


More Praise for The Wine Bible

“Finally, a guide to wine that has all the answers!
A classic.”
—Bossy FrAY, chef and owner of
Mesa Grill and Bolo restaurant and bar

“The vast subject of wine always leaves neophytes in
the dark. With Karen MacNeil's terrific new book . . .
let there be light!”
—DaviD ROSENGARTEN, publisher,
The Rosengarten Report

“Karen MacNeil has ‘poured’ years of wine experience
onto paper and the result is astounding. Comprehensive,
yet user friendly, this is a definite keeper!”

—ThHomas KELLER, chef and owner of
The French Laundry

“Comprehensive is an understatement. The Wine Bible
is an amazing piece of work that will be a boon for
beginning wine lovers and a source of pleasure for
jaded wine fanatics.”
—JOoYcE GOLDSTEIN, author, ENOTECA:
Simple, Delicious Recipes in the
ltalian Wine Bar Tradition
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MASTERING WINE

St. George: See AGIORGITIKO.
St. Laurent: Fruity and simple grape used to
make one of Austria’s hearty reds.

Tinto C&o: Another grape commonly used as
part of the blend in Port as well as in the dry
table wines of Portugal’s Douro region.

Schioppettino: Fascinating though fairly
rare grape native to northeastern lialy; a
specidlly of the region of Friuli-Venezia Giulia,
where it makes spicy, aromatic wines.
Spdtburgunder: German name for the
grape variely pinot noir.

T
Tannat: One of the leading grapes in
southwest France, particularly used in the wine
Madiran. Robust and deeply colored.
Tazzelenghe: In ltalian the name means cut
the tongue—a reference to the sharp acidity of
the wine made from this grape. A specialty of
italy's Frivli-Venezia Giulia region.

Touriga Francesa: Lighter than touriga
nacional but an important component in the
Port blend for its refined aroma. Also used in
the dry table wines of Portugal’s Douro

reg on.

Touriga Nacional: The most esteemed and
richest of the several grapes that make up Port.
Also used in the dry wines of the Douro.
Trincadeira Preta: A grape grown all over
southern Portugal, where it makes appealing
rustic wines.

Trollinger:s Common German variety making
mostly undistinguished wines, especially in the
Wiirttemberg area.

Teroldego: One of the leading red grapes of
Trentino-Alto Adige, the northernmost region in
Italy. The grape makes fascinating, highly
structured wines with blackberry fruit and tar
characters.

Terret Noir: Grown in southern France in
the Languedoc-Roussillon and in the southern
Rhéne. OF good but rarely great quality, terret
noir is often a minor part of the blend in Cétes-
du-Rhéne and Chéteauneuf-du-Pape.

Tinta Barroca: One of the grapes
commonly used as part of the blend of Port as
well as in the dry table wines of Portugal's
Douro region.

Tinta Negra Mole: Grape most often used
for basic Madeiras of modest qudlity.

A\
Vaccarése: One of the common red grapes
in France’s southern Rhéne Valley. Frequently
used in Chéteauneuf-du-Pape.
Valdiguié: Old French variety now virtually
extinct there but growing in California, where it
is the source of wines known confusingly as
Napa gamay.
Vinhé&o: Along with azal tinfo, a strident
Portuguese variety used in the rare red versions
of Vinho Verde.

X
Xynomavro: From xyno, acid, and mavro,
black. Greece’s most intense, well-respected
red grape. Makes Naoussa, one of the best
Greek wines.

Tinta Rorixz: Also known as tempranillo. One
of the grapes commonly used as part of the
blend in Port as well as in the dry table wines
of Portugal’s Douro region.

y 4
Zweigelt: Austrian cross of blaufrénkisch and
St. Laurent, it is the source of grapey, fruity red
wines in that couniry.
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