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1. Name the primary white grape variety used in Champagne
production.

A. Pinot Grigio

B. Chardonnay

C. Sauvignon Blanc
D. Riesling

2. Which grape variety is primarily used in the production of
Beaujolais wines?

A. Cabernet Sauvignon
B. Pinot Noir

C. Gamay

D. Merlot

3. What is the best recommendation for a customer seeking a
big and robust wine priced between $30 and $50?

A. Clos St Michelle CDP

B. Chateau Montelena Cabernet Sauvignon
C. La Vieille Ferme Rouge
D. Domaines Ott Rosé

4. Why does Criots-Batard-Montrachet typically have a lower
price than Latour Puligny-Montrachet?

A. It is made from lesser grape varieties
B. It is an AOC for Chardonnay
C. It is a sweet wine

D. It is less known internationally

5. What are typical characteristics of a Sémillon wine?
A. Light and crisp with high acidity
B. Rich, with waxy textures and notes of stone fruit
C. Bold and tannic with dark berry flavors
D. Floral and aromatic with hints of citrus
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6. Which type of red wine is associated with the Volnay AOC?
A. Cabernet Sauvignon

B. Pinot Noir
C. Merlot
D. Syrah

7. What are the characteristics of a dry wine?
A. High residual sugar content
B. Little to no residual sugar
C. Low acidity

D. Strong tannins

8. What is the largest AOC in the Cote de Nuits?
A. Chambertin
B. Gevrey-Chambertin
C. Morey-Saint-Denis
D. Fixin

9. Which of the following is not a top producer in Alsace?
A. Zemmer

B. Trimbach
C. Hugel
D. Vector

10. Which grape varietal is referred to as "the king of grapes"
in Alsace, known for its aromatic wines?

A. Chardonnay

B. Sauvignon Blanc
C. Muscadet

D. Riesling
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1. Name the primary white grape variety used in Champagne
production.

A. Pinot Grigio
B. Chardonnay

C. Sauvignon Blanc
D. Riesling

The primary white grape variety used in Champagne production is Chardonnay.
Champagne production is distinct because it is governed by strict regulations concerning
the grape varieties that can be utilized, and Chardonnay is one of the key grapes,
alongside Pinot Noir and Pinot Meunier. Chardonnay contributes to the elegance and
finesse of Champagne, providing acidity and subtle fruit flavors that are essential for the
development of complexity in sparkling wines. It is particularly valued for its ability to
age well, which is important in the traditional method of Champagne production, where
the wine undergoes secondary fermentation in the bottle. This grape is known for its
versatility across different terroirs within the Champagne region, enhancing the overall
flavor profile of the finished product. Other grape varieties mentioned, such as Pinot
Grigio, Sauvignon Blanc, and Riesling, while popular in their own respective wine-making
regions and styles, are not utilized in traditional Champagne production, making them
unsuitable choices in this context.

2. Which grape variety is primarily used in the production of
Beaujolais wines?

A. Cabernet Sauvignon
B. Pinot Noir

C. Gamay
D. Merlot

The primary grape variety used in the production of Beaujolais wines is Gamay. This
grape is known for its bright fruit flavors, low tannins, and ability to produce wines that
are light and easy to drink, making it particularly well-suited for the style of red wines
produced in the Beaujolais region of France. Beaujolais is famous for its unique
production method called carbonic maceration, which enhances the fresh and fruity
characteristics of Gamay. This method allows grapes to ferment in a carbon dioxide-rich
environment, resulting in wines that show vibrant flavors of cherries, raspberries, and
strawberries, with a characteristic floral note. The distinction of Gamay also reflects the
specific terroir of the Beaujolais region, further contributing to its profile and the style
of wines that are celebrated there. Other grape varieties mentioned, such as Cabernet
Sauvignon, Pinot Noir, and Merlot, are associated with different wine-growing regions
and styles and do not play a primary role in the Beaujolais wine production.
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3. What is the best recommendation for a customer seeking a
big and robust wine priced between $30 and $50?

A. Clos St Michelle CDP
B. Chateau Montelena Cabernet Sauvignon

C. La Vieille Ferme Rouge
D. Domaines Ott Rosé

The best recommendation for a customer seeking a big and robust wine priced between
$30 and $50 is Clos St Michelle CDP. This wine comes from the Chateauneuf-du-Pape
region in France, known for producing full-bodied and complex red wines, often made
primarily from the Grenache grape and often blended with other varieties such as Syrah
and Mourvedre. Chateauneuf-du-Pape wines are recognized for their depth, richness, and
bold flavors, making them ideal for someone looking for a robust wine experience. In
contrast, while Chateau Montelena Cabernet Sauvignon is also a strong contender and
offers a robust profile, it tends to be slightly higher in pricing and is often considered
more polished rather than the rustic, heftier character that some prefer in a big wine. La
Vieille Ferme Rouge is more of an easy-drinking wine, well-suited for casual occasions,
but doesn’t carry the same level of intensity and complexity that the customer is likely
seeking. Domaines Ott Rosé, on the other hand, is well-known for its refreshing qualities
and is more aligned with lighter, crisper flavors, which does not match the request for a
big and robust wine. Thus, Clos St Michelle CDP

4. Why does Criots-Batard-Montrachet typically have a lower
price than Latour Puligny-Montrachet?

A. It is made from lesser grape varieties
B. It is an AOC for Chardonnay
C. It is a sweet wine

D. It is less known internationally

The choice regarding Cristot-Batard-Montrachet typically having a lower price than
Latour Puligny-Montrachet being due to it being an AOC for Chardonnay is not the
primary reason for the price difference. Both wines come from renowned vineyards in
Burgundy and are made from the Chardonnay grape, which is highly regarded in this
region. The price disparity is more closely tied to factors such as vineyard prestige,
recognition, and production quantity. Latour Puligny-Montrachet, often regarded as a
more prestigious site, commands higher prices due to its reputation and the high
demand for its wines. Criots-Batard-Montrachet, while also esteemed, may not have the
same level of international recognition as Latour Puligny-Montrachet. This situation
highlights the nuances of wine valuation, where recognition and perception in the
market can significantly influence pricing, rather than solely the grape variety or the
official classification (AOC) of the wine.
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5. What are typical characteristics of a Sémillon wine?
A. Light and crisp with high acidity
B. Rich, with waxy textures and notes of stone fruit

C. Bold and tannic with dark berry flavors
D. Floral and aromatic with hints of citrus

Sémillon is known for its rich and textured profile, which is represented by the correct
answer. This varietal typically exhibits a waxy mouthfeel, contributing to a substantial
body, and often showcases flavors such as stone fruits like apricot or peach. The richness
in Sémillon is enhanced by its ability to age, allowing for the development of more
complex flavors over time. This wine's characteristic richness sets it apart from lighter
varieties, making it an excellent choice for those seeking a fuller, more textured
experience. The other options describe traits associated with different grape varieties.
For instance, light and crisp wines with high acidity are more representative of varieties
like Sauvignon Blanc. Meanwhile, bold and tannic wines with dark berry flavors align
more with red varietals, such as Cabernet Sauvignon or Merlot. Lastly, floral and
aromatic characteristics accompanied by hints of citrus are traits typically associated
with varietals like Viognier or certain styles of Riesling. Understanding these distinctions
can help in recognizing the unique qualities of Sémillon.

6. Which type of red wine is associated with the Volnay AOC?
A. Cabernet Sauvignon
B. Pinot Noir
C. Merlot
D. Syrah

Volnay AOC, located in the Cote de Beaune region of Burgundy, is renowned for
producing high-quality red wines, and Pinot Noir is the primary grape variety used in this
AOC. The wines from Volnay are celebrated for their elegance, finesse, and aromatic
complexity, showcasing characteristics that are typical of Pinot Noir, including red fruit
notes, floral aromas, and a velvety texture. The terroir of Volnay, with its specific
microclimate and soil types, contributes significantly to the unique profile of wines made
from Pinot Noir in this region, differentiating them from the more robust expressions
often found in regions producing other varietals. Therefore, associating Volnay AOC with
Pinot Noir is accurate, as it reflects the region’s longstanding tradition and commitment
to this specific grape variety.
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7. What are the characteristics of a dry wine?
A. High residual sugar content
B. Little to no residual sugar

C. Low acidity
D. Strong tannins

A dry wine is characterized by little to no residual sugar. This means that during the
fermentation process, the yeast has converted most of the grape sugars into alcohol,
resulting in a wine that is not sweet. The perception of dryness in wine primarily comes
from the absence of sugar, as sweetness is what defines a sweet wine. The
characteristics that make a wine dry are essential for understanding its profile and how it
might pair with food or other beverages. A wine that is labeled as dry is typically more
refreshing and emphasizes other flavor components, such as acidity and tannins, rather
than sweetness. This attribute allows the wine's inherent qualities, like fruit flavors,
aromatics, and structured profiles, to be more prominent. Understanding this
characteristic is crucial for wine enthusiasts and professionals, as it impacts tasting
experiences, food pairings, and overall appreciation of the wine. The other options, which
include high residual sugar content, low acidity, and strong tannins, do not align with the
definition of dry wine, as these are either indicators of sweetness or unrelated to the
dryness characteristic.

8. What is the largest AOC in the Cote de Nuits?
A. Chambertin

B. Gevrey-Chambertin
C. Morey-Saint-Denis
D. Fixin

Gevrey-Chambertin is recognized as the largest AOC (Appellation d'Origine Controlée) in
the Cote de Nuits, which is part of the Burgundy wine region in France. This designation
signifies that Gevrey-Chambertin encompasses a significant area of vineyards and
produces a substantial quantity of wine compared to other AOCs in the same region.
Gevrey-Chambertin is particularly notable for its high-quality red wines made primarily
from Pinot Noir. The AOC is known for its prestigious vineyard sites, including the
renowned Grand Cru vineyards like Chambertin and Mazis-Chambertin, which contribute
to its reputation and vineyard area size. The other options represent smaller AOCs
within the Cote de Nuits. While Chambertin is a revered Grand Cru within
Gevrey-Chambertin, it is not an AOC on its own and does not cover as much area.
Morey-Saint-Denis and Fixin are also smaller AOCs in comparison to Gevrey-Chambertin.
Therefore, the distinction of size clearly categorizes Gevrey-Chambertin as the largest
AOC in the Cote de Nuits.
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9. Which of the following is not a top producer in Alsace?
A. Zemmer
B. Trimbach
C. Hugel
D. Vector

Zemmer is not recognized as a top producer in Alsace compared to the other names
listed. Alsace is known for its exceptional white wines, particularly those made from
varietals like Riesling, Gewiirztraminer, and Pinot Gris. The prestigious producers in the
region, such as Trimbach and Hugel, are celebrated for their quality and consistency in
producing wines that exemplify the terroir and winemaking traditions of Alsace.
Trimbach, for example, has a longstanding reputation and is well-known for its elegant
styles and age-worthy Rieslings. Similarly, Hugel is renowned for its full-bodied, aromatic
wines and has a rich history of winemaking that contributes to its status. In contrast,
Zemmer does not have the same level of recognition or history in the region, which is why
it is not considered one of the top producers in Alsace. Vector does not represent a
known producer in this context. A strong foundation in these established producers
provides insight into the quality standards and traditions upheld in the Alsace wine
region.

10. Which grape varietal is referred to as "the king of grapes"
in Alsace, known for its aromatic wines?

A. Chardonnay

B. Sauvignon Blanc
C. Muscadet

D. Riesling

Riesling is often referred to as "the king of grapes" in Alsace due to its prominence and
exceptional quality in the region. This grape varietal is highly regarded for producing
aromatic wines that exhibit a wide range of flavors, including floral, fruity, and mineral
notes. The climate and terroir of Alsace contribute to the full expression of Riesling's
characteristics, allowing for the development of complex and high-quality wines that can
age beautifully. Riesling's capability to convey the nuances of the terroir also makes it a
favorite among winemakers and critics alike. It is versatile, able to produce dry, semi-dry,
and sweet wines, thus appealing to a broad audience. Alsatian Rieslings are particularly
noted for their purity, balance, and aromatic complexity, making them a stellar
representation of the varietal. This acclaim and versatility solidify Riesling's status as the
premier grape varietal in Alsace, often overshadowing other varietals produced in the
region.
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