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HOW TO USE THIS BOOK

This book is made up of four sections, with feature spreads and tasting practices interspersed throughout, to equip you with the knowledge you need to hone your wine-tasting skills.

We begin with Taste Essentials, looking at what to consider before you start and the factors that influence how a wine tastes. Understanding Taste takes you through an A to Z of classic grape varieties and the process from vine to the bottle. In Exploring Taste, current popular styles are covered – from orange, pét-nat, natural, biodynamic, vegan and vegetarian, to low- and no-alcohol wines. Origins of Taste then guides you around the world’s wine countries and regions, offering key facts and recommended producers.

Ten self-guided Tasting Practices lead you step-by-step, recommending wines and helping with handy crib sheets. These are specifically designed to be enjoyed at home, with or without friends. Consider each one as a separate lesson, expanding your knowledge first with the relevant information on the preceding pages. If you find it difficult to source the practice wines, look at the alternatives listed – or follow my online suggestions at rosemurraybrown.com.

You will also find six Features dotted through the book (italic in contents), covering current key topics – from grapes, climate and carbon planning, to wine tourism and urban wineries.

Last but not least, enjoy the journey!

This book is dedicated to my mum, herself a prolific author and writer, who first encouraged me to put pen to paper all those years ago. ‘Write about what you know,’ she said – so I did.
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INTRODUCTION

When I was first asked to write this book, I hesitated. Yet another book on wine – do we really need it? I checked out my bulging bookshelf of glossy wine bibles and realized that something was missing – and that was the book I needed to write.

So here it is. This book is different in several ways. First and foremost, it is a practical, unpretentious wine book with ten self-guided tasting practices, from full rich reds to sparkling wines, that you can follow in your own home, in your own time – with or without tasting buddies. It’s a book that will motivate you to try different styles and help you get the best out of each wine.

But it also goes way beyond that...

A Taste for Wine is also for the adventurous wine-lover. It’s the first general wine guide to focus on important taste trends, highlighting indigenous varieties and introducing modern Piwi grapes in detail. There are special features discussing important topics in our changing wine world – from carbon neutral wineries to climatic extremes and future-proof grapes – all looking to what’s ahead and how our wine choices will be affected by climate change. These topics need to be aired and discussed, but it’s not all doom and gloom: there are opportunities too – for example, look at the recent progress in England, Germany and Canada.

There are accessible chapters on tasting and assessing wine, why wines taste the way they do, where and how grapes grow and how different styles are made. Plus there is plenty of practical information on everything you need at home – from glassware, gadgets and serving temperatures, to spotting wine faults and pairing wine and food – all written by an expert who has been teaching people, like you, about wine for over 25 years.

One of the questions I am asked most frequently when I am teaching is which winery to visit. The detailed origins section takes a tour of 51 wine-producing countries and their regions, covering grapes, styles, top producers and much more. For the wine traveller, there is a directory of recommended wineries to visit, with features on the do’s and don’ts when there and an exploration of the rise in urban wineries.

I first fell in love with wine in Italy – in a vineyard. There is no better way to stir passion and interest in wine than to stand on a hillside surrounded by vines, to sample the grapes, inspect a soil pit and learn why manure is buried in cow horns underground, or enter a dark cellar cave to taste the wine in situ, where it was made.
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TAKING A LEAP INTO WINE

I wasn’t brought up in a wine family or on a vineyard. The only drinks I remember at home were the ones my parents made themselves – nettle beer and elderflower fizz: home-brewing was popular back then in northern England. I recall hearing the odd explosion at night (my bedroom was next to the garage) as they bottled the fizz too warm or had forgotten to ’burp’ the bottles – my first lesson in yeasts, sugar and fermentation.

My two light-bulb moments in wine came later – once when I had started working in the wine trade, blowing dust off bottles in the cellars at an auction house. In my first week, I got the chance to taste a venerable old Rhône wine, Hermitage La Chapelle 1961. I had never encountered anything quite like it. Layers of intense flavour dripped with juicy dark fruits, smelling hauntingly of old meat (as Syrah does with age). It took me back to my dad’s garage, where he occasionally had an old deer hanging with the nettle beer. Wine can transport you.

My second inspired moment was thanks to my wonderful first boss, the late Patrick Grubb MW, who not only gave me my first wine book but also a taste of pre-French Revolution 1780 Bual Madeira, which, combined with my interest in history, really excited me. How could a wine last that long and still taste so good? I needed to know more.

I feel particularly privileged to have been part of the wine world – and to have watched it progress over the past 40 years. When I first started working, Australian Chardonnay and New Zealand Sauvignon Blanc had only just arrived on UK shores; Argentinian Malbecs were yet to be discovered. Now we have so many exciting artisan wineries – and expansion is heading in a different direction: as polar ice caps recede and climate types shift, our wine world pushes boundaries heading ever closer to the poles.

Science has progressed too. Interestingly scientists still know surprisingly little about smell and taste, but researchers have been working hard to catch up with the world of wine. The existence of the fifth taste, umami, was only globally acknowledged in the 1980s, taste receptors for bitterness only identified in 2000, and for salt as recently as 2010. There will still be more to come, so get your glass ready and join the fun.

Wine has been an incredibly personal sensory journey for me, and I hope it will be for you too.
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[image: Five glasses of wine are on a table. One of them is dark, two of them are dark gold and the remaining two are pale gold.]
OEBPS/images/f0002-01.jpg





OEBPS/images/f0003-01.jpg








OEBPS/images/cover.jpg
A TASTE FOR

WINE

A new
tasting
masterclass
for wine
lovers

ROSE
MURRAY BROWN
MW





OEBPS/images/title.jpg
A TASTE FOR

WINE

A new
tasting
masterclass
for wine
lovers

ROSE
MURRAY BROWN MW

MITCHELL BEAZLEY







OEBPS/images/f0005-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0005-02.jpg
%M»M?M






