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To G, my favourite person to share a glass with, and to Izzy and Theo, for when you are old enough to join in the fun ;)
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INTRODUCTION

For as long as I can remember, I’ve loved the ceremony of wine: selecting the wine, choosing the glassware, carefully opening the bottle, that initial sound of the first pour, the clink of the glasses — and that moment of suspense before taking a sip.

I love wine because it’s about people, places and shared experiences. It can be enjoyed in many different contexts: to mark the end of a busy working day; to add a convivial touch to get-togethers with family, friends or business associates; to enhance a tasty meal; to celebrate life’s special moments.

Grapes have been made into wine for several millennia. When we see a shiny bottle in a shop or restaurant it can be easy to forget that wine begins its life so humbly as fruit in a vineyard. Today wine is made in countries across the globe, from thousands of grape varieties in hundreds of styles. You could try a new wine every day for the rest of your life and barely scratch the surface.

Wine and wine people can seem a bit serious. But it’s not all like that, I promise! My approach focuses on wine as a pleasurable sensory experience that’s open to everyone. We can all pause for a moment and share common flavour descriptors for the wine that we’re savouring — blackcurrant, violet, vanilla — and over time, we recognize patterns and take pleasure in subtle differences. Of course, wine is delicious, but it’s also an absorbing interest and hobby because it’s so much more than just a drink; it’s inseparable from the best things in life — food, travel, culture, history and tradition.

I want to help you love wine; to discover the wines you like, how to talk about them, serve them and pair them with food. This book breaks down how to taste and describe wine, introduces key grapes and styles, has a dedicated food and wine pairing section with inspiration and recipes, and contains simple nuggets of helpful information to make buying and serving wine fun.

So grab a glass, open a bottle of something tasty and let’s discover the world of wine together.
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Key:
In this book, the names
of grape varieties (such
aS SAUVIGNON BLANC
and piNoT NoIR) and
wine regions (such as
SANCERRE and BURGUNDY)
are emboldened in the
text. The wine regions
are in italics, to set
them apart from the
grape varieties.
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