Crazy Wine Trivia Quiz /

1. A*vertical tasting” involves: . o
A. Wines from the same year but from different vineyards or winemakers From our family to yours!

B. Wines from the same vineyards or winemakers but from different years

C. Tasting wines while standing up

WINECEEK

APR“_ ED|T|ON 2017 ° PR|CES EFFECTNE 3/29—4/25/2017 Answer: B. It can be extremely difficult to discern sometimes subtle

differences from one year to the next in wines by the same winemaker.

2. When at a restaurant and a small amount of wine
is poured to taste, the purpose here is to:

A. See if you like the wine

B. Make sure it is the wine you thought it was

La Crema Chardonnay C. Make sure the wine is not spoied

89 pts George the Wine Geek Answer: C. The sole purpose of this is to make sure that the wine
is not defective. If the wine tastes “off,” but you are not sure if it is

spoiled, ask the waiter. If you just do not like the taste of the wine,

. . . e . : “Wine is so much more than a beverage. It's a romance,
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Floral, lemon, green apple, subtle oak & CHOCOLATEF CHEESE
spice aromas. Lemon drop, white stone i P «
P P Pick of the month  Pick of the month Boar’ Head
fruit, yellow plum & honeydew melon
flavors. Richly textured, with balanced Perugina 85% - Boar’s Head Piave
acidity & a lingering finish. Daca_o Chocolate ([taly) ~ Animport crated with
You will be transported into a whole milk from farms
dream world of flavor, & passion n the Belluno Province

in Italy’s Veneto region,

Piave is uniquely nutty with sweet notes & intense flavor
that results from aging over 14 months.

Wine Pairing:

Pairs well with Peirano lllusion Red Blend.

Food Pairing Roasted Chicken or Baked Ham. for delicacies that is genuinely |
Iltalian. Enjoy the decadence of Perugina's

darkest, richest chocolate with 85% cacao.
Cheese Pairing Wine Pairing: Perfect pairing with Chateau Ste.
Michelle Anniversary Edition Cabernet Sauvignon.

Boars Head Gouda Boars Head Gruyere
AtoZ Chateau Ste. Michelle
Pinot Noir Riesling
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