A

Abboccato: slightly sweet

Acerbo: sour, acerbic

Acescenza: Acetic (see also Ascescence) 

All wines contain acetic acid - (ie: vinegar). Normally the amount is insignificant and may even enhance flavour. At a little less than 0.10 percent content, the flavour becomes noticable and the wine is termed acetic. Above 0.10 percent content is considered a strong fault. A related substance, ethyl acetate, contributes the smell associated with acetic acid content.

Acidità: Acidity 

A wines acidity should be detectable as a sharpness in the mouth, particularly around the front sides of the tongue. It should be neither too obvious nor absent. It provides a refreshing sensation in white wines, and grip and balance in reds. It's absence makes a wine dull and 'flabby' - a defect in any wine, but a disaster in sweet wines which to me become undrinkable without it. Too much makes the wine difficult to drink. There are many acids in a wine, but the principle ones are acetic, malic, tartaric, lactic, citric and carbonic acid.


Acidity 

All wines naturally contain acids, which should be in proper balance with fruit and other components. Sufficient acidity gives liveliness and crispness and is critical for wines to age.


Acidity 

Acid is present in all grapes, and therefore all wines. It is extremely important (particularly in white wines) in determining structure, shape and lifespan. Good acid levels can make a wine crisp and refreshing, supporting the aftertaste. Acidity also helps preserve a wine. Wines low in acidity are often described as tasting flabby.

Acidulo: Tart 

sharp; acceptable if not too acidic.

Tart (see also Sharp, Sour) Synonym for "acidic".

Acquavite: brandy, spirit, liquor

Affumicato: smoked, smoky

Smoke/Smoky (see also Oaky, Toasty, Vani 

1.Some use the word in the same sense as the smell/flavour that separates smoked (anything) from ordinary (anything).

2.Refers to aroma contributed by the charred oakwood in barrels. It can have a variety of impressions - (eg: such as the remains of a burnt-out fire).

Smoky 

Aroma and flavor sometimes associated with oak aging.

Toasty (see also Oaky, Smoke/Smoky, Vani 

Other, similar descriptors are "caramel" and "toffee". Some also add spicy flavours, such as "cinnamon" or "cloves".

Aggressivo: aggressive

A term used to describe a wine with harsh flavors, often the result of too much tannin or acid.

Agro: Sour, sharply acidic or vinegary

Sour (see also Crisp, Sharp) 

Almost a synonym for acidic. Implies presence of acetic acid plus excess acid component. (Is also one of the four basic taste sensations detected by the human tongue).

Tart (see also Sharp, Sour) 

Synonym for "acidic".

Amabile: sweetish

Amaro: Bitter 

Usually considered a fault in but characteristic of such wines as Amarone and certain other Italian reds.

Anidride: dioxide

Annata: vintage

Vintage Date 

Refers to the year the grapes were harvested and to the wine made from those grapes. To place a vintage on the label, most wine producing regions now require that at least 95 percent of the wine contain grapes harvested from only that year. Historically, some wine regions were lax in requiring that vintage dates be accurate. Wines that are blended from more than one harvest are called nonvintage wines.

Antociano: anthocyanin

Aranciato: orange coloured

Archetto: legs, alcohol (see also Legs, Tears) 

This constituent of wine is a natural by-product of fermentation. It is one of the main pillars of perceived flavour, the others being "Acid", "residual Sugar" (and/or "Glycerin") and "Tannin". The presence of these components define a wine that has "good balance". For tablewines the wine label must, by law, state the alcohol content of the wine within the bottle, usually expressed as a percentage of the volume. Table wines do not usually exceed 14 percent alcohol content - (11 percent to 12.5 percent is generally considered the optimum amount) - although a few, such as the "jaune vin" of the Jura region of France are fermented in a special manner to attain consistently higher levels in the 14.5 to 15.5 percent range. Sweet dessert wines fall in the same range. Fortified wines - (eg: Sherry, Port etc) - range from 17 percent to 21 percent alcohol content.

Legs 

A tasting term. It refers to the tear-like tracks that a wine makes down the side of a glass after it has been swirled. It may be related to alcohol or glycerol content - it's a matter of contention. Not really essential for assessing the quality of a wine, although some tasters do still pass comment on a wines 'legs'.

Legs 

The viscous rivulets that run down the side of the glass after swirling or sipping, a mingling of glycerin and alcohol.

Legs 

The drops of wine that slide down the sides of the glass when it is swirled.

Legs (see also Firm, Tears) 

1. Term used when referring to the liquid rivulets that form on the inside of a wineglass bowl after the wine is swirled in order to evaluate the alcohol concentration present. Usually the higher the alcohol content, the more impressive the rivulets appear because of reduced surface tension effects. (Some still cling to the erroneous belief that glycerin content causes these rivulets). Valuable technique when used in "blind" tasting competitions.


2. Alternatively, is used by some as a near synonym for "balance" as in "This wine has legs", ie: underpinnings. Indicates the wine has all the basic characteristics looked for in when making an initial assessment.

Rim (see also Age/Aging, Browning, Legs) 

Refers to edge of wine surface as seen through a "ballon" style wineglass held at an angle of about 30-40 deg. from the vertical and viewed against white piece of paper or cloth using natural light . Used in evaluation of wine age. In "blind" tasting is about the only way to get an informed perception about the probable life and/or condition of the wine from that date on.

Argilloso: cleyey

Armonico: harmonious, well-balanced

Harmonious  All elements -- fruit, acid, tannin -- in perfect balance
Aroma: The smell of a wine, especially young wines.

Aroma 

The scent of a wine--frequently used interchangeably with the word "bouquet." Some tasters apply the term aroma only to the fruit-like fragrances of a young wine, and subsequently refer to the more complex smells of bottle-aged wines as bouquet.

Aroma (see also Bouquet, Nose Below) 

The intensity and character of the aroma can be assessed with nearly any descriptive adjective. (eg: from "appley" to "raisiny", "fresh" to "tired", etc.). Usually refers to the particular smell of the grape variety. The word "bouquet" is usually restricted to describing the aroma of a cellar-aged bottled wine.

Aromatico: Aromatic 

A term for wines with pronounced aroma, particularly those redolent of herbs or spices.

Off-flavors (also off-aromas or off-nose 

Not quite right; flavors or odors that are not correct for a particular type of wine; opposite of clean; defective.

Aspro: Sour 

Sharply acidic or vinegary/ bitter.

Astringente: Astringent 

The "puckerish" quality of high tannin content, which has the effect of drying out the mouth. Many young red wines are astringent because of tannin.

Astringent 

Descriptive of wines that have a rough, puckery taste. Usually can be attributed to high tannin content. Tannic astringency will normally decrease with age. However, sometimes the wine fails to outlive the tannin.

Astringent 

The mouth puckering sensation caused by wines (usually reds) that are high in tannin. Sometimes astringency can be appealing in a wine and favorably complement food. Astringency tends to decline with bottle age. 

Rough (see also Astringent) 

Flavour or texture give no pleasure. acidity and/or tannin are predominant and coarse.

Tannin (see also Astringent, Puckery) 

A naturally occurring substance in grapeskins, seeds and stems. Is primarily responsible for the basic "bitter" component in wines. Acts as a natural preservative, helping the development and, in the right proportion, balance of the wine. It is considered a fault when present in excess.

Attecchire: take root (to), sprout (to)

Austero: austere Angular (see also Austere, Crisp, Fresh) 

The total effect of dominant, tart-edged flavours and taste impressions in many young dry wines. Has opposite meaning to round, soft or supple.

Austere 

A term used to describe a wine that is unforthcoming - often they are young, tannic wines. They give little pleasure at the time, but it is likely that they will improve with age.

Austere 

Somewhat hard, with restrained fruit and character.

Austere 

Usually used in description of dry, relatively hard and acidic wines that seem to lack depth and roundness. Such wines may soften a bit with age. Term often applied to wines made from noble grape varieties grown in cool climates or harvested too early in the season.

Austere 

Describes high-acid wines; sometimes used in reference to young wines.

Firm (see Austere) 

Attacks the palate with acid or tannic astringency. Suggests that the wine is young and will age. Nearly always a positive comment and very desirable with highly flavoured foods.

B

Barbatella: vine cutting

Barile: barrel Barrel Fermented 

Wine (usually whites) fermented in, typically, 55-gallon oak barrels rather than neutral containers such as stainless steel. Barrel fermentation requires careful cellar attention, but can contribute to increasing the complexity and flavor of a wine by adding suggestions of spice and vanilla from the interaction of the wine and the wood. Most often used in the fermentation of Chardonnay.

Barrique (France) 

The barrique is a wooden barrel, the deign of which originated in Bordeaux, France. It has a capacity of 225 litres. It can now be found in the cellars of winemakers worldwide, especially those involved in producing Bordeaux-style blends of quality. The longer a wine spends in barrel the more of the oak flavour it will take on. Strong flavours also result when the alcoholic fermentation takes place en barrique. There are dozens of other barrel shapes and sizes - one commonly found in the New World is the hogshead.

Batteri: bacteria

Beva (di pronta beva): early-drinking

Blend 

The process of combining different wines with the goal of creating a composite that's better than any of the wines separately. The wines used for blending might be from different varieties 

Bordeaux Blend


A term used for blended wines made with two or more of the traditional BORDEAUX grape varieties. The Bordeaux red grapes are CABERNET FRANC, CABERNET SAUVIGNON, Carmenere, Gros Verdot, MALBEC, MERLOT, petite verdot, and St. Macaire; white grapes are SAUVIGNON BLANC (Sauvignon Musque), MUSCADELLE (Sauvignon Vert), and SÉMILLON. In the United States, such blends are referred to as MERITAGE wines, providing they meet certain requirements. 

Botrytis cinerea: Also called noble rot, this beneficial mold develops on grapes under certain environmental conditions. However, under the wrong circumstances (such as unripe grapes), gray rot develops and spoils the grapes. When carefully cultivated, botrytis causes the grape to shrivel, concentrating and intensifying both sugar and flavor. In addition, the acid levels remain high, which prevents the resulting wines from being cloyingly sweet. Most winemakers are exhilarated when noble rot descends on their grapes because it gives them fruit from which to make very elegant, intensely flavored DESSERT WINES.

Bottaio – Cooper, barrel maker

Botte – Barrel

Bottiglia – Bottle wine bottles


Wine bottles come in many sizes, shapes, and colors. Bottle shapes and colors have some standard usage, but none are official so they cannot be completely relied on for accuracy. The high-shouldered, straight-sided bottles made of dark green glass are the standard for BORDEAUX red wines. They're also generally used in other countries around the world for wines made from grapes associated with Bordeaux (like CABERNET SAUVIGNON and MERLOT), as well as others like California's ZINFANDEL and Italy's CHIANTI (the higher-quality ones).

Bouquet: Today's classic usage for the term bouquet is the complex fragrance that develops in a wine through fermentation and aging, specifically bottle aging. See also AROMA; NOSE. 

Brandy:  A liquor distilled from wine and aged in wood, which contributes flavor and color. The finest of all brandies is COGNAC, closely followed by ARMAGNAC. The name brandy comes from the Dutch brandewijin, meaning "burned (distilled) wine." Brandy can also be made from fermented fruits other than grapes (such as the apple-based Calvados), but they are generally qualified by adding the name of the fruit, as in apple brandy. The term brandy by itself generally refers to those made from grapes.

Brillante- Brilliant


An adjective used to describe a wine of superior clarity, which is usually accomplished through intense filtering. 

Brut: A term applied to the driest (see DRY) CHAMPAGNE and other SPARKLING WINES. Brut wines are drier (contain less RESIDUAL SUGAR) than those labeled "extra dry." Extra Brut denotes a wine that's extremely dry, sometimes totally dry. Totally dry sparkling wines (those that aren't sweetened with a little DOSAGE) are also sometimes called Brut Nature or Brut Integral. 

Buccia : Grape skin

C

Cacao – cocoa

Cacciagione da piuma: feathered game

Caldaia – pot still

Caldo: Warm 

Possesses high alcohol flavour offset by counterbalancing flavours and other desirable qualities. Unlike "hot", is a positive attribute.

Campagna: countryside

Cantiniere: Cellarman, cellar hand, cellarmaster

Cappello – Cap

The mass of skins, pips and other solid matter that rises to the surface of the wine during alcoholic fermentation. Pigeage helps to keep the solid matter in contact with the wine, imparting colour, flavour and tannin. See cuvaison.

Capsula - Capsule 

The metal or plastic material that covers the cork and top of a wine bottle. Now used for decorative purposes more than anything, capsules originally functioned as a means of protecting corks in old cellars from being attacked by insects, etc.

Caraffa – Decanter

Carnoso – Fleshy

Fleshy Fatness of fruit; big, ripe.

Fleshy Refers to both body and texture. A fleshy wine tastes fatter than a meaty wine, exhibiting some excess oiliness if too pronounced. Often suggests great smoothness and richness.

Fleshy Soft, smooth texture with low tannins.

Carta (dei vini): wine list

Caseina: casein

Caveau – little wine-cellar where usually there are important wines.

Cedro - Cedar/Cedarwood (see also Cigarbox) 

Aroma component often found in fine red wines.

Centrifugazione: centrifugation

Ceppo: vinestock

Champenois: Methode Champenoise 

The secondary, inside-the-bottle fermentation that is used to create authentic Champagne and other high quality sparkling wines. It's what creates the bubbles in the finest sparkling wines, but it is an expensive, labor-intensive process. Cheaper bubblies are made by the Charmat process. See Charmat.

Chiaretto: deep rosé

Chiarificazione: Clarification

Classificazione: Classification of grape

Clone -  Clone 

The offspring of grape vines that contains the genetic material of the parent. There are very many clones of grape varieties such as Chardonnay and Pinot Noir-some may ripen earlier than others, produce a larger yield, or have different charactistics the grower considers important. Research is continuing in this field and clonal selections are being studied in vineyards all over the world.

Colla: enologic product  used by clarification of wine.

Compatto: dense

Congelare: freeze (to)

Conservante: preservative

Corpo: Body 

A tasting term. A wine with plenty of flavour, alcohol, extract and tannin may be described as full bodied. It is a less specific term than texture.

Cotto: cooked

Heavy, pruney flavor; also said of wines from very hot growing regions or wines that are overripe.

Cru: Cru (France) 

A term meaning 'growth' which is used in a number of French regions as a means of classifying wines. In Burgundy the best vineyards are Grands Crus, although in Bordeaux the term relates to the ch?teaux that own the land; they are the Cru Class? estates. In Champagne the term is applied to whole villages.

Cultivar: grape variety

Cuoio: leather 

Typical aroma of old wines.

Cuvée: Like the words cask and reserve, cuvee is an unregulated term that some wineries use to indicate a special (or reserve) batch of wine.

D

Debole - Weak 

Lacking grip typical for the wine; without character

Decantazione: Decanting 

To slowly pour wine from the bottle into another container, thereby ridding the wine of its sediment.

Demi-Sec 

Literally "partly dry" though when referring to sparkling wines it indicates slight to medium sweetness. In sparkling wines, Demi-Sec is always sweeter than Extra Dry and Brut.

Demi-Sec (France) Medium-dry.

Dessert: Dessert Wine 

1. Fortified wine - eg: Sherry - where alcohol is added in the form of Brandy or neutral spirits.


2. Sweet or very sweet wines of any alcohol level customarily drunk with dessert or by themselves and usually in small amounts.

Diluito: dilute (wine)

Diraspare: Destemming 

The process of removing the stems/stalks from the grape bunches before fermentation. Unripe stems will result in a green taste in the wine.

Diraspatrice – de-stemmer

Dolce: sweet (wine)

Duro: Hard 

Stiff, with pronounced tannins; undeveloped.

Hard High acidity and/or tannin content leading to a sensation of dryness in the mouth, a degree of puckery-ness. Useful for detecting young red wines suitable for aging. Characteristic preferred in dry white wines that will accompany shellfish.

Hard  High in acidity or tannins; a less complementary way of describing a firmly structured wine.

E

Eiswein

An expensive, labour intensive sweet wine made from frozen grapes, principally in Germany and Austria, but also in Canada where it is called Icewine. The grapes are harvested during the cold of winter, facilitating the removal of much of the water as ice, intensifying the remaining sugar and flavour

Erbaceo: Herbaceous 

Aromas reminiscent of fresh grass or hay; grassy, as in certain Sauvignon Blancs; also the green pepper character of some Cabernets.

Herbaceous Tasting or smelling of herbs; frequently a component of Cabernets and Sauvignon Blancs.

Estrazione: extraction

Cryo-extraction A process whereby grapes are frozen in order to extract ice, thereby concentrating the sugars and flavour that remains

Etereo: ethereal

Typical aroma of aged wines.

Ettaro: Hectare 

The most commonly used measurement of area in viticulture, the hectare is 10 000 m2, approximately equivalent to 2.5 acres. Yields may be expressed in hectolitres per hectare

Evoluto: Developed 

Mature. A well-developed wine is more drinkable than an undeveloped one.

F

Feccia: Lees 

A heavy sediment consisting of dead yeast cells and other solid matter such as grape pulp, pips and so on. Keeping the wine on the lees, especially if they are stirred from time to time, may be beneficial to the wine, imparting extra flavour and body. Eventually, however, they must be removed. This may be achieved by racking the wine off the lees. Residual solid matter may be removed by filtration.

Femminella: shoot (lateral)

Fermentazione - Alcoholic fermentation 

The action of yeast upon sugar results in it's conversion to ethyl alcohol, with carbon dioxide as a by-product. Fermentation will often start naturally with yeasts on the grapes, but cultured yeasts may be added. The process generates much heat, and temperature control during alcoholic fermentation can have a significant effect on the style of wine produced. The process will cease either when all the sugar has been consumed, or more likely when the increasing alcohol content of the fermenting solution kills the yeast, or when the external temperature drops too low. It may also be arrested by adding sulphur or by fortification with spirit.

Fermentation 

See alcoholic fermentation and malolactic fermentation.

Fermentation 

When sugar is turned to alcohol by yeast, causing grape juice to become wine.

Malolactic fermentation 

This is completely separate from the alcoholic fermentation, which results from the action of yeast upon sugar, producing alcohol. The malolactic fermentation, which is a bacterial process, results in conversion of the sharp tasting malic acid to the softer lactic acid. Whether a winemaker permits or blocks the malolactic (or 'malo') depends on the style of wine he/she aims to make. Most red wines, and some whites depending on the style, undergo malolactic fermentation.

Malolactic Fermentation 

Secondary fermentation occasionally detected in bottled wines. Its action converts the naturally occurring Malic acid into Lactic acid plus Carbon Dioxide gas. Reduces total acidity by this action. Since the gas is contaminated with undesirable odours, if it remains trapped in the bottle it becomes a minor fault unless allowed to dissipate. Malolactic fermentation is a commonly used technique for reducing the sharpness of cool climate Chardonnays and the Lactic acid component gives an admired "creamy" or "buttery" texture.

Malolactic Fermentation 

This refers to a secondary fermentation which converts the malic acid in a wine to softer lactic acid, and thereby reduces the total acidity of the wine. This softens and adds complexity to most red wines, and contributes to the buttery richness of white wines such as Chardonnay. Not all wines go through malolactic fermentation.

Fiacco: laccid or flabby 

Soft feel and lack of acidity on the palate; the opposite of firmly structured wines

Fillosera: Phylloxera 

A vine louse which devastated the vineyards of Europe in the late 18th Century. The cause of the disease was initially uncertain, but eventually the Phylloxera vastatrix louse was identified on the roots of the affected vines. It was imported from North A 

Phylloxera The name of a root louse which attacks and devastates grapevines. It spread from America to Europe in the 1860's and destroyed the vineyards of France, then spread elsewhere. Most of the world's vineyards are now planted on American rootstock (which is more resistant to Phylloxera). However, in the last 20 years it has become rampant in the Napa Valley and caused major replanting.

Filtraggio: Filtration 

A finishing process, performed before bottling. The wine is filtered in order to remove solid impurities, such as dead yeast cells. Although it may help to clarify the wine, it is also accused of stripping wine of flavour and character, and there is a vogue towards very light filtration or even no filtration at all. It differs from fining which removes soluble materials.

Fine (finezza): Finesse 

Distinctive balance; fineness; elegance and flair.

Fortificato: fortified 

Wines with a higher than normal alcohol content due to the addition of brandy or spirits. Examples include Port, Sherry and Madeira.

Freschezza: freshness

Wine well-balanced on the mouth.

Fruttato: Fruity 

Aroma and/or flavor of grapes; most common to young, light wines but refers also to such fruit flavors in wine as apple, black currant, cherry, citrus, pear, peach, raspberry, or strawberry; descriptive of wines in which the fruit is dominant.

Fruity 

Used for any quality that refers to the body and richness of a wine made from good, ripe grapes. A fruity wine has an "appley", "berrylike" or herbaceous character. "Fruitiness" usually implies a little extra sweetness.

G

Germogliazione: bud-break (bud-burst)

Develope of grape’s  buds in spring.

Giovane: Young 

In simple wines signifies youthful freshness; in finer wines, refers to immaturity, wines as yet undeveloped.

Granato: garnet-coloured

Grasso: Fat 

Full of body and flavor; fleshy.

Fat 

Fills the mouth without aggression. The wine "feels" and tastes a little obvious and often lacks elegance but is prized by connoisseurs of sweet dessert wines. Not quite right even for a late harvest Moselle Riesling, but just right for a classic Sauternes. Fatness/oiliness is determined by the naturally occurring glycerol - (a.k.a glycerin) - content in the wine.

Fat 

Describes the feel of wines that are full-bodied and mouth filling. Most late-harvest dessert wines, for example, are luscious and fat.

Meaty (see also Fat, Oily) 

With much body as though you could chew it. The reference is to lean meat, so indicates less body present than "fleshy".

Oily (see also Fat, Glycerin/Glycerol El 

Describes the vaguely fat, slippery sensation on the palate in contact with the combination of high glycerin and slightly low acid content. Mostly encountered in high quality Chardonnays and late harvest sweet wines.

I

Ibrido: Hybrid 

A hybrid grape results from a cross between a Vitis vinifera variety - such as Riesling or Pinot Noir - with an American vine. This is distinct from a crossing.

Impurità: Impurity

Incisivo: incisive

Infernotto: lowest floor of cellar

Innesto: Grafting 

The process of growing a cutting of Vitis vinifera on American or hybrid, phylloxera-resistant rootstock.

Invaiatura: Colouring of the fruit on the vine

Invecchiato: aged

J

Jeroboam 

A large format bottle, and the most confusing of all, for it means different things to different wines. In Bordeaux it is equivalent to six standard bottles, but in Burgundy and Champagne a Jeroboam contains the equivalent of a mere four bottles (a double magnum in Bordeaux). See our advisory page on wine bottle sizes for more information.

Jeroboam 

A large bottle that holds the equivalent of six regular bottles; however, in Champagne a Jeroboam holds four bottles of wine.

L

Lattico (acido): Lactic acid 

One of the many acids that contribute to the overall acidity of a wine. This acid, which is also found in milk, makes a much softer impression on the palate than many others, such as malic acid. As a consequence many winemakers encourage the conversion of the harsh malic acid to lactic acid by the malolactic fermentation.

Legno: Woody 

Excessive aromas of wood, common to wines aged overlong in cask or barrel.

Limpido: limpid wine

Linfa (avere la linfa): Have outstanding structure and balance.

Liquororoso: fortified wine

Luce: light noun

Lungo: long

Fine wines should have a long finish, or aftertaste; see Length.

M

Macerazione: Maceration 

Stirring the grape skins (and sometimes stems) with the wine during the fermentation process in order to extract color, tannin and aroma.

Carbonic maceration 

A method of vinification which produces wines with fruit flavours and colour, but little tannin, and therefore immediately drinkable. Because of this effect it is widely used in Beaujolais. The technique involves fermenting whole bunches of uncrushed grapes.

Maderizzato: maderised

Madre (dell’aceto): acetic’s mother 

Magnum 

A large format bottle, equivalent to two standard bottles. See our advisory page on wine bottle sizes for more information.

Magnum 

A bottle that holds 1.5 liters, the equivalent of two standard size wine bottles.

Marciume: rot 

Grey Rot (marciume grigio)

A vine affliction caused by the same fungus, Botrytis cinerea, that is responsible for Noble Rot. Grey Rot is the result of the action of the fungus in damp, humid conditions.

Noble Rot (marciume nobile)

A fungal infection caused by Botrytis cinnerea. Under the right conditions - damp, misty mornings followed by warm, sunny afternoons - the result is Noble Rot, which leaves grapes shrivelled, dehydrated, and thus rich in sugar and also unique Botrytis-derived flavours. It is an essential ingredient in Sauternes, Tokay and other sweet wines of Germany and Austria. Under the wrong conditions the result of infection is Grey Rot.

Maturazione: maturation, maturing, ripening, ageing.

Metodo classico: method champenois 

The secondary, inside-the-bottle fermentation that is used to create authentic Champagne and other high quality sparkling wines. It's what creates the bubbles in the finest sparkling wines, but it is an expensive, labor-intensive process. Cheaper bubblies are made by the Charmat process. See Charmat.

Microclima: Mesoclimate 

This term describes the climate of a small area, typically an individual vineyard or hillside. Related terms include macroclimate and microclimate.

Millesimato - Vintage Date (vintage champagne)

Refers to the year the grapes were harvested and to the wine made from those grapes. To place a vintage on the label, most wine producing regions now require that at least 95 percent of the wine contain grapes harvested from only that year. Historically, some wine regions were lax in requiring that vintage dates be accurate. Wines that are blended from more than one harvest are called nonvintage wines.

Mistella: mistelle 

Mondatura: shoot thinning, desuckering

Morbido: Soft 

May refer to soft, gentle fruit in delicate wines, or to lack of acidity in wines without proper structure; used on a label occasionally to indicate low alcohol.

Mosto: Must 

The must is the mixture of fermenting grape juice, pips, skins, stalks and so on. It is distinct from marc, which is all of these once the grape juice has been removed. An assessment of must weight is vital in guiding the winemaker.

N

Nerbo: Backbone 

Often used to describe wines with good acidity and structure.

Backbone (see also Body) 

Refers to big, full-bodied red wines with evident tannin and/or acidity.

Nobile: Noble grape

Great; of perfect balance and harmonious expression. The so-called "noble" grapes are those that produce the world's finest wines: Cabernet Sauvignon, Merlot, Chardonnay, Sauvignon Blanc, Semillon and Riesling (some would also include Syrah, Nebbiolo and Sangiovese).

O

Oidio: Oidium 

A fungal disease, also known as powdery mildew. Like many vine diseases it thrives in damp conditions. It results in a reduction in quality and yields, but fortunately may be controlled with the application of sulphur, a practice permitted for even organic and biodynamic winemakers.

Ossidazione: Oxidation 

The degrading action of oxygen on a wine (or any other substance) is known as oxidation. Hence exposure of the wine to oxygen in the winery is carefully controlled, although not necessarily completely avoided. Exposure to oxygen during racking and ageing in barrel can be of benefit to the wine. Once a bottle of wine has been opened for some time, or if oxygen has seeped past a faulty cork, the oxidised wine will taste off.

P

Paglierino: straw coloured, straw yellow.

Paniere: cradle.

Pastorizzazione: Pasteurisation (francese)

The process of sterilisation by heating, named after Louis Pasteur. The process may be used to protect against bacterial spoilage before bottling, by heating the wine. There are concerns, however, about the effect of heat on the quality of wine, and thus many quality orientated producers avoid this practice. Nevertheless some famous producers do employ flash pasteurisation.

Flash pasteurisation 

The application of a short burst of heat to the wine. The intention is to stabilise the wine, although there are obvious concerns about what effect this might have on the quality of the wine. Employed, controversially, by Louis Latour in Burgundy. See pasteurisation.

Persistenza: Length 

A tasting term, describing how long the flavour of the wine persists on the palate after it has been swallowed. A lengthy persistence of flavour may be taken as a sign of quality, but to time it, as some people do, is going too far.

Length - Lingering aftertaste.

Length - The amount of time a wine's taste and aroma are evident after it has been swallowed.

Length (see also Aftertaste) 

How long the total flavour lasts in the back of the throat after swallowing. Counted in time-seconds. Ten seconds is good, fifteen is great, twenty is superb. Almost a synonym for "finish", as in "this is a wine with an long, extraordinary finish".

Pesantezza: heaviness

Pieno: full-bodied

Full proportion of flavor and alcohol; big, fat.

As opposed to "thin" or "thin-bodied". Fills the mouth, has a winey taste, alcohol is present, the wine has "weight on the tongue".

Pigiare: crush (to) - Pigiatrice: crusher 

Poltiglia bordolese: Bordeaux mixure

Portinnesto - Rootstock 

The use of separate rootstock - essentially a clump of roots - onto which the vines are grafted was made necessary by the arrival of Phylloxera. The precious Vitis vinifera varieties, such as Chardonnay and Cabernet Sauvignon, quickly keel over and die in the presence of Phylloxera infestation. The American Vitis labrusca species, however, are resistant. Unfortunately Vitis labrusca does not make world-class wine. The solution - graft vinifera plants onto Phylloxera-resistant rootstock, which was originally Vitis labrusca, but today is more likely to be a labrusca-vinifera hybrid, or another vine species altogether such as Vitis berlandieri, Vitis riparia or Vitis rupestris. The vast majority of modern vineyards are planted using grafted material.

Potatura: Pruning 

Essential vineyard practice, important in canopy management. For more information see my article on vine training techniques.

Spur pruning 

A method of pruning vines. More details may be found in my advice page on vine pruning techniques.

Cane pruning 

A method of pruning vines. More details may be found in my advice page on vine pruning techniques.

Presa di spuma: bottle fermentation, refermentation, second fermentetion

Pronta beva: ready to drink (wine)

Pungente – puckering sharp

Pupitre: Pupitre (France) 

A wine rack which holds bottles in a suitable position for remuage. For more information see my wine guide to Champagne.

Puttonyos - Puttonyos (Hungary) 

A 25kg basket used in the harvest of grapes, puttonyos have become a measure of the addition of sweet nobly rotten grapes known as Asz to Tokay wine. The more puttonyos are added per gnc of dry wine, the sweeter the final wine will be. Generally wines range from three to six puttonyos. A wine made from harvested grapes where the Asz are not separated out range from dry to sweet and are called Szamoridni. A wine made from the puttonyos grapes alone is called Asz Essencia.

R

Raspo: pedicel, grape stalk.

Retrogusto: Aftertaste 

The taste left on the palate after the wine has been swallowed. The persistence of the aftertaste - the length - may be used as an indicator of the quality of the wine.

Retronasale: afeter-aroma, retroolfaction.

Rimontaggio: pumping the wine over the cap

Robusto: vigorous wine

Rosato: rosè wine

Ruvido: Rough (see also Astringent) 

Flavour or texture give no pleasure. acidity and/or tannin are predominant and coarse.

S

Sommelier: wine steward

Svinatura: drawing off the lees

T

Taglio: Field Blend 

It used to be a common practice to intersperse complementary grapevines in a vineyard; when all the grapes are harvested together, the resulting wine is often referred to as a field blend. Examples include many of the old Sonoma Zinfandel vineyards (such as Ridge Lytton Springs) where Petite Sirah was commonly planted with Zinfandel.

Tannico: tannic, astringent

The "puckerish" quality of high tannin content, which has the effect of drying out the mouth. Many young red wines are astringent because of tannin.

Tappo (sapore): cork taint

Tartarico: Tartaric acid 

One of a number of naturally occurring grape acids which contribute to the acidity of a wine. Other important acids include acetic, malic, lactic, citric and carbonic acid.

Termovinificazione: temperature control 

Terreno: terroir (France)

There is much discussion of terroir, a French term which has no simple translation into English. It refers to the external influences on the ripening grapes, including the soils (depth and type), bedrock, exposure to sun and wind, water table and so on. Others include rootstock (really an intrinsic part of the vine, even if it is grafted) and local climate (undoubtedly an influence on the vine, but I feel separate from terroir). For more on terroir read about my visit to Ch?teau Pierre- Bise.

Tino: vat

Tostato: Toasty 

A tasting term. Toasty means literally means just that - smelling or tasting of toast. It may reflect 'toasting' of the barrels, when they may be placed around a fire (sometimes as they are made), the flames altering the physical and chemical composition of the surface of the wood, and subsequently this will have a significant effect on the flavour of the wine.

U

Untuoso: Buttery 

Descriptor for rich flavor and smoothness of texture, somewhat akin to the oiliness and flavor ofbutter. More often refers to oak-aged white wines than reds; many Chardonnays and white Burgundies are said to have buttery aromas and flavors.

V

Vaniglia: Vanilla (see also Sweet, Tarlike) 

Component detectable in the "nose" of a wine. The novice taster can compare odours with the vials of artificial ones provided in kit form.

Vegetale: Vegetal 

A word applied to wines that smell or taste like plants or green vegetables; too much vegetal character can detract from the enjoyment of a wine.

Velato: Hazy (see also Brilliant, Cloudy, Filter )

Refers to wines with slight particulate content when viewed against the light. Occurs most often in unfiltered or unfined wines where there is no need to worry. If the haziness is intense enough to cause loss of clarity however it may indicate a flawed wine.

 Vellutato: Velvety 

Smooth and rich in texture. A soft, silky, lush tactile impression found in the best Burgundies and Pinot Noirs.

Vendemmia: Crush 

The season, usually September or October in the Northern Hemisphere, when grapes are harvested and crushed.

Green harvest 

The practice of removing unripened bunches of grapes in order to reduce the yield per plant and increase the quality. Unlike other plants which will abort excess fruit, such as the peach,the vine will try and ripen the whole crop - which if large will increase the likelihood of producing a dilute wine.

Late Harvest 

Wines made from grapes picked later than normal (and therefore with higher sugar content), usually dessert wines. Most late harvest wines contain some residual sugar.

Vinaccia: pomace 

Viscoso: viscous, high glycerine content.

Z

Zolfo: Sulphur 

This is an important element in winemaking, with a wide variety of uses, often as part of the compound sulphur dioxide. It is widely used in the vineyard as a prophylactic for Oidium, whereas in the winery it may be used as a disinfectant in between vintages, and may be added to must and finished wines as an antibacterial agent to prevent spoilage. It may also be used in winemaking as a method of terminating fermentation. Excessive use may result in an unpleasant mothball or burnt match aroma from the wine. See our advice page on faulty wine for more information.

Zuccheraggio: Chaptalization 

To add sugar during the fermentation process when the grapes have not ripened adequately, for the purpose of raising the alcohol level of the wine. It is not done to make the wine sweet, as the sugar is fermented into alcohol. Chaptalization is common in northern Europe, where grapes have to struggle to fully ripen. It is legal in some regions (Burgundy) and not allowed in others (California).

