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FNH 330 

MID-TERM EXAM  Topics/Question area



2014-2015
BELOW ARE SOME TYPICAL CONTENT QUESTIONS FOR THE MIDTERM – OTHER CONTENT QUESTIONS MAY APPEAR ON THE MIDTERM.  ALSO LABELS ARE SHOWN AND STANDARD QUESTIONS ARE SHOWN BELOW ALSO – OTHER QUESTIONS MAY APPEAR AND OTHER LABELS (NOT TASTED IN THE LAB, BUT VERY SIMILAR) MAY ALSO APPEAR. REVIEWING THE QUESTIONS BELOW AND FINDING GOOD ANSWERS FROM THE LECTURE SLIDES, SUPPLEMENTAL WORD FILES AND LAB MANUAL WILL BE VEY HELPFUL TO PREP YOU FOR THE ACTUAL EXAM ON TUESDAY.
Circle the best answer for each question (unless more are indicated) or fill in the blank with the answer where indicated (1 mark each except where noted: Total: 60 marks)

What is “Toasting” of wine barrels and how does this relate to wine style & its “qualities?”
Of what significance are major “climate zones” to wine-grape production (hint not zone A or zone 1). Name 3-4 major climate zones and provide an example of a well-known wine appellation (as per lectures) for each names climate zone.
Name two sub-classification areas of climate zones – and again provide an example of a well-known wine appellation (as per lectures) for each.

What is a rainshadow and how is it influential on a wine producing region? Is it beneficial or problematic or  both (how?).

What is the “cap” that forms in red winemaking and how does it form? Explain how and why winemakers deal with the cap that forms.

What are 5 wine faults that were discussed in class? What is the cause (& the causal compound) for each? 

What is Leuconostoc enos (aka Oenococcus oeni) and what is its significance to wine production?

Which enzymes are sometimes added during white wine making to improve/enhance quality and/or varietal aromas?

What microbes benefit wine-making (how) and which ones cause problems/taints?
How does extending grape hang-time in the vineyard benefit winemaking – what are the problems associated with too little and too much hang time (can you provide examples)?

Name 4 different training systems and the main advantage/benefit for each.

11) Which What are the main steps in a standard white wine making plan & in the correct order?

What are some highly-toasted-oak-derived flavours in wine that differ from those associated with lightly-toasted oak-barrels?

Describe for each of the grape varieties or blends (style) that we tasted in our labs - “typical” varietal and/or style aroma(s) or bouquets.

Name the benefits & limitations in using mechanical harvesting for wine-grapes instead of hand-picking:
Describe for each of the following agents/compounds what their iuse/function is in winemaking:
agent/compound





a) Kieselsol






b) activated charcoal


 

c) Gelatin





d) Bentonite





e) Calcium Carbonate





What is a growing degree day and how is the calculation of these helpful in wine-grape growing and eventually to wine quality?

20) (9 mks total) For the following wine label below,

A) What is the formal classification of this wine label (name all specific categories) No abbreviations allowed.
B) What is the geographical classification (where were the grapes grown)?

C) What specific variety(s) of grapes are used for this style of wine? 

D)  Based upon its climate, this wine region is placed in a European zone _____? zone A, B, CIa, CIb, or CII? 
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 21) (9 mks total) A. The main variety(s) of grapes used in this style of white wine (label below) is/are
_________________________________________________________________________________    

B.  Complete the list of the remaining classification details of this wine No abbreviations.

FORMAL: Still white table wine    _______________________________________________ 

​​​​​​​​​________________________________________________________________

GEOGRAPHICAL: 

 _____________________________________     _______________________________________  
_____________________________________      _____________________________
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