What to Drink with Dessert
Lecture 9
]
Noble rot is a way to add complexity, which is one of the parameters of
quality. ... It also adds weight and richness by forming more glycerol,

which creates a silky mouthfeel, Plus it creates yeast-inhibiting glycol
proteins that can stop the fermentation process before it is complete.

WINES FOR THIS LECTURE: , r
® A Sauternes |

o A Tokaji (any puttonyos will do) ,’ \ ,

o A German Eiswein or Canadian Icewine
. AVix!‘SéntoorVino Passito

© Bockphony' Therdatod.

In Rheingau, Germany, in the early 1700s, an accidental late harvest
revealed a third method: Using the natural processes of decay to
concentrate the sugars inside the grape.

Fortiﬁcation and dosage are not the only ways to create a sweet wine.

Spétlese is the name of this original late-harvest wine, made in Germany and
Austria from Riesling grapes. (In the neighboring French-speaking region of
Alsace, these are called vendanges tardives.) The grapes are allowed to dry
on the vine and are carefully hand-selected, sometimes berry by berry. They
are sweet and taste of peach, citrus, honey, and of course raisins. In the more
refined forms, Beerenauslese and Trockenbeerenauslese, the grapes may also
be infected with noble rot,

Botrytis cinerea, or noble rot, is a fungus that infects fruit under very
' specific climate conditions—namely, a string of cool, damp morings and
warm, dry afternoons. It is also more likely to affect white grapes than red,
especially tightly-clustered ones. When botrytis attacks the grapes® skins,
the pulp becomes dehydrated, and the berries resemble brown raisins. Like
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[Chateau Megyer Tokaji Aszu 5 Puttonyos 1993 ]

$44.99

500ml

~

Review

Tokaji, Hungary- Modern Tokaji, with honeyed citrus flavors
of pineapple and orange with notes of apricot. Pack with
sweet fruit yet superbly balanced, this is sweet but not at all

cloying. 14.5% residual sugar,

~

Taste Profile

Sweet, Honey, Citrus, Medium-bodied

Vintage

NI (5 pts )

Fl {25 pts.)

FC {10 pts.)

B (5 pts)

Final

Dessert, Port, Sherry Sweetness Level:

Flavors:
Acidity:
Body:

Dry, Off-dry, Semi-sweet, Sweet

Caramel, Nuts, Honey, Dark Fruit, Red Fruit, White Fruit, Other:

High, Medium, Low
Light, Medium, Full

Nose Intenaity(NI)
1. Light

2. Average

3- Pleasant

4. Inviting

5- Highly Aromatic

96-100
Classic

Fruit Intensity(F!)
1-10 None

11.15 Soft

16-18 Ample
19.20 Abundam
21-23 Bountitul
24.25 Powerflud

90-94
Outstanding

86.89

Very Good

Flavor Characteristics(FC)

1-2  Urnddrinkable
34 Ordinary
568 Good

7-8 Vary Good
9.10 Outstanding

80-84
Good

Balance(B)

1- Of

2- Ssghtly O

3- Proportional
4- Harmaonious
5- Perfect

76-79
Average

Date Tasted:
Notes:

Length(L)
1- None

2- Fades Quickly

3. Lingering (30 secs)

4. Lengthy ( up 10 1 minute)
5- Evertasting ( = 1 minute)

71-76
Below Average

65-70
Poor

_ Total
Wine"

& MORE



(Bellini vin Santo

$29.99

500m|

”~

Review

Italy- A most appealing example of Italy's most famous
dessert wine, displaying molasses and toffee aromas, honey
and earthy flavors and a not too sweet, nutty finish. The
complex flavors are a real winner for that after dinner touch or
\to accompany dessert.

>

(Taste Profile

LOff-dry. Toffee, Honey, Nut, Medium-bodied

=)

Vintage

NI (5 pts )

F (25 pts)

FC (10 pts) B{5pts)

L (5 pts)

Surn

+ 50 Final

.

Dessert, Port, Sherry Sweetness Level:

Flavors:
Acidity:
Body:

Dry, Off-dry, Semi-sweet, Sweet

Caramel, Nuts, Honey, Dark Fruit, Rad Fruit. White Fruit, Other:

High, Medium, Low
Light, Medium, Full

Nose Intensity(NI)
1- Light

2- Average

3- Pieasant

4- inating

5. Highly Aromatic

95-100
Classic

Fruit Intensity(F1)
1-10 None

1115 Soft

10-18 Ample
19-20 Abundant
21.23 Bountiful
24-25 Powerful

90-94
Outstanding

Flavor Characteristics(FC)

1-2 Unarinkable
3.4 Ovdinary
568 Good

7.8 Very Good
9.10 Outstanding

B80.84
Good

Balance(B) 5
1- Of

2- Shghtly O
3. Proportional
4. Harmonmnious
5. Perfect

76-79
Average

ength(l)
1. None
2. Fades Quickly
3- Lingering (30 secs)
4. Leogthy ( up to 1 mimge)
5- Everlasting ( > 1 minute)
71-76 65.70
Below Average Poor

Date Tasted:

Notes:

Total
Wine"




Dr Heidemanns Riesling Eiswein 2007

$69.99

375ml

”

Review

Bernkastel, Mosel-Saar-Ruwer, Germany- A lovely
expression of sweet Riesling. Lithe and filigreed, displaying
dried citrus, pineapple, and apricot as vibrant acidity takes
over. Great expression and harmony with a lip smacking

finish.
Taste Profile
LVery Sweet, Citrus, Tropical, Medium-bodied

Vintage

NI (5 pts.)

Fl (25 p1s.)

FC (10 pts) B(5 pts) L (5 pt

Sum

+ 50 Final

Dessert, Port, Sherry Sweetness Level:

Flavors:
Acidity:
Body:

Dry, Off-dry, Semi-sweet, Sweet

Caramel, Nuts, Honey, Dark Fruit, Red Fruit, White Fruit, Other;

High, Medium, Low
Light, Medium, Full

Nose Intensity(NI1)
1- Light

2- Average

3. Pleasant

4. Inviting

5. Highly Arcmatic

25100
Classic

Fruit Intensity(FT)
1-10 None

11-15 Soft

16-18 Ample
19-20 Abundant
21-23 Bountiful
24-25 Powerful

90.894

Qutstanding

Flavor Characteristics(FC) Balance(B) Length(L)

1.2 Undnnkable 1- OFf 1- None

3.4 Ordinary 2- Slightly Off 2. Faoes Quickly

56 Good 3- Proportional 3- Lingenng (30 secs)

78 Very Good 4- Harmonious 4. Longthy { up 1o 1 minute)

©-10 Cutstanding 5. Perfect 5- Evarasting ( > 1 minute)

85.89 80.84 76-79 71.78 88-70

Very Good Good Average Below Average Poor

Date Tasted:

Notes:




@hateau Suduiraut Sauternes 2003D

J $39.99

rRating 375ml|

| Wine Spectator - 93

~ "~
Review

1er Cru, Sauternes, Bordeaux, France- "Intense aromas of

pecan pie, dried apricot, apples and syrup...Medium-sweet,

with a dense mouthfeel of very ripe fruit and a long, powerful

and spicy aftertaste. Very, very impressive." Adjacent to
Yquem, and one of the great wines of Sauternes.

v
r” —py
Taste Profile
Sweet, Apricot, Honey, Full-bodied

Vintage

N (S pts)

Fl (25 pis)

FC (10 pts) B (5 pts) L (% pts) Sum + 50 Final

Dessert, Port, Sherry Sweetness Level:

Dry, Off-dry. Semi-sweet, Sweet

Flavors: Caramel, Nuts, Honey, Dark Fruit, Red Fruit, White Fruit, Other:
Acidity: High, Medium, Low
Body: Light, Medium, Full
[ Nose Intensity(NI) Frult Intensity(FI) Flavor Ch-nct.?uﬂcs(FC) ] Balance(B) Length(L)
1- Light 1-10 None 1.2  Undnnkable 1- Off 1. Nooe
2. Avernge 11.15 Sof 3-4 Ordinary 2- Ssghtly Oft 2- Fades Quickly
3- Pleasant 16-18 Ample 56 Good 3- Proportional 3. Lingering (30 secs)
4- Imting 19.20 Abundant 7-8 Very Good 4- Harmonlous 4. Lengthy ( up to 1 minute)
5. Highly Aromatic 21-23 Pountifs 9.10 Outstanding 5 Perfect S- Evedasting { = 1 minuto)
2425 Pawerful
‘95-100 90-94 85-89 80-84 78-79 7175 65-70
Classic Outstanding Very Good Good Average Below Average Poor
Date Tasted:
Notes:

Total
Wine"

& MORE




