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What is wine?

Wine has been made for centuries from just a two simple ingredients: yeast and grape juice. Actually,
just about any fruit juice can be used, but by far the majority of all wine is made from the juice of the
grape.

How is wine made?

Yeast is the magical ingredient that turns grape juice into wine. Interestingly enough, there is actually
wild yeast spores in the air and all that is really needed to make wine is an open container of grape
juice and time. The result however, would probably not be the most palatable of beverages.

There are numerous strains of yeasts and the types used to make wine have been cultured just for this
purpose. Well anyway, yeast is a living organism that feeds off of sugars in the grape juice in a process
called fermentation.

During fermentation, yeast spores will reproduce exponentially until all of the fermentable sugars have
been consumed. During this fermentation process, the sugars are converted into alcohol and carbon

dioxide.

The yeast will also impart a taste to the finished wine depending on various factors such as the strain
of yeast used, the temperature during fermentation and other factors.

Once all of the fermentable sugars have been consumed, the yeast will fall to the bottom of the
container. The wine is removed from the container, leaving the yeast, and is trasferred to another
container to mature while waiting to be bottled.
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Of course, this whole process has been extremely simplified for a general understanding.
How does wine get its color?

You probably know that there are green grapes and black grapes and different grapes are used to
make different wines.

What you might not know is that almost all grape juice (even from the black grapes) is basically
colorless to golden in color.

The way a wine gets its color is by letting the skins soak in the juice during fermentation. You can

actually make white wine from black grapes by not letting the skins stay in contact with the juice.
Champagne is one of the most famous examples.

If the skins are left in the wine for only a short amount of time, a rose (or blush) will be made. If they
are left for an extended amount of time, a dark red wine will be the result.

What gives each wine its taste?

Even though there are very few ingredients, there are many things which influence the taste of wine.
First of all, there are many varieties of grapes. Each grape variety will produce different flavors,
aromas, and even textures.

In addition, the soil and climate where the grapes are grown drastically affect these variables.

Not only that, but the wine maker can control various things by the technique, temperature and yeast
used during fermentation. Other variables such as fermenting or storing in oak barrels will also affect

the taste.

Never fear, with all of these factors considered even the most avid wine drinker would ever be able to
experience all of the different varieties of wine on the market today. Let the treasure hunting begin!

What is tannin?

Tannin is a substance in wine that causes a firm, mouth—drying feeling in your mouth. It is extracted
from the skins, seeds and stems of the grapes so red wines will contain more tannin than whites.

White wines will get a degree of tannin when oak barrels are used for fermentation or aging. Eat just
the skins of grapes or drink strongly brewed, unsweetened tea for a good idea of what tannin feels like
in your mouth.

What are sulfites?

By law, almost all wine made in the United States will have "Contains Sulfites" on the label. This is
because about very small percentage of asthma sufferers can be extremely sensitive to sulfites.
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Sulfites or sulfur dioxide is a compound occurring naturally during the fermentation process.
Sometimes, though a wine maker will add a little more because of its antibacterial and preservative
qualities. White wines have more sulfites than red wines because they need more protection.

Jason Ditto
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Why Are Wine Cellars Beneficial?

By Julia Martinez

Drinking wine is not only for occasions as we all know. What happens when you feel like drinking wine
and it is not available? You have a surprise visitor and you want to have this wine but it is not on the
market? These situations would be less tough if you have a wine cellar.

A wine cellar could store the wines you have and keep them more delicious as time passes by.

Is having a wine cellar not expensive?

Like any other home equipment, you need of course a sum of money to buy your own wine cellar. The
expense will not be that long—termed for sooner you could gradually attain the long—term benefits of the
wine cellar you have.

How does a wine cellar improve one's entrepreneurial skills?

Owning a wine cellar and increasing the number of wines you store on it is a way of polishing you as a
future entrepreneur. As your knowledge of wines improves along the process, you could never ignore
the fact that you would also be interested in starting your own wine business.

What is the best wine cellar?

Different wine cellars have their individual strengths and they vary a lot. It depends on how one sees a
good wine cellar. To make your choices better, you could read about helpful tips on choosing the right
wine cellar. To add, online search would be convenient and effective too.

Why is a wine cellar important?

Wine is more than a delightful drink. It has with its contents healthful benefits. Having a cellar to keep it
with you without having to worry much every time you need some of it is the meaning of convenience

and assurance as well.

Wine cellars are the chest that holds within them the treasure— the bottles of wine!
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Julia Martinez is a freelance writer for the Wine Times. She writes a regular column which is published
every Thursday. Her latest 'favorite pick' is
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