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what is wine

12U Ao In3audUIIDaNDTaaNINNINNS:UOUMS "KINUaJU" Tagsssusa
Sadozlasutihmaluayutfidunoanasad HuATAMWITUTMSWaUUINKED
thaiiiu a4untdda "aduansuwiugiol” Sulisasiaiudundiagunold
Wine is an alcoholic drink made by fermenting grape juice naturally.
Yeast changes the sugar in grapes into alcohol. Good-quality wine
does not add water or extra sugar. The grapes used are wine grapes,

which have a stronger flavor than regular grapes.

duds:zaamaas: Gnisrifativiuiuna 8,000 U 1ISuduaninuus:ina
dosiI3ena:onsiitis nousnaeiludausssumsauduguinalangousu
History: Wine has been made for over 8000 years. It started in the

areas of Georgia and Armenia and later became a refined drinking

culture accepted around the world.

Jszinnuavuloundausan !

Types of wine you should know

Tounav : Kunwssauiddannaziwaa miRanaviazosawha
Red Wine: Fermented with grape skins and seeds.

e Red color and a dry taste. -

w12 : MaINaguydKkSaagulaundiu?didaan saaadu Used

White Wine: Made from white grapes or red grapes

without the skins. Fresh and sour taste.
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[FINIST:
Us:uitu 8-12°C
dunaraadu TurUNIAUTY

: s : x 2%\ aursnauiou / nisuidey ———
fodisis : RuniJaanagunavfupaiduq Dasuw sanaivq

s=Rk210UNUTUNOY

e Us:zpactu 6-8°C

e Foafhaadu wavda
Rosé Wine: Red grapes are fermented with skins for a

short time. Pink color and a taste between white and Rosé Wine

Sparkling Wine / Champagne
About 8-12°C * About 6-8°C

red wine.

e Helps the wine feel fresh

Refreshing and not too

heavy to drink and keeps the bubbles clear
av$nauu : Kunnudadtsinans misinaidwavérfuvoa

Sparkling Wine: Fermented with yeast to create gas,

so the wine has bubbles in the bottle.

% % Q@B&R E/‘J gunstullazMsIasSguwsou
/ jj Equipment and Preparation
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dszinnuavnnau

9URNIDNIKUauTumsiaswiou
The ideal serving temperature for wine

— Toudnav
e Tounaviun (18U Pinot Noir): 12-15°C
e Tounavidw (18U Cabernet Sauvignon, Shiraz): 16-18°C
® KUNYIKQ: TUKNIIRDY 350 q TuAdsSauinuld

Red Wine nnaTatau nAaTouw12/ TsisTou naTouausnav/suiley
e Light-bodied red wine (such as Pinot Noir): 12-15°C Red wine glass White wine Sparkling wine
® Full-bodied red wine (such as Cabernet Sauvignon, Rosé wine glass Champagne glass

Shiraz): 16-18°C

* Note: “"Room temperature” should not be too warm.

aunstuauc

s Huun

* TOUv121V1 q (1IBU Sauvignon Blanc) 7-10°C N
AN

e ToUu1213UTU (18U Chardonnay) 10-13°C
{

white wine

nUoauoalu wsasdanu aunginu
Wine opener Wine service cloth Wine bucket

e Light white wine (such as Sauvignon Blanc): 7-10°C
e Full-bodied white wine (such as Chardonnay): 10-13°C
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Sequence of wine service |

1. misuhiaualou fawdalaulaedwidu KuaainTRIINNIWQ wSouIdY
goTou Wusaduna:Uwaa(Vintage) TRondav
Presenting the wine: Hold the bottle with a serivice cloth, face the
label toward the host, and clearly state the wine name and vintage.

2. misilavoa: dawosalduaulinuoa IWaanAasnagus:uas:I0TLTH
Jidgudv nazasdvaaudniiAganudalilotananlusulo
Opening the bottle: Cut the foil below the lip of the bottle, open
the cork carefully without making noise, and check that no cork
pieces fall into the wine.

3. 197N wasd9adou Host's inspection

4. nIssudu: suthiIdNIwus:uitu 30 ml IWanaaousasid
Tasting pour: Pour about 30 ml for the host to taste and check the
quality.

5. N1s5u9sv: Iialdsuaurya TR5UTRITNAIUBU (WRguriau) nddou
UAIIINMW TagSuIwew 150 ml YouNAdInIbU
Serving the wine: After approval, serve the other guests (ladies

first), finishing with the host. Pour no more than 150 ml per glass.
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