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1. What does the label "classico" signify on an Italian wine?
A. The wine has aging potential
B. The wine comes from the original historic production area
C. The wine must be organic
D. The wine is a blend of grapes

2. What does "Imbottigliato all'origine" translate to in
English?
A. Vinified on site
B. Estate bottled
C. Origin protected
D. Certified vintage

3. What differentiates Vino Nobile di Montepulciano from
Montepulciano di Abruzzo in terms of grape composition?
A. Vino Nobile is made from at least 70% Sangiovese
B. Montepulciano di Abruzzo is exclusively made from Merlot
C. Vino Nobile contains no Sangiovese
D. Montepulciano di Abruzzo is always a blend

4. What is the minimum aging requirement for Barbaresco?
A. 1 year
B. 2 years
C. 3 years
D. 4 years

5. What type of wines does Gavi di Gavi specifically refer to?
A. Wines from Gavi
B. Wines from Piedmont
C. Wines from Tuscany
D. Wines from Veneto

6. What is Italy's most widely planted grape variety?
A. Sangiovese
B. Barbera
C. Cabernet Sauvignon
D. Merlot

3Sample study guide. Visit https://italytwp.examzify.com for the full version

SA
M

PLE



7. What characteristic defines a wine labeled as "Frizzante"?
A. Fully sparkling
B. Slightly sparkling
C. Still with no bubbles
D. Sweet and effervescent

8. Which of the following is a quality assurance designation
for Italian wines?
A. IGT
B. DOC
C. DOCG
D. VAQPRD

9. Where is the wine Barbaresco produced?
A. Tuscany
B. Piedmont
C. Lazio
D. Sicily

10. Which of the following producers is known for its wines
from Alto Adige?
A. Alois Lageder
B. Antinori
C. Banfi
D. Marchesi di Barolo
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Answers
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1. B
2. B
3. A
4. B
5. A
6. A
7. B
8. C
9. B
10. A

6Sample study guide. Visit https://italytwp.examzify.com for the full version

SA
M

PLE



Explanations
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1. What does the label "classico" signify on an Italian wine?
A. The wine has aging potential
B. The wine comes from the original historic production area
C. The wine must be organic
D. The wine is a blend of grapes

The label "classico" on an Italian wine signifies that the wine comes from the original
historic production area of a specific appellation. This designation is important because
it indicates that the grapes used to produce the wine are sourced from the most
traditional and often the highest-quality vineyards within that region. This term is
commonly seen in various specific Italian wine regions, such as Chianti Classico, where
"Classico" distinguishes the wine's origins from those made in newer delineated areas or
expansions of the appellation.  The use of "classico" aims to highlight the historical
significance and traditional practices of the area, which often contribute to the unique
characteristics of the wine. Therefore, when you see "classico" on a label, you can expect
a connection to the region's heritage and a commitment to the quality that comes from
established practices from that historic area.

2. What does "Imbottigliato all'origine" translate to in
English?
A. Vinified on site
B. Estate bottled
C. Origin protected
D. Certified vintage

"Imbottigliato all'origine" translates to "Estate bottled" in English. This term is often
used on wine labels to indicate that the wine has been bottled at the estate where it was
produced, suggesting that the entire process from growing the grapes to bottling the
wine takes place in one location. This practice implies a certain level of quality control
and craftsmanship, as the producer is responsible for every step of the wine-making
process. By using this phrase, wineries can communicate to consumers the authenticity
and heritage of their product, underscoring the connection between the vineyard and the
wine.   The other translations do not convey the same specific meaning. For instance,
"Vinified on site" refers to the fermentation process occurring at the winery, while
"Origin protected" would imply some sort of geographical quality assurance, and
"Certified vintage" pertains to the age of the wine rather than the bottling process. Thus,
choosing "Estate bottled" accurately reflects the intended meaning of "Imbottigliato
all'origine."
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3. What differentiates Vino Nobile di Montepulciano from
Montepulciano di Abruzzo in terms of grape composition?
A. Vino Nobile is made from at least 70% Sangiovese
B. Montepulciano di Abruzzo is exclusively made from Merlot
C. Vino Nobile contains no Sangiovese
D. Montepulciano di Abruzzo is always a blend

Vino Nobile di Montepulciano is indeed differentiated from Montepulciano di Abruzzo
primarily by its grape composition. Vino Nobile di Montepulciano must contain at least
70% Sangiovese, locally known as Prugnolo Gentile. This is significant because it
establishes the wine's identity and quality, showcasing the characteristics of the
Sangiovese grape—its bright acidity, fruity flavors, and aging potential.   Montepulciano
di Abruzzo, on the other hand, can be primarily made from the Montepulciano grape and
does not have the same premium classification requirements. This key difference in the
mandatory grape content emphasizes the quality and style distinctions between these two
Italian wines, with Vino Nobile di Montepulciano often being regarded as a more
prestigious wine due to its higher Sangiovese percentage and the specific regulations
governing its production.

4. What is the minimum aging requirement for Barbaresco?
A. 1 year
B. 2 years
C. 3 years
D. 4 years

Barbaresco, a renowned red wine from the Piedmont region of Italy, has a specific aging
requirement that ensures the wine develops its characteristic flavors and complexity. The
minimum aging requirement for Barbaresco is indeed a duration of 2 years. This period
includes at least 9 months of aging in oak barrels, which helps impart structure and
depth to the wine. The remaining time can be spent in stainless steel or glass, allowing
the wine to integrate its flavors and aromas.  This aging requirement is part of
Barbaresco's classification as a DOCG (Denominazione di Origine Controllata e
Garantita), the highest designation for Italian wines, which emphasizes quality and
adherence to strict production standards. The longer aging not only contributes to the
development of the wine's profile but also distinguishes it from similar wines with
shorter aging requirements, reinforcing Barbaresco’s reputation for quality and
refinement.
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5. What type of wines does Gavi di Gavi specifically refer to?
A. Wines from Gavi
B. Wines from Piedmont
C. Wines from Tuscany
D. Wines from Veneto

Gavi di Gavi specifically refers to wines that are produced in the Gavi area, which is
located within the Piedmont region of northwest Italy. These wines are made
predominantly from the Cortese grape variety and are known for their crisp, refreshing
characteristics, usually featuring notes of green apple, citrus, and sometimes a slight
mineral quality. The designation "di Gavi" signifies that the wine comes from the specific
commune of Gavi, which has its own unique terroir that influences the style and quality
of the wine. This distinction is important within the Italian wine classification system, as
it highlights the geographic origin of the wine and its specific characteristics that result
from the local climate and soil conditions.

6. What is Italy's most widely planted grape variety?
A. Sangiovese
B. Barbera
C. Cabernet Sauvignon
D. Merlot

Sangiovese is Italy's most widely planted grape variety and holds a prominent place in
the country’s viticulture. This grape is particularly revered for its versatility and
adaptability, thriving in various climates and soil types throughout Italy.   Best known for
its role in producing Chianti, a wine that encapsulates the Tuscan terroir, Sangiovese is
celebrated for its vibrant acidity, cherry flavors, and earthy undertones. Its importance in
both traditional and modern winemaking in Italy cannot be overstated; it is a
foundational element of many regional wines and often blended with other varietals to
enhance complexity.  Sangiovese’s dominance in planting statistics reflects not only its
historical significance but also its ability to produce wines that range from simple, fresh,
and fruity to complex and age-worthy. This widespread cultivation is supported by the
grape's adaptability, making it a favorite among both winemakers and consumers, and
solidifying its status as the backbone of Italian red wine production.
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7. What characteristic defines a wine labeled as "Frizzante"?
A. Fully sparkling
B. Slightly sparkling
C. Still with no bubbles
D. Sweet and effervescent

A wine labeled as "Frizzante" is characterized by being slightly sparkling. This term
refers to a style of wine that has a moderate level of carbonation, typically resulting in a
gentle effervescence. The bubbles in a Frizzante wine are less pronounced than those in
fully sparkling wines, such as Champagne or Prosecco, which display a more vigorous and
persistent fizziness.  This distinction is important for wine consumers as Frizzante wines
often have a light, refreshing quality that can be quite enjoyable, especially in contexts
like casual dining or seasonal festivities. The subtle sparkle can enhance the aromas and
flavors of the wine, providing an additional layer of complexity without overwhelming the
palate.  In contrast, fully sparkling wines contain a higher level of carbonation, resulting
in a more robust sparkling sensation, while still wines have no bubbles at all. Though a
sweet and effervescent option may sound appealing, true Frizzante wines do not
exclusively adhere to a sweet profile; they can range from dry to slightly sweet.
Therefore, the defining feature remains the presence of slight fizziness.

8. Which of the following is a quality assurance designation
for Italian wines?
A. IGT
B. DOC
C. DOCG
D. VAQPRD

The designation DOCG, which stands for Denominazione di Origine Controllata e
Garantita, signifies a high level of quality assurance for Italian wines. This classification
indicates that the wine adheres to strict regulations regarding its production, which
include specific geographical areas, grape varieties, winemaking techniques, and aging
requirements. DOCG wines undergo rigorous quality control throughout the production
process, and they must pass sensory evaluations conducted by a panel of experts before
being granted this designation.  The DOCG is the highest classification for Italian wines,
ensuring that consumers receive products that not only reflect the unique terroir of their
regions but also conform to high standards of quality. This prestigious designation
represents a guarantee that the wine has been produced in accordance with traditional
methods and legal standards, making it a mark of excellence in the competitive
landscape of Italian winemaking.
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9. Where is the wine Barbaresco produced?
A. Tuscany
B. Piedmont
C. Lazio
D. Sicily

Barbaresco is produced in the Piedmont region of Italy, which is renowned for its
high-quality wines primarily made from the Nebbiolo grape. This region's unique terroir,
characterized by its hills and specific microclimates, creates the ideal conditions for
cultivating Nebbiolo, which is known for its aromatic complexity and aging potential. 
Piedmont, particularly the area surrounding the village of Barbaresco, is one of the top
wine-producing regions in Italy, alongside Barolo, which is made from the same grape.
The distinct characteristics of Barbaresco wines include their elegance, softer tannins,
and floral and fruity notes, setting them apart from other Nebbiolo wines produced in
regions like Barolo.  The other regions mentioned—Tuscany, Lazio, and Sicily—are known
for producing their own varieties of wines, but they do not produce Barbaresco. Tuscany,
for example, is famous for Chianti and Brunello di Montalcino, while Sicily is known for
Nero d'Avola and Etna wines. As a result, Barbaresco's identification with Piedmont
underscores the region's significance and reputation in the world of fine wine
production.

10. Which of the following producers is known for its wines
from Alto Adige?
A. Alois Lageder
B. Antinori
C. Banfi
D. Marchesi di Barolo

Alois Lageder is a prominent producer known for its exceptional wines from Alto Adige, a
region in northern Italy recognized for its diverse microclimates and focus on
high-quality grape varieties. This region is particularly noted for its white wines,
especially those made from grapes such as Gewürztraminer, Pinot Grigio, and Sauvignon
Blanc, as well as high-quality red wines from Pinot Noir and Lagrein.   Alois Lageder has
a strong commitment to biodynamic farming practices, which enhances the expression of
terroir in their wines. The winery's emphasis on sustainability and the use of indigenous
grape varieties reflects the character of Alto Adige's unique climate and geography.
Hence, the association of Alois Lageder with Alto Adige is well-founded due to its
historical ties to the region and the distinctive quality of their wines that showcase the
essence of this celebrated wine-producing area.
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