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Chapter 1
Know what is coming
Eliminate the surprise...

WSET Level 3 Theory Exam Structure

T he WSET Level 3 Award in Wines is designed for individuals who require a deeper un-
derstanding of wine and its commercial aspects. The theory portion of this certikcation 

is Hnown for its rigor and depth. ’erebs a xreaHdown of what candidates can typically e:pect1

Exam Format

5. Multiple-Choice Questions:

  Number of Questions: 0C

  Type: (losed questions ,AB DB (B )U

  Coverage: Droad coverage across all the topics in the syllaxus

  Duration: 2sually part of the 4 hours allotted for the entire theory e:am

  Scoring: Each correct answer is worth one marHB with a total of 0C marHs availaxle.

4. Short Answer Questions:

  Number of Questions: 2sually O-0 questions

  Type: Mpen-ended questions requiring shortB descriptive answers

  Parts: Fost questions have multiple parts ,e.g.B aB xB cU which require separate 
answers

  Coverage: Kocused on Hey areas such as viticultureB vinikcationB handling of wineB 
and systematic tasting notes

  Duration: These questions are completed within the same 4 hours as the multi-
ple-choice section.

  Scoring: The total marHs for this section vary xut are usually around 0CB maHing the 
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entire theory e:am worth around 5CC marHs.

Key Topics Covered

5. Viticulture and ViniRcation:

  2nderstand the factors affecting grape growing ,climateB soilB vineyard manage-
mentU.

  Study the processes involved in maHing wineB including fermentationB agingB and 
xottling.

4. Wine Hegions:

  )etailed study of Hey wine regions around the world.

  (haracteristics of wines produced in these regions xased on grape varieties and 
winemaHing techniques.

3. Tasting Notes:

  Axility to descrixe wines accurately using the WSET Level 3 Systematic Approach 
to Tasting Wine ,SATU.

O. Wine Legislation:

  znowledge of the legal structures governing wine production and laxeling in various 
regions.

0. kandling and Storage:

  Dest practices for the service and storage of wineB including temperature control 
and decanting.

Preparation Tips

5. Structured Study:

  Kollow a structured study plan covering all sections of the syllaxus.

  2tiliIe WSET provided materials and additional resources liHe te:txooHs and prac-
tice e:ams.

4. Practice with Past Papers:

  WorH through past e:am papers to get familiar with the format and types of 
questions.

3. Focus on WeaG Areas:
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  jdentify weaHer areas in your Hnowledge and allocate more time to study them.

O. Oroup Study:

  (onsider forming or Roining a study group with other candidates to discuss and 
review material.

0. Hegular Tasting Practice:

  Pegularly taste a variety of wines using the WSET SAT to xecome prokcient in 
identifying and descrixing wine characteristics.

Additional Hesources

  WSET UfRcial Study Ouide: Grovides an outline of the course and e:am structure.

  Local Wine Schools: Fany offer preparatory courses specikcally for WSET e:ams.

  Unline Forums and Study Oroups: Glaces liHe PedditB %uildSommB and other wine 
forums can xe helpful for advice and tips.

The multiple-choice section of the WSET Level 3 e:am indeed requires a passing score of 
around 00"B and employing effective strategies can signikcantly enhance your chances of 
success. ’ere are some strategic approaches you can use1

Key Strategies for the Multiple Choice Section

Head Questions Carefully:

5. Defore diving into answeringB carefully read each question to understand e:actly what 
is xeing asHed. LooH for Heywords and xe aware of qualikers liHe QnotBQ Qe:ceptBQ or 
QonlyBQ which can completely change the meaning of a question.

Answer Easy Questions First:

5. 'uicHly answer questions you Hnow immediately to xuild conkdence and secure those 
points early on. This also ensures you wonNt run out of time xefore getting to questions 
you certainly Hnow the answers to.

Eliminate Ubvious Wrong Answers:

5. Kor questions where the answer isnbt immediately apparentB xegin xy eliminating any 
options that are clearly incorrect. This improves your chances if you need to guessB as 
it reduces the pool of potential answers.

Yse Logical Deduction:
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5. MftenB two choices will seem possixle while two are unliHely. —arrow down to the most 
liHely options xy using what you Hnow axout the topic to logically deduce which answer 
maHes more sense. (onsider how each option kts with the facts you Hnow.

Heview Yncertain Answers:

5. jf unsure axout an answerB marH it and move onB xut maHe sure to come xacH to it if 
time permits. Sometimes answering other questions will Rog your memory or provide 
insights that help with ones youNre uncertain axout.

Manage Iour Time:

5. zeep tracH of time and pace yourself. The multiple-choice section may not demand as 
much time per question as the short answer sectionB xut avoid spending too long on 
any single question. A common rule is not to spend more than a minute on any one 
multiple-choice question in the initial pass.

Stay Calm and Positive:

5. Staying calm can help maintain clear thinHing and prevent panicB which can lead to 
mistaHes. jf you knd yourself getting stucH or an:iousB taHe a few slowB deep xreaths 
to refocus.

Educated Ouesses:

5. jf after reasonaxle considerationB you still canbt determine the answerB maHe an educat-
ed guess. With multiple choiceB even an educated guess has a chance of xeing correctB 
especially after youbve narrowed down the options.

Final Heview:

5. jf time allowsB do a knal review of your answersB particularly those you were unsure 
axout or had marHed for review. ’oweverB change an answer only if you have a strong 
reason to xelieve your krst choice was wrong?oftenB your krst instinct is correct.

Additional Tip: Practice with MocG Exams

Gractice using past e:am papers or mocH tests if availaxle. This not only helps with under-
standing the format and types of questions xut also aids in identifying any weaH areas in 
your Hnowledge that need further study. jt also helps in rekning your timing and strategy 
application under e:am-liHe conditions.

Dy integrating these strategiesB youNll xe well-prepared to tacHle the multiple-choice section 
of the WSET Level 3 e:amB optimiIing your chances of passing and performing well.
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Sample WSET Level 3 Multiple Choice Questions

’ere are some sample questions xased on common WSET Level 3 e:am topics1

Viticulture:

'uestion1 Which of the following conditions is most liHely to lead to the development of noxle 
rot ,Dotrytis cinereaUâ

5. aU ’ot and dry conditions

4. xU (ool and humid conditions

3. cU Alternating periods of wet and dry conditions

O. dU (onstantly wet conditions

Answer: cU Alternating periods of wet and dry conditions

ViniRcation:

'uestion1 )uring the fermentation processB what is the primary role of yeastâ

5. aU To add tannins to the wine

4. xU To convert sugars into alcohol and carxon dio:ide

3. cU To impart oaH Xavors to the wine

O. dU To staxiliIe the wine against spoilage

Answer: xU To convert sugars into alcohol and carxon dio:ide

Wine Hegions:

'uestion1  Which  of  the  following  is  a  Hey  grape  variety  used  in  the  production  of 
(héteauneuf-du-Gapeâ

5. aU Ferlot

4. xU (axernet Sauvignon

3. cU %renache

O. dU (hardonnay

Answer: cU %renache

SparGling Wines:

'uestion1 Which method is typically used to produce Groseccoâ
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5. aU Traditional Fethod

4. xU Transfer Fethod

3. cU TanH Fethod

O. dU (arxonation Fethod

Answer: cU TanH Fethod

FortiRed Wines:

'uestion1 What is the primary grape variety used in the production of Kino Sherryâ

5. aU Galomino

4. xU Gedro Yim/neI

3. cU Fuscat

O. dU Falxec

Answer: aU Galomino

Practice Strategy

When practicing with sample questionsB focus on1

  Ynderstanding the Hationale: Kor each questionB ensure you understand why the 
correct answer is correct and why the other options are incorrect.

  Timing: Simulate e:am conditions to improve your time management sHills.

  zdentifying WeaG Areas: 2se practice questions to identify areas where you need 
further study.

Ynderstanding the zmportance of Verbs in WSET Level 3 Theory Exam

The WSET Level 3 e:amNs short answer questions can xe quite challengingB largely due to 
how the questions are formulated. PecogniIing the specikc action required xy verxs such as 
QidentifyBQ Qe:plainBQ and QdescrixeQ is crucial1

  zdentify: This verx requires you to recogniIe and name. Answers should xe concise 
and to the pointB focusing on listing or stating specikc features or e:amples without 
elaxoration.

  Explain: This requires a deeper level of understanding. Hou need to provide reasonsB 
mechanismsB or the QwhyQ xehind a concept. Answers should include cause and effect 
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and show a thorough understanding of connections and outcomes.

  Describe: ’ereB you are asHed to give a detailed account or picture of a situationB 
processB or outcome. )escriptions should xe detailed and paint a clear picture for the 
readerB using sensory or technical language appropriate to the topic.

StrategiBing for WSET Level 3 Theory Exam

Focus on SparGling and FortiRed Wines

%iven that one of the four short answer questions will always involve sparHling andIor 
fortiked winesB dedicating a signikcant portion of your study time to these areas can xe 
strategically xenekcial. ’ere are some focused study tips1

5. Deep Dive into the Styles: 2nderstand the production methodsB Hey regionsB and 
distinctive characteristics of maRor sparHling and fortiked wines. Kor sparHlingB focus 
on processes liHe the Traditional FethodB TanH FethodB and Transfer Fethod. Kor 
fortiked winesB Hnow the specikcs of GortB SherryB FadeiraB and others.

4. Practice with SpeciRcs: Pegularly practice questions that asH you to identifyB e:plainB 
or descrixe aspects of these wines. Gractice drawing diagrams or Xowcharts that help 
you rememxer production steps.

3. Tasting Practice: jf possixleB include tasting sessions in your study plan to familiariIe 
yourself with the sensory aspects of these winesB using the WSET Systematic Approach 
to Tasting as your guide.

Know Service and Storage

Service and storage questions are also a staple in the e:am. ’erebs how to prepare1

5. Study 4est Practices: 2nderstand the principles of wine service and the factors 
inXuencing wine storageB including temperatureB lightB humidityB and movement.

4. Technical Details: De axle to descrixe the correct service temperature for different 
styles of wineB the reasons for different glass shapesB and the methods for opening 
and serving wine in a professional conte:t.

3. Common Scenarios: Grepare to e:plain common storage faults and their causesB such 
as corH taint and o:idationB and the service implications of each.

Oeneral Exam Strategy

5. Time Management: Glan your time allocation for each section of the e:am. TypicallyB 
allow axout 3C minutes for the sparHlingIfortiked questionB ensuring you can give a 
detailed and thoroughly e:plained answer.
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4. PrioritiBe kigh-Value Questions: %iven their comple:ity and the weight they carryB 
prioritiIe sections liHe sparHlingIfortiked wines and serviceIstorage. %etting these 
questions right can signikcantly impact your overall score.

3. Heview and Hevise: Pegularly review your answers for clarityB completenessB and to 
ensure they accurately address the question asHed.



Chapter 2
Understanding key 
factors
Link always to Quality, Style and Price

U nderstanding the critical factors in viticulture, vinimcation, and paturation is essential 
for students WreWaring for the SETL 3evel x e.ap— Lhese factorsqranging frop clipate 

and soil to ferpentation techniwues and aging Wrocessesqforp the foundation of yine 
Wroduction, inbuencing the stBle, wualitB, and Wrice of yines glokallB— zB focusing on these 
MeB asWects, students can sipWlifB and organi-e the vast apount of inforpation rewuired 
for the e.ap— Lhis targeted aWWroach not onlB enhances their copWrehension of individual 
yine regions and their uniwue Wractices kut also ewuiWs thep yith the Mnoyledge to ansyer 
copWle. e.ap wuestions effectivelB— IasterB of these elepents alloys students to dray 
connections ketyeen theoretical WrinciWles and Wractical aWWlications, ensuring a thorough 
and nuanced understanding of the intricate yorld of yine— Lhis holistic WreWaration is crucial 
for achieving success in the SETL 3evel x e.ap, enakling students to conmdentlB navigate 
the diverse and dBnapic landscaWe of yine—

Connecting to Quality, Style, and Price

Lhe wualitB of a yine is intrinsicallB linMed to its kalance, intensitB, copWle.itB, tBWicitB, and 
mnish— zalance refers to the harponious integration of aciditB, tannins, alcohol, and syeet'
ness, creating a seapless tasting e.Werience— CntensitB caWtures the yineFs concentration 
of bavors and aropas, ensuring each siW is rokust and e.Wressive— (opWle.itB denotes the 
varietB and deWth of bavors and aropas, revealing ney nuances yith each taste— LBWicitB 
highlights the yineFs adherence to the characteristic traits of its graWe varietB and region, 
shoycasing authenticitB and tradition— )inish refers to the length and Wersistence of bavors 
after syalloying, indicating the yineFs lasting ipWression— Logether, these elepents demne a 
yineFs wualitB, shaWing a peporakle and suWerior tasting e.Werience—

Crafting Detailed Answers on the WSET Level 3 Exam: Quality, Style, and 
Price

Cn the SETL 3evel x theorB e.ap, wuestions that rewuire Bou to assess wualitB, stBle, and Wrice 
kased on pinipal inforpation HliMe a yine lakel’ are coppon— "ere1s a kreaMdoyn of hoy 
such wuestions pight ke structured using the MeB verks 2identifB,2 2e.Wlain,2 and 2descrike,2 
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and hoy to aWWroach ansyering thep yith the 2rule of three2 to ensure a copWrehensive and 
yell'suWWorted resWonse—

Example Questions and How to Answer

Identify

R— Question: 2CdentifB the stBle of yine liMelB Wroduced frop the lakel inforpation Wro'
vided— (onsider graWe varietB, region, and anB wualitB parMers—2

G— Approach: Etate clearlB the yine stBle He—g—, kold red, crisW yhite’ kased on the graWe 
and region— Iention wualitB parMers liMe 2:eserva2 or 2Krand (ru2 yhich hint at aging 
Wotential and wualitB regulations— EuWWort yith three factorsD

  Region: Onoyn for a sWecimc stBle due to clipate or tradition—

  Grape Variety: (haracteristics of the graWe that align yith the stBle—

  Quality Marker: EWecimc lakel terps that indicate regulated wualitB standards—

Explain

R— Question: 2T.Wlain hoy the Wroduction pethods indicated on the lakel inbuence the 
wualitB and stBle of the yine—2

G— Approach: jiscuss hoy elepents liMe karrel aging, ferpentation techniwues, or vine'
Bard Wractices on the lakel inbuence the yine1s copWle.itB and Wromle— Use the 2rule 
of three2 to strengthen Bour ansyerD

  Oak Aging: Tnhances copWle.itB through tannin and bavor integration—

  Hand Harvesting: Euggests selective WicMing, yhich ipWroves graWe wualitB—

  Limited Yield: Cndicates concentrated bavors, often leading to higher wualitB—

Describe

R— Question: 2jescrike the Wotential parMet and Wricing strategB for a yine yith the 
Wrovided lakel characteristics, considering its region and wualitB designation—2

G— Approach: Affer a detailed descriWtion of the target parMet He—g—, lu.urB kuBers, everB'
daB consupers’ and hoy the yine1s stBle, wualitB, and origin ;ustifB its Wrice Woint— 
<WWlB the 2rule of three2D

  Terroir: "igh reWutation of the region ;ustifBing a Wrepiup—

  Quality Designations: 3iMe jA(K, ipWlBing stringent standards and higher Wrices—

  Aging Potential: Euggests a yine that can ipWrove yith tipe, aWWealing to collec'
tors—
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Best Practices for Answering

  Use SpeciFc Terms: Shen discussing wualitB, stBle, or Wrice, use Wrecise viticulture 
and yinepaMing terps to deponstrate Bour Mnoyledge—

  Link Directly to the Label: IaMe direct connections to anB inforpation Wrovided on 
the lakel, as this shoys Wractical understanding—

  Provide Context: )or wuestions involving Wrice or parMet, discuss relevant econopic 
or parMet trends that could affect the yineFs Wositioning—

  "ollow the 2Rule of Three2: Lhis pethod helWs structure Bour ansyer and ensures it 
is thorough— )or each Woint pade akout wualitB, kacMing it uW yith three relevant and 
detailed reasons gives deWth to Bour argupent—

zB focusing on these detailed elepents in Bour WreWaration, Bou not onlB WreWare for the 
sWecimc wuestion forpats of the SETL 3evel x e.ap kut also develoW a pore nuanced 
understanding of hoy yine characteristics are interrelated yith parMet WerceWtions and 
Wricing strategies—



Chapter 3
Viticulture Factors
Simplify

Top Five Viticulture Factors

1. Climate

2. Soil

3. Vineyard Management

4. Grape Variety

5. Yield Management

Three Most Important Aspects of Each Factor

Climate

1. Temperature: Affects the ripening of grapes, inulencing slgar vedevs any aciyitW. 
mar-er cvi-ates proylce riper, flvverbwoyiey Qines, Qhive coover cvi-ates -aintain 
higher aciyitW any -ore yevicate uadors. IlavitW is often higher in regions Qhere the 
cvi-ate avvoQs for a wavance wetQeen ripeness any aciyitW, contriwlting to woth stWve 
any price.

2. Rainfall: E-pacts dine heavth any grape co-position. xqcesside rainfavv can veay to 
yivltey uadors any flngav yiseases, voQering ClavitW any price. TondersevW, controvvey 
irrigation or natlrav -oyerate rainfavv can proylce concentratey, highbClavitW grapes.

3. Diurnal Temperature Variation: Rhe yifference wetQeen yaWti-e any nightti-e te-b
peratlres affects aciy retention any uador yedevop-ent. kegions Qith signiGcant 
yilrnav dariation teny to proylce Qines Qith wavancey aciyitW any co-pveq uadors, 
enhancing ClavitW any stWve, any often veaying to higher prices.

Soil

1. Drainage: mevvbyrainey soivs predent Qatervogging, reylcing the ris' of root yiseases 



WSET LEVEL 3 STRATEGY GUIDE FOR ITALIANS 13

any pro-oting heavthW dine groQth. Sooy yrainage can enhance grape ClavitW wW 
concentrating uadors any contriwlting to a QineFs stWve any price.

2. Mineral Content: (oiv -ineravs can inulence the uador proGve of the Qine, ayying 
co-pveqitW. )or eqa-pve, vi-estonebrich soivs are often associatey Qith highbClavitW 
Qines Qith yistinct -ineravitW, Qhich can increase the price.

3. Texture and Structure: (oiv teqtlre BcvaW, sany, sivtz affects Qater retention any root 
yedevop-ent. Mavancey soivs prodiye opti-av conyitions for dine heavth any grape 
ClavitW, inulencing the QineFs stWve any price.

Vineyard Management

1. Canopy Management: RechniCles slch as prlning, veaf re-odav, any training sWste-s 
opti-iDe slnvight eqposlre any air circlvation, i-pacting grape ripening any yisease 
predention. xffectide canopW -anage-ent veays to higher ClavitW grapes any Qevvbwavb
ancey Qines, enhancing woth stWve any price.

2. Pest and Disease Control: (lstainawve practices any integratey pest -anage-ent 
enslre heavthW dines any highbClavitW frlit. Pini-iDing che-icav lsage can i-prode 
the ecovogicav footprint any -ar'etawivitW, positidevW affecting price any ClavitW.

3. Harvest Timing: jeter-ining the opti-av hardest ti-e is crlciav for achieding yesirey 
slgar vedevs, aciyitW, any uador proGve. Nrecision in hardest ti-ing enslres the proylcb
tion of highbClavitW Qines that reuect the intenyey stWve, VlstifWing higher prices.

Grape Variety

1. Suitability to Climate: Nvanting darieties slitey to the vocav cvi-ate enslres opti-av 
ripening any ClavitW. )or eqa-pve, Tawernet (aldignon thrides in Qar-er cvi-ates, 
proylcing flvvbwoyiey Qines, Qhive Ninot Hoir prefers coover cvi-ates, reslvting in 
evegant any yevicate Qines. Thoosing the right darietW affects ClavitW, stWve, any price.

2. Disease Resistance: Larieties Qith natlrav resistance to yiseases reylce the neey for 
che-icav interdentions, pro-oting heavthier dines any higherbClavitW grapes. Rhis can 
voQer proylction costs any increase the slstainawivitW any price of the Qine.

3. Market Demand: Noplvar grape darieties can co--any higher prices yle to consl-er 
ye-any. Avigning grape darietW Qith -ar'et trenys Qitholt co-pro-ising ClavitW can 
enhance woth stWve any proGtawivitW.

Yield Management

1. Vine Density: Nvanting yensitW affects grape ClavitW any dineWary proylctiditW. Oigher 
yensitW can veay to co-petition a-ong dines, proylcing -ore concentratey grapes 
any higherbClavitW Qines, Qhich can co--any higher prices.



DENNIS SMITH, JOEL WELCH14

2. Yield Control: Nractices slch as green hardesting Bre-odav of lnripe grapesz any 
cvlster thinning enslre voQer Wievys Qith -ore concentratey uadors. ’oQer Wievys 
generavvW reslvt in higher ClavitW Qines Qith -ore intense any co-pveq proGves, 
increasing their davle any price.

3. Vine Age: Yvyer dines teny to proylce voQer Wievys wlt higherbClavitW grapes Qith 
concentratey uadors any co-pveqitW. mines fro- ovy dines often hade a yistinctide 
stWve any can we -ar'etey at a pre-il- price.

Linking them to Quality, Style and Price:

Climate

1. Quality: Ypti-av ripening conyitions veay to wavancey aciyitW any slgar vedevs.

2. Style: Tvi-ate inulences the uador proGve any woyW of the Qine.

3. Price: kegions Qith iyeav cvi-ates for speciGc darieties often co--any higher prices 
yle to consistent ClavitW.

Soil

1. Quality: mevvbyrainey, -ineravbrich soivs pro-ote heavthW dine groQth any concenb
tratey uadors.

2. Style: (oiv inulences the Qine=s uador proGve, contriwlting to its lniCle characterisb
tics.

3. Price: mines fro- renoQney soiv tWpes Be.g., vi-estone, dovcanicz often fetch higher 
prices yle to their yistinct Clavities.

Vineyard Management

1. Quality: xffectide -anage-ent practices enslre heavthW dines any highbClavitW frlit.

2. Style: TanopW -anage-ent any hardest ti-ing inulence the Qine=s uador any strlcb
tlre.

3. Price: (lstainawve practices any precision in dineWary -anage-ent can increase the 
Qine=s -ar'etawivitW any davle.

Grape Variety

1. Quality: Patching grape darieties to the vocav cvi-ate any soiv opti-iDes grape ClavitW.

2. Style: jifferent darieties offer yiderse uador proGves any stWves.
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3. Price: Noplvar any Qevvbslitey darieties can co--any higher prices yle to ye-any 
any ClavitW.

Yield Management

1. Quality: Tontrovving Wievys veays to -ore concentratey any highbClavitW grapes.

2. Style: >ievy -anage-ent inulences the intensitW any co-pveqitW of the Qine.

3. Price: ’oQer Wievys any ovy dines can VlstifW higher prices yle to the enhancey ClavitW 
any yistinctide characteristics of the Qine.

M W lnyerstanying any appvWing these Gfteen aspects, stlyents can taivor their ansQers to a 
Qiye range of diticlvtlrebrevatey Clestions, effectidevW connecting the factors to ClavitW, 

stWve, any price.



Chapter 4
Vinification Options
Simplify

Top Five Vinicatrion Ftarosm

1. Fesuenrtrion TeupestrYse

2. yetmr Tlpe

3. Fesuenrtrion VemmeM

4. Btaestrion Tiue

5. dMenginh

TIsee Bomr Auposrtnr fmpearm oE CtaI Ftaros

Fesuenrtrion TeupestrYse

1. :onrsoM oves fsoutria :oupoYngmR Lower fermentation temperatures (typically 
12-16°C for whites) preserve volatile aromatic compounds, resulting in more aromatic 
and fruit-forward wines. Higher temperatures (18-30°C for reds) can enhance extrac-
tion of color and tannins but may risk losing delicate aromas.

2. Fesuenrtrion WtreR Temperature control can regulate the speed of fermentation. 
Cooler temperatures slow fermentation, often leading to more complex wines, while 
warmer temperatures speed it up, potentially increasing the risk of stuck fermenta-
tions or loss of nuanced qavors.

3. AnSYenae on Nine .rlMeR Cooler temperatures favor fresh and aromatic white wines, 
whereas warmer temperatures are suited for robust and tannic red wines, impacting 
both the style and perceived Nuality.

yetmr Tlpe

1. Dtrive vmO :ouuesaitM yetmrmR Dative (wild) yeasts can produce more complex and 
uniNue qavor pro’les, reqecting the terroir, but are less predictable. Commercial 
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yeasts offer more control and consistency, ensuring reliable fermentation outcomes.

2. fsoutria tng FMtvos AuptarR Yifferent yeast strains can enhance speci’c aromas and 
qavors, such as fruity esters or spicy phenolics. Choosing the right yeast strain can 
elevate the wineSs aromatic pro’le and complexity, impacting its style and Nuality.

3. Fesuenrtrion klntuiamR Peast strains vary in their fermentation kinetics and nutrient 
needs. Iome strains are more resilient to stressful conditions (high alcohol, low nu-
trients), ensuring complete fermentation and avoiding faults like off-qavors or stuck 
fermentations, thereby maintaining Nuality.

Fesuenrtrion VemmeM

1. .rtinMemm .reeMR érovides a neutral environment, preserving pure fruit qavors and crisp 
acidity, which is ideal for aromatic whites and fresh styles. The ease of temperature 
control in stainless steel tanks also aids in precise fermentation management.

2. xtb dtsseMmR Empart qavors of vanilla, spice, and toast, and allow for micro-oxygena-
tion, which can enhance complexity and tannin integration in red wines. The choice 
of new vs. used barrels, and the type of oak, signi’cantly impacts the wineSs style and 
Nuality.

3. :onasere tng fupIosteR These vessels offer a compromise between stainless steel 
and oak, allowing for some micro-oxygenation without adding oak qavors. They can 
enhance texture and mouthfeel, contributing to the uniNueness and perceived Nuality 
of the wine.

Btaestrion Tiue

1. kYstrionR Ihort maceration times (a few hours to a couple of days) are typical for 
rosB wines, resulting in light color and delicate tannins. Wxtended maceration (several 
weeks) in red wines extracts more color, tannins, and phenolics, leading to richer and 
more structured wines.

2. TeupestrYse kYsinh BtaestrionR Cold maceration (cold soaking) before fermentation 
can enhance color and qavor extraction without excessive tannin extraction, while 
warm maceration post-fermentation can soften tannins and integrate qavors.

3. AnSYenae on .rlMe tng .rsYarYseR The duration and conditions of maceration directly 
impact the wineSs body, color intensity, and tannic structure, inquencing its style and 
aging potential, thereby affecting both Nuality and price.

dMenginh

1. :oupMeQirl tng dtMtnaeR jlending different grape varieties, vineyards, or vintages 
can enhance the wineSs complexity and balance. Et allows winemakers to combine 
complementary characteristics, such as acidity, tannin, and qavor pro’les, creating 
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a more harmonious ’nal product.

2. :onmimrenalR jlending ensures consistency across vintages, which is crucial for main-
taining brand reputation and consumer loyalty. jy blending, winemakers can mitigate 
the effects of vintage variability, ensuring a consistent style and Nuality.

3. CnItnainh .peaica frrsi,YremR jlending can be used to enhance speci’c attributes, 
such as color, aroma, or mouthfeel, tailoring the wine to meet market demands and 
consumer preferences. This qexibility can also allow winemakers to create premium 
blends that command higher prices.

:onnearinh ro PYtMirl- .rlMe- tng .siae

Fesuenrtrion TeupestrYse

1. PYtMirlR érecise temperature control ensures optimal fermentation conditions, pre-
serving delicate aromas and qavors, enhancing the overall Nuality of the wine.

2. .rlMeR Yifferent temperatures are chosen to develop speci’c wine styles, from fresh 
and aromatic whites to robust and tannic reds.

3. .siaeR High-Nuality wines resulting from controlled fermentation temperatures can 
command higher prices due to their superior qavor and aromatic pro’les.

yetmr Tlpe

1. PYtMirlR The choice of yeast strain impacts fermentation success and the development 
of desirable qavors and aromas, contributing to the wineSs Nuality.

2. .rlMeR Peast selection allows winemakers to tailor the wineSs style, enhancing speci’c 
characteristics such as fruitiness, spiciness, or complexity.

3. .siaeR Aines with well-developed, uniNue qavor pro’les from speci’c yeast strains 
can be marketed at higher prices due to their distinctiveness and Nuality.

Fesuenrtrion VemmeM

1. PYtMirlR The choice of vessel affects the wineSs texture, qavor integration, and aging 
potential, all contributing to its perceived Nuality.

2. .rlMeR Yifferent vessels impart different stylistic elements, from the pure fruit focus of 
stainless steel to the complex qavors from oak.

3. .siaeR éremium vessels like new oak barrels or traditional amphorae can enhance the 
wineSs complexity and exclusivity, Mustifying higher prices.
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Btaestrion Tiue

1. PYtMirlR :ppropriate maceration techniNues ensure optimal extraction of desirable 
compounds, improving the wineSs structure and depth.

2. .rlMeR ;aceration impacts the wineSs color, tannin structure, and qavor intensity, 
crucial for de’ning the style of rosBs, reds, and even some whites.

3. .siaeR Aines with well-managed maceration processes that result in balanced and 
complex pro’les can achieve higher market value.

dMenginh

1. PYtMirlR jlending enhances the wineSs complexity and balance, improving overall 
Nuality.

2. .rlMeR jlending allows for the creation of uniNue and consistent wine styles, appealing 
to speci’c market segments.

3. .siaeR Ikillful blending can produce premium wines that highlight the best character-
istics of each component, leading to higher prices due to their superior Nuality and 
complexity.

j y understanding and applying these ’fteen aspects, students can tailor their answers to a 
wide range of vini’cation-related Nuestions, effectively connecting the factors to Nuality, 

style, and price.



Chapter 5
Maturation Factors
Simplify

Top Five Maturation Factors

1. Maturation Vessel

2. Duration of Maturation

3. Lees Contact

4. Oxygen Exposure

5. Temperature and Humidity Control

Three Most Important Aspects of Each Factor

Maturation Vessel

1. Type of Vessel: The choice between oak barrels (new or used), stainless steel tanks, 
and concrete vats in’uences the wineps ’avor Oromle. fak iyOarts ’avors oz vanilla, 
sOice, and toast, while stainless steel and concrete Oreserve the wineps Oriyar- zruit 
characteristics.

2. Size of Vessel: The sige oz the yaturation vessel azzects the surzace areaxtoxvoluye 
ratio, in’uencinS the eFtent oz oF-Sen eFOosure and oak in’uence. Ayaller barrels 
result in yore Oronounced oak ’avors and zaster aSinS, while larSer barrels and tanks 
Orovide subtler in’uences.

3. Type of Oak: The source ('rench, Wyerican, etc.) and toast level oz oak barrels iyOact 
the wineEs ’avor and structure. 'rench oak t-Oicall- adds subtle, eleSant ’avors, while 
Wyerican oak contributes yore Oronounced vanilla and coconut notes.

Duration of Maturation

1. Short-Term Aging: Lines aSed zor shorter Oeriods (a zew yonths) ozten retain yore 
oz their Oriyar- zruit ’avors and zreshness, suitable zor earl- consuyOtion and lower 
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Orice Ooints.

2. Long-Term Aging: qFtended aSinS (several -ears) allows zor the develoOyent oz coyx
OleF tertiar- ’avors, such as dried zruit, leather, and earth, enhancinS the wineps 
coyOleFit- and aSinS Ootential.

3. Impact on Structure: KonSer aSinS can sozten tannins and inteSrate ’avors, resultinS 
in a yore balanced and haryonious wine. The duration oz yaturation siSnimcantl- 
iyOacts the wineEs Cualit- and Orice.

Lees Contact

1. Sur Lie Aging: PeeOinS the wine in contact with its lees (dead -east cells) can enhance 
youthzeel and add ’avors oz bread, toast, and nuttiness. This techniCue is coyyonl- 
used in white wines, such as Ihardonna- and IhayOaSne.

2. Bâtonnage (Stirring the Lees): Meriodicall- stirrinS the lees increases the interaction 
between the wine and lees, enhancinS teFture and coyOleFit-. This Oractice can 
contribute to a creayier youthzeel and yore inteSrated ’avors.

3. Reduction of Acidity: Kees contact can helO reduce the OerceOtion oz acidit-, yakinS 
the wine rounder and yore aOOroachable. This iyOact on youthzeel and balance can 
iyOrove the wineEs Cualit- and yarket value.

Oxygen Exposure

1. Micro-Oxygenation: Iontrolled eFOosure to syall ayounts oz oF-Sen durinS yaturax
tion can helO sozten tannins and stabilige color, iyOrovinS the wineEs overall structure 
and lonSevit-.

2. Barrel Aging: fak barrels allow zor Sradual oF-Sen eFOosure, which aids in the develx
oOyent oz coyOleF ’avors and aroyas. This controlled oFidation Orocess can enhance 
the wineps Cualit- and aSinS Ootential.

3. Avoiding Oxidation: Hn contrast, reductive aSinS in stainless steel or inert Sas envix
ronyents yiniyiges oF-Sen eFOosure, OreservinS zresh zruit ’avors and crisO acidit-, 
suitable zor wines yeant to be consuyed -ounS.

Temperature and Humidity Control

1. Consistent Temperature: “aintaininS a stable teyOerature durinS yaturation is crux
cial zor OreventinS sOoilaSe and ensurinS consistent aSinS. 'luctuatinS teyOeratures 
can lead to undesirable cheyical reactions and sOoilaSe.

2. Optimal Humidity: MroOer huyidit- levels Orevent eFcessive evaOoration and oFx
idation. ”iSh huyidit- reduces evaOoration loss (known as the DanSelps sharej) in 
barrelxaSed wines, OreservinS voluye and Cualit-.
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3. Controlled Environment: W controlled yaturation environyent helOs ensure that the 
wine develoOs as intended, OreservinS Cualit- and enhancinS its yarket value.

Connecting to Quality, Style, and Price

Maturation Vessel

1. Quality: The choice oz vessel iyOacts the wineps ’avor, structure, and coyOleFit-, 
enhancinS overall Cualit-.

2. Style: Bizzerent vessels contribute to distinct st-listic eleyents, zroy the oak- richness 
oz barrelxaSed wines to the Oure zruit eFOression oz stainless steelxaSed wines.

3. Price: Mreyiuy vessels like new oak barrels add to Oroduction costs but can :ustiz- 
hiSher Orices due to the enhanced coyOleFit- and aOOeal oz the wine.

Duration of Maturation

1. Quality: WOOroOriate aSinS duration develoOs coyOleFit- and balance, iyOrovinS the 
wineps Cualit-.

2. Style: The lenSth oz yaturation in’uences the wineps st-le, zroy zresh and zruit- to 
yature and coyOleF.

3. Price: Lines aSed zor lonSer Oeriods ozten coyyand hiSher Orices due to the eFtended 
investyent in tiye and the resultant coyOleFit-.

Lees Contact

1. Quality: Kees contact enhances youthzeel and ’avor coyOleFit-, contributinS to 
hiSherxCualit- wines.

2. Style: This Oractice adds teFtural richness and coyOleFit-, iyOactinS the wineps st-le.

3. Price: Lines with lees contact can be yarketed at hiSher Orices due to their enhanced 
youthzeel and coyOleFit-.

Oxygen Exposure

1. Quality: Iontrolled oF-Sen eFOosure iyOroves tannin inteSration and ’avor develoOx
yent, enhancinS Cualit-.

2. Style: fF-Sen yanaSeyent in’uences the wineps structure and ’avor Oromle, shaOinS 
its st-le.

3. Price: MroOerl- aSed wines with balanced oF-Sen eFOosure can achieve hiSher Orices 
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due to their suOerior structure and coyOleFit-.

Temperature and Humidity Control

1. Quality: “aintaininS oOtiyal conditions durinS yaturation ensures consistent and 
hiShxCualit- wine develoOyent.

2. Style: Iontrolled environyents helO achieve the desired st-listic outcoyes, whether 
zresh or aSed.

3. Price: Lines yatured under carezull- controlled conditions ozten :ustiz- hiSher Orices 
due to their stabilit- and Cualit-.

; - understandinS and aOOl-inS these mzteen asOects, students can tailor their answers to a 
wide ranSe oz yaturationxrelated Cuestions, ezzectivel- connectinS the zactors to Cualit-, 

st-le, and Orice.



Chapter 6
The Questions 
Answers and Strategies to Follow

H ere are 15 potential WSET Level 3 questions, structured to include the WSET verbs 
"identify," "explain," and "describe," and incorporating hidden clue words like "not," 

"except," and "only." These questions cover high-priority areas from the WSET Level 3 study 
guide.

Identify

Identify the grape variety used exclusively in the production of Sauternes, except for 
blends.

1. Answer: Sémillon (While Sémillon is the primary grape variety used in Sauternes, it 
is often blended with Sauvignon Blanc and Muscadelle. However, if a Sauternes were 
to be made exclusively with one variety, it would typically be Sémillon due to its 
susceptibility to Botrytis cinerea.)

Identify the climate characteristic that is not typically associated with the production of 
high-quality Pinot Noir.

1. Answer: Hot, arid climate (Pinot Noir thrives in cool to moderate climates with signif-
icant diurnal temperature variation, which helps retain acidity and develop complex 
Zavors. Hot, arid climates are unsuitable as they can lead to overripe Zavors and lack 
of structure.)

Identify the wine region that does not predominantly produce red wines.

1. Answer: Marlborough (Marlborough, located in New Aealand, is renowned for its 
Sauvignon Blanc production, which is a white wine. 'lthough red wines are also 
produced, they do not dominate the regionCs output.)

Identify the method of production not used in making Prosecco.

1. Answer: Traditional Method (Prosecco is primarily produced using the Tank Method 
(Gharmat Method), which is more efIcient for capturing the fresh and fruity charac-
teristics of the Dlera grape.)

Identify the grape variety that is not permitted in the production of Chianti Classico DOCG.
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1. Answer: Merlot (While Merlot is used in various Otalian wines, it is not permitted in 
Ghianti Glassico FzGD. The primary grape variety is Sangiovese, with allowances for 
speciIc other varieties such as Ganaiolo and Golorino.)

Explain

Explain the effect of the Mistral wind on the vineyards of the Southern Rhône, except 
during summer.

1. Answer: The Mistral wind helps to reduce humidity in the vineyards, which can 
prevent the development of fungal diseases such as mildew and botrytis. However, 
during the summer, it can also cause vine stress and excessive dehydration if not 
managed properly.

Explain why Bordeaux wines are often blended, rather than made from a single grape 
variety.

1. Answer: Bordeaux wines are typically blended to combine the unique characteristics 
of each grape variety. Ror example, Gabernet Sauvignon provides structure and tan-
nins, Merlot adds softness and fruitiness, and Gabernet Rranc contributes aromatics 
and acidity. Blending enhances complexity and balance in the Inal wine.

Explain the purpose of malolactic fermentation in white wines, except for Sauvignon Blanc.

1. Answer: Malolactic fermentation converts malic acid into softer lactic acid, reducing 
overall acidity and adding creamy, buttery Zavors to the wine. However, it is often 
avoided in Sauvignon Blanc production to preserve its natural high acidity and fresh, 
jesty character.

Explain why Tempranillo is often blended with other grape varieties in Rioja, except for 
single varietal wines.

1. Answer: Tempranillo is often blended with other grape varieties like Darnacha, Majue-
lo, and Draciano to enhance the wineCs complexity, structure, and aging potential. 
While single varietal Tempranillo wines exist, blending is more common to achieve the 
traditional Vio;a style.

Explain the impact of diurnal temperature variation on the quality of wines, except for 
those grown in tropical climates.

1. Answer: Fiurnal temperature variation, the difference between daytime and nighttime 
temperatures, helps to balance sugar accumulation and acid retention in grapes, 
leading to better Zavor development and structure in wines. On tropical climates, 
where such variation is minimal, grapes can ripen too quickly, resulting in wines that 
lack acidity and complexity.

Describe



DENNIS SMITH, JOEL WELCH26

Describe the typical Vavor proFle of a young Barolo, except for those made with interna-
tional grape varieties.

1. Answer: ' young Barolo, made exclusively from Nebbiolo, typically exhibits high 
tannins and acidity, with Zavors of tar, rose petals, red cherry, and earthy undertones. 
The wines are known for their complexity and aging potential, which allows them to 
develop more nuanced Zavors over time.

Describe the process of making Amarone della Zalpolicella, except for the aging stage.

1. Answer: 'marone della <alpolicella is made using partially dried grapes (appassimento 
method), which concentrates the sugars and Zavors. The grapes are dried for several 
months before being fermented, resulting in a rich, full-bodied wine with high alcohol 
and intense Zavors of dried fruit, chocolate, and spice.

Describe the inVuence of the Andes Mountains on Argentine viticulture, except for their 
impact on soil composition.

1. Answer: The 'ndes Mountains play a crucial role in 'rgentine viticulture by providing 
a source of irrigation through melted snow and creating a rain shadow effect that 
keeps the vineyards dry, reducing the risk of fungal diseases. The high altitude also 
contributes to signiIcant diurnal temperature variation, which enhances acidity and 
Zavor concentration in the grapes.

Describe the differences between Sherry types, focusing on 1ino and Oloroso, except for 
their aging processes.

1. Answer: Rino Sherry is light and dry, characterijed by its pale color and Zavors of 
almonds and green olives, typically aged under a layer of Zor yeast. On contrast, 
zloroso Sherry is darker, richer, and fuller-bodied, with nutty and oxidative notes, 
often sweetened for commercial purposes but originally dry.

Describe the primary characteristics of Sauvignon Blanc from Marlborough, New 2ealand, 
except for its aging potential.

1. Answer: Sauvignon Blanc from Marlborough is known for its vibrant acidity and in-
tense aromatic proIle, featuring Zavors of passionfruit, gooseberry, green bell pepper, 
and freshly cut grass. The wines are typically unoaked to preserve their fresh and jesty 
character, making them highly aromatic and refreshing.



Chapter 7
Five Sample Questions
Identify Verb

Question 1 Strategy and Key Elements

Q uestion: Identify the grape variety used exclusively in the production of Sauternes, 
except for blends.

Strategy:

  Focus on the keyword "exclusively."

  Understand the primary grape variety associated with Sauternes.

  Recognize that blends in Sauternes often include multiple grape varieties.

  Apply the rule of three to provide a comprehensive answer with examples and sup-
porting points.

Key Elements:

1. Primary grape variety: Sémillon

2. Characteristics of Sémillon that make it suitable for Sauternes

3. Role of Sémillon in the traditional blend of Sauternes (mentioning other varieties for 
context)

Answer Outline:

1. Introduction to Sémillon:

  Explanation of why Sémillon is the primary grape variety for Sauternes.

2. Characteristics of Sémillon:

  Susceptibility to Botrytis cinerea.

  Contribution to the Mavor pro'le.
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  Aging potential.

3. Role in Blends:

  Tention of other grape varieties used in blends (Sauvignon Blanc, Tuscadelle).

  Explanation of Sémillonqs dominance.

Distinction-Level Answer:

Identify the grape variety used exclusively in the production of Sauternes, except for 
blends.

Whe grape variety used exclusively in the production of Sauternes is Sémillon. Whis variety 
plays a pivotal role in crafting the iconic sweet wines of the Sauternes appellation due to its 
uniOue characteristics and compatibility with the regionqs climatic conditions.

Sémillon's suitability for Sauternes can be attributed to three primary factors:

Susceptibility to Botrytis cinerea: Sémillon is highly susceptible to noble rot (Botrytis 
cinerea), a crucial element in producing the concentrated and complex Mavors characteristic 
of Sauternes wines. Whe grapeqs thin skin and tendency to retain moisture make it an ideal 
candidate for this bene'cial fungal infection, which desiccates the grapes and intensi'es their 
sugars and Mavors.

Contribution to Flavor Pro2le: Sémillon contributes rich, honeyed Mavors and a luscious 
texture to Sauternes. Whe grape is known for imparting notes of apricot, peach, and citrus, 
complemented by layers of honey, beeswax, and ginger. Whese complex Mavors develop and 
integrate further with aging, enhancing the wineqs overall pro'le.

Aging Potential: Hines made from Sémillon possess excellent aging potential due to the 
grapeqs natural acidity and sugar concentration. Nver time, Sauternes can evolve to exhibit 
tertiary notes of dried fruit, caramel, and nuts, further enriching the wineqs complexity and 
depth.

Hhile Sémillon is the dominant grape variety in Sauternes, it is important to note that 
traditional blends often include Sauvignon Blanc and Tuscadelle. Sauvignon Blanc adds 
vibrant acidity and aromatic lift, while Tuscadelle provides additional Moral notes. Dowever, if 
a Sauternes were to be made exclusively from one variety, Sémillon would be the ideal choice 
due to its unmatched suitability for noble rot and its signi'cant contribution to the wineqs 
characteristic style.

Question N Strategy and Key Elements

Question: Identify the climate characteristic that is not typically associated with the produc-
tion of high-Ouality Pinot Voir.
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Strategy:

  Focus on the keyword "not."

  Understand the ideal climate conditions for high-Ouality Pinot Voir.

  Recognize the climate characteristic that is unsuitable for Pinot Voir.

  Apply the rule of three to provide a comprehensive answer with examples and sup-
porting points.

Key Elements:

1. Ideal climate conditions for Pinot Voir (cool to moderate climates).

2. Characteristics of unsuitable climates (hot, arid climate).

3. Speci'c examples of regions with ideal and unsuitable climates.

Answer Outline:

1. Introduction to Pinot qoir and its climate reUuirements:

  Explanation of the climate needs for high-Ouality Pinot Voir.

2. Ideal Climate Characteristics:

  Cool to moderate climates.

  Ziurnal temperature variation.

  Examples of ideal regions.

3. Tnsuitable Climate Characteristic:

  Explanation of why hot, arid climates are unsuitable.

  Vegative effects of such climates on Pinot Voir.

  Examples of unsuitable regions.

Distinction-Level Answer:

Identify the climate characteristic that is not typically associated with the production of 
high-Uuality Pinot qoir.

Whe climate characteristic that is not typically associated with the production of high-Ouality 
Pinot Voir is a hot, arid climate. Digh-Ouality Pinot Voir thrives in cooler environments that 
allow the grapes to develop complex Mavors while retaining acidity, which is essential for 
balance and structure.
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khe suitability of Pinot qoir to speci2c climate conditions can be understood through three 
Mey aspects:

Cool to Voderate Climates: Digh-Ouality Pinot Voir is most commonly associated with cool 
to moderate climates. Whese climates provide the slow and steady ripening period that Pinot 
Voir reOuires to develop its delicate and nuanced Mavor pro'le. Examples of regions with 
ideal climates for Pinot Voir include Burgundy in France, the Hillamette jalley in Nregon, 
and the Tarlborough region in Vew ’ealand. Whese areas bene't from temperate conditions 
that preserve the grapeqs natural acidity while allowing for the gradual accumulation of sugars 
and Mavors.

Diurnal kemperature Hariation: Signi'cant diurnal temperature variation, where there are 
warm days and cool nights, is bene'cial for Pinot Voir. Whis temperature Muctuation helps 
to maintain acidity levels and enhances the aromatic complexity of the wine. Whe cool 
nights prevent the grapes from over-ripening and losing their delicate aromas and freshness. 
Regions like the Russian River jalley in California and Central Ntago in Vew ’ealand exemplify 
this climatic characteristic, contributing to the production of high-Ouality Pinot Voir.

Tnsuitability of 3ot, Arid Climates: Dot, arid climates are unsuitable for the production of 
high-Ouality Pinot Voir. In such environments, the grapes can ripen too Ouickly, leading to 
a loss of acidity and the development of overly Lammy and cooked fruit Mavors. Additionally, 
the lack of suf'cient water and high temperatures can stress the vines, negatively impacting 
the overall Ouality of the grapes. Regions with hot, arid climates, such as parts of Australia/s 
Barossa jalley or the Central jalley of California, are typically more suitable for heat-tolerant 
grape varieties like Shiraz and ’infandel, rather than Pinot Voir.

In summary, while high-Ouality Pinot Voir reOuires a cool to moderate climate with signi'cant 
diurnal temperature variation to develop its characteristic elegance and complexity, a hot, 
arid climate does not provide the necessary conditions for producing this delicate grape vari-
ety. Recognizing the importance of suitable climate conditions is essential for understanding 
the uniOue reOuirements of high-Ouality Pinot Voir production.

Question W Strategy and Key Elements

Question: Identify the wine region that does not predominantly produce red wines.

Strategy:

  Focus on the keyword "not."

  Understand the primary wine styles produced in various regions.

  Identify the region known for its predominant production of white wines or other 
styles.

  Apply the rule of three to provide a comprehensive answer with examples and sup-
porting points.
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Key Elements:

1. Nverview of regions known for red wine production.

2. Characteristics of the selected region (Tarlborough) and its primary wine style.

3. Examples of wines produced in Tarlborough and comparison with other regions.

Answer Outline:

1. Introduction to regions Mnown for red wine production:

  Nverview of notable red wine regions.

2. Characteristics of Varlborough:

  Focus on Sauvignon Blanc production.

  Climatic conditions and terroir.

3. Comparison with other regions:

  Examples of predominant red wine regions.

  Examples of wines from Tarlborough.

Distinction-Level Answer:

Identify the wine region that does not predominantly produce red wines.

Whe wine region that does not predominantly produce red wines is Tarlborough. Gocated in 
Vew ’ealand, Tarlborough is renowned for its production of high-Ouality Sauvignon Blanc, 
a white wine that has gained international acclaim for its distinctive characteristics.

khis identi2cation can be supported by three Mey points:

Overview of qotable Red 4ine Regions: Tany of the world/s renowned wine regions are 
known for their production of red wines. For instance, Bordeaux in France is famous for 
its Cabernet Sauvignon and Terlot blends, while the Vapa jalley in California is celebrated 
for its Cabernet Sauvignon. Similarly, the Barossa jalley in Australia is known for its robust 
Shiraz, and RioLa in Spain is recognized for its Wempranillo-based wines. Whese regions have 
climatic conditions and terroir that favor the cultivation of red grape varieties, leading to their 
prominence in red wine production.

Characteristics of Varlborough: Tarlborough, on the other hand, is predominantly known 
for its Sauvignon Blanc. Whis region bene'ts from a cool maritime climate, with signi'cant 
diurnal temperature variation that preserves the grape/s natural acidity and enhances its 
aromatic pro'le. Whe terroir, characterized by well-drained, stony soils, further contributes 
to the distinctive Oualities of Tarlborough Sauvignon Blanc, which is known for its vibrant 
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acidity, intense aromatics, and Mavors of passionfruit, gooseberry, and fresh herbs. Hhile 
Tarlborough does produce red wines, particularly Pinot Voir, these wines do not dominate 
the region/s production or reputation.

Comparison with Other Regions: In contrast to Tarlborough/s focus on white wine, other 
regions are more recognized for their red wines. For example, Bordeaux produces iconic 
red blends, while Wuscany in Italy is known for its Sangiovese-based wines, such as Chianti 
and Brunello di Tontalcino. In California, the Vapa jalley/s red wines, especially Cabernet 
Sauvignon, are highly sought after. Whese regions have established their identities around 
red wine production, whereas Tarlborough/s international acclaim primarily stems from its 
Sauvignon Blanc.

In summary, while many of the world/s prominent wine regions are known for their red wines, 
Tarlborough stands out as a region that predominantly produces high-Ouality white wines, 
particularly Sauvignon Blanc. Whis distinction highlights the importance of understanding the 
uniOue climatic conditions and terroir that contribute to the regional specializations in wine 
production.

Question 5 Strategy and Key Elements

Question: Identify the method of production not used in making Prosecco.

Strategy:

  Focus on the keyword "not."

  Understand the primary production methods for sparkling wines.

  Identify the speci'c method used for Prosecco.

  Apply the rule of three to provide a comprehensive answer with examples and sup-
porting points.

Key Elements:

1. Nverview of sparkling wine production methods.

2. Zescription of the primary method used for Prosecco (Wank Tethod).

3. Comparison with other methods not used for Prosecco (Wraditional Tethod, Wransfer 
Tethod, Asti Tethod).

Answer Outline:

1. Introduction to sparMling wine production methods:

  Brief overview of different methods.
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2. kanM Vethod and its use in Prosecco:

  Explanation of why the Wank Tethod is used for Prosecco.

3. Comparison with other methods:

  Explanation of why other methods are not used for Prosecco.

  Examples of regions8wines that use other methods.

Distinction-Level Answer:

Identify the method of production not used in maMing Prosecco.

Whe method of production not used in making Prosecco is the Wraditional Tethod. Prosecco, 
which hails from the jeneto region of Italy, is primarily produced using the Wank Tethod 
(Charmat Tethod).

khis identi2cation can be supported by three Mey points:

Overview of SparMling 4ine Production Vethods: Where are several methods used to 
produce sparkling wines, including the Wraditional Tethod (Téthode Champenoise), Wank 
Tethod (Charmat Tethod), Wransfer Tethod, and the Asti Tethod. Each method has distinct 
characteristics and is used for speci'c styles of sparkling wines. Whe Wraditional Tethod 
involves secondary fermentation in the bottle, the Wank Tethod involves secondary fermen-
tation in large pressurized tanks, the Wransfer Tethod combines elements of the 'rst two 
methods, and the Asti Tethod is a variation used primarily for sweet sparkling wines from 
the Asti region in Italy.

kanM Vethod and Its Tse in Prosecco: Whe Wank Tethod is the primary method used 
for producing Prosecco. Whis method involves carrying out the secondary fermentation in 
large, pressurized tanks rather than individual bottles. Whe Wank Tethod is advantageous for 
Prosecco because it preserves the fresh, fruity, and aromatic Oualities of the 0lera grape, 
which is the primary grape variety used in Prosecco. Whis method is also more cost-effective 
and ef'cient, allowing for the production of large volumes of high-Ouality sparkling wine. Whe 
result is a wine with vibrant acidity, light bubbles, and Mavors of green apple, pear, and white 
Mowers.

Comparison with Other Vethods:

1. kraditional Vethod: Used for wines like Champagne and Cava, this method involves 
secondary fermentation in the bottle, creating complex Mavors from extended yeast 
contact and aging. Whis method is not used for Prosecco because it emphasizes 
different Oualities than those desired in Prosecco, such as autolytic Mavors of bread 
and toast.

2. kransfer Vethod: Whis method also involves secondary fermentation in the bottle but 
is transferred to a tank for 'ltering and rebottling. It is less common and not typically 
used for Prosecco production.
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3. Asti Vethod: Used for producing Asti Spumante and Toscato d/Asti, this method 
is designed for sweet wines and involves stopping the fermentation early to retain 
residual sugar. Whis method is speci'c to certain styles and regions, differing from the 
dry and off-dry styles typically associated with Prosecco.

In summary, while the Wank Tethod is the preferred production method for Prosecco due to 
its ability to maintain the grape/s fresh and fruity character, the Wraditional Tethod is not 
used. Whe focus on preserving primary fruit aromas and achieving a light, refreshing style 
makes the Wank Tethod ideal for Prosecco production.

Question G Strategy and Key Elements

Question: Identify the grape variety that is not permitted in the production of Chianti Classico 
ZNC0.

Strategy:

  Focus on the keyword "not."

  Understand the regulations governing Chianti Classico ZNC0 production.

  Identify the primary and permitted grape varieties.

  Apply the rule of three to provide a comprehensive answer with examples and sup-
porting points.

Key Elements:

1. Nverview of Chianti Classico ZNC0 regulations.

2. Permitted grape varieties in Chianti Classico.

3. Explanation of why the non-permitted grape variety is unsuitable.

Answer Outline:

1. Introduction to Chianti Classico DOC; regulations:

  Nverview of the ZNC0 reOuirements.

2. Permitted ;rape Harieties:

  Primary and permitted grape varieties in Chianti Classico.

3. qon-Permitted ;rape Hariety:

  Explanation of why the identi'ed grape variety is not permitted.
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Distinction-Level Answer:

Identify the grape variety that is not permitted in the production of Chianti Classico DOC;.

Whe grape variety that is not permitted in the production of Chianti Classico ZNC0 is Terlot. 
Whe regulations governing Chianti Classico ZNC0 production are strict and are designed to 
preserve the traditional character and Ouality of this esteemed Italian wine.

khis identi2cation can be supported by three Mey points:

Introduction to Chianti Classico DOC; Regulations: Whe Chianti Classico ZNC0 (Zenomi-
nazione di Nrigine Controllata e 0arantita) is a prestigious wine appellation in Wuscany, Italy. 
Whe ZNC0 regulations specify the grape varieties that can be used, as well as other production 
practices, to ensure the Ouality and authenticity of Chianti Classico wines. Whese regulations 
mandate that at least %BC of the blend must be Sangiovese, which is the primary grape variety 
in Chianti Classico, known for its high acidity, 'rm tannins, and Mavors of cherry, plum, and 
earthy notes.

Permitted ;rape Harieties: Besides Sangiovese, the remaining 2BC of the blend can include 
other permitted grape varieties. Whese include both indigenous varieties, such as Canaiolo 
and Colorino, and international varieties, such as Cabernet Sauvignon and Terlot. Dowever, 
while Terlot can be included in the blend, it is typically not a predominant component. 
Instead, producers often focus on indigenous varieties or use Cabernet Sauvignon to add 
structure and complexity. Whe aim is to maintain the traditional pro'le of Chianti Classico 
while allowing for some Mexibility to enhance the wineqs characteristics.

qon-Permitted ;rape Hariety: Although Terlot can be used in the blend, it is not the 
primary grape variety and is not suitable for the traditional style that Chianti Classico aims 
to represent. Whe regulations are designed to ensure that the character of Chianti Classico 
remains true to its roots, emphasizing the dominance of Sangiovese. Using non-traditional 
or non-permitted varieties as the primary component would dilute the distinctive Oualities 
that Chianti Classico is known for.

In summary, while Chianti Classico ZNC0 allows for some Mexibility in blending, the primary 
focus is on Sangiovese, which must make up at least %BC of the blend. Terlot, although 
permitted as a minor blending component, is not the primary variety and does not align with 
the traditional style of Chianti Classico. Whis adherence to tradition and regulatory standards 
ensures the continued Ouality and authenticity of Chianti Classico wines.



Chapter 8
Five sample questions
Explain Verb

Question 6 Strategy and Key Elements

Q uestion: Explain the effect of the Mistral wind on the vineyards of the Southern Rhône, 
except during summer.

Strategy:

  Focus on the keyword "except."

  Understand the Mistral wind's impact on the vineyards in seasons other than summer.

  Describe the Mistral's inquence on vine health, disease prevention, and grape Auality.

  -pply the rule of three to provide a comprehensive answer with examples and sup1
porting points.

Key Elements:

O. 2verview of the Mistral wind.

3. Effect on vine health and disease prevention.

I. Bmpact on grape Auality and ripening.

Answer Outline:

O. Introduction to the Mistral wind:

  2verview of what the Mistral is and its signiTcance in the Southern Rhône.

3. Effect on Vine Health and Disease Prevention:

  0eneTts in reducing humidity and preventing fungal diseases.

I. Impact on Grape Quality and Ripening:

  Bnquence on grape ripening and overall Auality.



WSET LEVEL 3 STRATEGY GUIDE FOR ITALIANS 37

Distinction-Level Answer:

Explain the effect of the Mistral wind on the vineyards of the Southern Rhône, except 
during summer.

/he Mistral wind is a strong, cold northwesterly wind that signiTcantly impacts the vineyards 
of the Southern Rhône, especially during the spring and autumn seasons. /his wind, which 
can reach speeds of up to O(( km6h )H3 mphz, plays a crucial role in the region's viticulture.

The effects of the Mistral wind on the vineyards of the Southern Rhône can be explained 
through three key points:

Effect on Vine Health: /he Mistral wind helps maintain the health of the vines by reducing 
humidity levels in the vineyards. Cigh humidity can promote the growth of fungal diseases 
such as powdery mildew and botrytis cinerea, which can damage the grapes and affect the 
yield. 0y drying out the vines and the soil, the Mistral minimijes the risk of these diseases, 
ensuring healthier vines and better1Auality grapes.

Disease Prevention: 0eyond merely reducing humidity, the strong and consistent nature of 
the Mistral acts as a natural fungicide. /he wind's ability to keep the vine canopy dry prevents 
the spores of fungal diseases from taking hold and spreading. /his natural form of disease 
control is particularly beneTcial in the spring and autumn when the vines are more vulnerable 
to fungal attacks due to cooler and wetter conditions. 4onseAuently, the Mistral helps reduce 
the need for chemical treatments, contributing to more sustainable viticulture practices in 
the region.

Impact on Grape Quality and Ripening: /he cooling effect of the Mistral also has a beneTcial 
impact on grape Auality. 0y lowering the temperature in the vineyards, the wind helps 
moderate the climate, preventing the grapes from ripening too Auickly. /his slower ripening 
process allows for the development of more complex qavors and balanced acidity, which are 
crucial for producing high1Auality wines. -dditionally, the constant airqow ensures that the 
grapes remain well1ventilated, reducing the likelihood of rot and ensuring that they reach 
optimal ripeness.

Bn summary, the Mistral wind plays a vital role in the Southern Rhône's viticulture by main1
taining vine health, preventing fungal diseases, and enhancing grape Auality. Bts inquence is 
particularly signiTcant during the spring and autumn seasons, contributing to the production 
of high1Auality wines in the region. Understanding the effects of the Mistral wind highlights 
the importance of climatic factors in shaping the characteristics of the wines produced in the 
Southern Rhône.

Question 7 Strategy and Key Elements

Question: Explain why 0ordeaux wines are often blended, rather than made from a single 
grape variety.
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Strategy:

  Focus on the keyword "explain."

  Understand the primary reasons behind blending in 0ordeaux.

  Discuss the advantages of blending for complexity, balance, and consistency.

  -pply the rule of three to provide a comprehensive answer with examples and sup1
porting points.

Key Elements:

O. 4omplexity in qavor proTle.

3. 0alance in structure )tannins, acidity, alcoholz.

I. 4onsistency and adaptation to vintage variation.

Answer Outline:

O. Introduction to Bordeaux wines and blending:

  2verview of 0ordeaux as a ma:or wine region and its tradition of blending.

3. Complexity in Flavor Pro8le:

  Explanation of how different grape varieties contribute to the complexity.

I. Balance in Structure:

  Role of blending in achieving balance in tannins, acidity, and alcohol.

P. Consistency and Adaptation:

  Bmportance of blending for consistency and adapting to vintage variations.

Distinction-Level Answer:

Explain why Bordeaux wines are often blended, rather than made from a single grape 
variety.

0ordeaux wines are renowned for their complexity, balance, and consistency, which are 
primarily achieved through the practice of blending multiple grape varieties. /his traditional 
approach in 0ordeaux winemaking offers several key advantages that enhance the overall 
Auality and distinctiveness of the wines.

The reasons for blending in Bordeaux can be explained through three main aspects:
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Complexity in Flavor Pro8le: 0lending different grape varieties allows 0ordeaux winemak1
ers to create a wine with a more complex and layered qavor proTle. Each grape variety 
contributes uniAue characteristics that, when combined, result in a more harmonious and 
intriguing wine. For exampleV

O. Cabernet Sauvignon provides structure, tannins, and qavors of blackcurrant and 
cedar.

3. Merlot adds softness, roundness, and qavors of plum and cherry.

I. Cabernet Franc contributes aromatics, freshness, and qavors of raspberry and green 
bell pepper. 0y blending these varieties, winemakers can enhance the depth and com1
plexity of the wine, offering a more sophisticated sensory experience to consumers.

Balance in Structure: -chieving balance in a wine's structure is crucial for its Auality and 
aging potential. 0lending allows winemakers to Tne1tune the balance of tannins, acidity, and 
alcohol, ensuring that no single component dominates. For instanceV

O. 4abernet Sauvignon has high tannins and acidity, which provide structure and longevi1
ty.

3. Merlot typically has lower tannins and higher alcohol, which add softness and ap1
proachability.

I. Letit ’erdot, another blending grape, can enhance color and tannic structure. /he 
combination of these varieties helps to create a well1rounded wine with balanced 
components, making it more en:oyable to drink and suitable for aging.

Consistency and Adaptation: 0lending is also essential for maintaining consistency and 
adapting to vintage variations. /he climate in 0ordeaux can vary signiTcantly from year to 
year, affecting the ripening and Auality of each grape variety. 0y blending, winemakers can 
mitigate the impact of these variations and produce a consistent wine that meets Auality 
standards each vintage. For exampleV

O. Bn cooler vintages, Merlot might dominate the blend to compensate for the un1
der1ripeness of 4abernet Sauvignon.

3. Bn warmer vintages, 4abernet Sauvignon can take the lead, providing the necessary 
structure and balance. /his adaptability ensures that 0ordeaux wines maintain a high 
level of Auality and consistency, regardless of the challenges posed by the growing 
season.

Bn summary, 0ordeaux wines are often blended rather than made from a single grape variety to 
achieve greater complexity, balance, and consistency. /he practice of blending multiple grape 
varieties allows winemakers to create wines with enhanced qavor proTles, well1balanced 
structures, and the ability to adapt to vintage variations, ensuring that 0ordeaux maintains 
its reputation as one of the world's premier wine regions.
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Question W Strategy and Key Elements

Question: Explain the purpose of malolactic fermentation in white wines, except for Sauvi1
gnon 0lanc.

Strategy:

  Focus on the keyword "except."

  Understand the general purpose of malolactic fermentation )MNFz in white wines.

  Describe why MNF is typically avoided in Sauvignon 0lanc.

  -pply the rule of three to provide a comprehensive answer with examples and sup1
porting points.

Key Elements:

O. 2verview of malolactic fermentation )MNFz.

3. Lurpose of MNF in enhancing qavor and texture.

I. SpeciTc reasons for avoiding MNF in Sauvignon 0lanc.

Answer Outline:

O. Introduction to Malolactic Fermentation:

  2verview of what MNF is and how it works.

3. Purpose of MLF in Zhite Zines:

  Enhancing qavor complexity.

  Softening acidity.

  -dding creamy texture.

I. Avoiding MLF in Sauvignon Blanc:

  Lreserving high acidity.

  Maintaining fresh and jesty character.

  Examples of styles and regions where MNF is avoided.

Distinction-Level Answer:

Explain the purpose of malolactic fermentation in white wines, except for Sauvignon Blanc.
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Malolactic fermentation )MNFz is a secondary fermentation process in winemaking where 
malic acid is converted into softer lactic acid by lactic acid bacteria. /his process is commonly 
used in white wine production to modify acidity and enhance qavor and texture.

The purpose of malolactic fermentation in white wines can be explained through three 
main aspects:

Enhancing Flavor Complexity: MNF can signiTcantly enhance the qavor complexity of white 
wines. During this process, not only is the sharp malic acid softened, but additional qavors 
and aromas can develop. /hese include notes of butter, cream, and sometimes even nutty or 
toasty characteristics, depending on the extent of the fermentation and the inquence of oak. 
/his is particularly desirable in certain white wines, such as 4hardonnay, where the buttery 
and creamy qavors are integral to the wineZs style and appeal.

Softening Acidity: -nother key purpose of MNF is to reduce the wine's overall acidity, making 
it smoother and more approachable. /his is especially beneTcial for white wines made from 
grape varieties with high natural acidity, such as 4hardonnay and Riesling, in cooler climates. 
0y converting the tart malic acid into the softer lactic acid, MNF creates a rounder and more 
balanced mouthfeel, enhancing the wineZs drinkability and appeal.

Adding Creamy Texture: MNF also contributes to the wineZs mouthfeel, adding a creamy and 
rich texture that is highly valued in many white wine styles. /his textural enhancement comes 
from the by1products of the fermentation process, including diacetyl, which imparts buttery 
notes. /he creamy texture and fuller body are particularly desirable in full1bodied white 
wines, such as those from 0urgundy or 4alifornia, where the goal is to achieve a harmonious 
balance of richness and acidity.

Cowever, MNF is typically avoided in Sauvignon 0lanc for several reasonsV

Preserving High Acidity: Sauvignon 0lanc is valued for its high acidity, which provides a 
crisp, refreshing Auality and a jesty character. Undergoing MNF would reduce this acidity, 
leading to a softer, less vibrant wine that lacks the characteristic sharpness and brightness 
that consumers expect from this variety.

Maintaining Fresh and 9esty Character: /he primary appeal of Sauvignon 0lanc lies in its 
fresh, fruity, and herbaceous qavors, such as lime, green apple, gooseberry, and grass. MNF 
can introduce buttery and creamy qavors that would overwhelm these delicate aromatics and 
alter the wine's intended style. 0y avoiding MNF, winemakers ensure that Sauvignon 0lanc 
retains its lively and aromatic proTle.

Examples of Styles and Regions: Regions like Marlborough in Wew Gealand and the Noire 
’alley in France produce Sauvignon 0lancs that are renowned for their vibrant acidity and 
aromatic intensity. Binemakers in these regions typically avoid MNF to preserve these es1
sential Aualities, focusing instead on techniAues that enhance freshness and purity of qavor, 
such as stainless steel fermentation and early bottling.

Bn summary, while malolactic fermentation plays a crucial role in enhancing the qavor com1
plexity, softening acidity, and adding a creamy texture to many white wines, it is generally 
avoided in Sauvignon 0lanc to maintain the varietyZs high acidity, fresh and jesty character, 
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and distinctive aromatic proTle. /his selective use of MNF underscores the importance of 
aligning winemaking techniAues with the desired style and characteristics of the wine.

Question j Strategy and Key Elements

Question: Explain why /empranillo is often blended with other grape varieties in Rio:a, except 
for single varietal wines.

Strategy:

  Focus on the keyword "except."

  Understand the characteristics of /empranillo and why blending enhances the wine.

  Discuss the beneTts of blending for complexity, balance, and longevity.

  -pply the rule of three to provide a comprehensive answer with examples and sup1
porting points.

Key Elements:

O. 4haracteristics of /empranillo.

3. 0eneTts of blending for complexity and balance.

I. Enhancement of aging potential and longevity.

Answer Outline:

O. Introduction to Tempranillo and blending in Rio(a:

  2verview of /empranillo and its role in Rio:a wines.

3. Characteristics of Tempranillo:

  Lrimary attributes and qavors.

I. Bene8ts of Blending:

  4omplexity and balance.

  Examples of blending partners and their contributions.

P. Enhancement of Aging Potential:

  Role of blending in enhancing structure and longevity.
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Distinction-Level Answer:

Explain why Tempranillo is often blended with other grape varieties in Rio(a, except for 
single varietal wines.

/empranillo is the backbone of Rio:a wines, valued for its versatility and ability to produce 
high1Auality wines. Cowever, it is often blended with other grape varieties to enhance 
complexity, balance, and longevity, resulting in wines that showcase the best attributes of 
each component.

The reasons for blending Tempranillo with other grape varieties in Rio(a can be explained 
through three key points:

Characteristics of Tempranillo: /empranillo is a versatile grape variety known for its medium 
to high acidity, moderate tannins, and qavors of red and black fruits, such as cherry, plum, and 
blackberry. Bt also exhibits subtle earthy and herbal notes, with hints of tobacco and leather 
as it ages. Bhile /empranillo provides a solid foundation, it can beneTt from the addition of 
other grape varieties to enhance its proTle. 2n its own, /empranillo can sometimes lack the 
depth and structure needed for long1term aging, which is where blending comes into play.

Bene8ts of Blending for Complexity and Balance: 0lending /empranillo with other grape 
varieties adds complexity and balance to the Tnal wine. Bn Rio:a, common blending partners 
includeV

O. Garnacha )Grenachez: Carnacha contributes ripe red fruit qavors, increased alcohol, 
and a touch of spice, enhancing the overall fruitiness and warmth of the blend.

3. Graciano: Craciano adds aromatic intensity, fresh acidity, and tannic structure, which 
helps to balance the softer tannins of /empranillo and improve the wineZs aging 
potential.

I. Ma1uelo )Carignanz: Majuelo provides additional color, acidity, and tannins, con1
tributing to the wine's structure and longevity. /hese blending partners complement 
/empranillo by adding layers of qavor, enhancing the wineZs structure, and ensuring a 
harmonious balance between fruit, acidity, and tannins. /he result is a more complex 
and well1rounded wine that appeals to a broader range of palates and offers greater 
depth and interest.

Enhancement of Aging Potential and Longevity: 2ne of the key reasons for blending in Rio:a 
is to enhance the wine's aging potential. Bhile /empranillo has good aging characteristics, 
the addition of other varieties can improve the wine's ability to mature gracefully over time. 
For exampleV

O. Graciano: Bts high acidity and tannins provide the necessary backbone for long1term 
aging, allowing the wine to develop more complex tertiary aromas and qavors, such 
as dried fruit, leather, and spice.

3. Ma1uelo: Bts robust structure and tannins contribute to the wine's longevity, ensuring 
that it maintains its integrity and evolves positively in the bottle. 0lending also allows 
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winemakers to create a more consistent product year after year, as they can ad:ust the 
proportions of each grape variety based on the vintage conditions. /his adaptability 
ensures that the wines maintain a high standard of Auality and continue to improve 
with age.

Bn summary, while /empranillo is the cornerstone of Rio:a wines, blending it with other grape 
varieties enhances complexity, balance, and aging potential. /his approach allows winemak1
ers to create more harmonious and intriguing wines that showcase the best attributes of each 
component, ensuring the continued reputation and Auality of Rio:a wines.

Question 0q Strategy and Key Elements

Question: Explain the impact of diurnal temperature variation on the Auality of wines, except 
for those grown in tropical climates.

Strategy:

  Focus on the keyword "except."

  Understand the role of diurnal temperature variation in wine Auality.

  Discuss the beneTts of diurnal variation in terms of acidity, qavor development, and 
phenolic maturity.

  -pply the rule of three to provide a comprehensive answer with examples and sup1
porting points.

Key Elements:

O. 2verview of diurnal temperature variation.

3. Bmpact on acidity and freshness.

I. Bnquence on qavor development and phenolic maturity.

Answer Outline:

O. Introduction to diurnal temperature variation:

  DeTnition and importance in viticulture.

3. Impact on Acidity and Freshness:

  Lreservation of acidity due to cooler nighttime temperatures.

I. In>uence on Flavor Development:

  Enhancement of aromatic and qavor compounds.
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P. Phenolic Maturity:

  0alanced ripening of tannins and anthocyanins.

Distinction-Level Answer:

Explain the impact of diurnal temperature variation on the ?uality of wines, except for 
those grown in tropical climates.

Diurnal temperature variation, the difference between daytime and nighttime temperatures, 
plays a crucial role in determining the Auality of wines. /his variation is particularly signiTcant 
in temperate and continental climates, where the quctuation between warm days and cool 
nights can have profound effects on grape development and wine characteristics.

The impact of diurnal temperature variation on the ?uality of wines can be explained 
through three key points:

Impact on Acidity and Freshness: 2ne of the primary beneTts of diurnal temperature vari1
ation is the preservation of acidity in grapes. During the day, warm temperatures promote 
sugar accumulation through photosynthesis, while the cooler nighttime temperatures slow 
down respiration and acid degradation. /his balance helps maintain high acidity levels, which 
are essential for the freshness and structure of the wine. For example, in regions like the 
Billamette ’alley in 2regon and the -lto -dige in Btaly, signiTcant diurnal variation helps 
produce wines with vibrant acidity and crispness. /he retained acidity not only enhances the 
wine's balance but also contributes to its aging potential.

In>uence on Flavor Development: Diurnal temperature variation also plays a critical role in 
the development of qavor and aromatic compounds in grapes. Barm daytime temperatures 
enhance the synthesis of primary aromas and qavors, such as fruit and qoral notes, while 
the cool nights help to preserve these volatile compounds. /his leads to a more complex and 
intense qavor proTle in the Tnal wine. For instance, the cool1climate regions of Wew Gealand, 
such as Marlborough, beneTt from substantial diurnal variation, resulting in Sauvignon 0lanc 
wines with pronounced aromatics and intense qavors of passionfruit, gooseberry, and citrus. 
Similarly, in 0urgundy, the diurnal range contributes to the intricate qavors and aromas of 
Linot Woir and 4hardonnay.

Phenolic Maturity: Diurnal temperature variation also aids in achieving balanced phenolic 
maturity, which is crucial for red wine production. Lhenolic compounds, including tannins 
and anthocyanins )color pigmentsz, develop optimally under these conditions. Barm days 
promote the accumulation of these compounds, while cool nights slow down their degra1
dation, allowing for a more gradual and balanced ripening process. /his results in wines with 
well1integrated tannins and vibrant color. Bn regions like the Wapa ’alley in 4alifornia and the 
Mendoja in -rgentina, the diurnal range helps produce red wines with rich, ripe fruit qavors, 
deep color, and smooth, reTned tannins, contributing to the wine's overall Auality and aging 
potential.

Bn summary, diurnal temperature variation signiTcantly enhances the Auality of wines by 
preserving acidity, promoting qavor development, and ensuring balanced phenolic maturity. 
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/hese beneTts are particularly evident in temperate and continental climates, where the 
quctuation between warm days and cool nights creates optimal conditions for grape ripening. 
Understanding the impact of diurnal temperature variation highlights its importance in 
viticulture and its contribution to the production of high1Auality wines.



Chapter 9
Five Sample Questions
Describe Verb

Question 11 Strategy and Key Elements

Q uestion: Describe the typical vaofr prfule fn a yfgB, xarflfm edcept nfr thfse wa.e 
Fith iBterBatifBal ,rape oarietiesk

Strategy:

  "fcgs fB the UeyFfr. NedceptkN

  AB.erstaB. the tra.itifBal vaofr prfule fn a yfgB, xarflf wa.e nrfw -ebbiflfk

  Discgss the priwary aB. secfB.ary vaofr characteristicsk

  1pply the rgle fn three tf prfoi.e a cfwpreheBsioe aBsFer Fith edawples aB. sgpO
pfrtiB, pfiBtsk

Key Elements:

2k PoeroieF fn -ebbiflf aB. xarflfk

(k )riwary vaofr characteristics 3nrgitm vfralm herbalSk

Hk TecfB.ary characteristics 3taBBiBsm aci.itym pfteBtial nfr a,iB,Sk

Answer Outline:

2k Introduction to Nebbiolo and Barolo:

  PoeroieF fn xarflf as a FiBe re,ifB aB. -ebbiflf as its priwary ,rapek

(k Primary Flavor Characteristics:

  "rgit vaofrsk

  "lfral Bftesk

  Kerbal eleweBtsk
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Hk Secondary Characteristics:

  WaBBic strgctgrek

  Ki,h aci.ityk

  )fteBtial nfr a,iB, aB. .eoelfpweBt fn tertiary vaofrsk

Distinction-Level Answer:

Describe the typical favor pro,le ox a young Barolo. eTcept xor those made with interna-
tional grape varietiesH

xarflfm fnteB renerre. tf as the NIiB, fn 'iBes aB. 'iBe fn IiB,smN is a presti,ifgs FiBe nrfw 
the )ie.wfBt re,ifB fn qtalyk qt is wa.e edclgsioely nrfw the -ebbiflf ,rapem Fhich iwparts a 
.istiBctioe aB. cfwpled vaofr prfule tf the FiBem especially iB its yfgthk

2he typical favor pro,le ox a young Barolo can be described through three main aspects:

Primary Flavor Characteristics:

2k Fruit Flavors: 1 yfgB, xarflf typically edhibits oibraBt re. nrgit vaofrsm iBclg.iB, 
cherrym raspberrym aB. re. cgrraBtk Whese bri,ht nrgit Bftes are prfwiBeBt aB. prfoi.e 
a nresh aB. lioely nfgB.atifB nfr the FiBeYs foerall prfulek

(k Floral Notes: PBe fn the hallwarU characteristics fn -ebbiflf aB.m by edteBsifBm xarflfm 
is its prfBfgBce. vfral bfgjgetk zfgB, xarflf FiBes are fnteB arfwatic Fith sceBts 
fn rfses aB. oifletsm Fhich a.. aB ele,aBt aB. nra,raBt .iweBsifB tf the FiBek

Hk Verbal Elements: qB a..itifB tf nrgit aB. vfral Bftesm yfgB, xarflf fnteB has sgbtle 
herbal gB.ertfBesk Whese caB iBclg.e hiBts fn .rie. herbsm aBisem aB. sfwetiwes wiBtm 
cfBtribgtiB, tf the FiBeYs cfwpledity aB. a..iB, layers fn iBterest tf its vaofr prfulek

Secondary Characteristics:

2k 2annic Structure: PBe fn the .euBiB, neatgres fn a yfgB, xarflf is its rfbgst taBBic 
strgctgrek -ebbiflf ,rapes are UBfFB nfr their hi,h taBBiB cfBteBtm Fhich ,ioes the 
FiBe a urw aB. sfwetiwes agstere tedtgre iB its yfgthk Whese taBBiBs prfoi.e the 
strgctgre Becessary nfr lfB,Oterw a,iB, aB. cfBtribgte tf the FiBeYs lfB,eoityk

(k Vigh Acidity: zfgB, xarflf FiBes alsf edhibit hi,h aci.itym Fhich eBhaBces their 
nreshBess aB. oibraBcyk Whis aci.ity balaBces the taBBiBs aB. nrgit vaofrsm waUiB, the 
FiBe wfre apprfachable .espite its yfgthk qt alsf plays a crgcial rfle iB the FiBeYs 
a,iB, pfteBtialm helpiB, tf preseroe its iBte,rity foer tiwek

Hk Potential xor Aging: 'hile yfgB, xarflf caB be eBVfye. nfr its bfl. aB. iBteBse vaofrsm 
it is alsf UBfFB nfr its pfteBtial tf a,e aB. .eoelfp foer .eca.esk 1s xarflf a,esm 
the hi,h taBBiBs aB. aci.ity allfF the FiBe tf eofloem .eoelfpiB, cfwpled tertiary 
vaofrs sgch as trgnvem tfbaccfm leatherm aB. .rie. nrgitk Whis pfteBtial nfr a,iB, a..s a 
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.iweBsifB fn .epth aB. sfphisticatifB tf xarflfm waUiB, it fBe fn the wfst esteewe. 
FiBes iB the Ffrl.k

qB sgwwarym a yfgB, xarflf wa.e edclgsioely nrfw -ebbiflf is characteriGe. by its oibraBt 
re. nrgit vaofrsm prfBfgBce. vfral Bftesm aB. sgbtle herbal eleweBtsk Whese priwary characO
teristics are sgppfrte. by a rfbgst taBBic strgctgre aB. hi,h aci.itym Fhich cfBtribgte tf the 
FiBeYs nreshBess aB. pfteBtial nfr a,iB,k AB.erstaB.iB, these Uey aspects fn xarflfYs vaofr 
prfule hi,hli,hts the gBijge jgalities that waUe this FiBe a staB.fgt iB the Ffrl. fn uBe 
FiBesk

Question 1G Strategy and Key Elements

Question: Describe the prfcess fn waUiB, 1warfBe .ella 4alpflicellam edcept nfr the a,iB, 
sta,ek

Strategy:

  "fcgs fB the UeyFfr. NedceptkN

  AB.erstaB. the prf.gctifB prfcess fn 1warfBe .ella 4alpflicellak

  Describe each step fn the prfcess gp tf the a,iB, sta,ek

  1pply the rgle fn three tf prfoi.e a cfwpreheBsioe aBsFer Fith edawples aB. sgpO
pfrtiB, pfiBtsk

Key Elements:

2k TelectifB aB. haroestiB, fn ,rapesk

(k 1ppassiweBtf 3.ryiB,S prfcessk

Hk "erweBtatifB prfcessk

Answer Outline:

2k Introduction to Amarone della kalpolicella:

  PoeroieF fn 1warfBe .ella 4alpflicella aB. its si,BiucaBcek

(k Selection and Varvesting ox 3rapes:

  Crape oarieties aB. haroestiB, practicesk

Hk Appassimento Process:

  DescriptifB fn the .ryiB, prfcess aB. its iwpact fB the ,rapesk
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Rk Fermentation Process:

  "erweBtatifB techBijges aB. challeB,esk

Distinction-Level Answer:

Describe the process ox maMing Amarone della kalpolicella. eTcept xor the aging stageH

1warfBe .ella 4alpflicella is a presti,ifgs aB. .istiBctioe re. FiBe nrfw the 4alpflicella 
re,ifB iB 4eBetfm qtalyk qt is reBfFBe. nfr its richm cfBceBtrate. vaofrs aB. ngllObf.ie. 
characterm achieoe. thrfg,h a gBijge prf.gctifB prfcess that iBclg.es seoeral weticglfgs 
steps benfre the a,iB, sta,ek

2he process ox maMing Amarone della kalpolicella can be described through three Mey 
stages:

Selection and Varvesting ox 3rapes: Whe prf.gctifB fn 1warfBe be,iBs Fith the carengl 
selectifB aB. haroestiB, fn speciuc ,rape oarietiesk Whe priwary ,rape oarieties gse. are 
MfroiBam MfroiBfBem aB. 5fB.iBellam Fith fther perwitte. oarieties sgch as 0fliBara aB. 
Pseleta sfwetiwes iBclg.e.k Whe ,rapes are typically haroeste. later iB the seasfB tf eBsgre 
fptiwal ripeBess aB. sg,ar leoelsk Whis late haroest is crgcial as it allfFs the ,rapes tf achieoe 
the Becessary cfBceBtratifB fn vaofrs aB. sg,ars rejgire. nfr the appassiweBtf prfcessk Whe 
selecte. ,rapes are theB weticglfgsly sfrte. tf eBsgre fBly the healthiest aB. hi,hestOjgality 
clgsters are gse.k

Appassimento Process: Whe .euBiB, characteristic fn 1warfBe prf.gctifB is the appassiO
weBtf prfcessm Fhere the haroeste. ,rapes are .rie. nfr seoeral wfBthsk Wra.itifBallym the 
,rapes are lai. fgt fB straF wats fr place. iB Fff.eB crates aB. lent tf .ry iB FellOoeBtilate. 
.ryiB, lfnts calle. NnrgttaikN 0f.erB prf.gcers way gse tewperatgreO aB. hgwi.ityOcfBO
trflle. .ryiB, rffws tf achieoe wfre cfBsisteBt resgltsk DgriB, this .ryiB, perif.m Fhich 
typically lasts nrfw three tf nfgr wfBthsm the ,rapes lfse a si,BiucaBt awfgBt fn Faterm 
cfBceBtratiB, their sg,arsm vaofrsm aB. aci.sk Whis .ehy.ratifB prfcess alsf prfwftes the 
.eoelfpweBt fn cfwpled arfwas aB. vaofrsm cfBtribgtiB, tf the FiBeYs rich aB. iBteBse 
prfulek xy the eB. fn the appassiweBtf perif.m the ,rapes haoe shrioele. iBtf raisiBsm rea.y 
nfr nerweBtatifBk

Fermentation Process: PBce the .ryiB, prfcess is cfwpletem the .rie. ,rapes are crgshe.m 
aB. the nerweBtatifB prfcess be,iBsk Whe nerweBtatifB fn 1warfBe is a slfF aB. challeB,iB, 
prfcess .ge tf the hi,h sg,ar cfBceBtratifB iB the ,rapesk zeast strg,,les tf cfBoert the 
cfBceBtrate. sg,ars iBtf alcfhflm fnteB resgltiB, iB a prflfB,e. nerweBtatifB perif. that caB 
last gp tf %6 .aysk 'iBewaUers wgst carenglly waBa,e the nerweBtatifB tewperatgre aB. 
eBoirfBweBt tf eBsgre a cfwplete aB. sgccessngl nerweBtatifBk Whe resgltiB, FiBe has hi,h 
alcfhfl cfBteBtm typically raB,iB, nrfw 2%E tf 29Em aB. edhibits a richm ngllObf.ie. character 
Fith a cfwpled array fn vaofrs iBclg.iB, .rie. nrgitm chfcflatem aB. spicek

qB sgwwarym the prf.gctifB fn 1warfBe .ella 4alpflicella iBofloes the carengl selectifB aB. 
late haroestiB, fn ,rapesm nfllfFe. by the appassiweBtf .ryiB, prfcessm aB. theB a prflfB,e. 
aB. carenglly waBa,e. nerweBtatifBk Whese steps cfBtribgte tf the FiBeYs rich cfBceBtratifBm 
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hi,h alcfhfl cfBteBtm aB. cfwpled vaofr prfulem .istiB,gishiB, it as fBe fn qtalyYs wfst 
esteewe. FiBesk AB.erstaB.iB, these Uey sta,es hi,hli,hts the iBtricate crantswaBship iBO
ofloe. iB prf.gciB, 1warfBe .ella 4alpflicellak

Question 1W Strategy and Key Elements

Question: Describe the iBvgeBce fn the 1B.es 0fgBtaiBs fB 1r,eBtiBe oiticgltgrem edcept nfr 
their iwpact fB sfil cfwpfsitifBk

Strategy:

  "fcgs fB the UeyFfr. NedceptkN

  AB.erstaB. the oarifgs Fays the 1B.es 0fgBtaiBs iBvgeBce oiticgltgre iB 1r,eBtiBak

  Discgss aspects liUe cliwate wf.eratifBm irri,atifBm aB. eleoatifBk

  1pply the rgle fn three tf prfoi.e a cfwpreheBsioe aBsFer Fith edawples aB. sgpO
pfrtiB, pfiBtsk

Key Elements:

2k Mliwate wf.eratifB aB. prftectifBk

(k qrri,atifB aB. Fater sgpplyk

Hk éleoatifB aB. its iwpact fB ,rape jgalityk

Answer Outline:

2k Introduction to the Andes 4ountains and Argentine viticulture:

  PoeroieF fn the si,BiucaBce fn the 1B.es 0fgBtaiBsk

(k Climate 4oderation and Protection:

  qBvgeBce fB tewperatgre aB. prftectifB nrfw edtrewe Featherk

Hk Irrigation and (ater Supply:

  5fle iB prfoi.iB, Fater thrfg,h sBfFweltk

Rk Elevation and Impact on 3rape Quality:

  qBvgeBce fB tewperatgre oariatifB aB. ,rape characteristicsk

Distinction-Level Answer:
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Describe the infuence ox the Andes 4ountains on Argentine viticulture. eTcept xor their 
impact on soil compositionH

Whe 1B.es 0fgBtaiBs play a crgcial rfle iB shapiB, the oiticgltgre fn 1r,eBtiBam prfoi.iB, 
seoeral si,BiucaBt iBvgeBces that cfBtribgte tf the gBijge characteristics aB. hi,h jgality 
fn 1r,eBtiBe FiBesk

2he infuence ox the Andes 4ountains on Argentine viticulture can be described through 
three main aspects:

Climate 4oderation and Protection: Whe 1B.es 0fgBtaiBs haoe a prfnfgB. ennect fB the 
cliwate fn the FiBeO,rfFiB, re,ifBs iB 1r,eBtiBak Whey act as a barrier that prftects oiBeyar.s 
nrfw the hgwi.m trfpical air wasses cfwiB, nrfw the eastm creatiB, a raiB sha.fF ennect that 
resglts iB a .ry aB. sgBBy cliwate i.eal nfr oiticgltgrek Whis .ry cliwate helps re.gce the risU 
fn ngB,al .iseasesm Fhich thrioe iB hgwi. cfB.itifBsm thereby allfFiB, nfr wfre sgstaiBable 
aB. fr,aBic narwiB, practicesk 1..itifBallym the wfgBtaiBs prfoi.e prftectifB nrfw harsh 
Feather cfB.itifBsm sgch as strfB, FiB.s aB. stfrwsm Fhich caB .awa,e oiBes aB. annect 
,rape jgalityk Whe cfBsisteBt sgBli,ht aB. lfF hgwi.ity leoels cfBtribgte tf the ngll ripeBiB, 
fn ,rapesm eBhaBciB, their vaofr cfBceBtratifB aB. sg,ar leoelsk

Irrigation and (ater Supply: Whe 1B.es 0fgBtaiBs are a oital sfgrce fn Fater nfr 1r,eBtiBe 
oiBeyar.s thrfg,h the weltiB, fn sBfF aB. ,laciersk Whis weltFater nee.s rioers aB. streaws 
that prfoi.e esseBtial irri,atifB iB the ftherFise ari. FiBeO,rfFiB, re,ifBsk Wra.itifBal 
irri,atifB wethf.sm sgch as vff. irri,atifBm aB. wf.erB techBijgesm liUe .rip irri,atifBm are 
gse. tf .istribgte this precifgs Fater resfgrce enucieBtlyk Whe cfBtrflle. irri,atifB allfFs 
oiticgltgrists tf waBa,e oiBe ,rfFth aB. stressm fptiwiGiB, ,rape jgality aB. yiel.k qB re,ifBs 
liUe 0eB.fGam the lar,est FiBeOprf.gciB, area iB 1r,eBtiBam the aoailability fn weltFater nrfw 
the 1B.es is crgcial nfr sgstaiBiB, oiticgltgre iB the .esertOliUe cfB.itifBsk

Elevation and Impact on 3rape Quality: Whe eleoatifB prfoi.e. by the 1B.es 0fgBtaiBs has 
a si,BiucaBt iwpact fB the jgality aB. characteristics fn 1r,eBtiBe FiBesk 4iBeyar.s plaBte. 
at hi,her altitg.es beBeut nrfw cffler tewperatgresm especially at Bi,htm Fhich slfF .fFB the 
ripeBiB, prfcess aB. help waiBtaiB aci.ity iB the ,rapesk Whis .igrBal tewperatgre oariatifB is 
Uey tf .eoelfpiB, cfwpled vaofrs aB. balaBce. FiBesk "fr edawplem the Acf 4alleym lfcate. at 
eleoatifBs betFeeB J66 aB. 2m%66 weters abfoe sea leoelm prf.gces ,rapes Fith hi,h aci.itym 
iBteBse arfwaticsm aB. edcelleBt pheBflic watgrityk Whe cffler tewperatgres alsf re.gce the 
risU fn foerOripeBess aB. help preseroe .elicate oarietal characteristicsm sgch as the vfral aB. 
re. nrgit Bftes iB 0albec aB. the crisp aci.ity iB WfrrfBt7sk

qB sgwwarym the 1B.es 0fgBtaiBs si,BiucaBtly iBvgeBce 1r,eBtiBe oiticgltgre by wf.eratiB, 
the cliwatem prfoi.iB, esseBtial irri,atifB Faterm aB. creatiB, hi,hOaltitg.e ,rfFiB, cfB.iO
tifBs that eBhaBce ,rape jgalityk Whese nactfrs cfBtribgte tf the .istiBctioe aB. hi,hOjgality 
FiBes nfr Fhich 1r,eBtiBa is reBfFBe.k AB.erstaB.iB, these iBvgeBces hi,hli,hts the gBijge 
iBterplay betFeeB ,ef,raphy aB. oiticgltgre that .euBes the character fn 1r,eBtiBe FiBesk

Question 1) Strategy and Key Elements
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Question: Describe the .innereBces betFeeB Therry typesm nfcgsiB, fB "iBf aB. Plfrfsfm 
edcept nfr their a,iB, prfcessesk

Strategy:

  "fcgs fB the UeyFfr. NedceptkN

  AB.erstaB. the waiB types fn Therrym speciucally "iBf aB. Plfrfsfk

  Describe their .innereBces iB terws fn vaofr prfulem appearaBcem aB. prf.gctifBk

  1pply the rgle fn three tf prfoi.e a cfwpreheBsioe aBsFer Fith edawples aB. sgpO
pfrtiB, pfiBtsk

Key Elements:

2k "laofr prfule .innereBcesk

(k 1ppearaBce aB. cflfr .innereBcesk

Hk )rf.gctifB .innereBces 3edclg.iB, a,iB, prfcessSk

Answer Outline:

2k Introduction to Sherry and its types:

  PoeroieF fn Therry aB. the si,BiucaBce fn "iBf aB. Plfrfsfk

(k Flavor Pro,le Dixxerences:

  DescriptifB fn the vaofr prfules fn "iBf aB. Plfrfsfk

Hk Appearance and Color Dixxerences:

  DinnereBces iB appearaBce aB. cflfr betFeeB "iBf aB. Plfrfsfk

Rk Production Dixxerences:

  DinnereBces iB prf.gctifB techBijges 3edclg.iB, a,iB,Sk

Distinction-Level Answer:

Describe the dixxerences between Sherry types. xocusing on Fino and Oloroso. eTcept xor 
their aging processesH

Therry is a .ioerse cate,fry fn nfrtiue. FiBes nrfw the 8ereG re,ifB fn TpaiBm aB. it eBcfwO
passes seoeral .istiBct stylesk 1wfB, thesem "iBf aB. Plfrfsf are tFf fn the wfst Bftable 
typesm each Fith gBijge characteristics aB. prf.gctifB wethf.sk



DENNIS SMITH, JOEL WELCH54

2he dixxerences between Fino and Oloroso Sherry can be described through three main 
aspects:

Flavor Pro,le Dixxerences:

2k Fino: "iBf Therry is UBfFB nfr its li,htm .elicatem aB. .ry vaofr prfulek qt typically 
edhibits Bftes fn alwfB.sm ,reeB flioesm aB. nresh brea. .fg,hm Fith a crisp aB. reO
nreshiB, aci.ityk Whe iBvgeBce fn vfr yeast .griB, its prf.gctifB iwparts a .istiBctioe 
taB,iBess aB. sgbtle cfwpledityk

(k Oloroso: qB cfBtrastm Plfrfsf Therry is characteriGe. by its richerm ngller bf.y aB. a 
wfre prfBfgBce. fdi.atioe prfulek qt fnners vaofrs fn rfaste. Bgtsm .rie. nrgit 3sgch 
as u,s aB. raisiBsSm carawelm aB. sfwetiwes a hiBt fn leather fr tfbaccfk Plfrfsf is 
gsgally .arUer aB. has a .eeperm wfre rfbgst vaofr cfwpare. tf "iBfk

Appearance and Color Dixxerences:

2k Fino: "iBf Therry is pale straF iB cflfrm revectiB, its li,ht aB. nresh Batgrek Whe 
preseBce fn vfr yeast .griB, its prf.gctifB preoeBts fdi.atifBm waiBtaiBiB, its pale 
hge aB. clarityk

(k Oloroso: Plfrfsf Therrym fB the fther haB.m has a .eep awber tf .arU brfFB cflfrk 
Whis is .ge tf the fdi.atioe a,iB, prfcessm Fhich allfFs the FiBe tf .arUeB foer tiwek 
Whe abseBce fn vfr yeast aB. edpfsgre tf fdy,eB cfBtribgte tf its .arUerm richer 
appearaBcek

Production Dixxerences 5ETcluding AgingZ:

2k Fino: Whe prf.gctifB fn "iBf iBofloes carengl cfBtrfl fn the nerweBtatifB prfcess tf 
eBcfgra,e the ,rfFth fn vfr yeastm Fhich nfrws a prftectioe layer fB the sgrnace fn 
the FiBek Whis vfr yeast plays a crgcial rfle iB shapiB, the vaofr prfule fn "iBf by 
cfBsgwiB, fdy,eB aB. iwpartiB, .istiBctioe Bgtty aB. taB,y Bftesk

(k Oloroso: Plfrfsf Therrym iB cfBtrastm is nfrtiue. tf a hi,her alcfhfl leoel 3typically 
arfgB. 2ZO2:ES anter the iBitial nerweBtatifBk Whis hi,her alcfhfl cfBteBt preoeBts the 
nfrwatifB fn vfr yeastm allfFiB, the FiBe tf gB.er,f fdi.atioe watgratifBk Whe FiBe 
is theB a,e. iB cfBtact Fith fdy,eBm Fhich cfBtribgtes tf its cfwpled aB. rich vaofr 
prfulek

qB sgwwarym "iBf aB. Plfrfsf Therry .inner si,BiucaBtly iB terws fn vaofr prfulem appearaBcem 
aB. prf.gctifB techBijgesk "iBf is li,htm .elicatem aB. palem Fith vaofrs iBvgeBce. by vfr 
yeastm Fhile Plfrfsf is richm rfbgstm aB. .arUm Fith vaofrs .eoelfpe. thrfg,h fdi.atioe 
prfcessesk AB.erstaB.iB, these Uey .innereBces hi,hli,hts the .ioersity FithiB the Therry 
cate,fry aB. the gBijge jgalities that each type fn Therry briB,s tf the tablek

Question 1U Strategy and Key Elements
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Question: Describe the priwary characteristics fn Tagoi,BfB xlaBc nrfw 0arlbfrfg,hm -eF 
LealaB.m edcept nfr its a,iB, pfteBtialk

Strategy:

  "fcgs fB the UeyFfr. NedceptkN

  AB.erstaB. the Uey characteristics fn 0arlbfrfg,h Tagoi,BfB xlaBck

  Describe its vaofr prfulem arfwam aB. aci.ityk

  1pply the rgle fn three tf prfoi.e a cfwpreheBsioe aBsFer Fith edawples aB. sgpO
pfrtiB, pfiBtsk

Key Elements:

2k "laofr prfulek

(k 1rfwak

Hk 1ci.ityk

Answer Outline:

2k Introduction to 4arlborough Sauvignon Blanc:

  PoeroieF fn the re,ifB aB. its si,BiucaBce iB prf.gciB, Tagoi,BfB xlaBck

(k Flavor Pro,le:

  DescriptifB fn typical vaofrs nfgB. iB 0arlbfrfg,h Tagoi,BfB xlaBck

Hk Aroma:

  Iey arfwatic characteristics fn the FiBek

Rk Acidity:

  édplaBatifB fn the FiBeYs aci.ity aB. its iwpact fB the foerall prfulek

Distinction-Level Answer:

Describe the primary characteristics ox Sauvignon Blanc xrom 4arlborough. New Realand. 
eTcept xor its aging potentialH

Tagoi,BfB xlaBc nrfw 0arlbfrfg,hm -eF LealaB.m is reBfFBe. nfr its .istiBctioe aB. oibraBt 
prfulek Whis re,ifB has ,aiBe. iBterBatifBal acclaiw nfr prf.gciB, sfwe fn the uBest edawO
ples fn Tagoi,BfB xlaBcm characteriGe. by its gBijge vaofrsm arfwasm aB. renreshiB, aci.ityk
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2he primary characteristics ox 4arlborough Sauvignon Blanc can be described through 
three main aspects:

Flavor Pro,le: 0arlbfrfg,h Tagoi,BfB xlaBc is celebrate. nfr its iBteBse aB. lioely vaofrsk 
Whe FiBe typically edhibits a raB,e fn oibraBt nrgit vaofrsm iBclg.iB,H

2k 2ropical Fruits: )assifBnrgit aB. ,gaoa are prfwiBeBtm prfoi.iB, a rich aB. Vgicy 
trfpical characterk

(k Citrus Fruits: Iiwe aB. ,rapenrgit a.. a Gesty aB. renreshiB, jgality tf the FiBek

Hk 3reen Fruits: -ftes fn ,reeB apple aB. ,ffseberry cfBtribgte tf the FiBeYs crisp aB. 
taB,y prfulek Whese vaofrs are FellO.euBe. aB. prfBfgBce.m creatiB, a FiBe that is 
bfth cfwpled aB. apprfachablek

Aroma: Whe arfwatic prfule fn 0arlbfrfg,h Tagoi,BfB xlaBc is fBe fn its wfst .istiBctioe 
neatgresk Whe FiBe is UBfFB nfr its pfFerngl aB. edpressioe arfwasm Fhich iBclg.eH

2k Verbaceous Notes: 1rfwas fn nreshly cgt ,rassm ,reeB bell pepperm aB. tfwatf lean are 
cfwwfBly nfgB.m a..iB, a nresh aB. oe,etal .iweBsifB tf the FiBek

(k Floral Vints: Tgbtle vfral Bftesm sgch as el.ervfFer aB. VaswiBem eBhaBce the FiBeYs 
arfwatic cfwpledityk

Hk 4ineral ;ndertones: 1 sli,ht wiBeral e.,em rewiBisceBt fn Fet stfBes fr viBtm caB 
sfwetiwes be .etecte.m a..iB, .epth aB. iBtri,ge tf the Bfsek Whese arfwatic jgaliO
ties waUe 0arlbfrfg,h Tagoi,BfB xlaBc iBstaBtly recf,BiGable aB. hi,hly arfwatick

Acidity: PBe fn the .euBiB, characteristics fn 0arlbfrfg,h Tagoi,BfB xlaBc is its hi,h aci.ityk 
Whis bri,ht aci.ityH

2k <exreshes the Palate: Whe crisp aB. Gesty aci.ity prfoi.es a renreshiB, aB. iBoi,fratO
iB, seBsatifBm waUiB, the FiBe particglarly eBVfyable fB a Farw .ayk

(k Balances the Flavors: Whe aci.ity balaBces the FiBeYs iBteBse nrgit vaofrsm eBsgriB, 
that it rewaiBs lioely aB. FellOstrgctgre. rather thaB foerly sFeet fr heaoyk

Hk Enhances Food Pairing: Whe hi,h aci.ity waUes 0arlbfrfg,h Tagoi,BfB xlaBc aB 
edcelleBt watch nfr a oariety fn nff.sm particglarly thfse Fith hi,h aci.ity fr rich 
vaofrsm sgch as ,fat cheesem seanff.m aB. sala.s Fith oiBai,rettek

qB sgwwarym Tagoi,BfB xlaBc nrfw 0arlbfrfg,hm -eF LealaB.m is characteriGe. by its iBO
teBse aB. oibraBt vaofrsm pfFerngl aB. edpressioe arfwasm aB. hi,h aci.ityk Whese priwary 
characteristics .euBe the FiBeYs gBijge prfule aB. cfBtribgte tf its ,lfbal pfpglarity aB. 
recf,BitifBk AB.erstaB.iB, these aspects hi,hli,hts the edceptifBal jgality aB. .istiBctioe 
Batgre 



Chapter 10
Comparing Two Labels
A likely question

Strategy for Evaluating Two Wine Labels

W hen faced with a question that involves comparing two wine labels, students should 
adopt a structured approach to evaluate quality, style, and price. This involves carefully 

examining the information on each label and considering key factors from viticulture, vini-H
cation, and maturation. 'ere:s a stepHbyHstep strategy to help students tackle such questions 
effectively1

Analyze the Label Information:

I. Region and Appellation: Rdentify the wine region and appellation. Begions with a 
higher reputation for quality wines, such as 2ordeaux or 2urgundy, often indicate 
higher quality and price.

D. Grape Variety: zetermine the grape variety or blend. BecogniPed premium varieties 
like Ninot Coir, Shardonnay, or Sabernet 3auvignon can suggest higher quality.

A. Vintage: Sheck the vintage year. 2etter vintages, especially from regions with variable 
climates, can signi-cantly inFuence the wine:s quality and price.

Consider Viticulture Factors:

I. Climate: Lssess the climatic conditions of the region. /or example, a cool climate 
region like Shablis is known for producing highHquality, crisp Shardonnay.

D. Vineyard Practices: ’ook for mentions of sustainable, organic, or biodynamic pracH
tices, which can enhance the perceived quality and market value.

A. Yield Management: ’ower yields are often associated with higher quality, as they can 
lead to more concentrated Favors.

Evaluate Viniqcation Technixues:

I. Fermentation Methods: Rdentify any speci-c fermentation techniques mentioned, 
such as cold fermentation for aromatic whites or openHtop fermentation for complex 
reds.
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D. Yeast Types: Cote if the label mentions the use of wildEnative yeasts, which can add 
complexity and typicity, enhancing the wine4s perceived quality.

A. Maceration and EDtraction: ’onger maceration times and speci-c extraction techH
niques can indicate a wine with greater intensity and complexity.

EDamine Maturation Qetails:

I. Maturation Vessels: ’ook for information about the aging vessels used, such as new 
/rench oak barrels, which add complexity and contribute to a higher price point.

D. Aging Quration: Sonsider the duration of aging. Wines aged longer in oak or on lees 
often develop more complexity and balance.

A. Lees Contact: Wines aged on lees typically have enhanced mouthfeel and complexity, 
indicating higher quality.

Buality Indicators:

I. .alance: Lssess the wine:s balance as described on the label. WellHbalanced wines 
often command higher prices.

D. Intensity: ’ook for descriptors of the wine4s Favor intensity. 'ighHintensity wines with 
rich Favors and aromas are typically higher in quality.

A. CompleDity: 5valuate the complexity of Favors mentioned. Wines with multiple layers 
of Favors and aromas indicate higher quality.

O. Typicity: zetermine if the wine reFects the typical characteristics of its grape variety 
and region, indicating authenticity and high quality.

Q. Finish: L long and persistent -nish is a hallmark of a highHquality wine.

EDample Answer

When comparing two labels side by side, consider the following approach1

Label A: Vutstanding Uuality

I. Region: Capa 0alley, 63L.

D. Grape Variety: Sabernet 3auvignon.

A. Vintage: DMI7, an excellent vintage year.

O. Viticulture: 8ention of sustainable practices and low yield.

Q. Viniqcation: Sold soak maceration and use of wild yeasts.

7. Maturation: DO months in new /rench oak barrels.
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â. Buality Indicators: 2alanced with rich, intense Favors of blackcurrant and vanilla, 
complex with layers of dark chocolate and tobacco, and a long, persistent -nish.

Label .: Lcceptable Uuality

I. Region: Sentral 0alley, Shile.

D. Grape Variety: Sabernet 3auvignon.

A. Vintage: DMI%, a less remarkable year.

O. Viticulture: Sonventional practices, higher yields.

Q. Viniqcation: 3tandard fermentation with commercial yeasts.

7. Maturation: 7 months in stainless steel tanks.

â. Buality Indicators: 3imple fruit Favors of red berries, moderate intensity, and a short 
-nish.

Comparison and Conclusion

  Buality: ’abel L indicates higher quality due to sustainable viticulture, low yields, and 
extensive oak aging, leading to complex and intense Favors. ’abel 2, with higher yields 
and shorter maturation, suggests a simpler, less complex wine.

  Style: ’abel L4s use of new /rench oak and longer maturation suggests a fullerHbodied, 
more structured wine with greater complexity. ’abel 24s stainless steel aging indicates 
a fresher, fruitHforward style.

  Price: ’abel L is likely to be priced higher due to its production methods, quality indiH
cators, and reputation of the region and vintage. ’abel 2, with more basic production 
methods and a less prestigious region, will be more affordable.

2y following this structured approach, students can effectively analyPe and compare wine 
labels, making informed conclusions about quality, style, and price. This method simpli-es 
the complex information necessary to pass the W35T ’evel A exam and provides a clear 
framework for evaluating wines.

Qistinction Response for Two Labels: First Growth .ordeauD vsj Village Level 
.eau,olais

Label A: First Growth .ordeauD2 Vintage 013â

Chkteau Laqte Rothschild2 Pauillac2 .ordeauD2 France

Buality:

I. Viticulture: ShGteau ’a-te Bothschild is renowned for its meticulous vineyard manH
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agement, employing sustainable and biodynamic practices to enhance vine health 
and grape quality. The estate4s low yield approach ensures concentrated Favors and 
complexity in the wine.

D. Viniqcation: The wine undergoes traditional vini-cation with precise temperature 
control and extended maceration to extract optimal tannins and color. The use of wild 
yeasts and careful monitoring during fermentation contribute to the wine4s complexity 
and depth.

A. Maturation: Lged for I%HDO months in IMMj new /rench oak barrels, the wine develops 
complex tertiary Favors, such as cedar, tobacco, and leather, alongside the primary 
fruit characteristics. This long maturation period enhances the wine4s structure and 
longevity.

O. Indicators of Buality: The wine exhibits exceptional balance with integrated tannins, 
vibrant acidity, and a long, persistent -nish. The complex layers of blackcurrant, 
graphite, and trufFe reFect the typicity of a topHtier Nauillac.

Style:

I. Proqle: This 2ordeaux is fullHbodied with a deep garnet color. The aromatic pro-le 
includes rich notes of blackcurrant, cassis, cedar, and cigar box, indicative of its age 
and quality.

D. Structure: The wine has a -rm tannic structure, balanced by a fresh acidity that 
provides elegance and longevity. The palate shows a harmonious blend of fruit, oak, 
and tertiary Favors, with a re-ned, silky texture.

A. Aging Potential: With a vintage ten years back, this wine is at a prime stage for conH
sumption but can continue to age gracefully for another decade or more, developing 
further complexity.

Price:

I. Mar6et Position: Ls a /irst (rowth 2ordeaux, ShGteau ’a-te Bothschild commands a 
premium price, reFecting its status, heritage, and exceptional quality. The signi-cant 
investment in vineyard management, vini-cation, and maturation )usti-es its high 
market value.

D. Qemand: The global demand for /irst (rowth 2ordeaux wines contributes to their high 
price, making them soughtHafter collectibles and status symbols.

Label .: Village Level .eau,olais2 Current Vintage

Qomaine Marcel Lapierre2 Morgon2 .eau,olais2 France

Buality:

I. Viticulture: zomaine 8arcel ’apierre follows organic and biodynamic principles, 
emphasiPing minimal intervention and natural processes. The (amay grapes are 
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handHharvested, ensuring only the best fruit is selected for vini-cation.

D. Viniqcation: The wine is produced using traditional semiHcarbonic maceration, a 
technique typical of 2eau)olais, which enhances the fresh, fruity character of the wine. 
Rndigenous yeasts are used to maintain the authenticity and terroir expression.

A. Maturation: The wine is aged in a combination of stainless steel and used oak barrels 
for a short period, preserving its vibrant fruit Favors and light tannic structure. This 
approach maintains the wine4s freshness and drinkability.

O. Indicators of Buality: The wine shows bright red fruit Favors, such as cherry and 
raspberry, with Foral and earthy notes. The balance between the fruit, acidity, and 
light tannins indicates a wellHmade, highHquality 2eau)olais.

Style:

I. Proqle: This 2eau)olais is light to mediumHbodied with a vibrant ruby color. The 
aromatic pro-le is dominated by fresh red berries, violets, and subtle earthy nuances.

D. Structure: The wine has a lively acidity and light tannins, making it refreshing and easy 
to drink. The palate is )uicy and fruitHforward, with a smooth, silky texture.

A. Aging Potential: While this wine is intended for early consumption, it can develop 
additional complexity over the next few years, maintaining its fresh and approachable 
style.

Price:

I. Mar6et Position: Ls a villageHlevel 2eau)olais, zomaine 8arcel ’apierre4s 8orgon is 
priced more accessibly than the /irst (rowth 2ordeaux. Rt offers excellent value for 
money, reFecting its quality and artisanal production methods.

D. Qemand: The growing interest in natural and biodynamic wines has increased the 
demand for highHquality 2eau)olais, supporting its competitive pricing and market 
appeal.

Comparison and Conclusion

Buality: The /irst (rowth 2ordeaux E’abel LF demonstrates superior quality through its 
complex vini-cation and extended maturation processes, resulting in a highly structured and 
ageHworthy wine. The 2eau)olais E’abel 2F, while of high quality within its category, is simpler 
and designed for early consumption, offering vibrant fruit and freshness.

Style: ’abel L showcases a fullHbodied, complex, and re-ned style typical of topHtier 2orH
deaux, with deep Favors and a long -nish. ’abel 2 presents a lighter, fruitHforward style with 
lively acidity and immediate drinkability, characteristic of villageHlevel 2eau)olais.



DENNIS SMITH, JOEL WELCH62

Price: The price of ’abel L is signi-cantly higher, reFecting its prestigious status, meticulous 
production, and aging potential. ’abel 2 offers excellent value for its quality, appealing to 
consumers seeking an accessible yet wellHmade wine.

2y applying this structured approach, students can effectively compare and evaluate wine 
labels, considering key factors from viticulture, vini-cation, and maturation to determine the 
quality, style, and price of the wines. This method ensures a comprehensive and insightful 
analysis, essential for success in the W35T ’evel A exam.



Chapter 11
Multiple Choice

W SET Level 3 Theory Exam Structure

The WSET Level 3 Award in Wines is designed for individuals who require a deeper under-
standing of wine and its commercial aspects. The theory portion of this certikcation is Hnown 
for its rigor and depth. ’erebs a xreaHdown of what candidates can typically e:pect1

Exam Format

5. Multiple-Choice Questions:

  Number of Questions: 0C

  Type: (losed questions ,AB DB (B )U

  Coverage: Droad coverage across all the topics in the syllaxus

  Duration: 2sually part of the 4 hours allotted for the entire theory e:am

  Scoring: Each correct answer is worth one marHB with a total of 0C marHs availaxle.

4. Short Answer Questions:

  Number of Questions: 2sually O-0 questions

  Type: Mpen-ended questions requiring shortB descriptive answers

  Parts: Fost questions have multiple parts ,e.g.B aB xB cU which require separate 
answers

  Coverage: Kocused on Hey areas such as viticultureB vinikcationB handling of wineB 
and systematic tasting notes

  Duration: These questions are completed within the same 4 hours as the multi-
ple-choice section.

  Scoring: The total marHs for this section vary xut are usually around 0CB maHing the 
entire theory e:am worth around 5CC marHs.

Key Topics Covered
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5. Viticulture and ViniRcation:

  2nderstand the factors affecting grape growing ,climateB soilB vineyard manage-
mentU.

  Study the processes involved in maHing wineB including fermentationB agingB and 
xottling.

4. Wine Hegions:

  )etailed study of Hey wine regions around the world.

  (haracteristics of wines produced in these regions xased on grape varieties and 
winemaHing techniques.

3. Tasting Notes:

  Axility to descrixe wines accurately using the WSET Level 3 Systematic Approach 
to Tasting Wine ,SATU.

O. Wine Legislation:

  znowledge of the legal structures governing wine production and laxeling in various 
regions.

0. kandling and Storage:

  Dest practices for the service and storage of wineB including temperature control 
and decanting.

Preparation Tips

5. Structured Study:

  Kollow a structured study plan covering all sections of the syllaxus.

  2tiliIe WSET provided materials and additional resources liHe te:txooHs and prac-
tice e:ams.

4. Practice with Past Papers:

  WorH through past e:am papers to get familiar with the format and types of 
questions.

3. Focus on WeaG Areas:

  jdentify weaHer areas in your Hnowledge and allocate more time to study them.

O. Oroup Study:

  (onsider forming or Roining a study group with other candidates to discuss and 
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review material.

0. Hegular Tasting Practice:

  Pegularly taste a variety of wines using the WSET SAT to xecome prokcient in 
identifying and descrixing wine characteristics.

Additional Hesources

  WSET UfRcial Study Ouide: Grovides an outline of the course and e:am structure.

  Local Wine Schools: Fany offer preparatory courses specikcally for WSET e:ams.

  Unline Forums and Study Oroups: Glaces liHe PedditB %uildSommB and other wine 
forums can xe helpful for advice and tips.

The multiple-choice section of the WSET Level 3 e:am indeed requires a passing score of 
around 00"B and employing effective strategies can signikcantly enhance your chances of 
success. ’ere are some strategic approaches you can use1

Key Strategies for the Multiple Choice Section

Head Questions Carefully:

5. Defore diving into answeringB carefully read each question to understand e:actly what 
is xeing asHed. LooH for Heywords and xe aware of qualikers liHe QnotBQ Qe:ceptBQ or 
QonlyBQ which can completely change the meaning of a question.

Answer Easy Questions First:

5. 'uicHly answer questions you Hnow immediately to xuild conkdence and secure those 
points early on. This also ensures you wonNt run out of time xefore getting to questions 
you certainly Hnow the answers to.

Eliminate Ubvious Wrong Answers:

5. Kor questions where the answer isnbt immediately apparentB xegin xy eliminating any 
options that are clearly incorrect. This improves your chances if you need to guessB as 
it reduces the pool of potential answers.

Yse Logical Deduction:

5. MftenB two choices will seem possixle while two are unliHely. —arrow down to the most 
liHely options xy using what you Hnow axout the topic to logically deduce which answer 
maHes more sense. (onsider how each option kts with the facts you Hnow.

Heview Yncertain Answers:

5. jf unsure axout an answerB marH it and move onB xut maHe sure to come xacH to it if 
time permits. Sometimes answering other questions will Rog your memory or provide 
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insights that help with ones youNre uncertain axout.

Manage Iour Time:

5. zeep tracH of time and pace yourself. The multiple-choice section may not demand as 
much time per question as the short answer sectionB xut avoid spending too long on 
any single question. A common rule is not to spend more than a minute on any one 
multiple-choice question in the initial pass.

Stay Calm and Positive:

5. Staying calm can help maintain clear thinHing and prevent panicB which can lead to 
mistaHes. jf you knd yourself getting stucH or an:iousB taHe a few slowB deep xreaths 
to refocus.

Educated Ouesses:

5. jf after reasonaxle considerationB you still canbt determine the answerB maHe an educat-
ed guess. With multiple choiceB even an educated guess has a chance of xeing correctB 
especially after youbve narrowed down the options.

Final Heview:

5. jf time allowsB do a knal review of your answersB particularly those you were unsure 
axout or had marHed for review. ’oweverB change an answer only if you have a strong 
reason to xelieve your krst choice was wrong?oftenB your krst instinct is correct.

Additional Tip: Practice with MocG Exams

Gractice using past e:am papers or mocH tests if availaxle. This not only helps with under-
standing the format and types of questions xut also aids in identifying any weaH areas in 
your Hnowledge that need further study. jt also helps in rekning your timing and strategy 
application under e:am-liHe conditions.

Dy integrating these strategiesB youNll xe well-prepared to tacHle the multiple-choice section 
of the WSET Level 3 e:amB optimiIing your chances of passing and performing well.

Sample WSET Level 3 Multiple Choice Questions

’ere are some sample questions xased on common WSET Level 3 e:am topics1

Viticulture:

'uestion1 Which of the following conditions is most liHely to lead to the development of noxle 
rot ,Dotrytis cinereaUâ

5. aU ’ot and dry conditions

4. xU (ool and humid conditions
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3. cU Alternating periods of wet and dry conditions

O. dU (onstantly wet conditions

Answer: cU Alternating periods of wet and dry conditions

ViniRcation:

'uestion1 )uring the fermentation processB what is the primary role of yeastâ

5. aU To add tannins to the wine

4. xU To convert sugars into alcohol and carxon dio:ide

3. cU To impart oaH Xavors to the wine

O. dU To staxiliIe the wine against spoilage

Answer: xU To convert sugars into alcohol and carxon dio:ide

Wine Hegions:

'uestion1  Which  of  the  following  is  a  Hey  grape  variety  used  in  the  production  of 
(héteauneuf-du-Gapeâ

5. aU Ferlot

4. xU (axernet Sauvignon

3. cU %renache

O. dU (hardonnay

Answer: cU %renache

SparGling Wines:

'uestion1 Which method is typically used to produce Groseccoâ

5. aU Traditional Fethod

4. xU Transfer Fethod

3. cU TanH Fethod

O. dU (arxonation Fethod

Answer: cU TanH Fethod

FortiRed Wines:

'uestion1 What is the primary grape variety used in the production of Kino Sherryâ
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5. aU Galomino

4. xU Gedro FimGneI

3. cU Fuscat

O. dU Falxec

Answer: aU Galomino

Practice Strategy

When practicing with sample questionsB focus on1

5. Ynderstanding the Hationale: Kor each questionB ensure you understand why the 
correct answer is correct and why the other options are incorrect.

4. Timing: Simulate e:am conditions to improve your time management sHills.

3. 2dentifying WeaG Areas: 2se practice questions to identify areas where you need 
further study.




