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FNH 330 MID-TERM EXAM October 30, 2012
NAME J oyce Char and STUDENT ID_ 25944/ 0%

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)

-~ 1) During red winemaking, when the must reaches __gsugar/L, free run & then press wine are sent to barrels
to finish fermentation. The primary reason for transferring the wine at this particular sugar level is

a) 30 to maintain an appropriate acidity level in the basic wine
@))\{30 to avoid over-extraction of bitter and astringent tannins

c) 50 to enhance varietal aromas in the wine

d) 30 to avoid Brettanomyces growth

e) 10 to promote Brettanomyces growth

2) (2 mk). a) Name one major “climate zone” for wine-grape production (hint not Winkler or EU zones) and
one sub-classified climate zone.

la. — major: Cool- C glmmLC
anptitude ‘
1b. — sub-classified: H[jﬂ”)ﬁ%@‘mﬁ‘é ‘%’,r&-/-{ V(Mo\ké

FAATT,
. ., o\ . :

3) (2 marks) Describe (with detal‘l for full marks) two commonly-used techniques that winemakers use to

ensure &mt skin, contact is maintained with the fermenting must/wine (note: exclude rotary fermentors):

1) It'(m,ffe/r( down or pu mlﬂed OVer
i) hubbled Ip/\esgd Sp that 4 will Ae /muw,n,ed up the (ap Sepérated

7 7
4) Leuconostoc enos is significant bacteria in wine production as / _677777 the st .
a) it is a common pathogen that causes fruit rot early in the vineyard season
b) it produces excessive volatile acidity in wine
@it can metabolize (ferment) malic acid into lactic acid.
d) under some conditions it can produce vanilla aroma compounds
e) under some conditions it can produce geranium or rotting cabbage aroma compounds
and e

5) (5 mks) Below (on the right) are some fault aromas. Match the fault-odour to its cause (or the causal
compound) on the left:

Faults cause (causal compound) Fault Aroma
a) hydrogen sulfide/mercaptoethanol 3 A vinegar
b) Ethyl acetatei 2. solvent, bruised apple or sherry
\ c) 4-ethyl phenol £ 3" rotten egg/rotting manure
- d) 2,4,6-trichloroanisole 5 4. nail polish remover

e) Acetaldehyde | ﬂ ;./Musty, corked

4 Distinct horse stable smell
6) Saignee refers to
a) the wine left in the bottom of the tank after racking is completed
b) an indication of the grape variety on the wine label
¢) the clarified wine after centrifugation
he exclusion of some of the grapes’ juice in order to increase the ratio of skins to juice
e) the practice of leaving wine over the dead yeast after fermentation is complete /
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7) Which enzyme(s) is/are sometimes added during the early stages of white wine making to improve juice
extraction during a gentle press. :

a) alcohol dehydrogenase b) cellulose @)ectinase & cellulase

d) glucosidase & glucoronidase e) silicon dioxide

8) Problems/taints are related to wild micro-organisms such as found on the surface of grapes, while the
commercial strains of yeast used for winemaking are derived from

a) Kloeckera apiculata; ---------------- Schizosaccharomyces species
Schizosaccharomyces; ------------- Saccharomyces cerevisiae

¢) Saccharomyces cerevisiae; ~-------- Kloeckera apiculata;

d) Acetobacter; Kloeckera apiculata

9) Wine made from Cabernet Sauvignon benefits in several ways from extending grape hang-time in the
vineyard. One major benefit is
a) Acidity increases late into the ripening stage so that fruit flavours appear fresher.
b) Fruit notes evolve into a highly desirable “Jammy”’ aroma
Various microbes such as powdery mildew act to introduce new flavours and increase complexity
d) Tannins in the skin tend to become less astringent, so that the wine texture is satiny not rough

Il of a,b,d

10) Leaving a wine on the lees for an extended period is sometimes done to
a) improve the efficiency of the racking off
b) introduce reduced sulfur compounds
@impart a creamy mouthfeel and perhaps a bread dough character to the wine]
d) help precipitate tartaric acid (wine diamonds)
e)candd

11) Table wines produced in cool-warm climates like those in BC and Oregon are generally subjected to cold
stabilization. This refers to

a) the grapes are harvested after the first frost to condition the grapes for pressing (easier to press)

b) at pressing, the juice is chilled down to 0°C in order to deactivate enzymes that might cause browning

¢) the vineyard cold air and warm air are mixed to keep the air temperature above freezing for the grapes
@a fter fermentation, the wine is chilled down to -4.0°C to cause precipitation of tartaric acid as crystals

e) the chilling of red wine after hot fermentation of the must

12) Brett (Brettanomyces) is a wild yeast that can introduce some rather odd aromas into wine. Factors that
often result in the growth of Brett in wine include

a) allowing white-wine must to go above 30°C during fermentation

b) storing red wine in new barrels when the wine has both a high acidity and a low alcohol level

c)Jstoring red wine with a relatively high pH in old barrels in a warm area

d) cool storage conditions during in-barrel ageing of a red wine with a low pH

13) (5 marks) Match grape variety or blend (style) with the related “typical” varietal (style) aroma(s) or
bouquet

a) Musca‘toiZ ( 1 bread dough or yeast, apple, lemon, candied ginger

b) Bordeaux Blend 3_ 2. honey, floral-orange-blossom, ripe pear/peach, canned pineapple

c¢) Sauternes LS— 3. Smoky oak, hints of black currant, blackberry/cherry

d) Champagne_@L | (& Apple, pineapple, buttery, vanilla, popcorn/oak

e) Chardonnay __~t~_ . 5. honeyed, apricot/peach, guava, candied pineapple, hint of vanilla oak

V’
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14) Amarone is produced in . in the region of in Italy.
a) Chianti - Tuscany b) Marsala - Sicily (¢ iValpolicella -Veneto d) Barolo — Piedmont

15) In the production of Amarone, the term Appassimento refers to

a) the type of special yeast used for the fermentation

b) the grape training system used to maximize the colour of the grape
the process of semi-drying the grapes before fermentation

the extended maceration & soaking of the grapes’ skin in the wine after completion of a slow fermentation
€) the region where the grapes were grown

16) In winemaking, a barrel that has “medium toast” is more likely to impart characteristics to a wine
a) such as low vanilla with more natural woody flavour

b) that are not discernable from those of an unoaked wine

¢) such as low levels of aromatic compounds (e.g. vanilla), but more smoky, spicy flavours. Less colour.
such as more vanilla, with some roasted/toasted flavours

e) such as buttery aromas and lower levels of acid taste

17) In making Beaujolais nouveau, winemakers rely on one essential grape processing (carbonic maceration)
that differs from regular red winemaking. This step is

a) the juice is pressed off the skins early in fermentation to produce a rosé wine
b) crushed grapes are allowed to sit in their own Juice for a time to improve colour & fruit extraction
¢) grapes are inoculated with botrytis to help breakdown the skins and to release more juice
the grapes are always pressed by foot in order to avoid tannins in the wine
he intact grapes in an anaerobic tank are allowed to ferment their own sugars to make 4-5% alcohol

18) (5 mks) Match each of the following agents/compounds with its use/function in winemaking:

agent/compound use/function in winemaking

a) PVPP ] L‘" 1) yeast nutrient

b) wood chips _ ¢ 2) fining agent for tannins especially red wines
,3 ¢) egg whites (albumen) é 7 __— 3) clarification agent for juice from pressed grapes

d) silicon dioxide 3 _—~._——4) fining agent for removal of brown/oxidized pigments
e) tannins 4 G 5) wine treatment substitute for oak barrel ageing
6) fining agent for removal of protein haze

19) (3 mk) In making sparkling Champagne wine, the tirage contains what 3 essential ingredients for
secondary fermentation (hint: the clarifying agent is not critical for fermentation)? For full marks, be

specii}c and use scientific/technical names and prescribed amounts where applicable. <
D0

\ & - o .
i) wg&x (ZYtg/Lor _ Atm/bottle) ii) I/ east nudrien 'fs :

] QL0 S Pl
Vi) Y - ethulnhenod SOLENOrOMA RS Gro
- — " bomanas or reusiot
20) Which one of the following choices of steps is standard for the Champagne method and in the correct
order?
a) dosage > riddling - assemblage > disgorgement -> tirage = corking
b) assemblage = riddling > dosage > disgorgement > tirage = corking
¢) tirage > disgorgement = riddling > assemblage > dosage > corking
d) dosage -> tirage - riddling > assemblage - disgorgement - corking
@assemblage > tirage > riddling - disgorgement > dosage = corking
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21) (14 mks total) For the following wine label (below left ----label A)),
A) (3 mks) What is the formal classification of this wine label (name all specific categories — hint: do £l in

the blanks for full marks)? No abbreviations allowed. we My _/‘
-0.5i Bt S"/oar/q /Anji hife wine, ii. @mf -J,O WC%/\CM,
ii. /)lp/pe//aﬂcn 0( Vrigine (’ﬁi’?‘){rzz/ﬁ?
B) (1 mks) What is the geographical classification? (‘ ham ,[) Ao h€.. France
[V

‘C) What specific variety(s) of grapes were used for this wine (3 mks)? C A ardlonnar

Pmr)-f Aoir. ] Rles%q Pt M:éuﬂ\'\ef

| D) (7 mk) i. The climate of this wine region is a Europeafi zone” 3 Y

and best fits into the climate classification of a
ii. a) Maritime climate  b) Mediterranean climate@tool climate

@ontinemal climate
c) 12-20

-15

iii. Such wines typically contain sugar at a) <5 g/L (b) b /L

pa—
B—

BRUT IMPERIAL

3 M0sCATO D

o (e 1
‘\‘;n b[qﬂ(“\:{}}l;): " zpﬂ gl i
Produit et mis en bouteille pai o100 c R

g - Rasiolo $pA - 18
E (0ml

CHAMPAGNE

) * ER}
. FoNDI :_r—l {.-._ d B. a3 ;
iv. The wine with the on the right (label B) is formally a
@till white wine b) semi-sparkling white wine c) a sparkling wine  d) fortified wine
v. The wine for label B is a) dry -dry @iessert style, highly sweet

vi. The formal classification for the label B wine is (abbreviations OK here only)
a) AVA b) VQA c) AOC @DOCG e) QMP

vii. The Label B wine is from a) Canada b) USA @Germany aly e) France

225
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22) (10 mks total) A. The main variety(s) of grapes used in this style of white wine (label below) is

Chardonn cL&I_

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

FORMWabIe wine . flyerican Vit cilbire Hecociotron
\ - Boried A
-1 i \/i t”/élyﬂ/r d & \/\/ i) ﬁéQ(y ‘d*;l (this designation means (pick one):

a) the in the bottle must have been at least cellared by the winery named
b) at least 75% of the wine in the bottle was fermented and finished by the winery named
¢) the wine in the bottle was “estate-bottled” by the winery

GEOGRAPHICAL: - \ - iy ,
i Ceb L iii._("oalifomia iv. JSA

i_Sebactions i) g’nnm’ﬂﬂc

C. After primary fermentation & racking off the lees, two processes are typically used to produce
distinctive aromas (bouquet) in the classic style for this wine. What are these 2 processes (no abbreviations)?

i)_ Nalo-lactic -{;%W;éa;&w = ii) HWn‘aﬁw

=y

MARK LYON .
| %\ WINEMAKER | .

i —
ey “rttnawg,!..\AN\VlN[YAﬂUS&WIN[HY,SUEM \

b A A i

WBR NINg: (1) A i
MU g CCORDING TO THE
‘%g?imktc HOLIC BEVERAGES DURING PE

2ot Mgy <6TS (2) CONSUMPTION OF A
W Pﬂ&}m . Dmve) A CAR OR OPERATE !
]
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FNH 330 MID-TERM EXAM March 7, 2013

NAME_ “poodacn A\ K and STUDENT ID__ 24108

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: 70 marks)

1) In winemaking, a barrel that has “high toast” is more likely to impart characteristics to a wine
a) such as low vanilla with more natural woody flavour
that are not discernable from those of an unoaked wine
uch as low levels of aromatic compounds (e.g. vanilla), but more smoky, spicy flavours.

~ d) such as more vanilla, with some roasted/toasted flavours

e) such as buttery aromas and lower levels of acid taste

2) (6 mk). a) Name two major “climate zones” for wine-grape production (hint not Winkler or EU zones) and
an example wine region for each. b) Also name one sub-classified climate zone and an example region.

1. — major: \ked&\t\”m\gox\ ’ associated region: Q/u AT \Z\nw
ii. — major: C}\«J\d’\vu Wl(u,k‘ associated region: ?7( \Q?N\M\ -
Guel :
1b. — sub-classified: __ Deye,ct [ggmgm A associated region: S, Mo Ollawaoon -
elleck . {

3) (2 marks) Describe (with detail for full marks) two commonly-used techniques that winemakers use to
ensure that skin contact is maintained with the fermenting must/wine (note: exclude rotary fermentors):

i) me;;v\u o @ ?\w\c&e Xin CO\P s cleges ibe
R y) ; roo 4 o

i) ool Gadpe . One S)KU e \)(\3 N €OJ\)

4) Leuconostoc enos is significant bacteria in wine production as

a) it is a common pathogen that causes fruit rot early in the vineyard season

b) it produces excessive volatile acidity in wine

¢) it can metabolize (ferment) malic acid into lactic acid.

d) under some conditions it can produce vanilla aroma compounds

{ cande

j; under some conditions it can produce geranium or rotting cabbage aroma compounds
[\

5) (5 mks) Below (on the right) are some fault aromas. Match the fault-odour to its cause (or the causal
compound) on the left:

Faults cause (causal compound) Fault Aroma
2 :
a) hydrogen sulfide/mercaptoethanol 2 1. vinegar
b) Ethyl acetate g /mlvent, bruised apple or sherry
¢) 4-ethyl phenol 'KQ; ; /ﬁotten egg/rotting manure
d) 2.4,6-trichloroanisole _ & /ﬁlail polish remover
¢) Acetaldehyde S. Musty, corked

6. Distinct horse stable smell

/
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6) Saignee refers to

a) the wine left in the bottom of the tank after racking is completed

b) an indication of the grape variety on the wine label

¢) the clarified wine after centrifugation

d)the exclusion of some of the grapes’ juice in order to increase the ratio of skins to juice
¢) the practice of leaving wine over the dead yeast after fermentation is complete

7) Which enzyme(s) is/are sometimes added during the early stages of white wine making to

improve/enhance varietal aroma?
a) alcohol dehydrogenase b) cellulose @pectinase & cellulase
d) glucosidase e) silicon dioxide
8) Problems/taints are related to wild micro-organisms such as ____ found on the surface of grapes, while the
commercial strains of yeast used for winemaking are derived from _
a) Kloeckera apiculata; ---------------- Schizosaccharomyces species
))Schizosaccharomyces; ------------- Saccharomyces cerevisiae
¢) Saccharomyces cerevisiae; --------- Kloeckera apiculata;
d) Acetobacter; Kloeckera apiculata

9) Wine made from Cabernet Sauvignon benefits in several ways from extending grape hang-time in the
vineyard. One major benefit is
a) Acidity increases late into the ripening stage so that fruit flavours appear fresher.
b) Fruit notes evolve into a highly desirable “jammy” aroma

Various microbes such as powdery mildew act to introduce new flavours and increase complexity
"d))Tannins in the skin tend to become less astringent, so that the wine texture is satiny, not rough
e)all ofa,b,d

10) Leaving a wine on the lees for an extended period is sometimes done to
a) improve the efficiency of the racking off
introduce reduced sulfur compounds
¢) impart a creamy mouthfeel and perhaps a bread dough character to the wine
d) help precipitate tartaric acid (wine diamonds)
e)candd

11) Table wines produced in cool-warm climates like those in BC and Oregon are generally subjected to cold
stabilization. This refers to
a) the grapes are harvested after the first frost to condition the grapes for pressing (easier to press)
b) at pressing, the juice is chilled down to 0°C in order to deactivate enzymes that might cause browning
¢) the vineyard cold air and warm air are mixed to keep the air temperature above freezing for the grapes
Y after fermentation, the wine is chilled down to -4.0°C to cause precipitation of tartaric acid as crystals
¢) the chilling of red wine after hot fermentation of the must

12) Brett (Brettanomyces) is a wild yeast that can introduce some rather odd aromas into wine. Factors that

often result in the growth of Brett in wine include

a) allowing white-wine must to go above 30°C during fermentation

b) storing red wine in new barrels when the wine has both a high acidity and a low alcohol level
(c)storing red wine with a relatively high pH in old barrels in a warm area

d) cool storage conditions during in-barrel ageing of a red wine with a low pH
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13) (5 marks) Match grape variety or blend (style) with the related “typical” varietal (style) aroma(s) or
‘bouquet
a) Rhone (Grenache blend) o 1. bread dough or yeast, apple, lemon, candied ginger

b) Bordeaux Blend___%_ 2. Raspberry, cherry, oak-leather
c) Sauternes S _37Smoky oak, hints of black currant, blackberry/cherry
d) Champagne __\ 4. Apple, pineapple, buttery, vanilla, popcorn/oak
e) Chardonnay _Lﬁ_ 5. honeyed, apricot/peach, guava, candied pineapple, hint of vanilla oak
14) Sangiovese is produced in in the region of in Italy.
\ ( ;a) Chianti - Tuscany @arsﬁlyj@lpolicella -Veneto d) Barolo — Piedmont
15) (2 mks) i. In the production of Amarone, ___ (@m :/\m‘r (fill in) is the major wine grape

variety used and also in the production of Amarone :
ii. the term Appassimento refers to
a) the type of special yeast used for the fermentation
b) the grape training system used to maximize the colour of the grape
the process of semi-drying the grapes before fermentation
" d) the extended maceration & soaking of the grapes’ skin in the wine after completion of a slow fermentation
e) the region where the grapes were grown

16) (6 mks) You are the vineywamage{ and winemaker for10 acres-effRiesling\in the south Okanagan
Valley - your goal is to make a premium wine. It is now Saturdaﬁ:&te ber 25D and the forecast for the
coming Wednesday is for several days of rain. Outline three major criteria and/or considerations (with an
example for each) that you need to use in determining if your wine grapes should be harvested now or if you
should wait. You have a contract for pickers that allows you to employ them anytime you want.

a) fhe Xy (J{.\\d@{\é"\ Q\&'\\C-Z - (X 79;0 ,(,%322 Y acd Ao Q,ur&/zm Leach
Ao s & %{N{m Qe \-mdM\ 7\1; e \rncied.
b)_hod Yind of iwp Ao T woukl = O T auk lake Vowert fiw i ],
}< ec 0o T 'Ku‘f ik Sl ke ol Laaga &%ﬁ:ﬁ
oMl ol s Sbellue - e M gupe healbliy o teg
g ockedod QW\;KM\ caleckion .

DO S \\/\,— AN l O . V \ QOGN N viGSed (
17) During red winemaking, when the must reaches g sugar/L, free run & then press wine are sent to
barrels to finish fermentation. The primary reason for transferring the wine at this particular sugar level
is :

30 to maintain an appropriate acidity level in the basic wine
@0 to avoid over-extraction of bitter and astringent tannins
" ¢)50 to enhance varietal aromas in the wine
d) 30 to avoid Brettanomyces growth
e) 10 to promote Brettanomyces growth
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24) (10 mks total) For the following wine label (below left ----label A.),

A) (3 mks) What is the formal classification of this wine label (name all specific categories — hint: do fill in
the blanks for full marks)? No abbreviations allowed.

i bk . wine, ii. Oromposn " s el Ll
( %{’L\Y\ N Q

i, Jocllokan Aodcang (unkve\ee.

~\

B) (1 mks) What is the geographical classification? Q\(\Q\\w\x}(w\g France

C) What specific variety(s) of grapes were used for this wine (3 mks)? C\ﬁ(x((\cx\V\O\M
0
Yot N i Yoot Maa©

D) i. The climate of this wine region is a European zone v _?

and best fits into the climate classification of a
ii. Cec\ climate

iii. Such wines typically contain sugar at a) <5

/L@-IS g/ ¢)1220g/L  d)20-40 g/L e) 30-50 g/L

m—

MPERIAL

4%e s oM

CHAMPAGNE

PARKLING Wi

‘‘‘‘‘‘ '
~ FONDE EN 1749
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25) (10 mks total) A. The main variety(s) of grapes used in this style of white wine (label below) is

("\_z\m((\onv\ QM\
B. Complete the list of the remaining classification details of this wine No abbreviations.

FORMAL: Still white table wine i.  \oanpiicc, - \ i aadue 1‘&;!.

/)‘?(D(\\AU C L & \-)L\-‘\e(\q A\ ‘ A\Qﬂ_ﬁ\ (this designation means (pick one):

a) the wine in the bottle must have been at least cellared by the winery named
t least 75% of the wine in the bottle was fermented and finished by the winery named

he wine in the bottle was “estate-bottled” by the wmery »
Jor W \

L2 o9 ""V
C. After primary fermentation & racklng off the lees, two processes are typically used to produce
distinctive aromas (bouquet) in the classic style for this wine. What are these 2 processes (no abbreviations)?

D Ude-\ade . Teaansokeon i) ool oo Cgﬁw%ﬁ

GEOGRAPHICAL:
i Lemges Qo m (e\bonien . _USA
B

RDONN AY
¥ celebrare.
: hﬂ.ﬁl '-.-!;.'fl'\:;r_", ,
B More ntense frst favos o e
| bam:i fermentation and aging &
aﬂdcflﬂﬂ‘hl r X

e 2007 :
[ARDONNAY
(LN Vﬂ'lﬂ/f"’

'S -
R iy

i g ¥ | " T




