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Hosting a Successful  

Wine-Tasting Party 
 

 

For centuries, wine has been a part of human history.  

The Romans drank wine, and even Jesus drank wine. Today, 

wine isn’t just a part of a great dinner, but it is also known to 

have medicinal properties, which can provide a myriad of health 

benefits. It can lower your risk of getting heart diseases, and 

wine has also been found to lower the risk of certain cancers and 

cataracts. 

For most people, drinking a glass of wine is a great way to end 

the day before bed time. It is also a great drink for socializing. In 

fact, wine tasting parties are very popular. 

If you plan on hosting a wine tasting party, then you will see that 

it will be a lot of fun. Also, it will also be able to get you and your 

friends learn more about wine and even improve your palate 

about wine. It is also a great chance for you to find out about new 

wines. 

So, here are some tips on how to host a wine tasting party in 

order for you to ensure its success and let you and your guests 

have a lot of fun. 
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The first step is of course to invite your guests. About 8 to 12 

people are enough for a wine tasting party. These numbers are 

large enough for promoting spontaneous interaction, and it is 

also small enough for you to easily manage. 

You can invite your guests through telephone or through email. 

You'll be glad to know that there are quite a lot of e-card websites 

that will be able to provide you with great invitations through 

emails. 

The second step is to choose the wine. For most people, this is the 

best step in organizing a wine tasting party. Here, you will 

choose what kind of wine you will offer your guests to taste. 

However, when you walk in to the wine store, you may get 

overwhelmed or mesmerized by the amount of wine you need to 

choose from. There are simply a lot of wines to choose from. 

To make it easier for you to choose from the different wines 

available, you might want to consider organizing a themed wine 

tasting party. You can choose a variety of wines in terms of price, 

you can choose from one winery but with different vintages, and 

you can even choose different types of wines like the big eight 

wines. There are quite a lot of possibilities so don’t be afraid to be 

creative. 

Food is another thing you need to consider. You have to 

remember that a party is never really a party without any food. 

Before you serve dinner to your guests, you might want to 

consider waiting up until the wine tasting is over. You have to 

remember that food affects the way the wine tastes. If you must, 



 6 Wine Tasting 

you might want to offer your guests cheese or unsalted crackers 

as well as room temperature water on the process of tasting the 

wine. 

Always remember that in wine tasting parties, you must limit 

pours to two ounces, which is about two inches in a normal sized 

wine glass. 

Remember these tips and you can be sure that you will be able to 

organize a successful wine tasting party. 
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Themes You Can Use 
 

Hosting a wine tasting party is not really hard as you think. In 

fact, it is one of the easiest parties to handle. Firstly, you need to 

decide on a certain theme so that planning will be a lot easier on 

your part. 

In this article, you will find out about the six popular themes 

that you can use for wine tasting parties.  

 

1. Horizontal Party 

In this kind of party, you will only focus on one variety of wine. 

For instance, you can get the Chenin Blanc (2003) and you will 

get them from different wineries. You should visit multiple 

producers and vineyards.  

You can get wine from only one specific region or you can mix 

them all up with that of other regions.  

 

2. Vertical Party 

In a vertical wine party, you will choose only one variety of wine 

but from different years or vintages. You also need to choose only 

one producer of the wine. In vertical wine tasting parties, you 

will become more familiar with the producer’s varietal 

composition and style.  
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A typical example is featuring the wine from Keyes Vineyard 

from 2002 to 2004. By tasting the same wine from different 

years, the guests can taste the dramatic changes in just a span of 

a year.  

 

3. Priceless Party 

In this themed party, you can purchase different wines in various 

price ranges. Your objective here is to let your guests identify the 

difference between wines of different prices.  You can get $10 

wines or much pricier wines. It’s really up to you to choose the 

wines.  

 

4. Price Point Party 

You will need to choose wines that belong to the same price 

range. The decision is yours – you can purchase different wines 

under $20 or under $40; or even more than $100. It all depends 

on your budget. The important thing is, the baseline price is 

always considered when purchasing the wines.  

 

5. Big Eight 

The four wines should be from the white wine category while the 

other four should be from the red wine category. Guests have 

different preferences when it comes to wine. Some prefer red 

wine over white wine, and vice versa. By choosing a Big Eight 

wine theme party, you will get the top four wines from each 
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category. For example, for the red wine category you can 

purchase Shiraz, Merlot, Pinot Noir, and Cabernet Sauvignon. 

For the white wine, you can get the Riesling, Chardonnay, 

Sauvignon Blanc, and Pinot Grigio.  

 

6. Blind Wine Party 

As the name suggests, you need to remove the labels of the wines 

before the guests arrive. If you want, you can also put the wine in 

wine bags. In a blind wine party, guests can’t choose their 

particular wine because the wines are not labeled. 

Make sure that you cover the names of wines so that the guests 

will be more intrigued. In a way, you will be able to catch the 

fancy of your guests.  

 

Wrapping it up 

Those are the six themes that you can use next time you decide 

to host a wine tasting party. You and your guests will surely 

have fun at the party. You can choose a theme that bests suit 

your budget so that you also have fun. 
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Casual Wine Tasting Party 
 

Individuals have different tastes when it comes to wines. Some 

like red wine while others prefer white wines. If your friends like 

to drink wine, then it’s a terrific idea to hold a wine tasting 

casual party.  

This type of party is not really expensive and it’s also not hard to 

carry out. It’s one way to test the wine skills of you and your 

friends. Getting together will be much happier and more exciting 

if the party’s theme is wine tasting.  

Formal wine tasting usually doesn’t allow the testers to swallow 

wine. Just as the name ‘wine tasting’ suggests, you will only 

smell, taste, and enjoy the wine. In a casual party with a wine 

tasting theme, your friends and even you, can swallow the wines. 

Just be very careful since sobriety issues usually come out later.  

Once you’ve tasted several wines and you 

swallowed them, you may not be able to 

assess the wine’s full flavor. It’s up to the 

guests whether they will swallow the 

wine or not.  
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There are important preparations before you start the party. You 

have to ensure that there are lots of clean wine glasses at the 

party. With clean glasses, you can easily see residue that affects 

the wine’s taste. Use a white tablecloth so that the guests can 

view the wine closely. Why white? Well, the white colored 

tablecloth will allow your guests to see any sediment and assess 

the wine’s body. Make sure that there is also candlelight at the 

party.   

If you don’t know your friends’ wine preferences, you can ask 

them to bring one bottle of their favorite wine. Also, don’t forget 

to provide clean water, bread, and some crackers. Always 

remember, don’t serve cold water because it can shock the taste 

buds of your guests.  

If you’re serving red wine, decant them before the party. The 

wine tastes better once it’s able to breathe; if you’re serving 

white/blush wine, chill it slightly first before the guests arrive. 

Don’t forget to keep your pencil and paper handy once the taste 

test begins so that your friends can rank the wines.  

As the host of the party, you should supervise the wine tasting. 

Try to start with simpler and lighter wines. After that, you can 

already taste heavier and drier wines. If you start with the 

heavier and drier wines, you will not be able to taste the white 

wines.  

If there are not enough wine glasses, make sure that you swirl 

clean water in it and then dry it using clean cloth; that way, the 

wine will not be diluted in water.  
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Do you know the ways to test the wine’s clarity, color, aroma, etc? 

Wine tasters follow some kind of procedure in tasting the wines 

and you should know about them because that’s the only way to 

assess the wine’s quality.  

When tasting the wines, make sure that you drink water or eat 

some bread or crackers before tasting another wine. This is 

important so that the taste of the previous wine will be 

eliminated. Allow your guests enough time to guess the brands 

and varietals of the wines. Everyone will surely have fun at the 

wine tasting casual party.  

Formal wine tasting parties are usually not very enjoyable 

especially if you’re having friends around; organize a casual 

party now and see how much fun you will have together with 

your closest friends.  
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Wine History 
 

Wine is a beverage fermented from grape juice containing 

alcohol.  Grapes have a natural chemical balance which allows 

them to ferment without the need to add any sugars, acid, 

enzymes, or any other types of nutrients to the ingredients.   

When wine is produced, grapes are crushed using different types 

of yeast.  The yeast consumes the natural sugars found in grapes.  

This consumption converts the grapes into alcohol.  Depending on 

the types of wine produced, many different grape varieties are 

used to produce wine. 

Evidence shows that the earliest productions of wine took place 

as early as 6000 BC in places like Georgia, Iran, and Israel.  

Some archaeologists say that as early as 7000 BC grapes were 

mixed with rice to produce other types of fermented beverages in 

China.  This is considered to be the precursors of what we call 

today, rice wine. 

Note your guest’s wine 

preferences. This will 

help plan future wine 

tasting parties. 
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In Europe, wine dates back to as early as 4500 BC in some of the 

archaeological sites located in Greece.  These same sites contain 

the earliest evidence in the world of grapes being crushed.  

Ancient Egypt has a recorded history of wine being used 

ceremonially.  Places like the Roman Catholic Church found wine 

necessary to celebrate Mass.  In France, the monks made wine 

for years and stored it in caves underground for aging. 

During the Islamic Golden Age, wine was forbidden until the 

pioneering of the distilling methods, which led it to be approved 

and legalized for medical and cosmetic uses only.  There were 

many recipes made with wine during this time. 

 

Grape Varieties 

Wine is made from many different grape varieties.  The Vitis 

vinifera is the predominant grape.  This grape is defined by law 

as having a minimum of 75% to 85%.  The result coming from 

these types of grapes is a varietal.  This type of wine is known to 

people as the Chardonnay, Merlot, or the Pinot Noir.  The areas 

of the world where these grapes are grown include regions like 

the Rhone Valley and Bordeaux.  
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Wines are not always made from the same species of grapes.  

They may be from the same vintage but of different species.  

When two species of grapes are crossed it is called a hybrid.  The 

Concord grape is a hybrid grape coming from different species of 

grapes like the Vitis labrusca, Vitis rupestris, Vitis aestivalis, 

Vitis, riparia, and the Vitis rotundiafolia.  These grapes are 

primarily grown in North America for general consumption.  

There are many foods made from these grapes which include 

things like jelly, jam, grape juice, and even sometimes wine. 

 

 

Classifications 

Wine is generally classified depending on the different parts of 

the world.  There are regulations that govern the way wine is 

classified.  For example, in Europe wine is classified by the 

region it comes from.  If it comes from Bordeaux or Chianti the 

wine is classified as this.   

Countries that are not European do not classify their wines by 

the different regions the wine is produced.  They classify the wine 

according to the type of grapes used to make the wine.  Wines 

classified by the different grape types include the Merlot and the 

Pinot Noir. 
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Some regions of the world and wine valleys have recognized the 

classification regulations put to standard in Europe.  Wine is 

being recognized more often by the locale rather than by the 

grape.  Some wines recognized by the location of the vineyard 

and not by the grape variety include wines like Napa Valley, 

Australia, Willamette Valley, Barrosa Valley, and Marlborough. 

There have been attempts by wine valley regions around the 

world that are non-European to classify wines by the quality of 

the wine.  However, these attempts have failed and short lived. 

Vintage 

The vintage wines are wines specifically grown in a certain year.  

These wines are labeled by the year they were grown rather than 

by the different region or grape used to make the wine.  These 

grapes are usually all grown in the same year also.  Every year 

the same wine may have a different variation in color and 

slightly in taste.  

Many other characteristic differences noted with vintages include 

the nose, palate, body, and the development.  They are 

considered to improve in flavor with age when they are stored 

properly.  It is very common for wine collectors to hold onto a 

vintage bottle of wine for a special occasion to consume. 
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Non-Vintage 

Non-vintage wines are wines produced from grapes and wines 

not from the same vintage.  They do maintain the consistency 

with the taste of the wine and the other characteristics.  These 

wines often sell better because they maintain the same flavor.  

Even in a bad year these wines can be blended and produced 

because the grapes come from different vintages. 
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Different Types of Wine 
 

Fruit Wines 

There are many wines considered to be ‘fruit wines’.  These wines 

are received the name as they have ingredients of different types 

of fruits contained in them, rather than by the use of grapes.  

They usually will have a name referring to the type of fruit used 

to make the wine.  Apple wine and plum wine are good examples.   

However, fruit wines will not be called ‘wine’ as the term wine is 

designated specifically as a drink made with grapes.  The name 

of the fruit must be in front of the word wine.  This is to 

eliminate confusion.  This also includes country wine which is the 

Great Britain version of fruit wine and a good indication that the 

wine is not made from grapes. 

Many people make their own fruit wine.  It can be made from any 

type of food that is sufficiently sweet.  You might have to add a 

little table sugar or honey for the proper amount of sucrose.   

Fruit wine is not always made from fruits.  It can be produced 

from different plant sources that are not considered to be fruits.  

These types of fruit wines are often made from things like rice, 

dandelion, flowers, and more. 
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Apple wine is a German fruit wine which is made from apples.  

This wine is called Apfelwein in Germany.  This is a form of cider 

that has an alcoholic content of 5.5% to 7%.  Some say the taste 

of this wine is tart and sour.  Some North Americans consume a 

drink in the winter months called apple cider.  This most often is 

the very same thing but does not contain the alcoholic content.  

Apfelwein is often sold by the jug rather than in bottles like other 

wines around the world. 

Wine can be produced with most fruits and berries around the 

world in cooler climates.  It depends on the types and the amount 

of fermentable sugars contained inside of the fruits.  Some fruits 

that have excessive levels of citric and malic acid can be 

fermented also.   

Fruit wines usually need to be consumed at least a year after 

they are produced.  These are not wines that get better as they 

age because of the fermentation issues.  Because fruits most 

often need added sugars to make fruit wines these are not the 

natural sugars grapes have.  They do not ferment the same and 

often need things like phosphorus, nitrogen, and potassium 

added, which only allow the flavor to last for approximately one 

year. 

There are many different fruits used to make fruit wines.  The 

fruits that make the best fruit wines are elderberries, plums, 

peaches, blackberries, huckleberries, blackcurrants, and 

pomegranates.  These fruit wines resemble grape wines and taste 

very similar.   
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Fruit wines are made from other fruits such as apricot, bananas, 

cherries, pineapple guava, and blueberries.  Wines can also be 

made from flowers such as hibiscus, elderberry, and dandelions.  

Vegetables such as potatoes, rhubarb, and parsnip are also used 

to make fruit wines. 

 

Rice Wines – Starch 

Rice wine is a wine famously known as sake.  This is a Japanese 

alcoholic beverage.  Rice wine is made by fermenting naturally 

sweet grapes, in addition to other fruits.  Rice starch is fermented 

to make rice wine.  The fermentation turns the rice starch into 

sugars.  This process is very similar to the process used to make 

beer except a mashing process takes place.   

There are many different types of rice wine.  These types include 

Tuak from Malaysia, Raksi from Tibet, Lihing from Sabah, and 

much more.  Korea also makes an unfiltered rice wine that is 

known as snake wine. 

 

Barley Wine 

Barley wine originated in the 19th century.  It actually came from 

the 18th century ales brewed in October and November.  This is a 

terminology used but it is actually a beer.  However, this is as 

strong as wine but often misconstrued as a wine because of the 

name. 
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Pinot Noir 

Pinot Noir comes from the variety of species of grapes known as 

the Vitis vinifera.  These grapes are primarily for red wine.  The 

name is French and means ‘pine’ and ‘black’.  This refers to the 

tightly clustered pine cone shaped, purple colored fruit.  These 

grapes are most commonly known as coming from Burgundy 

France.   

These grapes are difficult to cultivate but are known to produce 

the finest wines in the world.  This wine is also considered to be 

one of the most romantic wines in the world also.  Pinot wine 

tends to have a light to medium body with an aroma that might 

remind you of black cherries, raspberries, or currants.  When the 

grapes are used young the wine is often much lighter than other 

red wines.  Pinot Noir is also used with Chardonnay. 

Many of the places around the world known for producing Pinot 

Noir include the United States, Italy, Australia, Austria, 

Moldova, new Zealand, Canada, England, Switzerland, Germany, 

France, and Spain.  There are California wine regions in the 

United States known for producing Pinot Noir which include the 

Sonoma Coast, Monterey County, Carneros District of Napa and 

Sonoma, and San Luis Obispo County / Arroyo Grande Valley. 
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Chardonnay 

Chardonnay is a white wine made from a green skinned variety 

of grapes.  The flavors associated with a Chardonnay is terroir 

and oak.  It is considered to be a neutral wine, light in flavor.  

Many of the places around the world known for producing 

Chardonnay include France, Burgundy, Champagne, North 

America, California, Australia, Italy, and the New World Wine 

Regions. 

There are many types of Chardonnay from dry still wines and 

sweet late harvest wines.  If a Chardonnay has not gone through 

a malolactic fermentation the wine will have an apple flavor.  

The harder the malic acid is when it is converted through 

fermentation it will have a more buttery flavor.   

The oak is also charred to a certain degree which introduces a 

toastiness flavor.  Many wine tasters mistake this flavor to the 

grapes but it is from the charring of the oak.  Some of the flavors 

that Chardonnay can taste like due to the charring of the oak 

include coconut, cinnamon, cloves, spice, smoke, cream, caramel, 

and vanilla. 

When Chardonnay is fermented it also affects the flavor of the 

wine.  For instance, the colder the fermentation process is the 

more fruity the wine tastes.  These flavors include mango and 

pineapple.  Some wineries also use yeast that is specially 

cultivated which gives the wines an aromatic quality. 
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Chardonnay is the most difficult wine to recognize in a blind 

tasting because there is not a distinct universal trait or style that 

is directly applied to the wine.  There are many different flavors, 

blends, and more.  Not all Chardonnays have a smoky note to 

them either. 

 

Merlot 

Merlot is made primarily from the Vitis vinifera species.  The 

many wines associated with a merlot include the Bouchet, 

Bouche, Petit-Bouchet, Petit-Cabernet, Petit-Vidure, Vidure and 

Sauvignon Rouge.  The origin of the wine is from the Bordeaux 

grape.  It is also thought to be produced from a mutated grape 

from Biturica.  Merlot is a red wine.  The word is French and 

means many kinds of thrushes. 

Merlot is produced in France, Italy, California, Romania, 

Australia, Argentina, Canada, Chile, South Africa, Croatia, 

Hungary, and more.  The role of Merlot is to add body and 

softness.  Some blends have a sweet taste and it is most 

commonly noted for the balanced acid levels. 

Pointers on Appreciating Wine through Taste 

Wines are one of the most popular beverages that are served in 

parties either formal or just a simple get together. The thought of 

wine tasting is simply a straightforward experience that will 

cause you to realize how it is to taste something made out of 

time. Appreciation for every tangy taste made by the wine 

through careful hands of winemakers can be achieved. 
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Think of the smell, look and exciting taste that tingles your 

senses and make you soon become a pro in recognizing one wine 

from the other. You have to remember that wines can have 

several varieties which have unique scents and tastes that can 

range from sweet, bitter, salty and sour. Discerning the flavor is 

due to the combination of the taste and smell of the wine at hand.  

Wine tasting can be done in no time. Here are some of the things 

that you have to do to be able to be a pro in wine recognition. 

 

Check for the Wine Clarity and Color 

After pouring the wine into a fine wine glass, observe the wine 

itself. Check out the color by tilting the wine glass away from you 

direction and determine it from the rim to the middle part of the 

glass. You can appreciate this more if you have a white 

background which can either be a napkin, paper, etc. Just by 

looking at the color, you can identify differences when it comes to 

wine hues. Red wines are usually colored as ruby, maroon, 

brownish, purple and even brick red. White wines are known to 

be colorless although, some white wines are colored amber, light 

green and golden yellow. 
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Give into the smell 

A person’s sense of smell is considered as one of the most 

important factors in tasting wine because it can analyze 

primarily if the wine is something that their taste buds can take. 

In order to get a very good impression of a wine’s aroma, try to 

swirl your wine glass gently which is a way of vaporizing some of 

the wine’s alcohol content and on the other hand, releasing the 

drink’s aroma. After which, try sticking your nose slightly into 

the glass and make a deep breathe. Vanilla, oak, citrus, flowers 

and berry are some of the most recognized aromas of a wine. 

Through a wine’s aroma, one can easily indentify the drink’s 

uniqueness and quality. 

 

Taste the goodness 

This is the best part of the entire process. Taste the wine 

discreetly by starting sipping in small amounts. Then let it stay 

in your tongue while you enjoy being captivated of the wine’s 

taste. Tasting a wine has three stages wherein you need to take 

namely the attack stage, evolution and finish. 

The attack stage is considered as the initial phase of tasting 

wherein your palate is the one responsible. There are usually 

four parts of the puzzle initiating the attack stage which are 

levels of tannin, content of alcohol, the residual sugar and the 

acidity of the drink. When these four puzzles combine with one 

another, they display a distinct crucial sensation right on the 

palate. 
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The evolution stage is known as the actual presentation of wine 

inside the person’s tongue and palate which discerns the flavor of 

the wine. The finish in wine tasting is referred to as the last 

stage which determines how long a wine’s flavor lasted inside 

your mouth after it is completely swallowed into the system. 
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How to Taste Wine Properly 

 
If you have been ever invited on a wine tasting party and that 

you declined to go because you don’t know a thing about wine or 

even tasting it, then you might want to try learning. Wine 

tasting isn’t about those types of people doing the classic cliché in 

wine tasting, which is sip, swill and spit, but you will see that 

wine tasting can be a lot of fun as well as educational. 

 

So, here is some step by step information on how to taste wine 

that will be able to help you whenever you are in this kind of 

situation. By knowing how to taste wine properly, you will 

definitely enjoy wine tasting parties more and you will also not 

feel and look lost in the party. 

 

The first step is to observe the wine by sight. To do so, you need 

to pick up the glass. There are basically a couple of ways to do 

this. 

 

If you are served with a chilled wine, you should pick up the 

glass on its stem and not by the bowl. The reason for this is that 

the palm of your hands is warm. This will warm the wine quickly 

and will ruin its natural taste. So, if you are served with a chilled 

wine, never pick it up by the bowl. Don’t even think about 

touching the bowl. 

 

If you are served with room temperature wine, then you can hold 

the glass on bowl. However, as much as possible, you should still 
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pick it up by the stem even if the wine is served in room 

temperature. 

  

After you picked up the glass and is now in your hand, the next 

step is by examining the wine by sight. Do this by holding it 

slightly at an angle and should be against a white background. If 

the host of the party knows what wine tasting is all about, he or 

she should cover the table with white linen. This doesn’t only 

look pretty, but it will also serve its purpose where you will be 

able to examine the wine. Just remember to be aware that there 

is wine in the glass and you should avoid spilling it by tipping the 

glass too far. 

 

The bouquet is also an important part of tasting the wine. The 

bouquet refers to the smell of the wine and you might even hear 

people refer to it as the "nose". 

 

To properly smell the wine, you need to your hand holding the 

wine at a level position. Then, swirl the wine gently inside the 

bowl. The idea to this act is to expose air in to the wine so that 

the aroma will escape the wine and become trapped in the part of 

the bowl which is empty. Then, move the glass close to your nose 

and inhale deeply. Savor the aroma and inhale again. You might 

want to exhale after inhaling as you may feel dizzy. 

 

After inhaling, it is the right time to comment. If you don’t know 

what to say because you are inexperienced with wine, then the 

safest way to go is to say rich for red wine, and light for white 

wine. 
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Now for the actual tasting… 

 

You need to keep in mind that tasting wine is not about getting 

plastered by guzzling everything inside the glass but should only 

take small sips from the glass to capture the flavor. After having 

wine inside your mouth, you should taste the wine by rolling it 

around your tongue a few times before spitting it or swallowing it 

slowly. Don't forget to exhale. 

 

That's how it's done. Remember these tips and you can be sure 

that you will have lots of fun at wine tasting parties. You need to 

remember that wine tasting parties doesn’t need to be boring and 

intimidating, but it can be a great way to socialize and even joke 

a bit. 
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Wine and Cheese:  

The Perfect Pair 
 

It is nice to know that there are countries that actually honor the 

existence of pairing wine with cheese, the perfect combination. 

Somewhere in Canada there lies a convention that is purely 

devoted to cheese and wine as a beautiful pair served during 

special occasions and in formal table settings. Conventions like 

these are not new and not that rare, therefore it is apparent that 

people back in the early dates till the present has the connotation 

that wine really is perfect for cheese. Wine tasting can never be 

considered good without the presence of cheese.   

Facts which are nice to realize about cheese and wine pairing is 

that the combination was famous and has survived about four 

thousand years of aging. They are indeed one long-lasting couple. 

It is evident in both products that they are made from substances 

which are living and improves through the passing of time. Both 

came from undying fermentation stages. Now, with region, soil 

and climate combined, wine and cheese have come a long way to 

be called as the perfect pair. 
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Some traditionalists suggest that cheese and wine should be 

paired according to the strength and region. The purpose of this 

is to prevent over empowerment of the other. A separate reason 

is the levels of tannin present. Compared to white wines, red 

wines have considerably higher concentrations which affect the 

characteristics of a good pair. Therefore, it has already been 

concluded that wines that have a higher level of tannin will pair 

well to cheese categories which are hard. 

For those cheeses that are creamier, a wine that has a higher 

dose of acidity is more advised. For fruitier, crispier wine, fresher 

and whiter cheeses are embossed together. Rich of cheese with a 

heavier content can be partnered with wine having light reds or 

even in the name of Chardonnay. For those who fancy wine 

served during desserts or with sweets, a veined, strong cheese is 

more appropriate to tingle your taste buds.  

 

Some of the examples that you can follow in choosing the best 

wine and cheese combination are as follows: 

• Cabarnet Franc can go with no rind, Munster or Gouda.  

• Riesling, Sauvignon Blanc are wonderfully paired with cheeses 

from goats such as Feta, Emmental or even Averti. 

• Grenache or Bordeaux is well paired to the Tilsit, Parmigiano, 

or even Cantal which are all oiled. 

• Complexity of Syrah will go well with Gubbeen or Chaput. 

• Sauternes will go together with Mascarpone or Cambonzola. 
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Cheese can either be from different sources like the famous cow’s 

milk, ewe or sheep’s milk and goat’s milk. Furthermore, 

traditionalists are usually favoring the rules of wines and 

cheeses which are full-bodied. For the radicals, experimentation 

favors the alternative and zesty ones. For the anarchists, there 

are no rules to be stuck with. 

If you would want to know the status of wines from all over the 

globe, there are sites and brochures which indicate wine and 

cheese as the best pair in every successful wine featuring 

occasion. Whatever it is that you have running inside your mind 

right now, it is pertinent that for wine to taste as exquisite as one 

expects, cheese should also be served. 

Pairing wine and cheese is a classic. Being consumed together for 

thousands of years is enough reason to believe that wine tasting 

wouldn’t be complete without cheese’s presence. 
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Wine Resources 
 

 

The Complete Illustrated Guide To Homemade Wine. 

Making Wine At Home Is Easy - If - You Know The Right Steps 

To Take. This Insiders Guide To Homemade Wine Gives You All 

The Secrets To Produce Delicious, Fine Wine. 

 

The Book Depository – Free Delivery World-Wide! 

If you’ve never visited The Book Depository, I recommend you do.  

This site is very much on a par with Amazon, but it does not 

charge delivery fees.  You can buy books and have them sent 

anywhere in the world, and it won’t cost even a cent in shipping.  

(And there prices are generally no more than elsewhere, and are 

often much lower.) 

 

The Wine Enthusiast – Range of Wine-Related Products 

The range has to be seen to be believed!  Click the above link to 

check it out. 

 

http://93eb23thv8ibteu22jbgl0wyzl.hop.clickbank.net/
http://sleekurl.com/?BookDepository
http://www.anrdoezrs.net/j377biroiq59B99CBA5E8C8869

