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A celebrated wine journalist presents a comprehensive, entertaining primer on one of the most beloved wines of our time:
Riesling. Diverse, drinkable, aromatic, and refreshing, Riesling is a chameleon among white wines. From its food-friendly
flavor and favorable price point to its ability to be either bone-dry or honey-sweet, there are very good reasons to argue
that Riesling is not just a popular wine of the moment, but the finest white of our time. In Best White Wine on Earth, wine
journalist and Riesling enthusiast Stuart Pigott extols the virtues of his favorite varietal and explores the history behind
this magnificent grape. Traveling to the great Riesling-producing regions of the world—from North America to Europe,
Australia, New Zealand, and South America—Pigott provides tasting notes, top-rated recommendations, and fascinating
insights into how the wine is made, all while making an impassioned case that it is, truly, the best white on earth. Written
simply enough for a novice, but with enough expertise and insight to satisfy the most sophisticated collector, this is a
must-have guide for any white wine enthusiast.
How can a small winery possibly compete with the marketing of massive wine companies? How can it hope to capture
the over-stimulated mindshare of the modern consumer? By being strategic. This revised and updated edition to the
bestselling book puts the vast bank of wine marketing knowledge within reach of industry novices, and fresh, practical,
and powerful strategies into the hands of veteran brand managers and marketing professionals. With 100 pages of new
and expanded material, this book addresses such topics as importing and exporting; logistical management; marketing
your tasting room and wine region as a prime tourist destination; how to generate greater retail sales; and how to grab
the benefits, while avoiding the dangers, of social networking and viral marketing.
"The Science of Wine does an outstanding job of integrating 'hard' science about wine with the emotional aspects that
make wine appealing."--Patrick J. Mahaney, former senior Vice President for wine quality at Robert Mondavi Winery
"Jamie Goode is a rarity in the wine world: a trained scientist who can explain complicated subjects without dumbing
them down or coming over like a pointy head. It also helps that he's a terrific writer with a real passion for his
subject."--Tim Atkin MW, The Observer
Ice trekking in Argentina. Salsa dancing in Cuba. Road-tripping the USA. We present 60 of the most exciting travel
experiences across North, Central and South America, from adrenaline-pumping thrills and breathtaking natural wonders
to cultural icons, wildlife watching and romantic getaways. Expert, insightful commentary accompanies each adventure.
Wine Science, Fourth Edition, covers the three pillars of wine science: grape culture, wine production, and sensory
evaluation. It discusses grape anatomy, physiology and evolution, wine geography, wine and health, and the scientific
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basis of food and wine combinations. It also covers topics not found in other enology or viticulture texts, including details
on cork and oak, specialized wine making procedures, and historical origins of procedures. New to this edition are
expanded coverage on micro-oxidation and the cool prefermentative maceration of red grapes; the nature of the weak
fixation of aromatic compounds in wine – and the significance of their release upon bottle opening; new insights into
flavor modification post bottle; the shelf-life of wine as part of wine aging; and winery wastewater management. Updated
topics include precision viticulture, including GPS potentialities, organic matter in soil, grapevine pests and disease, and
the history of wine production technology. This book is a valuable resource for grape growers, fermentation technologists;
students of enology and viticulture, enologists, and viticulturalists. New to this edition: Expanded coverage of microoxidation and the cool prefermentative maceration of red grapes The nature of the weak fixation of aromatic compounds
in wine – and the significance of their release upon bottle opening New insights into flavor modification post bottle Shelflife of wine as part of wine aging Winery wastewater management Updated topics including: Precision viticulture,
including GPS potentialities Organic matter in soil Grapevine pests and disease History of wine production technology
The Vikings called North America "Vinland," the land of wine. Giovanni de Verrazzano, the Italian explorer who first
described the grapes of the New World, was sure that "they would yield excellent wines." And when the English settlers
found grapes growing so thickly that they covered the ground down to the very seashore, they concluded that "in all the
world the like abundance is not to be found." Thus, from the very beginning the promise of America was, in part, the
alluring promise of wine. How that promise was repeatedly baffled, how its realization was gradually begun, and how at
last it has been triumphantly fulfilled is the story told in this book. It is a story that touches on nearly every section of the
United States and includes the whole range of American society from the founders to the latest immigrants. Germans in
Pennsylvania, Swiss in Georgia, Minorcans in Florida, Italians in Arkansas, French in Kansas, Chinese in California—all
contributed to the domestication of Bacchus in the New World. So too did innumerable individuals, institutions, and
organizations. Prominent politicians, obscure farmers, eager amateurs, sober scientists: these and all the other kinds and
conditions of American men and women figure in the story. The history of wine in America is, in many ways, the history of
American origins and of American enterprise in microcosm. While much of that history has been lost to sight, especially
after Prohibition, the recovery of the record has been the goal of many investigators over the years, and the results are
here brought together for the first time. In print in its entirety for the first time, A History of Wine in America is the most
comprehensive account of winemaking in the United States, from the Norse discovery of native grapes in 1001 A.D.,
through Prohibition, and up to the present expansion of winemaking in every state.
Museums, gardens, mansions, historic sites, wineries, and art galleries Outdoor activities and family fun Hotels, bed-and-breakfasts, and
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restaurants The Brandywine Valley, west of Philadelphia, where southeastern Pennsylvania meets northern Delaware, is an increasingly
popular tourist destination offering a wide variety of attractions. This full-color insider's guide covers the region's rich history, natural beauty,
and cultural diversity. Information on things to do, places to stay, where to eat, and special events make this an essential companion for
anyone visiting the area. For more information about this book and Sharon Hernes Silverman's appearances and interviews please check out
the Website: www.brandywinevalley.com
The U.S. wine industry is growing rapidly and wine consumption is an increasingly important part of American culture. American Wine
Economics is intended for students of economics, wine professionals, and general readers who seek to gain a unified and systematic
understanding of the economic organization of the wine trade. The wine industry possesses unique characteristics that make it interesting to
study from an economic perspective. This volume delivers up-to-date information about complex attributes of wine; grape growing, wine
production, and wine distribution activities; wine firms and consumers; grape and wine markets; and wine globalization. Thornton employs
economic principles to explain how grape growers, wine producers, distributors, retailers, and consumers interact and influence the wine
market. The volume includes a summary of findings and presents insights from the growing body of studies related to wine economics.
Economic concepts, supplemented by numerous examples and anecdotes, are used to gain insight into wine firm behavior and the
importance of contractual arrangements in the industry. Thornton also provides a detailed analysis of wine consumer behavior and what
studies reveal about the factors that dictate wine-buying decisions.
The story behind the bottle, First Big Crush is Eric Arnold's wild account of his year immersing himself in all things wine...and somehow not
winding up in rehab. Never having held a meaningful job for very long (and getting fired from most of them), Eric Arnold heads to New
Zealand -- to Allan Scott Wines -- seeking adventure and hoping to learn a little bit about wine. What could be better than working outside in
the fresh air and drinking wine all day? Before he knows it, he is dirty, wet, cold, and at the mercy of a tank of wine that just might explode
and take him with it. So begin Eric's adventures in the world of wine. He gets sunburned, sore, and drunk -- and then does it all over again the
next day. First Big Crush is a story that is as outrageous as it is compelling. Here are tales of first pressings, pruning, and tasting
competitions. There are also rowdy nights at the local pub, girls, meat pies, girls, rugby, and tales of hunting wild pig. Along the way, each
step of the winemaking process is explained in a way that humans can actually understand. Almost against his will, Eric becomes an expert.
Wine has been described as a window into places, cultures and times. Geographers have studied wine since the time of the early Greeks and
Romans, when viticulturalists realized that the same grape grown in different geographic regions produced wine with differing olfactory and
taste characteristics. This book, based on research presented to the Wine Specialty Group of the Association of American Geographers,
shows just how far the relationship has come since the time of Bacchus and Dionysus. Geographers have technical input into the wine
industry, with exciting new research tackling subjects such as the impact of climate change on grape production, to the use of remote sensing
and Geographical Information Systems for improving the quality of crops. This book explores the interdisciplinary connections and science
behind world viticulture. Chapters cover a wide range of topics from the way in which landforms and soil affect wine production, to the climatic
aberration of the Niagara wine industry, to the social and structural challenges in reshaping the South African wine industry after the fall of
apartheid. The fundamentals are detailed too, with a comparative analysis of Bordeaux and Burgundy, and chapters on the geography of
wine and the meaning of the term ‘terroir’.
Master the mysteries of wine. The study of wine and beverages has become integral tohospitality education. The Wine, Beer, and Spirits
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Handbookdemystifies the wine and wine-making process, examining not onlythe making and flavor profiles of wine, beer, and spirits, but
alsothe business of wine service as practiced by a chef orsommelier. Unique to this book, is the strong emphasis on food and winepairings,
as well as food and beverage interactions. An entirechapter uncovers this broad, often intimidating, topic withdetailed information on table
wines, sparkling wines, fortifiedwines, beer and spirits. More importantly, The Handbook explainsthe responsibilities of a sommelier from both
service andmanagerial perspectives. Readers explore their wine-related dutiesincluding: the developing of wine lists, identifying faulty
wines,ordering, receiving, and storing wines, conducting inventorycontrol, pricing, product research, cellar management, and thehealth and
legal implications of wine consumption. A comprehensive, one-stop resource to the character and best useof beverages, The Wine, Beer,
and Spirits Handbook will helpevery student, chef, sommelier and wine enthusiast confidentlymaster the mysteries of wine and other
beverages.
CAN YOU FIND A $20 ITALIAN WINE THAT TASTES LIKE $50? The answer is Yes. This refined guide to Italian Wine turns you into a savvy
shopper who enjoys luxury wine at value prices. If you like making your own buying decisions, then the Hidden Gem Formula will give you the
tools you need to find deals on top-quality Italian wine. Wine insider Tony Margiotta gives you his blueprint to finding life-changing Italian
Wines. Be "in the know" about Italian wine and your friends will praise you for your superb taste. GET THE INSIDE SCOOP ON: How to find
top-class Italian wines that taste like $50, but only cost you $20 3 Mistakes that keep you away from Italy's best wine The Truth about
90-point wines, Super Tuscans, and Pinot Grigio The Single Easiest Clue to finding a quality Italian wine What the Big Wine Industry doesn't
want you to know Velvety textures. Seductive aromas. Mouthwatering flavors. Hidden Gems of Italy leads you to the secret wines that your
palate desires. Forget about all the connoisseur talk and nonsense. Whether you're a beginner or an expert, the shopping tips in this book will
give you new ways to seek out these hidden Italian gems. Why deny yourself the best wine Italy offers? Begin your journey into the world of
Italian wine now and find your first hidden gem this weekend. BONUS: Link to FREE COMPANION MATERIAL so you can sharpen your
savvy shopping skills even further.

Based on the author's many years of experience in the world of wine and life in rural France, this title begins with the purchase of a
'new ruin' farmhouse in Bergerac. Chasing the French rural idyll, it discovers that her dilapidated home would benefit more from a
rebuild than a simple restoration.
Many people who visit wineries in the Texas Hill Country know and enjoy the social aspect of drinking a glass of exquisite wine
along with some delicious food. Friends, spouses and even family members consider wineries as a sophisticated place to interact
and socialize in a comfortable setting. Many of the owners have designed their tasting areas as places of enjoyment and
cheerfulness. While drinking quality wines one can also view pieces of art on the walls, a great variety of wine related gifts,
clothing and books. Many tour vehicles for "special groups" can be seen in parking areas at all the wineries. On some days one
needs to drive around awhile to find an open space. For those who have not visited a winery, I can assure you that it is a unique
experience and you will probably make some repeated visits. People who drink wine and travel in the United States or abroad tend
to visit wineries wherever they travel. You may even walk out with a bottle or two of your favorite wine!!
A collection of informative, irreverent, and hilarious columns from one of America's foremost wine critics. Connoisseurs, neophytes
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and beer-swillers alike will find themselves laughing, pondering, and armed with everything they need to impress friends, terrify
enemies, and stop wine snobs in their tracks.
In the beginning, for me, winemaking was a romanticized notion of putting grape juice into a barrel and allowing time to perform its
magic as you sat on the veranda watching the sunset on a Tuscan landscape. For some small wineries, this notion might still ring
true, but for the majority of wineries commercially producing quality wines, the reality of winemaking is far more complex. The
persistent evolution of the wine industry demands continual advan- ments in technology and education to sustain and promote
quality winem- ing. The sciences of viticulture, enology, and wine chemistry are becoming more intricate and sophisticated each
year. Wine laboratories have become an integral part of the winemaking process, necessitating a knowledgeable staff possessing
a multitude of skills. Science incorporates the tools that new-age winemakers are utilizing to produce some of the best wines ever
made in this multibillion dollar trade. A novice to enology and wine chemistry can find these subjects daunting and intimidating.
Whether you are a home winemaker, a new winemaker, an enology student, or a beginning-to-intermediate laboratory technician,
p- ting all the pieces together can take time. As a winemaker friend once told me, “winemaking is a moving target. ” Introduction to
Wine Laboratory Practices and Procedures was written for the multitude of people entering the wine industry and those that wish
to learn about wine chemistry and enology.
Orange Coast Magazine is the oldest continuously published lifestyle magazine in the region, bringing together Orange County¹s
most affluent coastal communities through smart, fun, and timely editorial content, as well as compelling photographs and design.
Each issue features an award-winning blend of celebrity and newsmaker profiles, service journalism, and authoritative articles on
dining, fashion, home design, and travel. As Orange County¹s only paid subscription lifestyle magazine with circulation figures
guaranteed by the Audit Bureau of Circulation, Orange Coast is the definitive guidebook into the county¹s luxe lifestyle.
Wherever grapevines are cultivated this book will be welcome because it fills longstanding need for a clear, concise treatment of
modern viticulture. The chapters on vine structure, vine physiology, the grape flower and berry set, development and composition
of grapes, and means of improving grape quality add to our knowledge of the vine and its functions. The text is designed to enable
those concerned with either vine or fruit problems to arrive at considered diagnoses.

The standard of wines made today is arguably higher than any time in the six thousand years of vinous history. The level
of knowledge of producers and the ability to control the processes in wine production is also greatly improved. Authors
Keith Grainger and Hazel Tattersall detail these processes, from vine to bottle, looking at key factors such as geography,
winemaking techniques, the impact of decisions made upon style and quality, and problems that may be encountered.
The authors are not afraid to discuss practices that may be regarded as controversial. Highly regarded consultants to the
wine industry, Grainger and Tattersall present a clear and accessible handbook: Bullet points Vineyard and winery
photographs Diagrams Text boxes Wine Production: Vine to Bottle is a concise and easy-to-use reference guide for all
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busy food and beverage industry professionals, students and others needing a working knowledge of wine production.
Following up on his bestselling Winery Technology and Operations, physical chemist and winemaker Yair Margalit comes
out with the successive, Concepts in Wine Technology, fully updated and revised to meet the advances of modern
winemaking. Among the extended topics are fermentation, skin contact, acid balance, phenolics, bottling, the use of oak
and quality control. He begins in the vineyard discussing proper maturation, soil and climate, bunch health, vineyard
disease states, and grape varieties. Next he tackles the preharvest with a careful look at vineyard management and
preparing the winery for harvest. Dr. Margalit then outlines the entire process of harvesting, from destemming, crushing,
and skin contact as it applies to both red and white grapes to pressing, must correction, and temperature control.
Fermentation is examined fully and includes a lengthy look at the factors affecting malo-lactic fermentation and its pros
and cons. There is a chapter on cellar operations that deals with racking, stabilization, fining, filtration, blending, and
maintaining winery hardware, followed by sections on barreling and bottling. The final chapter pulls together the more
general aspects of wine technology, covering sulphur-dioxides, different forms of wine spoilage and ways to ward them
off, legal regulations and, one of the most important and enigmatic compounds in wine, phenolics.
For over 20 years the most widely used wine textbook in higher education courses, The University Wine Course provides
a 12-week program for learning about wine in-depth, from sensory evaluation to the science of viticulture and
winemaking. Written and organized in a “user friendly” style, this book serves as a comprehensive-yet-easy resource for
self-tutoring. Includes chapter exams and answers, study guides, lab exercises, final exams and extensive references
and bibliography. Illustrated with appendixes on Wine & Food, Label Reading, Do-It-Yourself Labs, Student tasting notes
and more. Dr. Baldy is a USDA award-winning professor of sciences who has operated her own vineyard and winery and
has taught wine appreciation for academic credits to university students for over 20 years. A Teacher’s Manual is
available from the publisher.
Phenolic compounds are important constituents of white wine that can impart bitterness and astringency and influence
stability and colour. The specific types and concentrations of phenolic compounds vary between the different grape
tissues. For example grape skins contain much higher concentrations of phenolics than grape pulp. Consequently, grape
processing techniques, particularly the method by which juice is expressed, can influence the phenolic profile of white
wines. Concerns of elevated phenolic levels tend to lead to conservative practices such as limiting the time between
machine harvesting and winery processing, and the use of relatively expensive batch draining and pressing equipment.
Phenolic extraction during pomace contact, such as might occur after machine harvesting prior to winery processing, was
investigated at a controlled laboratory scale. Contact time significantly increased phenolic extraction as did the fraction of
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broken berries. However, given the uncertainty in the amount of berry breakage in industrial practice, full scale transport
trials should be performed by wineries where economic advantage could be gained from relaxing restriction on times
between harvesting and winery processing. Techniques used for white grape juice expression both now and in the past
were critically reviewed and winery sampling was performed to develop a practical understanding of operational issues.
For the expression of juice from white grapes, pneumatic membrane presses have been increasingly adopted both for
pressing and draining. This is principally a product of their ability to express high yields of juice with relatively low levels
of phenolics and suspended solids. These devices can be operated in many different manners and quality and
productivity is highly dependent on the specific mode of operation. Adaptive programmes based principally on continuous
assessment of juice flow rate, and the use of conductivity measurement to monitor skin extraction are important tools that
can aid economic optimisation of expression operations. The principal problem with the pneumatic membrane press is
that it is a batch operation with a relatively low throughput. In the longer term, the ideal outcome would be the
development of expression equipment that achieved the high throughput and relatively low cost per tonne of continuous
inclined drainers and screw presses, while still maintaining the quality obtained with pneumatic membrane presses.
Continuous devices that mimic the repeated cycles of compression and crumbling of these batch presses may be one
means of achieving this. Exploration of the different continuous screw presses used historically suggests that there still
may be room for improvement in these devices. This merits further specific investigation. Experiments involving repeated
cycles of compression and crumbling were performed with a constant rate laboratory apparatus. These experiments
demonstrated the importance of bed height, pressing speed, sieve plate design and crumbling on press operation. Solids
content appears to be a major issue in the development of rapid juice expression equipment. One means of achieving
appropriately low solids levels, without requiring large devices with large cake beds for juice filtration, may be to maintain
the structure of the grape for as long as possible so that juice is filtered as it is expelled from the berry.
From the hills of Napa to the mountain slopes of Piedmont, writers Nick Wise and Linda Sunshine went in search of great
wine and famous people who are also winemakers. In the past few years, helming a winery has become more and more
popular among the rich and famous. But how much involvement in the actual process of making that wine did those
celebrities actually have? Were they merely name endorsements or were they part of the incredibly difficult process of
creating great wine from a field of grapes? Travelling around the world, Wise and Sunshine interviewed such winemakers
as B. R. Cohn, manager of the Doobie Brothers; screenwriter Robert Kamen of The Karate Kid fame; race car drivers
Mario Andretti and legendary football coach, Dick Vermeil. Written for fans of wine, travel, and the rich and famous,
Celebrity Vineyards is a fascinating journey into a world that, for most of us, is only a dream. Here are artists and
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entrepreneurs, dreamers and businesspeople who share a love of wine, a respect for the grape, and the joy of creating
something amazing out of the land.
Could China take over the wine world? Cynthia Howson and Pierre Ly explore how Chinese wine went from being
ignored and ridiculed to earning gold medals and praise by famous critics in less than a decade. Wine made in… China?
Until recently, for most people, at best, it didn’t exist. Or at worst, as one colorful tasting note described, it evoked: “ash
tray, coffee grounds, and urinal crust.” Then, a 2009 Chinese red shocked the world when it won Best Bordeaux Blend at
the Decanter World Wine Awards. Could China take over the wine world? Cynthia Howson and Pierre Ly provide a
knowledgeable and exuberant exploration of how Chinese wine went from being ignored and ridiculed to earning gold
medals and praise by famous critics in less than a decade. They take the reader along on their adventure on the China
wine trail to meet the farmers, entrepreneurs, and teachers who are shaping this new industry. They travel to Chinese
wine tourism hotspots, talk to winemakers who struggle to find good wine grapes, and visit lush mountaintops and arid
deserts to see what French multinational corporations have in common with small family farms. Then, they visit a
Chinese wine school to meet professors and their students eager to join the wine work force. They reveal where they
bought the best local wines as they give travelers new insights on China and ideas for Chinese wine tourism. Readers
interested in current affairs, economic development, and business in China will find that wine offers a clear lens for
understanding the larger issues facing the country.
Ride the wave with Rudy Rucker---author, programmer, mathematician, professor, cyberpunk, hipster, transrealist, and family man. A writer’s
journey. Rucker composed "Journals: 1990-2014" over twenty-five years. A long-running adventure. Entries include: Introspection and
philosophizing, sketches of daily life, descriptions of Rucker's travels, and notes on writing.
A captivating survey of the science of wine and winemaking for anyone who has ever wondered about the magic of the fermented grape An
excellent bottle of wine can be the spark that inspires a brainstorming session. Such was the case for Ian Tattersall and Rob DeSalle,
scientists who frequently collaborate on book and museum exhibition projects. When the conversation turned to wine one evening, it almost
inevitably led the two--one a palaeoanthropologist, the other a molecular biologist--to begin exploring the many intersections between science
and wine. This book presents their fascinating, freewheeling answers to the question "What can science tell us about wine?" And vice versa.
Conversational and accessible to everyone, this colorfully illustrated book embraces almost every imaginable area of the sciences, from
microbiology and ecology (for an understanding of what creates this complex beverage) to physiology and neurobiology (for insight into the
effects of wine on the mind and body). The authors draw on physics, chemistry, biochemistry, evolution, and climatology, and they expand
the discussion to include insights from anthropology, primatology, entomology, Neolithic archaeology, and even classical history. The
resulting volume is indispensible for anyone who wishes to appreciate wine to its fullest.
Featuring a fresh layout, revised maps, and more detail than ever before, the seventh edition of Parker's Wine Buyer's Guide offers collectors
and amateurs alike the ultimate resource to the world's best wines. Understanding that buyers on every level appreciate a good deal, Parker
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separates overvalued bottles from undervalued, with wine prices instantly shifting according to his evaluations. Indifferent to the wine's
pedigree, Parker's eminent 100-point rating system allows for independent, consumer-oriented, inside information. The latest edition of
Parker's Wine Buyer's Guide includes expanded information on Spain, Portugal, Germany, Australia, Argentina, and Chile, as well as new
sections on Israel and Central Europe. As in his previous editions, Parker provides the reassurance of a simple number rating, predictions for
future buying potential, and practical overviews of regions and grapes. Altogether, an indispensable resource from the man the Los Angeles
Times calls “the most powerful critic of any kind.”
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