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What is the appropriate way to taste wine at a restaurant? What type of wine is best served with catfish? 1000 Best Wine
Secrets contains all the information novice wine drinkers and experienced connoisseurs alike need to feel comfortable in
any restaurant, home or vineyard. 1000 Best Wine Secrets is the book for readers seeking the confidence to select and
enjoy the perfect bottle from among the wines of the world. Includes such tips as: --Secrets of buying great wine
--Detecting faulty wine and sending it back --Serving wine like a pro --Wine tips from around the globe-from Argentina to
France and Spain to California --Knowing when to drink wine

Sure, drinking wine is all fun and good times, but learning about it isn’t always as easy. With Grasping the Grape,
Maryse Chevriere seeks to be like that friend from school you went to for help because they took the best notes in class
(complete with visuals). Featuring profiles of more than 30 of the world’s most prominent grapes, this guide to wine gives
you the quick download on all the essentials: What the variety tastes like, where it's grown, what wines it's known for,
what to drink it with, how to describe it and which other grapes to explore if you're a fan. Because when it comes down to
it, learning the grapes is the best way to start your journey into wine. In Grasping the Grape, you'll also find information
on key beginner wine drinking topics like how to become a better shopper and FAQs about rosé, as well as a handy plan
of action for food and wine pairing, and a drinking game to help you become a sharper taster. If you weren't grasping for
a glass of wine before, you will be after this.

Focusing on personal wine-selling skills, this practical guide explains every element of consultative wine sales, from
understanding the market and the customer to providing excellent customer service. Based on six decades of combined
experience, this manual will be invaluable for all those seeking to start or enhance a career in wine sales.

Master the art of entertaining and cement lasting business relationships in the process You're at a fancy downtown
restaurant for dinner with a million-dollar business deal on the table. The waiter hands you the wine list. Now what? So
much for that shiny M.B.A. and your powerful business connections. What matters right now, at this moment, is your wine
IQ—and your ability to entertain this client in a way he'll never forget. In Power Entertaining Eddie Osterland, Master
Sommelier, and America's foremost wine and food coach outlines dozens of power entertaining tips that can make
anyone a more effective host or hostess—»be it at a corporate business event or private dinners with clients in restaurants.
When it comes to hosting big business meetings or important sales events, you will discover how to entertain business
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clients and business associates with ease, knowledge, and confidence, using good wine and food as the ingredients to
build strong and lasting business relationships. Teaches how to transform boring business meetings and sales functions
into memorable social events that people will want to attend again and again Enables you to build long-term business
relationships based on the time-honored principles of courtesy, generosity and old world hospitality Learn how to
convince the restaurant's Maitre d' to give them the best table in the house—even on a busy Friday or Saturday night
Success is always in the details, so master the finer points of entertaining before your next big business event.

There are few greater pleasures in life than enjoying a wonderful glass of wine. So why does finding and choosing one
you like seem so stressful? Now, becoming a happier, more confident wine drinker is easy. The first step is to forget all
the useless, needlessly complicated stuff the “experts” have been telling you. In The New Wine Rules, acclaimed wine
writer Jon Bonné explains everything you need to know in simple, beautifully illustrated, easy-to-digest tidbits. And the
news is good! For example: A wine’s price rarely reflects its quality. You can drink rosé any time of year. Don’'t save a
great bottle for anything more than a rainy day.

As wine director for the Mina Group, Parr presides over the lists at some of the country's top restaurants. In "Secrets of
the Sommeliers," Parr and journalist Mackay present a fascinating portrait of the world's top wine professionals and their
trade.

A comprehensive guide to the must-know wines and producers of California's "new generation," and the story of the
iconoclastic young winemakers who have changed the face of California viniculture in recent years. The New California
Wine is the untold story of the California wine industry: the young, innovative producers who are rewriting the rules of
contemporary winemaking; their quest to express the uniqueness of California terroir; and the continuing battle to move
the state away from the overly-technocratic, reactionary practices of its recent past. Jon Bonné writes from the front lines
of the California wine revolution, where he has access to the fascinating stories, philosophies, and techniques of top
producers. Part narrative, part authoritative purchasing reference, The New California Wine is a necessary addition to
any wine lover's bookshelf.

Enhanced by specific beer and wine recommendations, a colorful handbook explains how to pair both types of beverages
with a wide assortment of foods and includes interactive quizzes to help readers identify and record their preferences,
step-by-step recipes and relevant beverage suggestions, and more than two hundred full-color illustrations. 35,000 first
printing.

NEW YORK TIMES BESTSELLER < A complete meat and brisket-cooking education from the country's most celebrated

pitmaster and owner of the wildly popular Austin restaurant Franklin Barbecue. When Aaron Franklin and his wife, Stacy,
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opened up a small barbecue trailer on the side of an Austin, Texas, interstate in 2009, they had no idea what they’'d
gotten themselves into. Today, Franklin Barbecue has grown into the most popular, critically lauded, and obsessed-over
barbecue joint in the country (if not the world)—and Franklin is the winner of every major barbecue award there is. In this
much-anticipated debut, Franklin and coauthor Jordan Mackay unlock the secrets behind truly great barbecue, and share
years’ worth of hard-won knowledge. Franklin Barbecue is a definitive resource for the backyard pitmaster, with chapters
dedicated to building or customizing your own smoker; finding and curing the right wood; creating and tending perfect
fires; sourcing top-quality meat; and of course, cooking mind-blowing, ridiculously delicious barbecue, better than you
ever thought possible.

WITH A FOREWORD BY MICHEL ROUX JR A great restaurant is as much about the service as the food. It's about the smile
when you arrive, the way you're seated at your table, the glass of your favourite wine appearing as if by magic. Nothing is too
much trouble. The art of perfect service may seem& effortless but what'’s really going on behind the scenes...? From belligerent
Michelin-starred chefs to Bollinger-swigging managers, Britain’s best-known, best-loved maitre d’ is here to lift the lid on life
behind the scenes of the world’s best restaurants. With over 25 years’ experience of charming guests, Fred Siriex has seen and
heard it all, and as always, he’s here to help. In Secret Service Fred shares his hilarious and hair-raising tales of life front-of-
house, divulging his philosophy about how to ensure a first-class restaurant experience, and showing who'’s ultimately in control in
the dining room. Pull up a chair, settle in and prepare for the juiciest meal of your life as Fred reveals the highs, the lows and the
keys to life on the other side of the table, all in his own inimitable style.

Inside Tips from Top Wine Experts Michael Mondavi, Jacques Pépin, Gina Gallo, and Kevin Zraly are just four of the contributors
to Wine Secrets—a compilation of tips and tricks from today’s top wine experts, with advice on everything from buying and tasting
to cooking and pairing. Readers will discover: « How to find the best wines by sticking to the classics « How to judge whether a
wine is “good” « How to act like you know what you’re doing when ordering wine « How to guesstimate wine style from packaging
clues « How to taste wine like a pro « And much, much more!

No one can describe a wine like Karen MacNeil. Comprehensive, entertaining, authoritative, and endlessly interesting, The Wine
Bible is a lively course from an expert teacher, grounding the reader deeply in the fundamentals—vine-yards and varietals, climate
and terroir, the nine attributes of a wine’s greatness—while layering on tips, informative asides, anecdotes, definitions,
photographs, maps, labels, and recommended bottles. Discover how to taste with focus and build a wine-tasting memory. The
reason behind Champagne’s bubbles. Italy, the place the ancient Greeks called the land of wine. An oak barrel’s effect on flavor.
Sherry, the world’s most misunderstood and underappreciated wine. How to match wine with food—and mood. Plus everything
else you need to know to buy, store, serve, and enjoy the world’s most captivating beverage.

Winner of the André Simon Drinks Book of the Year Award. Winner of the IACP award in Wine, Beer & Spirits A stunning box set,
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complete with seven vintage maps in a pull-out drawer. Based on six years of on-the-ground research and unprecedented access
to actual Champagne growers, Champagne is the first book to actually describe producers and wines based on their terroir -
enlightening readers by showing them exactly where, how, and by whom these great wines are made. Champagne is one of the
most iconic, sought-after wines in the world, beloved by serious wine collectors as well as everyday wine drinkers. However, it is
also one of the most misunderstood wines out there - obscured by a multimillion-pound marketing industry that makes it difficult for
consumers to honestly judge value and understand what they're drinking. Included in the stunning box set are the Louis Larmat
vinicultural maps - the only detailed wine maps of the region, which were commissioned by the French government in the
mid-1940s and have never appeared in print in English.

Cook + Cork: Recipes and frank advice on how to enjoy food and wine in your life every day What you drink with what you eat is a
big deal, but it's hard to navigate the sea of information (and misinformation) when it comes to food and wine pairing. Chef Harry
?Coach? Mills and Sommelier Chris Horn of Purple Café & Wine Bar in Seattle want to outfit you with the knowledge, skills, and
tools necessary to make food and wine pairing as natural (and fun) as chocolate chip cookies and milk. Cook + Cork explores
basic food and wine relationships, introduces the idea of the Mind Mouth, and lays out an essential Wine Wardrobe with friendly
recipes to get you started on your way to cooking food with pairing in mind. Sommelier Chris Horn gives his honest opinions and
instruction on how to navigate the daunting world of wine stores and restaurant wine lists and gives you the template for what
bottles to have on hand at all times. Each essential bottle is matched with a recipe written with helpful insider tips from the point of
view of a former culinary instructor and 20-year restaurant veteran, Chef Harry ?Coach? Mills. Cook + Cork is your guidebook to a
more delicious existence.

Take an extraordinary journey into the wine universe, led by a renowned sommelier. Abetted by Fabio Petroni s stunning images,
Jacopo Cossater s text explores every facet of wine: its ancient origins, the migration of historic grapevines, the phases of
production, the principles of wine tasting, and much more. With 40 in-depth descriptions of top wines, this is the perfect beautiful
book for oenophiles everywhere."

A wine expert offers a common-sense approach to wine appreciation that describes different wines from around the world and
presents tasting lessons to help readers identify the wines that they like and find it on a menu or shelf.

A cocktail book introducing a new canon of low-proof drinks that highlight fresh flavors and facilitate conviviality, featuring more
than 60 inventive and delicious recipes. Bartenders are increasingly moving away from strong, spirituous cocktails toward a lighter
canon of low-alcohol drinks that you can drink all day. These drinks provide an occasion for more leisurely socializing through their
"sessionability"--you can have a few at a time without having to go down for a nap. Driven by a renewed interest in aperitifs and
the increasing availability of liqueurs and amari in the U.S., these drinks provide new creative opportunities for professional
bartenders and home hosts alike. Session Cocktails explores this trend through the history and evolution of low-proof drinks, tips

on building a low-ABV (alcohol by volume) bar, and more than 60 recipes appropriate for occasions ranging from brunch to the
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end of the night, contributed by some of the industry's best-known mixologists including Will Elliot, Natasha David, Dale DeGroff,
and Leo Robitschek. In addition to drinks like the Mermaid Parade (Aperol, raspberry liqueur, grapefruit juice, and egg white), the
Soft Shock (fino sherry, gin, lime, and mint), and Far East Side (sake, elderflower, tequila, and lemon), the book also features low-
proof versions of your favorite classic cocktails.

Beyond Flavour is a practical guide to blind wine tasting which will help wine lovers increase their knowledge and improve their
blind tasting skills. The book offers detailed descriptions of the key attributes of major grape varieties and wine producing regions,
and argues that assessing a wine's structure - acid structure in white wines and tannin structure in red wines - is a more reliable
indicator of a wine's identity than the traditional reliance on flavour. Beyond Flavour includes analysis of wine style by country and
region; descriptions of recent vintages for classic European origins; and tips for blind tasting exams. Beyond Flavour is an
indispensable guide to blind wine tasting for wine students, professionals and others seriously interested in understanding why
wines taste like they do.

When Adventures on the Wine Route was first published, Victor Hazan said, "In Kermit Lynch's small, true, delightful book there is
more understanding about what wine really is than in everything else | have read." A quarter century later, this remarkable journey
of wine, travel, and taste remains an essential volume for wine lovers. In 2007, Eric Asimov, in The New York Times, called it "one
of the finest American books on wine," and in 2012, The Wall Street Journal pro-claimed that it "'may be the best book on the wine
business." In celebration of its twenty-fifth anniversary, Adventures on the Wine Route has been thoroughly redesigned and
updated with an epilogue and a list of the great wine connoisseur's twenty-five most memorable bottles. In this singular tour along
the French wine route, Lynch ventures forth to find the very essence of the wine world. In doing so, he never shies away from the
attitudes, opinions, and beliefs that have made him one of our most respected and outspoken authorities on wine. Yet his guiding
philosophy is exquisitely simple. As he writes in the introduction, "Wine is, above all, about pleasure. Those who make it
ponderous make it dull . . . If you keep an open mind and take each wine on its own terms, there is a world of magic to discover."
Adventures on the Wine Route is the ultimate quest for this magic via France's most distinguished vineyards and wine cellars.
Lynch draws vivid portraits of vintners—from inebriated négociants to a man who oversees a vineyard that has been in his family for
five hundred years—and memorably evokes the countryside at every turn. "The French,"” Lynch writes, "with their aristocratic
heritage, their experience and tradition, approach wine from another point of view . . . and one cannot appreciate French wine with
any depth of understanding without knowing how the French themselves look at their wines, by going to the source, descending
into their cold, humid cellars, tasting with them, and listening to the language they employ to describe their wines." Here, Kermit
Lynch assures a whole new generation of readers—as well as his loyal fans—that discussions about wine need not focus so
stringently on "the pH, the oak, the body, the finish," but rather on the "gaiety" of the way "the tart fruit perfume[s] the palate and
the brain."

Take the mystery out of Merlot and put the pleasure back into pairing and sharing wine with sensory secrets from Hollywood’s
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Sommelier! Caitlin Stansbury’s revolutionary book will teach you to understand what wines you like and why you like them so that
you can evaluate and enjoy their sensual delights on your own terms, regardless of price tags or product reviews. The crown jewel
of Wineocology is Caitlin’s "Simple Sommelier System," the groundbreaking program that changes the way you see, smell, touch,
and taste wine. A strengthening system for your senses, Wineocology shows you how to sharpen your eyes, nose, and mouth so
that the information they provide is used to expand and enhance your relationship with wine. Whether you are an adventurous
beginner or a seasoned connoisseur, Wineocology will make you an expert wine-know!

A stunning monograph, depicting the real, unstaged, natural beauty of California’s wine industry by a photographer and wine
industry insider Behind the polish and the glamour of the tasting room is an industry notable for its complex labor challenges and
its constant duel against unforgiving natural conditions. Longtime Napa-based photographer Jimmy Hayes, who has been
documenting the California wine industry since 2014, offers an intimate look at the demanding reality and rugged beauty of
winemaking. Hayes’s structural, minimal, and poignant photographs present unromanticized, unscripted beauty and quietly
magnificent details from an insider’s vantage point. To work with wine is to work hard, with one’s whole body, mind, and
heart—and it's in those messy moments where the real beauty lies.

There is no other wine that is as versatile, as utterly unique in its range and production methods—and, unfortunately, as
misunderstood—as sherry. For centuries, sherry was considered one of the world’s great wines, spoken about in the same
reverential terms as the finest Bordeaux and Burgundies. But in the last few decades, sherry lost its way—and cheap, cloyingly
sweet blends sullied the reputation of what remains one of Spain’s oldest and greatest winemaking traditions. Thankfully, sherry is
in the midst of a renaissance. Beloved of sommeliers and bartenders in the craft cocktail community, today sherry is being re-
discovered and re-appreciated as an incredible table wine and essential component of many classic cocktails. Sherry is essential
reading for wine or spirits professionals looking to incorporate this complex wine into their menu, and for adventurous drink
enthusiasts who are on the hunt for something unexpected. With a comprehensive yet accessible overview of the different styles
of sherry, how they are made, and the people and places that produce it, Sherry demystifies what can be a confusing (and
seemingly contradictory) wine. A thorough buyer’s guide lists top producers and profiles the very best bodegas and wines. And a
whole chapter on sherry-based cocktails illuminates a completely different side of sherry, featuring classic recipes like the Tuxedo
and Sherry Cobbler, as well as modern creations from the country’s top bartenders (Jim Meehan’s East India Negroni, Derek
Brown’s Kojo Cocktail). More than a dozen recipes for tapas and other delicious foods—best eaten alongside a glass of sherry, of
course—round out this wonderfully eclectic, engaging, and inspiring collection.

“Can | just be Marissa, please? | want to be hilarious and sexy and smart and insanely knowledgeable about wine.” —Mindy Kaling
A fresh, fun, and unpretentious guide to wine from Marissa A. Ross, official wine columnist for Bon Appétit. Does the thought of
having to buy wine for a dinner party stress you out? Is your go-to strategy to pick the bottle with the coolest label? Are you tired of

choosing pairings based on your wallet, instead of your palate? Fear not! Bon Appétit wine columnist and Wine. All The Time.
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blogger Marissa A. Ross is here to help. In this utterly accessible yet comprehensive guide to wine, Ross will walk you through the
ins and outs of wine culture. Told in her signature comedic voice, with personal anecdotes woven in among its lessons, Wine. All
the Time. will teach you to sip confidently, and make you laugh as you're doing it. In Wine. All The Time., you'll learn how to: ¢
Describe what you're drinking, and recognize your preferences ¢ Find the best bottle for you budget and occasion « Read and
understand what's written on a wine label « Make the perfect pairings between what you're drinking and what you're eating ¢
Throw the best damn dinner party your guests will ever attend « And much more

The Independent's 2017 Book of the Year 'If Malcolm Gladwell were to write a book about wine, the results wouldn't linger much
more pleasurably on the palate than this accessible, adventurous, amusing and informative book by Bianca Bosker' - The Times
Professional journalist and amateur drinker Bianca Bosker didn't know much about wine - until she discovered the world of elite
sommeliers who dedicate their lives to the pursuit of flavour. Fascinated by their fervour and seemingly superhuman sensory
powers, she set out to uncover what drove their obsession, and whether she, too, could become a 'cork dork." With boundless
curiosity, humour and a healthy dose of scepticism, Bosker takes the reader inside underground tasting groups, exclusive New
York City restaurants, mass-market wine factories and even a neuroscientist's fMRI machine as she attempts to answer the most
nagging question of all: what's the big deal about wine? Funny, counterintuitive and compulsively readable, Cork Dork does for
drinking what Kitchen Confidential did for dining out, ensuring you'll never reach blindly for the second cheapest bottle on the
menu again.

Kitchen Confidential meets Sex and the City in this delicious, behind-the-scenes memoir from the first female captain at one of
New York City's most prestigious restaurants While Phoebe Damrosch was figuring out what to do with her life, she supported
herself by working as a waiter. Before long she was a captain at the New York City four-star restaurant Per Se, the culinary
creation of master chef Thomas Keller. Service Included is the story of her experiences there: her obsession with food, her love
affair with a sommelier, and her observations of the highly competitive and frenetic world of fine dining. She also provides the
following dining tips: Please do not ask your waiter what else he or she does. Please do not steal your waiter's pen. Please do not
say you're allergic when you don't like something. Please do not send something back after eating most of it. Please do not make
faces or gagging noises when hearing the specials—someone else at the table might like to order one of them. After reading this
book, diners will never sit down at a restaurant table the same way again.

Wine serves an important role both in Scripture and in the Christian church, but its significance has received relatively little
theological attention in modern times. This book fills that gap. Viewing wine as a gift of God's created bounty and as a special
symbol used pervasively throughout Scripture, Kreglinger canvasses the history of wine in the church, particularly its use in the
Lord's Supper, discusses the fascinating process of winemaking, and considers both the health benefits of wine and the dangers
of alcohol abuse. Offering a vision of the Christian life that sees God in all things - including the work of a vintner and the

enjoyment of a well crafted glass of wine.
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This the memoir of Gerard Basset, OBE, the greatest wine professional of his generation. A school dropout, Gerard had to come
to England to discover his passion. He threw himself into learning everything he could about wine, immersing himself in the world
of Michelin star restaurants and beginning the steep climb to the top of the the career ladder. Tasting Victory charts his business
successes: co-founding and selling the innovative Hotel du Vin chain and founding, with his wife Nina, the much-loved Hotel
TerraVina. It recounts in detail just how he managed to earn his unprecedented sequence of qualifications; Gerard is the first and
only individual to hold the famously difficult Master of Wine qualification simultaneously with that of Master Sommelier and MBA in
Wine Business. But it is his pursuit of the most important award of all that forms the core of this book — how, at his seventh
attempt, and after a training regime that would shame most Olympic athletes, the fifty-three-year-old Gerard Basset was finally
crowned the Best Sommelier of the World, and acknowledged as the greatest sommelier of his generation. Gerard's memoir is not
only the story of how a champion is made, but also a record of how fine dining and hospitality changed in England, going from
stale and unexciting to the world-leading sector it is today. Above all, it's a book about succeeding against great odds: in typical
fashion it was when he was diagnosed with cancer of the oesophagus that Gerard responded by deciding to write Tasting Victory,
which he completed shortly before his death in January 2019.

An authoritative and inspirational winetasting course, from one of the world's leading wine educators. 'Explains the mechanics of taste and
tasting better than any book I've seen.' - Richard Ehrlich, Independent on Sunday Learn how to taste wine, with one of the world's leading
wine educators. This book offers a particularly clear and precise means of teaching yourself how to taste and how to get more out of your
wine, whatever your level. All the major grape varieties are explored, and their key characteristics in different regions. Ten practical tastings
then cover core tasting techniques. Do you want to explore Dry Whites, for example, looking at 'Old World' versus 'New World' Sauvignon
Blancs? Or investigate 'terroir' in a range of Bordeaux wines? Additional information on subjects such as Wines and Age and the impact of
climate change complete the picture, making this book a powerful tool for understanding and appreciating wine at all levels.

Winner of the prestigious André Simon Drink Book Award The first definitive reference book to describe, region-by-region, how the great
wines of Europe should taste. This will be the go-to guide for aspiring sommeliers, wine aficionados who want to improve their blind tasting
skills, and amateur enthusiasts looking for a straightforward and visceral way to understand and describe wine. In this seminal addition to the
wine canon, noted experts Rajat Parr and Jordan Mackay share everything they've learned in their decades of tasting wine. The result is the
most in-depth study of the world's greatest wine regions ever published. There are books that describe the geography of wine regions. And
there are books that describe the way basic wines and grapes should taste. But there are no books that describe the intricacies of the way
wines from various subregions, soils, and appellations should taste. Now, for the first time ever, you can learn about the differences between
wines from the 7 grand crus and 40 premier crus of Chablis, or the terroirs in Barolo, Champagne, and Bordeaux. Paying attention to styles,
winemakers, soils, and the most cutting-edge of trends, this book explains how to understand the wines of the world not in the classical way,
but in the modern way--appellation by appellation, soil by soil, technique by technique--making it an essential reference and instant classic.
From the world-renowned sommelier Aldo Sohm, a dynamic, essential wine guide for a new generation NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY FOODS52 Aldo Sohm is one of the most respected and widely lauded sommeliers in the world. He's worked
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with celebrated chef Eric Ripert as wine director of three-Michelin-starred Le Bernardin for over a decade, yet his philosophy and approach to
wine is much more casual. Aldo's debut book, Wine Simple, is full of confidence-building infographics and illustrations, an unbeatable depth
of knowledge, effusive encouragement, and, most important, strong opinions on wine so you can learn to form your own. Imbued with Aldo's
insatiable passion and eagerness to teach others, Wine Simple is accessible, deeply educational, and lively and fun, both in voice and
visuals. This essential guide begins with the fundamentals of wine in easy-to-absorb hits of information and pragmatic, everyday tips—key
varietals and winemaking regions, how to taste, when to save and when to splurge, and how to set up a wine tasting at home. Aldo then
teaches you how to take your wine knowledge to the next level and evolve your palate, including techniques on building a “flavor library,” a
cheat sheet to good (and great) vintages (and why you shouldn't put everything on the line for them), tips on troubleshooting tricky wines
(corked? mousy?), and, for the daring, even how to saber a bottle of champagne. This visual, user-friendly approach will inspire readers to
have the confidence, curiosity, and enthusiasm to taste smarter, drink boldly, and dive headfirst fearlessly into the exciting world of wine.
Sometimes we just want someone to hand us a bottle of wine. Sometimes we want to learn more about that wine. And sometimes we want to
feel something about wine. In Vignette, sommelier Jane Lopes recommends the 100 bottles of wine (and some spirits and beers) to best
expand your wine journey, giving you a complete palate education of the important styles, grapes, regions, and flavors of this magical and
ever-growing world. Alongside that, you will find imaginative ways to engage with the foundational wine knowledge that underpins a good
drinking experience. And then there is Jane's own narrative — the stories of triumph and defeat that comprise her life in wine. It's part memoir
and part wine book, but a lot more fun than either alone. These are wines to live with, learn from and take solace in — a joyous, surprising,
and revelatory response to that age-old question, "What should | drink?"

The Italian wine bible for a new generation--a superstar sommelier and restaurateur explores the dynamic world of contemporary Italian wine.
As an acclaimed sommelier with an intense focus on this beloved region, Joe Campanale is one of the key advocates and storytellers of
Italian wine. In his debut, Vino, he tells the thrilling story of the dynamic landscape of Italian wine today: how a new generation of winemakers
are embracing the land in every way by eschewing popular international styles, championing long-forgotten native grapes, and adopting
sustainable approaches best suited for their local climates. To reexamine what Italian wine is now, and importantly, what it could be, Joe
proposes a new rubric of quality based on three overlapping values: native grapes, exceptional terroir, and talented winemakers. He explores
the exciting new trends and styles of wine to which this renaissance of artisanal wine has given birth--from pét-nats and orange wines to aged
white wines and more. Joe's epic quest through Italy's twenty regions takes him from the steep hills of Valle d'Aosta to the near-tropical
climates of Sicily, as he uncovers and profiles the diversity of wines and producers in each, inspiring readers to seek out these specific wines
themselves to try. The stunning beauty of these areas is captured by photographer Oddur Thorisson, making this book as transportive as it is
educational. Readers will meet scores of interesting characters deeply devoted to their craft and leave with a new appreciation of the fruits of
their labor and a profound understanding of why there's never been a better time to drink Italian wine. Throughout, readers will learn about
exceptional producers and bottles to look out for the next time they're in a favorite wine shop or perusing a wine list.

Demystify wine with this ultimate visual course for wine lovers - now available in PDF. Think while you drink with Wine A Tasting Course. A
fresh take on the world of wine, showing you what you need to know and exploding wine myths. Can't smell honeysuckle or taste tobacco?
So what. Wine A Tasting Course focuses on you, helping you to discover which wines you like and why. Easy to understand, jargon-free and
full of fun infographics, this no-nonsense book will help you to app;gggi&te enjoying wine in everyday life, exploring talking, tasting and buying



wine, before then covering grape varieties and regions. Drink alongside your discoveries with fun wine tasting tests that cover wines from all
over the world and learn key wine facts in "Did you know" boxes. Wine- A Tasting Course is perfect for anyone looking for a practical dynamic
guide to wine tasting that focuses on enjoying and understanding wine for yourself, rather than for others.

In the vineyards, wine caves, and cellars of France as war and occupation came to the country winemakers acted heroically not only to save
the best wines but to defend their way of life. These are the true stories of vignerons who sheltered Jewish refugees in their cellars and of
winemakers who risked their lives to aid the resistance. They made chemicals in secret laboratories to fuel the resistance and fled from the
Gestapo when arrests became imminent. There were treacheries too, as some of the nation's winemakers supported the Vichy regime or the
Germans themselves and collaborated. Donald Kladstrup is a retired American network correspondent. He and his wife Petie have
accumulated these fascinating stories, told with the pace and action that will fascinate fiction and non-fiction readers alike.

Katie Stillwell, practicing for her Sommelier Certification, is thrown off by the discovery of a body at an exclusive Napa Valley winery party.
When evidence points to Katie's friend, Katie drops everything to work on clearing Tessa's name, and in the process she learns that
everyone's secrets must be uncovered--including hers.

An essential tool for assisting leisure readers interested in topics surrounding food, this unique book contains annotations and read-alikes for
hundreds of nonfiction titles about the joys of comestibles and cooking.

This is a fun but respectful (and very comprehensive) guide to everything you ever wanted to know about wine from the
creator and host of the popular podcast Wine for Normal People, described by Imbibe magazine as "a wine podcast for
the people.” More than 60,000 listeners tune in every month to learn a not-snobby wine vocabulary, how and where to
buy wine, how to read a wine label, how to smell, swirl, and taste wine, and so much more! Rich with charts, maps, and
lists—and the author's deep knowledge and unpretentious delivery—this vividly illustrated, down-to-earth handbook is a
must-have resource for millennials starting to buy, boomers who suddenly have the time and money to hone their
appreciation, and anyone seeking a relatable introduction to the world of wine.

Want to know the mysteries of how the 1% drink? Mark Oldman, one of America’s most popular wine experts,
demystifies the secrets of the wine world, so you can drink, enjoy, and savor wine better—and cheaper. Mark Oldman
distills his vast knowledge of wines into this easy-to-read, humorous guide, complete with in-depth how-tos on everything
from tasting, swirling, and buying wine the same way billionaires do—without the price tag. With his characteristic wit and
charm, Oldman spills on how to imbibe like an insider while cutting through the pretension and geekiness that still
surrounds wine. From detailing little-known ways to hone in on the best value bottles to the secret maneuvers you can do
to master wine in restaurants, shops, and at home, How to Drink Like a Billionaire will have you approaching wine with
the shrewdness, style, and unapologetic joy of the 1 percent.

Secrets of the SommeliersHow to Think and Drink Like the World's Top Wine ProfessionalsRandom House Digital, Inc.

Essential wine pairings for everything from popcorn to veggie burgers to General Tso’s Chicken, based on the wildly
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popular Grub Street column Sancerre and Cheetos go together like milk and cookies. The science behind this unholy
alliance is as elemental as acid, fat, salt, and minerals. Wine pro Vanessa Price explains how to create your own pairings
while proving you don’t necessarily need fancy foods to unlock the joys of wine. Building upon the outsize success of her
weekly column in Grub Street, Price offers delightfully bold wine and food pairings alongside hilarious tales from her own
unlikely journey as a Kentucky girl making it in the Big Apple and in the wine business. Using language everyone can
understand, she reveals why each dynamic duo is a match made in heaven, serving up memorable takeaways that will
help you navigate any wine list or local bottle shop. Charmingly illustrated and bubbling with personality, Big Macs &
Burgundy will open your mind to the entirely fun and entirely accessible wine pairings out there waiting to be
discovered—and make you do a few spit-takes along the way.

Presents a basic, scent-guided introduction to wines and wine appreciation, detailing wine's basic components to help
the reader determine what kind of wine they like best.
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