (which is French for sparkling wines) and Cap Classique wines from South Africa.

Champagne, the most famous of these wines, actually refers to a specific region in France (rather than the grape from
which the wine is made from).

Champagne wines can be either vintage or non-vintage:

The majority of Champagne is Brut and this is an indication of how dry the wine is (how much dosage has been added to
the wine) and this ranges from Brut Nature (the driest) to Extra Brut, Brut, Extra Dry, Sec, Demi-Sec and Doux.

With rosé Champagne, red wine is added to the base still white wine to make it pink and then it is fermented in the same
way. The main Champagne grapes are Chardonnay, Pinot Noir and Meunier.

The Transfer Method

With the transfer method, the sparkling wines start in much the same way as the traditional method - so second
fermentation still takes place in a bottle rather than a tank.

However, when it comes to disgorging the wine, or removing it from the sediment, the contents of the bottles are emptied
into a pressurised tank - we call this ‘under pressure’.

This is quite a common practice in New World countries such as Australia, New Zealand and the USA. Australia is also
famous for producing deeply coloured sparkling Shiraz; a red wine!
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Cuvée

After wines complete the
first fermentation, the
winemaker creates a
blend or “cuvee” with a
selection of base wines.

Tirage

Wines are bottled, blended
with a small mixture of
yeast and sugar/must to
initiate the 2nd fermentation.
This mixture is called the
Liqueur de Tirage.

Aging

Wines age for a period of
time on the lees (dead yeast
particles). Aging lasts from
9 months to about 5 years
(depending on quality level).

Tank Transfer & Filtering

Bottles are opened and contents are
transferred into high pressure tanks
and then wine is clarified by being
passed through high pressure filters.

Dosage

Some wine and sugar/must
(called residual sugar-RS) is added
back to the bottle. This mixture is
also called Liquer d’Expedition.

Brut Nature  0-3g/LRS
Extra Brut 0-6 g/LRS
Brut 0-12g/LRS
Extra Dry 12-17 g/LRS
Dry 17-32g/LRS
Demi Sec 32-50 g/LRS
Doux 50+ g/LRS

The complexity of bottle fermented wines means they can be enjoyed with a range of different foods from sushi, seafood,
oysters, dim sum and even cheese. Rosé sparkling wines are also delicious with salmon, tuna and duck.
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3. Fortified Wines - Port, Madeira & Sherry

Now we've covered sparkling, let's move on to fortified!
Afortified wine is a wine where spirit has been added to increase the alcoholic strength.

The most popular styles of fortified wines are Port, Madeira and Sherry.

Port

Port is from Portugal and specifically from the Douro region.

It is made up of quite a number of different, local black grape varieties such as Tinta Roriz, Tinta Franca and Touriga Nacional
and is highly regarded for its deep colour.

In order to achieve this deep colour, during the first fermentation, colour, flavour and tannin need to be extracted quite
quickly.

The fermentation is then stopped by adding spirit to it which kills the yeasts.

This results in a wine that is sweet (because the yeasts were killed before transforming all the sugar to alcohol) and high in
alcohol from the addition of the spirit.

There are a number of different styles of Port and they tend to either be bottle or cask aged:

Portugal

Port is typically enjoyed with cheese, especially hard cheddars and
blue cheese such as Stilton, as the sweetness of the Port is such a
great match with the sour notes of the blue veins in the cheese.
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Madeira

Madeira is an island that belongs to Portugal and is well-known for its fortified wines.
The wines are famous for having high acidity and an ability to last for an extremely long time.
The wines tend to either be blended (so different types of grapes are used) or made from single varieties of grapes.

Madeira is incredibly versatile with food due to the range of styles and sugar levels. The sweeter styles are spectacular with
puddings whereas the drier wines make great accompaniments to fish.

Sherry

Before fortification, like most sparkling wines, Sherry starts as a dry white wine and in the case of Sherry, is made from the
Palomino grape.

After the fermentation, the wine is fortified and then it is transferred to oak casks to go through a lengthy ageing process
called the solera system. Essentially this is a complex system, where small amounts of younger wines stored in an upper
tier of casks are gradually blended with the more mature wine in the casks below.
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Solera
3rd Criadera
2nd Criadera
1st Criadera
- o——— Solera

This results in different styles of Sherry.
The lightest styles of Sherry are Fino and Manzanilla.

During ageing in the solera system a layer of yeast develops on top of these wines (this is called flor) and protects them
from the air. This yeast affects the taste of the wine - in a similar way to Champagne.

Fino and Manzanilla make great aperitifs when served chilled. They are pale, dry and fresh with an Alcohol by volume (ABV)
of around 15.5% and notes of nuts, marmite and a tangy citrus quality.

The next style of Sherry is Amontillado and this is still dry but a bit richer and nuttier with limited yeast influence which is
killed off with additional spirit so that the wines can oxidise.

Richer still are Oloroso Sherries which are fortified to around 18% and are dry, rich, nutty and complex from extended
oxidation.

The final type of Sherry are the richly sweet Sherries called PX, made from the Pedro Ximénez grape and they are wonderful
poured over ice cream as they are rich and syrupy with dried fruit characters.
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Sweet Wines

Sweet wines tend to be enjoyed with pudding, cheese and over the festive season, especially Christmas!

They include such names such as Ice Wine, Muscat, Sauternes and Tokaji but each is made in a different country, from
different grapes and in a different way.

Ice wine

Liqueur Muscats

Sauternes

Tokaiji Aszui

‘New Wave’ or ‘Trendy’ Wines

There are a number of relatively new styles of wine on the shelf at the moment that are quite trendy, but what are they!?

Orange wines

Organic and Biodynamic wines

Natural wines

Vegan wines

Low or no added sulphur wines




