GAP Wine & Cheese Reception
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What is wine?

Wine is fermented grape juice and can be made from all sorts of common and not so common foods, including fruits, herbs and flowers. Most wine, though, is made from grapes. No matter what the wine is made from, there must be fermentation - sugar transforming into alcohol. If the amount of alcohol is relatively low, the result is wine. If it is high, the result is a "distilled liquor," something like gin or vodka.  Grape juice is turned into alcohol by the process of "fermentation." Grapes on the vine are covered with yeast, mold and bacteria, which give flavor to wine. By putting grape juice into a container at the right temperature, yeast will turn the sugar in the juice into alcohol and carbon dioxide and the grape juice will have fermented.  

Red vs. White

There are red wines, pink wines (also known as "rose" or sometimes "blush") and white wines. Since the inside of a grape is more or less "white," red grapes can make white wine. The color comes from letting the juice mix with the skins during the early winemaking process. A good example of this is White Zinfandel. The Zinfandel grape is very red on the outside. So, red grapes can make white wine, but white grapes can't make red wine.

Grape Varieties

Red Wine

Cabernet Sauvignon - One of the components of French Bordeaux, it is also the major (if not sometimes only) grape in the most popularly drunk American red wines. Cabernet Sauvignon contains a lot of tannins that lead to the long aged, "better" red wines. Depending on where it is grown it may smell of cassis and black currants or black cherry and red currants.

- OVER-

Merlot - One of the major components of most French Bordeaux, also with less tannin that makes for a smoother characteristic in the wine. Alone (or practically alone), it makes another of the more popular U.S. wines. Though it is like Cabernet, it is usually "rounder" and is often blended with Cabernet Sauvignon.

Pinot Noir - The only grape in the famous French Red Burgundy appellations of the Cotes de Beaune, Cotes de Nuit and Cote d'or. Some U.S. winemakers will make Pinot Noir "in the French style." Interestingly, they are lighter in color (but not flavor) than Bordeaux/Cabernet.

Zinfandel - Mostly from California, it has a great deal of fruit-like characteristics. Some young Zinfandels are also "spicy." Good red Zinfandel is often a bargain in restaurants, being less expensive than other wines, but still very drinkable.

White Wine

Chardonnay - Produces French white Burgundy and perhaps the most popular wines in the U.S. "Give me a glass of white wine" will probably get you Chardonnay at "better" restaurants.

Sauvignon Blanc (sometimes called Fume Blanc, at least in California) - In the U.S., makes a crisp, light wine (sometimes with a "grassy" or "herbaceous" characteristic). It is a component (along with Semillon) of the French dessert wine, Sauternes and the white wines of Bordeaux.

What makes wine Kosher?

Wine is an important part of the many holidays and rituals associated with Judaism.  There is yeast involved in making wine, but this does not mean wine is forbidden during Passover.  Any grapes, wine styles, or techniques may be used in making a Kosher wine. This means a Kosher wine does not need to taste any different than a typical wine. What is different is that the equipment is specifically set aside for use on Kosher wines only, the process must be done by Jewish people, and all components used in the making of the wine must themselves be Kosher.  While historically Kosher wines had been very sweet, that was a mere chance that involved the grapes easily available to Jewish winemakers.

This information was taken from http://sbwines.com/usenet_winefaq/ and http://wine.about.com/.
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