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Alcoholic Beverages on the Go 



The production and consumption of 
alcoholic beverages is as old as recorded 
history and developed hand in hand with the 
rise of agricultural societies and ancient 
civilizations.

Throughout history in all parts of the world, 
ancient man discovered that various wild 
and domesticated plants  and fruits naturally 
fermented their sugars into intoxicating 
beverages.  Over time, numerous societies 
developed their own special  drinks in the 
form of spirits, wines, and beer.  Not only did 
imbibing these beverages make the drinkers 
feel good, but their consumption 
complemented local foods and developing 
culinary traditions.

Alcoholic beverages in all 
their forms and 
proprietary preparations 
present one of the most 
significant suggesting 
opportunities for food 
and beverage operators.  
But don’t expect servers 
to sell something with 
which they are unfamiliar.  

The key to suggesting is 
to provide staff with the 
knowledge of food and 
beverages that will make 
them comfortable 
engaging members and 
suggesting various 
accompaniments to 
enhance their dining 
experience.
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#01 Introduction

In today’s global economy people have access to a wide range 
of alcoholic beverages  – some with long traditions and time-
tested recipes, others of more recent development, but all 
designed to enhance the enjoyment of food and social 
interaction.

The following Alcoholic Beverages on the Go training material 
is presented in brief easy-to-absorb formats to give club food 
and beverage managers a tool to help train their servers in 
the rich history and variety of beverages carried by the club 
and enjoyed by its members.  While the knowledge of beer, 
wines, and spirits is a nearly limitless body of information, it 
is necessary that the club’s servers are at least conversant 
with the more common beverages and terminology.  By 
approaching the task in small doses, it is expected that in 
time servers will gain the necessary knowledge to feel 
comfortable interacting with and serving their patrons.
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A cocktail is an alcoholic beverage prepared with liquor or wine, mixed with 
flavoring ingredients, and served over ice.

Cocktail service has developed over the years into a culture of with its own 
traditions and rituals, specialty glassware, countless recipes, and a full, if 
sometimes obscure, terminology.  Servers should become familiar with the 
more common drinks.  Many drinks have a standard garnish that you should 
also learn.  Here are some common cocktail terms:

 Aperitif (ah-per-ah-TEEF) – Before dinner drink, typically liqueurs, taken 
to stimulate the appetite. 

 Bitters – Bitter flavoring used in making drinks made from many intricate 
combinations of growing things, such as herbs, roots, barks, berries, and 
spices.  Examples:  Angostura (Trinidad), Abbott's Aged Bitters (U.S.), 
Orange Bitters (England).

 Call brand – Member's preferred brand of liquor, "called" for by name, usually higher quality 
than the house brand.

 Cordials – Liqueurs normally served after a meal.

 Digestif (die-jes-TEEF) – After dinner drink, typically liqueurs, said to be taken as an aid to 
digestion. 

 Draft – Beer stored in kegs and dispensed by the glass.

 Dry – Martini or Gibson mixed with a small amount of dry vermouth.  A wine that is not sweet.

 Garnish – Decoration on a drink, part of the overall presentation of the drink; usually fruit or 
vegetable, such as orange, cherry, lemon, lime, pineapple, or celery; but sometimes a prop, such 
as a flower, a paper umbrella, etc.

 Grenadine – A syrup made from pomegranate juice.  Used in Shirley Temples and Roy Rogers -
non-alcoholic drinks for children, and some alcoholic drinks for flavoring or coloring, such as a 
Tequila Sunrise.

 Highball – Mixed drink of liquor and mixer usually served in a tall glass with ice.

 House (or well) brand – Brand of liquor poured by an establishment when a member does not 
specify a preference of brand.  Sometimes called well brand, because the house brands are 
usually kept in a  "speed" well for convenience of pouring.

 Liqueur (Le-CUR) – Any of a class of alcoholic liquors, usually strong, sweet, and highly flavored.

 Mixer – Any one of a number of non-alcoholic beverages mixed with alcohol to create a mixed 
drink.  Examples - tonic, soda, ginger ale, water, Bloody Mary Mix, orange and other fruit juices.Te
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Gin is a distilled spirit flavored with juniper berries. Distilled gin is made by 
redistilling white grain spirit and raw cane sugar which has been flavored 
with juniper berries. Compound gin is made by flavoring neutral grain spirit 
with juniper berries without redistilling and can be considered a flavored 
vodka.

The most common style of gin, typically used for mixed drinks, is London 
Dry Gin. London dry gin is made by taking a neutral grain spirit and 
redistilling after the botanicals are added. In addition to juniper, it is usually 
made with a small amount of citrus botanicals like lemon and bitter orange 
peel. Other botanicals that may be used include anise, angelica root and 
seed, orris root, licorice root, cinnamon, coriander, and cassia bark.

Plymouth Gin has a different recipe and is made without the bitter 
botanicals of London dry gin.  It has lemon and orange, angelica, anise, 
cardamom, coriander and Juniper. Bitter lemon and orange are not used.

A well-made gin will be relatively dry (unsweet) compared to other spirits. Gin is often 
mixed in cocktails with sweeter ingredients like tonic water or vermouth to balance this 
dryness.

Gins originated in the Netherlands in the 17th century. The word gin derives from the 
French word for juniper - genévrier, which is the fruit that flavors the drink. Initially, Gin was 
sold in pharmacies and used to treat such medical problems as kidney ailments, lumbago, 
stomach ailments, gallstones, and gout. 

Gin is a popular base spirit for many mixed drinks, including the martini. Secretly produced 
"bathtub gin" was commonly available in the speakeasies and "blind pigs" of Prohibition-era 
America due to the relative simplicity of the production method. 

Notable brands include:  Beefeater (first produced in 1820), Sapphire (distilled with ten 
botanicals), Boodles British Gin, Gilbeys (blend of natural ingredients achieves mix of 
complexity and balance),  Gordon’s ("by appointment to Her Majesty Queen Elizabeth II of 
Great Britain), Plymouth (first distilled in 1793), Seagram's Gin, Tanqueray, and 
Fleischmann's Gin (marketed as the original American gin, first distilled in 1870).

Factoid:  In tropical British colonies, gin was used to mask the bitter flavor of quinine, a 
protection against malaria, which was dissolved in carbonated water to form tonic water. 
This was the origin of today's popular gin and tonic combination. 

Source:  adapted from Wikipedia
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Sherry is a fortified wine made from white grapes that are grown 
near the town of Jerez, Spain. In Spanish, it is called vino de 
Jerez. The word "sherry" is an anglicized version of Jerez. 

In Europe, "Sherry" is a protected designation of origin; in 
Spanish law, all wine labeled as "sherry" must legally come from 
the a specific region in the province of Cadiz called the Sherry 
Triangle. 

After fermentation is complete, sherry is fortified with brandy. 
Because the fortification takes place after fermentation, most 
sherries are initially dry, with any sweetness being added later. 

Sherry is produced in a variety of styles, ranging from dry, light versions such as finos to darker and 
heavier versions known as olorosos, all made from the Palomino grape. Sweet dessert wines are also 
made, from Pedro Ximenez or Moscatel grapes. Sherry is regarded by many wine writers as 
"underappreciated" and a "neglected wine treasure.”

Types of sherry include:
 Fino ('fine' in Spanish) is the driest and palest of the traditional varieties of sherry. The wine is aged in 

barrels under a cap of flor yeast to prevent contact with the air.
 Manzanilla is an especially light variety of fino Sherry made around the port of Sanlúcar de 

Barrameda.
 Manzanilla Pasada is a Manzanilla that has undergone extended aging or has been partially oxidized, 

giving a richer, nuttier flavor.
 Amontillado is a variety of Sherry that is first aged under flor but which is then exposed to oxygen, 

producing a sherry that is darker than a fino but lighter than an oloroso. Naturally dry, they are 
sometimes sold lightly to medium sweetened.

 Oloroso ('scented' in Spanish) is a variety of Sherry aged oxidatively for a longer time than a fino or 
amontillado, producing a darker and richer wine. With alcohol levels between 18 and 20%, olorosos
are the most alcoholic sherries in the bottle. Again naturally dry, they are often also sold in 
sweetened versions (Amoroso).

 Palo Cortado is a variety of Sherry that is initially aged like an amontillado, typically for three or four 
years, but which subsequently develops a character closer to an oloroso. This either happens by 
accident when the flor dies, or commonly the flor is killed by fortification or filtration.

 Jerez Dulce (Sweet Sherries) are made either by fermenting dried Pedro Ximénez (PX) or Moscatel
grapes, which produces an intensely sweet dark brown or black wine, or by blending sweeter wines or 
grape must with a drier variety. Cream Sherry is a common type of sweet sherry made by blending 
different wines, such as oloroso sweetened with PX.

 Cream Sherry is rich deep amber to golden brown and very sweet.

Factoid: Christopher Columbus, brought sherry on his voyage to the New World and when Ferdinand 
Magellan prepared to sail around the world in 1519, he spent more on sherry than on weapons.

Source:  adapted from Wikipedia
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1971 and it was introduced in 1974 as the first Irish cream on the market. The Baileys 
name, and the R.A. Bailey signature, were fictional, inspired by the Bailey's Hotel in 
London. Baileys is produced in Dublin and under contract in Newtownabbey.

Manufacture. Most of the alcohol in Baileys is produced from a bacterial fermentation of 
whey. The alcohol – referred to as "spirits" on the company website – and cream, together 
with some Irish whiskey from a number of distilleries, are homogenized to form an 
emulsion with the aid of an emulsifier containing refined vegetable-oil. This process 
prevents separation of the alcohol and cream during storage. The quantity of other 
ingredients is not known but they include natural herbs and sugar.

According to the manufacturer no preservatives are required as the alcohol content 
preserves the cream. The cream used in the drink comes from Glanbia, an Irish dairy 
company. Glanbia's Virginia facility in County Cavan produces a range of fat-filled milk 
powders and fresh cream. It has been the principal cream-supplier to Baileys Irish Cream 
Liqueurs for more than thirty years.

Drinking. Baileys Irish Cream can be enjoyed by itself, over ice, or as part of a cocktail. It is 
also commonly used as an addition to coffee in lieu of cream or sugar and also, with the 
Baileys unboiled, served with Horlicks (a malted milk drink).

As is the case with milk, cream will curdle whenever it comes into contact with a weak acid. 
Milk and cream contain casein which coagulates when mixed with weak acids such as 
lemon, tonic water, or traces of wine. While this outcome is undesirable in most situations, 
some cocktails specifically encourage coagulation.

Baileys Coffee is made using a measure of Baileys in a cup of coffee.

Source:  Adapted from Wikipedia

Baileys Irish Cream is an Irish whiskey and cream-based 
liqueur, made by Gilbeys of Ireland. The trademark is 
currently owned by Diageo. It has a declared alcohol 
content of 17% alcohol by volume. It can be compared 
to other cream liqueurs such as Amarula, Carolans, and 
Sangster's.

Baileys Irish Cream was created by Gilbeys of Ireland as 
it searched for something to introduce to the internat-
ional market. The process of finding a product began in
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Varieties of Grand Marnier include:

 Cordon Rouge or "Red Ribbon" is the original Grand Marnier liqueur created in 1880 by 
Alexandre Marnier-Lapostolle. It is consumed neat and is also used in cocktails and desserts.

 Cordon Jaune or "Yellow Ribbon" Grand Marnier is only sold in some European countries and at 
some major international airports. Yellow Label Grand Marnier is generally regarded as being 
the lowest quality. It is made with neutral grain spirit rather than cognac. It is used for mixed 
drinks and cooking purposes, such as Crêpes Suzette.

 Cuvée du Centenaire ("Centennial Edition"), was first released in limited quantities in 1927 to 
commemorate the 100th anniversary. It is made with up to 25-year-old fine cognacs and is 
consumed neat. It is more expensive, at about US$145 per bottle.

 Grand Marnier 150, technically called Cuvée Speciale Cent Cinquantenaire ("Special 
Sesquicentennial Edition"), was awarded a Gold Medal at the Salon des Arts Ménagers in 1983 
– Brussels,= and is the finest type of Grand Marnier. It is made with up to 50-year-old cognacs 
sealed within hand-finished frosted glass bottles featuring hand-painted Art Nouveau 
decorations. At approximately $220 USD per bottle, it was previously marketed under the 
slogan "Hard to find, impossible to pronounce, and prohibitively expensive."

 Cuvée Louis-Alexandre Marnier-Lapostolle is a special selection of cognacs taken from the 
best-known districts (Grande Champagne, Petite Champagne, Borderies, Fins Bois and Bons 
Bois) and aged at length in oak casks. It is only available in duty-free shops in Canada, the 
Netherlands and France and liquor stores in Quebec, Canada.       

Grand Marnier is used in several kinds of pastries, such as liquor cream buns. It is also used in the 
French dessert known as Bûche de Noël . It is frequently used in recipes for cranberry sauce, as 
sweetness and citrus can be a contrast to the bitterness of cranberries. It is also an ingredient for 
the preparation of flambé dishes, such as Crêpes Suzette, Grand Marnier soufflé, and crème brûlée.         

Grand Marnier can be used to make cocktails. Some examples of these include the Cosmopolitan, 
Margarita, Sidecar, Dirty Harry, Grand Mimosa, B-52, the Grand Marnier Smash, and the Grand 
Marnier Fireball. The International Bartenders Association versions of the Cosmopolitan and the 
Margarita call for the more neutral Cointreau as opposed to the stronger flavored Grand Marnier.                                       

Source:  Adapted from Wikipedia

Grand Marnier (grand MARN-yea) is a liqueur created in 1880 by 
Alexandre Marnier-Lapostolle. It is made from a blend of true 
cognacs and distilled essence of bitter orange. 

Grand Marnier is 40% alcohol (70 Proof in UK, 80 Proof in US). It is 
produced in several varieties, most of which can be consumed 
"neat" as a digestif and can be used in mixed drinks and desserts. 

In France this kind of use is the most popular especially with Crêpes 
Suzette and "crêpes au Grand Marnier."
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The process of making beer is known as brewing. A 
dedicated building for the making of beer is called a 
brewery, though beer can be made in the home and has 
been for much of its history. A company that makes beer 
is called either a brewery or a brewing company. 

Brewing beer is subject to legislation and taxation in 
developed countries, which from the late 19th century 
largely restricted brewing to a commercial operation only. 
However, the UK government relaxed legislation in 1963, 
followed by Australia in 1972 and the USA in 1979, 
allowing homebrewing to become a popular hobby.

The purpose of brewing is to convert the starch source into a sugary liquid called wort and to convert 
the wort into the alcoholic beverage known as beer in a fermentation process effected by yeast.

The first step, where the wort is prepared by mixing the starch source (normally malted barley) with hot 
water, is known as "mashing". Hot water (known as "liquor" in brewing terms) is mixed with crushed 
malt or malts (known as "grist") in a mash tun. The mashing process takes around 1 to 2 hours, during 
which the starches are converted to sugars, and then the sweet wort is drained off the grains. The grains 
are now washed in a process known as "sparging." This washing allows the brewer to gather as much of 
the fermentable liquid from the grains as possible. The process of filtering the spent grain from the wort
and sparge water is called wort separation. The traditional process for wort separation is lautering, in 
which the grain bed itself serves as the filter medium. Some modern breweries prefer the use of filter 
frames which allow a more finely ground grist. Most modern breweries use a continuous sparge, 
collecting the original wort and the sparge water together. 

The sweet wort collected from sparging is put into a kettle, or "copper," (so called because these vessels 
were traditionally made from copper) and boiled, usually for about one hour. During boiling, water in 
the wort evaporates, but the sugars and other components of the wort remain; this allows more 
efficient use of the starch sources in the beer. Boiling also destroys any remaining enzymes left over 
from the mashing stage. Hops are added during boiling as a source of bitterness, flavor and aroma. Hops 
may be added at more than one point during the boil. The longer the hops are boiled, the more 
bitterness they contribute, but the less hop flavor and aroma remains in the beer.

After boiling, the hopped wort is now cooled, ready for the yeast. In some breweries, the hopped wort
may pass through a hopback, which is a small vat filled with hops, to add aromatic hop flavoring and to 
act as a filter; but usually the hopped wort is simply cooled for the fermenter, where the yeast is added. 
During fermentation, the wort becomes beer in a process which requires a week to months depending 
on the type of yeast and strength of the beer. In addition to producing alcohol, fine particulate matter 
suspended in the wort settles during fermentation. Once fermentation is complete, the yeast also 
settles, leaving the beer clear.

Fermentation is sometimes carried out in two stages, primary and secondary. Once most of the alcohol 
has been produced during primary fermentation, the beer is transferred to a new vessel and allowed a 
period of secondary fermentation. Secondary fermentation is used when the beer requires long storage 
before packaging or greater clarity. When the beer has fermented, it is packaged either into casks for 
cask ale or kegs, aluminum cans, or bottles for other sorts of beer.                                                                                      

Source:  Adapted from Wikipedia
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Stout is a dark beer made using roasted malt or roasted barley, hops, water and yeast. Stouts were 
traditionally the generic term for the strongest or stoutest porters, typically 7% or 8%, produced by a 
brewery.  Stouts have a number of variations:
Irish Stout or dry stout is very dark or rich in color and it often has a "toast" or coffee-like taste. The 
most famous example is Guinness followed by Murphy's and Beamish. 
Imperial Stout, also known as "Russian imperial stout," is a strong dark beer or stout in the style that 
was brewed in the 18th century by Thrale's brewery in London, England for export to the court of 
Catherine II of Russia. It has a high alcohol content – nine or ten per cent abv is common.
Porter.  While there is a great deal of disagreement in the brewing world on this subject, at one time, 
porter was considered an alternative name for stout. It was originally used in the 18th century. 
Historically, there are no differences between stout and porter, though there has been a tendency for 
breweries to differentiate the strengths of their dark beers with the words "extra," "double," and 
"stout." The term stout was initially used to indicate a stronger porter than other porters issued by an 
individual brewery. Though not consistent, this is the usage that was most commonly employed.
Baltic Porter. A version of porter brewed in Denmark, Finland, Estonia, Latvia, Lithuania, Poland, Russia, 
and Sweden. It has a higher alcohol content than ordinary porters. While it was once a top-fermenting 
beer, it is now mostly brewed as a lager-style bottom-fermenting beer in Slavic and Baltic breweries.
Milk Stout (also called sweet or cream stout) contains lactose, a sugar derived from milk. Because 
lactose is un-fermentable by beer yeast, it adds sweetness, body, and calories to the finished beer. 
Claimed to be nutritious, it was given to nursing mothers, along with other stouts, such as Guinness.
Oatmeal Stout is a stout with a proportion of oats, normally a maximum of 30%, added during the 
brewing process. Even though a larger proportion of oats in beer can lead to a bitter or astringent taste, 
during the medieval period in Europe, oats were a common ingredient in ale, and proportions up to 35% 
were standard. Oatmeal stouts are now made in several countries, including Australia, with Redoak of 
Sydney producing a 5% Oatmeal Stout and WinterCoat of Denmark brewing a 5.9% Stout using roasted 
barley and chocolate malt.
Chocolate Stout is a name brewers sometimes give to certain stouts having a noticeable dark chocolate 
flavor through the use of darker, more aromatic malt; particularly chocolate malt — a malt that has been 
roasted or kilned until it acquires a chocolate color. Sometimes, as with Muskoka Brewery's Double 
Chocolate Cranberry Stout, Young's Double Chocolate Stout, and Rogue Brewery's Chocolate Stout, the 
beers are also brewed with a small amount of actual chocolate.
Coffee Stout. Dark roasted malts, such as black patent malt (the darkest roast), can lend a bitter coffee 
flavor to dark beer. Some brewers like to emphasize the coffee flavor and add ground coffee. Brewers 
will often give these beers names such as "Guatemalan Coffee Stout," "Espresso Stout," "Breakfast 
Coffee Stout," etc.  The ABV of these coffee flavored stouts will vary from under 4% to over 8%. Most 
examples will be dry and bitter, though others add milk sugar to create a sweet stout which may then be 
given a name such as "Coffee & Cream Stout" or just "Coffee Cream Stout." Other flavors such as mint or 
chocolate may also be added in various combinations.
Oyster Stout. Oysters have had a long association with stout. When stouts were emerging in the 18th 
century, oysters were a commonplace food often served in public houses and taverns. Modern oyster 
stouts may be made with a handful of oysters in the barrel. Hence the claim of one Dublin establishment 
the Porterhouse Brewery that their award winning Oyster Stout was not suitable for vegetarians. 

Source:  Adapted from Wikipedia
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Wine is an alcoholic beverage typically made of fermented grape juice. The natural chemical balance of 
grapes is such that they can ferment without the addition of sugars, acids, enzymes or other nutrients. 
Wine is produced by fermenting crushed grapes using various types of yeast. Yeast consumes the sugars 
found in the grapes and converts them into alcohol. Different varieties of grapes and strains of yeasts 
are used depending on the type of wine being produced. 

Although other fruits such as apples and berries can also be fermented, the resultant wines are normally 
named after the fruit from which they are produced (for example, apple wine or elderberry wine) and 
are generically known as fruit wine or country wine (not to be confused with the French term vin de 
pays). Others, such as barley wine and rice wine (i.e., sake), are made from starch-based materials and 
resemble beer and spirit more than wine, while ginger wine is fortified with brandy. In these cases, the 
use of the term "wine" is a reference to the higher alcohol content, rather than production process. The 
commercial use of the English word "wine" (and its equivalent in other languages) is protected by law in 
many jurisdictions. 

History. Wine has a rich history dating back to around 6000 BC and is thought to have originated in areas 
now within the borders of Georgia and Iran. These locations are all within the natural area of the 
European grapevine Vitis vinifera. Wine probably appeared in Europe at about 4500 BC in what is now 
Bulgaria and Greece, and was very common in ancient Greece, Thrace, and Rome. Wine has also played 
an important role in religion throughout history. The Greek god Dionysos and the Roman equivalent 
Bacchus represented wine, and the drink is also used in Christian and Jewish ceremonies such as the 
Eucharist and Kiddush.

A 2003 report by archaeologists indicates a possibility that grapes were used together with rice to 
produce mixed fermented beverages in China as early as 7000 BC. Pottery jars from the Neolithic site of 
Jiahu, Henan were found to contain traces of tartaric acid and other organic compounds commonly 
found in wine. Other fruits indigenous to the region, such as hawthorn, could not be ruled out. If these 
beverages, which seem to be the precursors of rice wine, included grapes rather than other fruits, these 
grapes were of any of the several dozen indigenous wild species of grape in China, rather than from Vitis
vinifera, which were introduced into China some 6000 years later. 

The oldest known evidence of wine production in Europe is dated to 4500 BC and comes from 
archaeological sites in Greece. The same sites also contain the world’s earliest evidence of crushed 
grapes. In Ancient Egypt, wine amphoras were found in the tomb of King Tutankhamun bearing the 
name "Kha'y," a royal chief vintner. Five of these amphoras were designated as from the King's personal 
estate with the sixth listed as from the estate of the royal house of Aten. Traces of wine have also been 
found in central Asian Xinjiang, dating from the second and first millennia BC. 

In medieval Europe, the Roman Catholic Church was a staunch supporter of wine since it was necessary 
for the celebration of Mass. Monks in France made wine for years, storing it underground in caves to 
age. There is an old English recipe which survived in various forms until the nineteenth century for 
refining white wine using Bastard—bad or tainted bastardo wine. Wine was forbidden during the Islamic 
Golden Age, until Geber and other Muslim chemists pioneered its distillation for cosmetic and medical 
uses. 

Uses. Wine is a popular and important beverage that accompanies and enhances a wide range of 
European and Mediterranean-style cuisines. Wine is important in cuisine not just for its value as a 
beverage, but as a flavor agent, primarily in stocks and braising, since its acidity lends balance to rich 
savory or sweet dishes. 

Source:  Adapted from Wikipedia
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1. Take the order.

2. Return with the bottle of wine, appropriate number of CLEAN glasses and a wine bucket 
with ice (if white wine is being served). Place the bucket to the right of the person who 
ordered the wine.

3. Place the wine glasses down first, from the right.

Source:  Adapted from Wikipedia

4. Present the bottle to the person who ordered the 
wine, label facing them. The steward/server 
should then say the name of the wine, the 
vintage, and the appellation (place of origin) “Mr. 
Smith, this is the Kenwood Cabernet Sauvignon, 
2001, Napa Valley.”

5. Upon agreement, proceed to open. Using a wine knife, cut the foil approximately 1/8” 
below the mouth of the bottle (there are some schools of thought that will say cut it 
lower). Remove the foil and place in your pocket, not on the table or in the bucket 
stand.

6. Wine should be opened in mid-air. Not on the table, wedged under the arm, or jammed 
into the stomach or thigh.

7. Wipe the residue from the lip of the bottle if needed.

8. Pour a single mouthful for approval.

9. Upon approval, proceed to pour half a glass for each person 
at the table. Ladies first, men second, and the person who 
ordered the wine, last

10. Keep glasses half full. Never allow customers to pour their 
own wine. Offer 2nd bottle when empty.
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Typicity A term used to describe how well a wine reflects the characteristics of its grape variety 
and terroir.

Ullage The space between the wine and the top of a wine bottle. As a wine ages, the space of 
ullage will increase as the wine gradually evaporates and seeps through the cork. The 
winemaking term of "ullage" refers to the practice of topping off a barrel with extra wine 
to prevent oxidation. 

Uvaggio An Italian term for a wine that has been blended from several grape varieties – the 
opposite of a varietal. An example would be a Chianti that is based on Sangiovese but 
include other grape varieties in the bend. 

Varietal Wines made from a single grape variety. 

Vendange tardive French term denoting a late harvest wine. 

Vermouth An aromatized wine that is made with wormwood and potentially other ingredients. 

Vertical tasting In a vertical tasting, different vintages of the same wine type from the same winery are 
tasted. This emphasizes differences between various vintages. 

Vigneron French for vine grower. 

Vignoble French term for a "vineyard." 

Vin French for wine. 

Viña Spanish for vines. 

Vin de glace French term for an ice wine. 

Vin de pays French classification system denoting wines that are above vin de table but below VDQS. 

Vin de table French term denoting a table wine, the lowest classification of the French AOC system. 

Viñedo Spanish for vineyard.

Vinho Portuguese for wine. 

Vin mousseux Generic French term for a sparkling wine. 

Vin nouveau French term denoting a very young wine meant to be consumed within the same vintage 
year it was produced. Example: Beaujolais nouveau. 

Vin ordinaire French term used to denote an "ordinary wine" as opposed to a premium quality wine. 

Vino Italian and Spanish, Originally derived from Latin, for wine. 

Vino da tavola Italian term for "table wine." 

Vino de mesa Spanish term for "table wine." 

Vinous A term used to denote anything relating to wine. 

Wine An alcoholic beverage made from the fermentation of unmodified grape juice. 

Wine label The descriptive sticker or signage adhered to the side of a wine bottle. 

Wine tasting The sensory evaluation of wine, encompassing more than taste, but also mouthfeel, 
aroma, and color. 

Source:  Adapted from Wikipedia
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Portuguese wine is the result of traditions introduced to the region 
by ancient civilizations, such as the Phoenicians, Carthaginians, 
Greeks, and mostly the Romans. Portugal started to export its 
wines to Rome during the Roman Empire. Modern exports 
developed with trade to England after the Methuen Treaty in 
1703. From this commerce a wide variety of wines started to be 
grown in Portugal. And, in 1758, the first wine-producing region of 
the world, the Região Demarcada do Douro was created under the 
orientation of Marquis of Pombal, in the Douro Valley. Portugal has 
two wine producing regions protected by UNESCO as World 
Heritage: the Douro Valley Wine Region (Douro Vinhateiro) and 
Pico Island Wine Region (Ilha do Pico Vinhateira). Portugal has a 
large variety of native breeds, producing a very wide variety of 
different wines with distinctive personality.

History. During the Reconquista in the 12th and 13th centuries, with the re-populating of the 
conquered territories, areas with reduced wine production due to the Muslim religion were 
replanted. During this period, some new varieties were added to the ancient ones, from Burgundy 
came the French varieties. And during the period of discoveries, Henry the Navigator brought to the 
newly discovered island of Madeira the Moscatel and Malvasia from the Greek Island of Crete. In 
the Reign of King Charles, the Região Demarcada do Vinho Verde and the Região Demarcada do Dão
among Colares, Carcavelos, Setúbal, and Madeira were created. In 1979, Bairrada was added and in 
1980 the Algarve region (Lagoa, Lagos, Portimão, and Tavira) was finally demarcated. In 1998, the 
Alentejo region was demarked by the gathering several smaller demarked regions created in 1995.
Portuguese Wine Terms:
 Adega: Winery
 Branco: White
 Casta: Grape variety
 Colheita: Vintage year
 Espumante: Sparkling wine
 Garrafeira: A reserva red wine aged at least two years in a barrel and one year in a bottle; a 

white wine aged at least six months in a barrel and six months in a bottle.
 Maduro: Mature (in opposition to verde)
 Quinta: Vineyard
 Reserva: Superior quality wine of a single vintage
 Seco: Dry
 Tinto: Red
 Verde: Green (in opposition to maduro). Wines produced in Vinho Verde region with a distinctive 

method.
 Vinho: Wine

Source: Adapted from Wikipedia
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Champagne is a sparkling wine produced from grapes grown in the Champagne 
appellation of France following rules that demand secondary fermentation of 
the wine in the bottle to create carbonation. Some use the term champagne as 
a generic term for sparkling wine, but many countries reserve the term 
exclusively for sparkling wines that come from Champagne and are produced 
under the rules of the Champagne appellation.

While some sparkling wines use other grapes, the primary grapes used in the 
production of Champagne are Pinot noir, Chardonnay, and Pinot Meunier. 
Champagne appellation law only allows grapes grown according to appellation 
rules in specifically designated plots within the appellation to be used in the 
production of Champagne.

Champagne first gained world renown because of its association with the 
anointment of French kings. Royalty from throughout Europe spread the 
message of the unique sparkling wine from Champagne and its association with
luxury and power in the 17th, 18th, and 19th century. The leading manufacturers devoted considerable 
energy to creating a history and identity for their wine, associating it and themselves with nobility and royalty. 
Through advertising and packaging they sought to associate Champagne with high luxury, festivities, and rites 
of passage. Their efforts coincided with the emergence of a middle class that was looking for ways to spend its 
money on symbols of upward mobility.
The Champagne winemaking community, under the auspices of the Comité Interprofessionnel du Vin de 
Champagne, has developed a comprehensive set of rules and regulations for all wine produced in the region 
to protect its economic interests. They include codification of the most suitable growing places; the most 
suitable grape types; and a lengthy set of requirements specifying most aspects of viticulture. This includes 
pruning, vineyard yield, the degree of pressing, and the time that wine must remain on its lees before 
bottling. It can also limit the release of Champagne to market to maintain prices. Only when a wine meets 
these requirements may it be labeled Champagne. 
The government organization that controls wine appellations in France, the Institut National des Appellations 
d'Origine, is preparing to make the largest revision of the region's legal boundaries since 1927, in response to 
economic pressures. With soaring demand and limited production of grapes, Champagne houses say the 
rising price could produce a consumer backlash that would harm the industry for years into the future. That, 
along with political pressure from villages that want to be included in the expanded boundaries, led to the 
move. Changes are subject to significant scientific review and are said to not impact Champagne produced 
grapes until 2020.
Use of the word “Champagne.” There are many sparkling wines produced worldwide, yet most legal 
structures reserve the word champagne exclusively for sparkling wines from the Champagne region, made in 
accordance with Champagne regulations. In the European Union and many other countries, the name 
Champagne is legally protected by the Treaty of Madrid (1891), which reserved it for the sparkling wine 
produced in the eponymous region and adhering to the standards defined for it as an Appellation d'origine
contrôlée; the protection was reaffirmed in the Treaty of Versailles after World War I. Similar legal protection 
has been adopted by over 70 countries. 
Most recently Canada, Australia, and Chile signed agreements with Europe that limit the use of the term 
"champagne" to only those products produced in the Champagne region. The United States bans the use 
from all new U.S.-produced wines. Only those that had approval to use the term on labels before 2006 may 
continue to use it and only when it is accompanied by the wine's actual origin (e.g., "California"). The majority 
of U.S.-produced sparkling wines do not use the term champagne on their labels and some states, such as 
Oregon, ban producers in their states from using the term.

Source:  Adapted from Wikipedia
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