3rd session (chapter 7, 8)
Chardonnay and Pinot Noir
1. Chablis is the name of
a) a wine and a region not belonging to Burgundy.
b) a grape and a Burgundy-region.
c) a wine and a Burgundy-region.
d) a grape and a region not belonging to Burgundy.
2. Malolactic fermentation is used in Burgundy:
a) to soften the harsh acids.
b) to avoid second fermentation.
c) to emphasize the acidity.
d) to brighten up the colour.
3. Two famous regions of the Côte d'Or are:
a) Beaujolais and Jura
b) There is just one region, called Côte d'Or
c) Meursault and Puligny-Montrachet
d) Meursault and Champagne
4. Pouilly-Fuissé is the name of
a) a grape variety.
b) a region in the Loire.
c) a famous wine grape grower in Burgundy.
d) a wine in the Macconais region.
5. Yara Valley, Adelaide River and Margaret River are regions in:
a) Australia
b) New Zealand
c) South Africa
d) Argentina
6. Sonoma and Carneros are regions in:
a) Argentina
b) Australia
c) New Zealand
d) California
7. The most well known region of Argentina is:
a) Casablanca Valley
b) Marlborough
c) Mendoza
d) Western Cape

8. Chardonnay grapes
a) are very hard to grow.
b) can tolerate wide ranges of soils and climates.
c) are only suitable for very warm climates.
d) can only produce inexpensive wines.
9. Oak flavours are often added to chardonnay wines.
a) That is true for large volume Chardonnays.
b) No, that is not a common thing to do.
c) That is only true for the most expensive wines.
d) Chardonnay is always matured on oak.
10. Chardonnay is very suitable for blending.
a) No, this causes off-flavours.
b) No, that would be a waste of the beautiful quality.
c) Yes, especially with Semillon.
d) Yes, especially with pinot noir.
11. Pinot noir is usually a dark wine with a lot of tannins.
a) That is true.
b) That is only true in very cold regions.
c) Yes, it also has low acidity.
d) That is not true.
12. Gevrey-Chambertin and Nuits-Saint-Georges are
a) wines made of Chardonnay.
b) villages known for Pinot Noir grape-growing.
c) wines made from a blend of Chardonnay and Pinot Noir.
d) regions for low quality bulk wines of Pinot Noir.
13. Pfalz and Baden are famous wine regions in Germany.
a) No, Baden is a region in Austria.
b) They produce small quantities of inexpensive Pinot Noir.
c) They produce Pinot Noir with a light body and red berry fruit.
d) Yes, because these regions have a hot climate.
14. Pinot Noir in Germany
a) is rarely seen, since almost all production is from white grapes .
b) is produced in large volumes.
c) typically gives flavours of pineapple and mango.
d) is often blended with Riesling.
15. Increasing quality levels are, in the right sequence:
a) Bourgogne AC, Bourgogne Village, Premier Cru, Grand Cru
b) Grand Cru, Bourgogne Village, Premier Cru, Bourgogne AC
c) Bourgogne Village, Premier Cru, Grand Cru, Bourgogne AC
d) Grand Cru, Premier Cru, Bourgogne Village, Bourgogne AC

16. New Zealand produces Pinot Noir.
a) True, but very little, the climate is too warm.
b) True, but very little the climate is too cold.
c) Yes, in Central Otago and Marlborough.
d) Pinot Noir growing started in the year 2000.
17. Australia produces Pinot Noir.
a) True, in Yarra Valley, Victoria.
b) False, all regions are too hot for Pinot Noir.
c) True, in the Casablanca region.
d) True, but most regions are too hot for Pinot Noir.
18. Pinot Noir wines in the USA:
a) grow mainly in Oregon and California.
b) are very light bodied.
c) are only produced in bulk.
d) grow mainly in Kansas.
19. Chile is
a) known for Pinot Noir wines, blended with German wines.
b) the country with the most widely planted Pinot Noir grapes.
c) is the biggest consumer of high-quality pinot noir.
d) one of the rare places where inexpensive Pinot Noir is produced.
20. A typical Burgundy wine is
a) unblended Pinot Noir.
b) a Champagne blend.
c) a wine made from all kind of grapes.
d) a cheap dark wine with low acidity.

