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                    The world of wine
has its own language with terms describing hues, highlights and
scents that are not  immediately understandable. If you are not an
expert sommelier, you don’t certainly have a variety of adjectives
that grants a correct exposure and description of the organoleptic
qualities of wines. As it is nice to use poetic expressions to
describe a wine on a night out with friends or on a wine tasting,
this short book is what you need. It provides tools and examples for
the description of various types of wines: sparkling, white, red and
rosé. You’ll be able to speak as a professional and impress the
people around you.

The author is not
giving geographical indications about wines, just words that will
help you to better describe the visual and olfactory sensations that
each wine gives us, as all the five senses are involved when you
drink wine.
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#1

Evident yellow-green hues make this sparkling wine immediately
appreciated for its brightness and persistent perlage. It has
intense floral aromas of elderberry and hawthorn and fruity hints
of green apples and peaches.






#2

Bright with pale yellow-green highlights, this sparkling wine
develops a consistent foam in the glass. It opens its nose with
vegetal hints of lemon verbena and citrus fruit. Good freshness and
interesting flavour, the taste is rounded by evident notes of melon
and pan brioche. Considerable persistence in the finish.




#3

Straw yellow hue with pale green highlights, it is bright with fine
and persistent perlage. The nose offers an intense and good
complexity with floral bouquet of acacia, hawthorn, lime and
jasmine. There are also many fruity notes with hints of apple, pear
and pineapple. Good balance between softness and
freshness.






#4

Straw yellow hue with bright and golden highlights, it has an
appreciable and persistent perlage. The floral notes of elderberry.
Clearly fruity it has hints of pears, plums and peaches. Intense
and persistent notes in the palate that close with a nice bread
crust hint.




#5

Bright, with clear pale green hues, its nose has good intensity and
complexity. It is fruity and floral at the same time. The flowers
are white and full-flavored as the lily of the valley and jasmine
and ripe pome fruits. Green notes of aromatic herbs. Pleasantly
fresh finish.






#6

Pale yellow and crystal clear, it shines thanks to its appreciable
perlage. Fruity, its nose starts with clear hints of banana then
giving way to ripe apples, peaches and apricots. Dry with good
wholeness, it has caressing bubbles. Good freshness which is
perceived until the finish.




#7

Straw yellow hue with pale green highlights, it has an appreciable
effervescence with fine and persistent bubbles. Good intensity, it
expresses floral notes of white rose, linden and jasmine.
Pleasantly fruity with crisp pome fruits, it stands out for body
and balance. Interesting finish with fresh notes of
grapefruit.






#8

Bright with shiny golden highlights, this sparkling wine is intense
and has a good complexity. It opens on notes of flowers and herbs
to continue on fruity hints of apricot and papaya. Pleasant almond
finish.




#9

Intense straw yellow hue, crystal clear with persistent perlage,
this sparkling wine is characterized by predominantly fruity hints
and round taste with clear notes of almond, pineapple and dates.
Intense and persistent, it is supported by a considerable mineral
taste.






#10

Silvery highlights in this sparkling wine with good perlage. Its
olfactory perceptions are intense, ranging from white flowers to
ripe fruit. Hawthorn and elderberry open the bouquet that unfold
into fruity hints of yellow apple and dried fruit. Dry and
full-bodied with beeswax finish.




#11

Beautiful to the eye, this sparkling wine shines with pale
yellow-green highlights, made bright by a good perlage. Of
appreciable intensity, it is complex. The nose ranges from
hawthorn, lily of the valley to dandelion, to join pear, peach and
fresh citrus in the end. Good flavour accompanies the almond
finish.






#12

Straw yellow hue with pale yellow-green highlights, the wine stands
out for its brilliance supported by numerous and persistent fine
bubbles. Enchanting and intense nose, it expresses floral
sensations of lily and jasmine. Complex bouquet of clean notes of
apple, plum and almond. Intense, balanced and full-bodied, it
closes on fresh herbaceous notes.




#13

Straw yellow with pale yellow-green highlights, it is brilliant
with good perlage. Its nose expresses soft floral notes of linden,
elderberry and hawthorn refreshed by citrus scents. Pome fruits
open the fruity hints, which continue with suggestions of medlar
and kiwi. Round, pleasantly honeyed finish.






#14

Brilliant straw yellow hue, crystal clear with fine and large
perlage. Good intensity and complexity, the nose offers fruity
aromas of green apple and citrus and floral of yellow flowers such
as acacia and hawthorn. The palate has good persistence, evident
freshness and minerality.




#15

Straw yellow hue, bright with fine and large perlage. The nose has
good intensity and complexity and evokes the fragrance of bread
crust and biscuit, together with subtle of mineral and iodine notes
with various fruity-floral recalls. It is fresh but soft with
velvety palate and noticeable flavour.






#16

Silvery highlights in this Champenoise Method, which opens its
olfactory landscape with hints of yellow flowers. The fruity is
tropical, with a clear recall of avocado. The taste confirms the
smelled round notes, supported by considerable minerality. Slightly
bitter taste in the finish.
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