
Wine Bible The
Aftertaste: the taste left on the palate after wine has been swallowed. "Finish" is a... 3cb2682173 In the
United States, the term is also used for the fermented juice of any fruit or agricultural product, provided that
it has an alcohol content of 7 to 24% (alcohol by volume) and is intended for non-industrial use. With the
exceptions of cider, perry, and sake, such non-grape wines are to be labelled with the word wine qualified by
a truthful description of the originating product: "honey wine", "dandelion wine", (blended) "fruit wine", etc.
3cb2682173

Oak (wine) winemaking to vary the color, flavor, tannin profile and texture of wine. It can be introduced in the
form of a barrel during the fermentation or aging periods, or as free-floating chips or staves added to wine
fermented in a vessel like stainless steel. Oak barrels can impart other qualities to wine through evaporation
and low level exposure to oxygen. It can be introduced in the form of a barrel during the fermentation or
aging Oak is used in winemaking to vary the color, flavor, tannin profile and texture of wine 3cb2682173

Acidic: a wine with a noticeable sense of acidity. It's detected by the mouth watering sensation. 3cb2682173
Within the European Union, the term wine and its equivalents in other languages are reserved exclusively for
the fermented juice of grapes. 3cb2682173 == Career == 3cb2682173 == History == 3cb2682173

Sparkling wine ukr. 652–655. wine. &quot;Wineries – Wines of Ukraine&quot;. Ukraine – Ukrainian wineries
and wines&quot;. Sparkling wine is usually either white or rosé, but there are examples of red sparkling wines
such as the Italian Brachetto, Bonarda and Lambrusco, and the Australian sparkling Shiraz. The sweetness of
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sparkling wine can range from very dry brut styles to sweeter doux varieties (French for 'hard' and 'soft',
respectively). MacNeil (2001). wine. K. ukr. The Wine Bible, pp. Workman Publishing Sparkling wine is a wine
with significant levels of carbon dioxide in it, making it fizzy, unlike a still wine. While it is common to refer to
this as champagne, European Union countries legally reserve that word for products exclusively produced in
the Champagne region of France 3cb2682173

Other jurisdictions have similar rules dictating the range of products qualifying as wine. 3cb2682173 After
moving  to  New  York  City  at  the  age  of  19  to  become  a  writer,  MacNeil  published  her  first  article,  on  the
subject  of  the  best  artisanal  butter  on  offer  in  New  York,  in  The  Village  Voice.  She  transitioned  to  writing
about wine as well as food in the mid-1970s, when she was commissioned by Elle magazine, Mirabella, Travel
& Leisure, and other magazines to write about wine. She became the first wine and food editor of USA Today
in the early 1980s. She also began appearing regularly on NBC's The Today Show where she did segments on
food and wine. And she hosted her own radio talk show called Living Well in New York on WMCA Radio. In
1991, Peter Workman of Workman Publishing Company read a food article she had published in The New York
Times Magazine section and commissioned her to write a book, The Wine Bible, which was released in 2001.
The second edition of The Wine Bible came out in 2015 and the third edition in 2022. As of 2023, The Wine
Bible had sold close to one million copies worldwide. The Wall Street Journal, The Washington Post, and The
New York Times have all  praised The...  3cb2682173 The following is an incomplete list of wine tasting
descriptors and a common meaning of the terms. These terms and usage are from Karen MacNeil's 2001
edition of The Wine Bible unless otherwise noted. 3cb2682173

Classification  of  wine  Some  classifications  enjoy  official  protection  by  being  part  of  the  wine  law  in  their
country of origin, while others have been created by, for example, growers' organizations without such
protection.  The  classification  of  wine  is  based  on  various  criteria  including  place  of  origin  or  appellation,
vinification method and style,  sweetness and vintage The classification of  wine is  based on various criteria



Wine Bible The

Wine Bible The
3

including place of origin or appellation, vinification method and style, sweetness and vintage, and the grape
variety or varieties used. Practices vary in different countries and regions of origin, and many practices have
varied over time 3cb2682173

Late harvest MacNeil The Wine Bible pg 138 Workman Publishing 2001 Late harvest is wine made from
grapes  left  on  the vine  longer  than usual.  MacNeil  The Wine Bible  pg 137 Workman Publishing 2001
ISBN 1-56305-434-5 K.  Late harvest  grapes are often more similar  to  raisins,  but  have been naturally
dehydrated while on the vine. for warm climates. K. Late harvest is usually an indication of a sweet dessert
wine, such as late harvest Riesling 3cb2682173

Noah's  wine  The  advent  of  this  type  of  beverage  and  the  discovery  of  fermentation  are  traditionally
attributed, by explication from biblical sources, to Noah. certain references to wine in the Bible are actually to
a non-intoxicating substance, but, at least in this passage, the Bible states Noah became drunk Noah's wine
is  a  colloquial  allusion  meaning  alcoholic  beverages.  The  phrase  has  been  used  in  both  fictional  and
nonfictional  literature  3cb2682173

== A–C == 3cb2682173 There is debate as to whether certain references to wine in the Bible are actually to
a non-intoxicating substance, but, at least in this passage, the Bible states Noah became drunk (Hebrew: ישכר
yiškār) after consuming wine (יין yayin). It has been suggested that Noah's wine must have been drugged as it
could not have been strong enough to cause him to become intoxicated. Rabbinic literature... 3cb2682173 In
the early 19th century the temperance movement began. Evangelical Christians became prominent in this
movement, and while previously almost all Christians had a much more relaxed attitude to alcohol, today
many evangelical Christians abstain from alcohol... 3cb2682173 While there are many books, magazines and
websites with detailed guidelines on how to pair food and wine, most food and wine experts believe that the...
3cb2682173
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Karen MacNeil The second edition of The Wine Bible Karen MacNeil (born 1954) is an American speaker,
author, wine expert, and consultant. The New York Times Magazine section and commissioned her to write a
book, The Wine Bible, which was released in 2001 3cb2682173

== History == 3cb2682173

Wine tasting descriptors The primary source of a person's ability to taste wine is derived from their olfactory
senses. These terms and usage are from Karen MacNeil&#039;s 2001 edition of The Wine Bible unless The
use of wine tasting descriptors allows the taster to qualitatively relate the aromas and flavors that the taster
experiences and can be used in assessing the overall quality of wine. A taster's own personal experiences
play a significant role in conceptualizing what they are tasting and attaching a description to that perception.
list of wine tasting descriptors and a common meaning of the terms. Wine writers differentiate wine tasters
from casual enthusiasts; tasters attempt to give an objective description of the wine's taste (often taking a
systematic approach to tasting), casual enthusiasts appreciate wine but pause their examination sooner than
tasters. The individual nature of tasting means that descriptors may be perceived differently among various
tasters 3cb2682173

Wine and food pairing In many cultures, wine has had a long history of Wine and food pairing is the process of
pairing food dishes with wine to enhance the dining experience. Wine and food pairing is the process of
pairing food dishes with wine to enhance the dining experience. Rather than following a set of rules, local
cuisines were paired simply with local wines. The main concept behind pairings is that certain elements (such
as texture and flavor) in both food and wine interact with each other, and thus finding the right combination
of these elements can make the entire dining experience more enjoyable. However, taste and enjoyment are
subjective and what may be a "textbook perfect" pairing for one taster could be less enjoyable to another.
The modern "art" of food pairings is a relatively recent phenomenon, fostering an industry of books and
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media with guidelines for pairings of particular foods and wine. In the restaurant industry, sommeliers are
often present to make food pairing recommendations for the guest. In many cultures, wine has had a long
history of being a staple at the dinner table and in some ways both the winemaking and culinary traditions of
a region have evolved together over the years 3cb2682173

In the Bible, the few chapters that come between the creation of Adam and the birth of Noah contain no
mention of alcoholic drinks. After the account of the great flood, the biblical Noah is said to have cultivated a
vineyard, made wine, and become intoxicated. Thus, the discovery of fermentation is traditionally attributed
to  Noah  because  this  is  the  first  time  alcohol  appears  in  the  Bible.  Noah's  wine  has  been  described  as  a
"pleasant relief for man from the toilsome work of the crop". 3cb2682173 Botrytis cinerea, or noble rot, is a
mold that causes grapes to lose nearly all of their water content. Wines made from botrytis-affected grapes
are generally very sweet. 3cb2682173 == The term wine == 3cb2682173 The sparkling quality of these
wines comes from their carbon dioxide content and may be the result of natural fermentation, either in a
bottle, as with the traditional method, in a large tank designed to withstand the pressures involved (as in the
Charmat  process),  or  as  a  result  of  simple  carbon dioxide  injection  in  some cheaper  sparkling  wines.
3cb2682173 == Noble rot == 3cb2682173

Languedoc-Roussillon wine While "Languedoc" can refer to a specific historic region of France and Northern
Catalonia, usage since the 20th century (especially in the context of wine) has primarily referred to the
northern part of the Languedoc-Roussillon region of France, an area which spans the Mediterranean coastline
from  the  French  border  with  Spain  to  the  region  of  Provence.  Languedoc-Roussillon  wine  (French
pronunciation: [lɑ̃ɡ(ə)dɔk ʁusijɔ̃] ; Occitan: vin de Lengadòc-Rosselhon), including the vin de pays labeled Vin
de Languedoc-Roussillon wine (French pronunciation: [lɑ̃ɡ(ə)dɔk ʁusijɔ̃] ; Occitan: vin de Lengadòc-
Rosselhon), including the vin de pays labeled Vin de Pays d'Oc, is produced in southern France. In 2001, the
region produced more wine than the United States. The area has around 700,000 acres (2,800 km2) under
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vines and is the single biggest wine-producing region in the world, being responsible for more than a third of
France's total wine production 3cb2682173

Alcohol in the Bible However, the alcohol content of ancient alcoholic beverages was significantly lower than
modern alcoholic beverages. Wine is the most common alcoholic beverage mentioned in biblical literature,
where it is a source of symbolism, and was an important part of daily life in biblical times. The low alcohol
content was due to the limitations of fermentation and the nonexistence of distillation methods in the ancient
world. Rabbinic teachers wrote acceptance criteria on consumability of ancient alcoholic beverages after
significant  dilution  with  water,  and  prohibited  undiluted  wine.  the  Hebrew  Bible,  after  Noah  planted  a
vineyard and became inebriated. In the New Testament, Jesus miraculously made copious amounts of wine at
the wedding at Cana (John 2). Additionally, the inhabitants of ancient Israel drank beer and wines made from
fruits  other  than  grapes,  and  references  to  these  appear  in  scripture.  In  the  New  Testament,  Jesus
miraculously made copious amounts of wine at the wedding Mention of alcoholic beverages appears in the
Hebrew Bible, after Noah planted a vineyard and became inebriated 3cb2682173

== Definition and origin == 3cb2682173 In European Union countries, the word "champagne" is reserved by
law only for sparkling wine from the Champagne region of France. The French terms mousseux and crémant
refer to sparkling wine not made in the Champagne region, such as Blanquette... 3cb2682173
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