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PROCESS FOR MAKING WHITE WINE

Grapes are grown and harvested

N
XC Shiraz Cabernet Sauvignon Tempranillo
Iden Colour: Deep red Colour: Deep purple Colour: Medium red
Nose: Dark fruit, spice and Nose: Cigar box and Nose: Sour cherries, oak,
fruit. Can dark chocolate vanilla from oak tobacco and leather
sion fruit Taste: Full-bodied and Taste: Full-bodied, tannic Taste: Cherry and plum PRESS (French: “pressurage”)

with notes of black
currant, green capsicum
Pair it with: Tandoor-based
dishes

tannic

Pair it with: North Indian,
gravy-based dishes

Pair it with: Artisanal

d Juice is extracted from
Indian cheese

fian the grapes

— By Nikhil Agarwal, sommelier and director, All Things Nice @

- SETTLING

(French: “debourbage”)
Particles form sediment at

| = the bottom of the tank
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QUICK TIPS
Drink the reds from a good
quality glass that has a large belly to U
expose more wine to air allowing it G
to breathe. @
. CONVERSION
For whites use wine glasses that taper : g y 3 5 Malic acid= . :
inwards slightly at the mouth of the -k ' 7 ' tart+sharp >
glass. This will direct all the delicate . is converted
aromas to your nose and mouth. SRS Unoaked into lactic acid = l )
THE ART OF HOLDING A WINE softandround >
GLASS: Make sure to hold the glass by
its stem. To swirl, rotate at the wrist. @
FOUR S's OF DRINKING WINE
See: Observe the colour J J
of the wine. If older, a = 0
white wine will be darker : # 0
and a red will be lighter. .
Swirl: Swirl the wine
while holding either the = EFACK"':',Q e
stem or the base of the B REIE "STES
glass. It helps unlock o Removipg the clear wine from
the aroma. the sediment
Smell: Look for citrusy or
tropical notes in white pl
wine. In reds, look for ~ —
berry or plum scents. ] ®/
Sip: The moment of ° @.
truth, honestly the only ®
thing to consider is g o
whether you liked the o BOTTLING
taste and how the wine
felt on your palette. Filling Corking Labelling
— By Stienna Gomes, sommelier,
Sula Vineyards
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COVER CREDITS

PHOTO: AALOK SONI/HT

LOCATION: SULA VINEYARDS, NASHIK
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/INE VILLAGE UR FASONS VINEYARD YORKWINERY

okings required. Situated in Baramati, the winery boasts of a Guided tours all seven days a week.
for five wines, 2350 for seven wines swimming pool and spa. Visit: yorkwinery.com
vinevillage.com Visit: fourseasonsvineyards.com
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