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WHAT IS WINE?
RUQU VANG LA GI?#

Wine is an alcoholic beverage produced
through the fermentation of fresh grapes
or grape juice by yeast.

Rudu vang la 36 udng ¢6 cdn dudc tao ra
bang qua trinh Ién men nho tuci hodc
nudc ép nho NhG men

Wine grapes are smaller, sweeter, with more
flavors and thicker skin. Most of wine grapes
are from 1 family Vitis Vinifera from Kavkaz .

Nho lam rugu khac véi nho an tuai véi kich
thudc nho hon, ngot hon, huong vi dam da va
vo day hon. Phan [6n rugu vang trén thé gidi
dugc san xuat tu loai nho Vitis Vinifera, co
ngudn gbc tu vung Kavkaz .




WHY GRAPE?

TAI SAO LAI LA NHO?

Nho ¢c6 su cin bang tu nhién hoan hao
 Sugar (Pudng) — tao con
 Acidity (B6 axit) = tao su tuci mat va giup bao quan
* Phenolic compounds (Hgp chéat phenolic) = tao mau
sac, tannin va huong vi
« Aroma compounds (Hgp chat huong thom) — tao su
phuc hop

N4m men tu nhién ¢6 san trén vé nho
Trong lich s, trude khi con ngudi biét nudi cady ndm men,

chinh I6p men nay da giup nudc nho tu [én men thanh rucui.

Kha nang phan anh thé nhudng
Nho co kha nang thé hién rd nét su anh hudng clia cac yéu

td khi hau, thdi tiét, dat dai, v.v..
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~6000 BC - Georgia
(South Caucasus)

The earliest evidence of
winemaking was
discovered in Georgia,
considered one of the
birthplaces of wine.

Khoang 6000 TCN -
Georgia (Nam Kavkaz)

Dau tich san xuat rucu
vang sém nhat dugc tim
thay tai Georgia, mot
trong nhing cai ndi cua
rucu vang.

Ancient
Civilizations

Egypt, Greece and
Rome developed
wine culture and
spread viticulture

across Europe.

Cac nén van minh
co dai

Ai Cap, Hy Lap va
La M3 phét trién
van hoa rugu vang,
dua nghé trong
nho lan réng khap
chau Au

ORIGIN
NGUON GOC

Middle Ages

Monasteries
preserved and
improved
winemaking
knowledge,
especially in
France.

Thai Trung
Co

Cac tu vién
gin gitr va phat
trién kién thic
lam vang, dac

biét tai Phap.

Modern Ages

The expansion of
viticulture created
two major wine-
producing worlds:
Old World and New
World

Thai can dai

Su ma réng cua
nghé trong nho da
hinh thanh hai
nhom qudc gia san
XUat rucu vang lén:
Thé qisi Cl va Thé
giGi mdi.

Today

Wine has become a
global industry,
shaped by grape
varieties, climate,
terroir and
winemaking
technigques.

Ngay nay

Rugu vang tré thanh
nganh co6ng nghiép
toan cau, dugc tao
nén bdi gibng nho,
khi hau, thd nhung
va k¥ thuat san xuat.




OLD WORLD
NEW WORLD

Sau thdi Trung C8, cac cudng qudc chau Au nhu Tay Ban Nha, B& Dao Nha, Phap va
Anh bat dau cac chuyén hai trinh kham pha thé gidi.

OLD WORLD VS. NEW WORLD

© 0Id World Regions © New World Regions

Cung vai con ngudi, ho mang theo:
« Giong nho (Vitis vinifera)
 Kién thuc trong nho
« Ky thuat lam rugu vang

15th-17th Century: Ngusi chau Au mang nho dén chau M va céc thudc dia

18th—-19th Century: Uc, Nam Phi va New Zealand phat trién nganh rugu vang

M3c du k& thura gidng nho va ki thuat t chau Au, mdi qudc gia da phat trién phong
cach riéng dua trén khi hau, thd nhudng va triét ly lam rugu ctia minh.




WINECELLARVN
VANG SUI (SPARKLING) | VANG THU O'NG (STILL)
RUQU VANG CO CHUA KHi CO, HOA ' RUQU VANG KHONG CO HOAC CO RAT
TAN, TAO BOT VA SUI KHI MO CHAI IT KHi CO,

VANG NGOT (SWEET)

RUOU VANG CO LUONG PUONG DU
SAU QUA TRINH LEN MEN, TAO NEN
VI NGOT.

VANG CUO'NG HOA (FORTIFIED)

RUOU VANG BUOC BO SUNG RUQU
MANH TU NHO TRONG HOAC SAU QUA
TRINH LEN MEN BDE TANG NONG DO
CON
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SA AT RUOU VANG
All wines follow the same basic principle: Tat ca cac loai rugu vang déu trai gua quy trinh co ban:
Grapes = Fermentation & Ageing — Bottling Nho = Lén men — U rugu = Ddéng chai
The main differences between wine styles come from: Su khac biét gira cac phong céch vang dén tu:

 Skin contact time
e Fermentation method

Thai gian tiép xuc vaéi vo nho

« Phuong phap |én men
* Ageing techniques e KV thuat U rugu
« Winemaker decisions * Quyét dinh cla nha lam vang



SAN XUAT RUOU VANG TRANG White wine production

How White Wine is Made
Ep dé tach vo ngay

Lén men ruwou

S3dViO

Bty
[l

\l
1S3IN4VH

White wines are usually fermented without grape skins.

NOILVDIFI|V1D

Temperature from 12-22 degree C, 2-4 weeks
Lén men malolactic

GYcasl

Malolatic might be applied, also as lees interacting

NOILVLNIWY34

c6 thé xay ra

White wines can be bottled without aging, age in stainless tank, oak
barrels, etc. depend on the purpose of producers

ONIOV

¥

Chat rwou (racking) va pha
tron

Malic Acid
(tart & sharp)

$

1331S SSITINIVLS

VIOHdNVY

U rwou trong vai chira hoac
thung go
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Loc, dong chai va tiép tuc u .
trong ham Ik
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SAN XUAT RUOU VANG DO Red wine production

How Red Wine is Made
éCh Cll6Il Vﬁ n 1én
g

¥o¥¥ m
...

1S3AIVH

* Red grapes are fermented with their skins.

NOILVININY3S

HSNYD

« Skin contact provides colour, tannin and flavour.

SS3dd

7 E

Ngam vo va 1én men ruou ' |
‘ —

Chuyén ruou free-run ra vai, ba

« Maceration from 5 days — 2 weeks pumping over (bom

dwoc ép dé tach vo chat thém suc)/punching down (khudy) to extract tannin, colors, and flavors

ruou ép (pressed wine)

13315 SSIINIVLS

9 % * Alcoholic fermentation from 20-32 degree C — 2-4 weeks
Lén men malolactic % » Malolactic fermentation to transfer malic acid to lactic acid
g
: 8 * Aged in stainless tank, oak barrels/ vats...
Chat rweou (racking) va pha tron _ :
¥ r iz

U rwou trong vai chira hodc M
thung gb ‘ il
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Loc, dong chai va tiép tuc t
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SAN XUAT RUOU VANG HONG

MOST ROSE IS MADE FROM

PRESS

=

Red grapes are

pressed—NOT crushed.

Stems, skins, and seeds
are discarded.

o @

Pink juice ferments to
make a rosé wine.

The rosé rests in tanks.
Bottling.

DIRECT PRESS

RED GRAPES

»

RED GRAPES

O

VERY SHORT

ALL juice is siphoned off the

skins. The skins are discarded.

iy Ny

The juice is pink because
it did not macerate for very
long. It ferments to make a

rosé wine.

The rosé rests in tanks.
Bottling.

MACERATION

skins remaining

Red grapes are
crushed and destemmed.

VAT

4

Red skins macerate
in juice.

BARRELS @

SOON
Some juice
is siphoned

off and

fermented
The juice and separately to
make rosé.
in the original
tank ferment
to make a dark
red wine, then
the skins are TANKS
discarded.
The red wine

ages in barrels,

before bottling. Slellelalalelele

The rosé rests in tanks.
Bottling.

SAIGNEE

Rose wine production

« TU qua nho ad vo sam /From dark skin grape varieties

« Knongpha tron vangtrang véi vang do dé lamrose tru
Champagne / Blending red wines and white wines are not allowed in EU,
only in Champagne

« 3 phucngphap chi yéu dé lam vang hdng /3 methods;
Ngam vo hgan / Short maceration /
Ep nhanh /Direct Pressing
Rut nuécnho /Saignee

« Nhiét do lén men tu 12-22C /Alcoholic fermentation from12-22
degeeC

« Vanghéng cling cd thé U trongthung séi /Rose wines can be aged in
oak barrels



SAN XUAT RUOU SUI/SPARKLING

Cac dong vang sui tiéu biéu cua vung/nusc khac:
Other famous sparkling wines:

Theo Phuong phap Bottle Fermentation / Traditionale Method
« Franciacorta (Y / Italy)
« Cava (Tay Ban Nha / Spain)
« Cremant (Cremant d'Alsace, Cremant de Bourgogne)

Theo Phuong phap Tank Fermentation (Charmat Method)
« Prosecco (Y / ltaly)
« Sekt (Bbuc / Germany)

Sparkling wine production

2 PHUONG PHAP CHINH DE SAN XUAT VANG SUI/CHAMPAGNE
2 MAIN METHODS OF PRODUCING SPARKLING WINES/CHAMPAGNE

SAN XUAT RUQU NEN - BASE WINES
(LEN MEN LAN 1 - 1 FERMENTATION)

TANK METHODS BOTTLE METHOD
vai chira PHA TRON . BLENDING chai
] g | ] .

LEN MEN LAN 2 TRONG VAI LEN MEN LAN 2 TRONG CHAI
CACH CHAN KHONG ?’thrmdebdﬂw
28 Formtation in tank

U VO1 BA MEN TRONG HAM RUOU
| Aging with lees in cellars
Im o & lu -~ -~
e XOAY CHAI PE LANG CAN XUONG CO CHAI
Fikering Riddling
! |
Q()NGN}'J'I'W:ANVA’ comqwnswflcm
HOAN THIEN SAN PHAM ”“3‘“’13""“"
Corking, Bottling THEM RU'QU VA PUONG TAO VI
Adding dosage
|
qﬁncm?rn}nvix'
HOAN THIEN SAN PHAM

Corking, Bottling



SAN XUAT RUOU VANG NGOT Sweet wine production

Vang ngot gill lai lughg dusng tu nhién bang cach
dirng hoac han ché qua trinh lén men, hoac lam cé
dac luong duong trong nho trusc khi len men.

Cac phuong phap pho bién:

* Thu hoach mudn (Late Harvest): Dé nho chin lau
hon trén cay nham tang lugng dudng.

- Nam khuan Botrytis cinerea (Noble Rot): Lam mat
nudac trong qua nho, giup ¢6 dac duong, axit va
huong vi.

* Lam kho nho (Passito/Appassimento): Nho ducc
phoi hoac say sau thu hoach dé c6 dac dudng
trucc khi len men.

* Vang da (Ilce Wine): Nho dugc thu hoach va ép khi
con dong lanh dé tao nudc ép co dd dusng rat cao.




PRINCIPAL GRAPES
CAC GIONG NHO QUAN TRONG

WHITE GRAPES RED GRAPES
 Chardonnay * Pinot Noir
e Sauvignon Blanc * Merlot
* Riesling « Cabernet Sauvignon




CHARDONNAY
The World's Most Versatile White Grape

* Nguodn goc:
Burgundy, Phap

 Khi hau:
Phu hdp tu vung khi hdu mat dén am. Thich nghi rat tot
v3i nhiéu diéu kién thd nhudng (terroir)

Sweetnhess
* Dacdiém:  acidity "N X NON®
Body @00 OO

e Huong thom & Huaong vi:
Vung khi hdu mat: Tdo xanh, Chanh, L&, Khoang chat
Vung khi hdu am: Dao, Xoai, Dua, Dua ludi
U g8 soi: Vani, Ba, Ba&nh mi nudng, Brioche, Hat phi

« Vung trong ndi tiéng:
Ll Burgundy, Chabilis
= California
&8 Australia
= Chile
& New Zealand




SAUVIGNON BLANC
Aromatic White Grape

* Nguodn goc:
Thung lGng Loire, Phap

 Khi hau:
Phat trién tot nhat ¢ vung khi hdu méat dén 6n hoa

Sweetness O O O O O

Acidity Q00 00
Body L N N NON®

* Dac diém:

e Huong thom & Huaong vi:
Vung khi hdu mat: Chanh xanh, Chanh vang, Tao xanh, Ly
gai (Gooseberry), Co tuai, Ot chudng xanh
Vung khi hdu &6n hda: Chanh day, Xoai, Oi, Budi, Trai cay
nhiét dadi

« Vung trong ndi tiéng:
L1 | oire Valley, Bordeaux (Sancerre, Pouilly-Fumé)
& Marlborough (New Zealand)
&= Casablanca Valley (Chile)
B= Stellenbosch (Nam Phi)
= California (MY)




RIESLING
Aromatic White Grape

* Nguodn goc:
Thung IGng s6ng Rhine, buc

 Khi hau:
Phu hgp tu vung khi hdu mat. Chin cham, gilr dugc dd
axit cao va huong thom tinh té

y Sweetness @ @ O O O
* bacdiem:  aGgiy @00 00
Body @00 OO

e Huong thom & Huaong vi:
Early Harvest: Tao xanh, Chanh, bao, Mo
Late Harvest: DUa, Xoai, Mat ong, Hoa qua kho6, Mui dau
hoa (Petrol)

« Vung trong ndi tiéng:
™ Mosel, Rheingau (Buc)
LI Alsace (Phép)
= Wachau (Ao)
&8 Clare Valley, Eden Valley (Uc)




PINOT NOIR
Elegant Red Grape

* Nguodn goc:
Burgundy, Phap

 Khi hau:
Phat trién tot nhat ¢ vung khi hdu méat dén 6n hoa

Sweetness @]

« Dac diém: Acidity o000
Tannin @
Body O

e Huong thom & Huaong vi:
Young Pinot Noir: Dau tay, Mam x&i, Phic bdn tu, Hoa
Violet
Aged Pinot Noir: Hoa qua do chin, Mui dat ring am, Da
thubc, Mui nam cuc (Truffle)

« Vung trong ndi tiéng:
L1 Burgundy (Phap)
= Oregon, California (M)
@ Central Otago, Marlborough (New Zealand)
&8 Yarra Valley, Mornington Peninsula (UC)
&= Casablanca Valley (Chile)




CABERNET SAUVIGNON
Powerful Red Grape

* Nguon goc:
Bordeaux, Phap

 Khi hau:
Phat trién t6t nhat & vung khi hdu 6n hoa dén am. Chin
mudn va cadn nhiéu anh nang.

Sweetness o

Acidity o000

« Dac diém: »
Tannin 00 00
Body 00 00

e Huong thom & Huaong vi:
Vung khi hdu 6n hoa: Hoa qua den, Cherry, Viét quat, Ly
chua (Blackcurrant), Ot chudéng xanh
Vung khi hdu am: Man den, Viét quat chin, Mam x6i den
U g& s6i: Vani, G& tuyét tung, Thudc 14, Ca phé

« Vung trong ndi tiéng:
LY Bordeaux (B3 Trai)
= Napa Valley (MY)
8 Coonawarra, Margaret River (Uc)
B= Stellenbosch (Nam Phi)




MERLOT
Smooth Red Grape

* Nguon goc:
Bordeaux, Phap

 Khi hau:
Phat trién t6t nhat & vung khi hdu 6n hoa dén am. Chin
sém haon Cabernet Sauvignon.

Sweetness @]

e Dac diém: Acidity e
Tannin 00 0
Body 000

e Huong thom & Huaong vi:
Vung khi hdu 6n hoda: Hoa qua do, Mam x6i, Phuc bon tu,
Huong thao méc
Vung khi hdu am: Hoa qua do chin, Cherry, Man den
U g& s6i: Vani, G& tuyét tung, Gia vi ngot, Thao moc

« Vung trong ndi tiéng:
L1 Bordeaux (B& Phai — Pomerol, Saint-Emilion)
L Tyscany (Y)
= California (MY)
&8 Aystralia




TRAI NGHIEM RUGU VANG

SYSTEMATIC APPROACH TO TASTING WINE

 Appearance
 Nose

* Palate

e Conclusion/ Quality

FAULT DETECTING IN WINE

e Heat
 Corktain
e Oxydation



HEAT DAME
HONG DO NHIET

Rugu tiép xUc véi nhiét dd cao trong qua
trinh van chuyén hoac bao quan
Co6 thé nhan biét qua nat ban bi day Ién, rucu
c6 mui trai cady nau chin hodc mut, mat do
tuoi.

Exposure to high temperatures during
storage or transport.

Cooked or stewed fruit aromas, jammy
flavors, dull taste, pushed cork.




CORK TAIN
HONG NUT BAN

Nhiém hop chat TCA (2,4,6-
Trichloroanisole), thudng tu nut ban tu
nhién.

MUi gidy carton am, bao ci, nhAm mdc, huong

trai cay bi mat.
Contamination by TCA (2,4,6- y !

Trichloroanisole), usually from a natural
cork.

Wet cardboard, damp newspaper, moldy
smell, muted fruit aromas.




OXIDATION
OXY HOA

Mau nau, mui tao oxy hoa, hucng hat kho,
rugu mat do tuoi.

Brown color, bruised apple, nutty aroma,
flat taste.

HOW TO TELL IF YOUR WINE HAS GONE BAD

What it looks like What it looks
when its fresh like oxidized

© WINE FOLLY

Rugu tiép xic qua nhiéu véi oxy.

Excessive exposure to oxygen.




WINE STORAGE
BAO QUAN RUQU

Rugu vang can dugc bao quan tét mai gilr
dugc huong vi
Tat ca rugu vang can dugc bao quan &

nhiét d6é on dinh
-—- Nhiét do6 toi uu: 10-12°C
Bao quan rugu can tranh noi cé mui khoé
chiu
Nhdng loai rugu cé nut ban nén dé nam

ngang

Tranh:
Truc tiép dudi anh sang mat trdi
Do am t6i uu 1a 70 d6

Gan mdi trudng co séng am, song tu trusng



READING LABLE
POC LABLE RUGU

BOTTLING LOCATION

AU MARA ™, ESTATE
TYPE OF WINE L ye— LoIALL
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ALCOHOLIC

CONTENT BOTTLE SIZE

REGION 7 ¥
PRODUCER APPELLATION



SERVING STANDARDS
TIEU CHUAN PHUC VU

Nhac lai lua chon cua khach

Chon va dat dung loai ly, ly phai dudc kiém tra la da sach s&, khong mui

Trinh bay cho khach tén, mua vu va nha san xuat cua chai rugu

Cat giay thiéc boc cb chai ¢ phan dusi vong & cd chai

Lau miéng chai, dung khui ma rugu lay nut ban, va lau miéng chai mot lan nta
GUi khach nut ban dé kiém tra (dat lén 1 dia nho va dat lén ban khach)

Nhan vién gitr chai rugu bang tay phai, nhan chai hudng vé phia chu tiéc, va rot khoang soml dé chu tiéc thi rugu
Ludn rot do udng tu phia bén phai cua khach hang

Lui lai, chd khach xac nhan rucu khdng hong va déong y

Sau do, tiép tuc rot cho khach theo chiéu kim dong hd (phu nlr va ngugsi Llén tudi trude), chu tiéc ludn la ngudi dugc rot cudi
cung bat ké ho la nam hay ni



WSET Level 2 Systematic Approach to Tasting Wine*

APPEARANCE
Intensity pale — medium — deep
Colour white lemon — gold — amber

rosé pink — pink-orange — orange
red purple - ruby — garnet — tawny

Intensity light — medium - pronounced
Aroma characteristics e.g. primary, secondary, tertiary
Sweetness dry — off-dry — medium — sweet
Acidity low — medium - high

Tannin low — medium - high

Alcohol low — medium - high

Body light — medium - full

Flavour intensity light — medium - pronounced

Flavour characteristics e.g. primary, secondary, tertiary

Finish short — medium - long

CONCLUSIONS

Quality poor — acceptable — good - very good - outstanding

Copyright Wine & Spirit Education Trust 2019. The WSET Level 2 Systematic Approach to Tasting
Wine" may only be reproduced with the written permission of the WSET subject to their terms and

WSE I conditions. For more information contact wset@wsetglobal.com

Issue 1, 2019

WSET Level 2 Wine-Lexicon:
supporting the WSET Level 2 Systematic Approach to Tasting Wine*

DESCRIBING AROMA AND FLAVOUR

Primary Aromas and Flavours
The aromas and flavours of the grape and alcoholic fermentation

Floral blossom, rose, violet

Green fruit apple, pear, gooseberry, grape

Citrus fruit grapefruit, lemon, lime, orange

Stone fruit peach, apricot, nectarine

Tropical fruit banana, lychee, mango, melon, passion fruit, pineapple

Red fruit redcurrant, cranberry, raspberry, strawberry, red cherry, red plum
Black fruit blackcurrant, blackberry, blueberry, black cherry, black plum
Herbaceous green bell pepper (capsicum), grass, tomato leaf, asparagus
Herbal eucalyptus, mint, fennel, dill, dried herbs

Spice black/white pepper, liquorice

Fruit ripeness unripe fruit, ripe fruit, dried fruit, cooked fruit

Other wet stones, candy

Secondary Aromas and Flavours

The aromas and flavours of post-fermentation winemaking

Yeast (lees, autolysis, flor)  biscuit, pastry, bread, toasted bread, bread dough, cheese, yogurt

Malolactic conversion butter, cream, cheese
Oak vanilla, cloves, coconut, cedar, charred wood, smoke, chocolate,
coffee

Tertiary Aromas and Flavours

The aromas and flavours of maturation

Red wine dried fruit, leather, earth, mushroom, meat, tobacco, wet leaves,
forest floor, caramel

White wine dried fruit, orange marmalade, petrol (gasoline), cinnamon, ginger,

nutmeg, almond, hazelnut, honey, caramel

Deliberately oxidised wines almond, hazelnut, walnut, chocolate, coffee, caramel




ITALIAN WINE CLASSIFICATIONS

Rudu vang Y dugdc phan hang dua trén ngudn gdc va
muc dd kiém soat trong qua trinh san xuat.

TU cao xudng thap gom:

e DOCG: Cép cao nhét quy dinh nghlém ngét nhét Vé‘ DOCG Denominazione di Origine Controllata e Garantita
vung trong, gibng nho va chat lugng.

e DOC: Chét |u’0ng cao, tuan thu cac quy dinh chat ché Wines with indication of origin DOC Denominazione di Origine Controllata
Vvé san xuat va xuat xu.

* |GP: Linh hoat hon, cho phép nha san xuat sang tao vé
glf)ng nhO Vé phong CéCh rucu lGT Indicazione Geografica Tipica

 Vino: C4p ca ban, it quy dinh nhét.
Table wine VdT Vino da Tavola
Luu y: Phan hang phan anh muc dé kiém soéat va xuat xu,
khéng phai [ic nao cling dong nghia vaéi viéc rugu ngon
hon hay dat hon. Mot chai IGP van co thé co chét lugng réat
cao néu dugc lam bdi nha san xuat uy tin.

Italian Wine Classifications



RUOU VANG SUI
Vigneti Romio Novebolle Romagna DOC

Spumante Bianco Extra Dry

VUNG
Romagna DOC, Emilia-Romagna, Italy

GIONG NHO
/5% Trebbiano « 20% Chardonnay * 5% Famoso

NONG PO
11.5 %

KY THUAT

Nho dwoc thu hoach vao cudi thang 8, ép nhe va Ién men & nhiét dd kiém soat
15—18°C dé gilr hwong trai cay va hwong hoa tw nhién. Rwou dwoc tao bot 1an
hai bang phwong phap Charmat (Tank Method) trong bon thép khdng gi khoang

SPUMANTE DOC

it | 30 ngay, tao bot khi min va phong cach tuoi tré.

HUONG VI
Cam chanh, trai cay nhiét d&i, tdo xanh, hoa trang, vi twoi mat v&i bot khi min va
hau vi thanh sach.



RUOU VANG TRANG

IL Pumo Sauvignon Malvasia Salento IGP

VUNG
Salento IGP, Puglia, Southern Italy (Puglia — Mién Nam nwéc Y)

GIONG NHO
50% Sauvignon Blanc * 50% Malvasia Bianca

NONG PO
12 %

KY THUAT

Nho dwoc thu hoach vao sang sm nham gitr dd twoi va hwong thom tw nhién.
Sau khi ép nhe, nwéc nho dwoc Ién men trong thung thép khéng gi & nhiét do
kiém soat (13—15°C). Rwou khdng U gb soi, gitv tron hwong trai cay, hwong hoa
va do twoi mat dac trwng.

AN

\\\\\

SAN MARZANO

CANTINI

HUONG VI
Cam chanh, bw@i, dao trang, chanh day, hoa trang va thao méc twoi, v&i dd axit
& song ddng, vi regu can bang va hau vi thanh mat.




RUOU VANG bO

IL Pumo Negroamaro Salento IGP

VUNG
Salento IGP, Puglia, Southern Italy (Puglia — Mién Nam nwéc Y)

GIONG NHO
100% Negroamaro

NONG PO
13.5%

KY THUAT
Nho dwoc thu hoach vao gitra thang 9 tr cac vudn nho trén nén dat sét pha da tai
Salento. Sau khi ngam vé va Ién men khoang 10 ngay trong thung thép khéng gi &

NEGROAMAI

e nhiét d& kiém soéat v&i men chon loc, rwou tiép tuc G hoan toan trong thung thép
khdng gi nham gilr tron hwong trai cay twoi va dac tinh nguyén ban cta giong
AN MARZANS Negroamaro.
HUONG VI

Ly chua den, qua mong den, man chin, cé xa hwong BDia Trung Hai, gia vi nhe, vi
rwou dam da véi tannin mwot ma, can bang va hau vi dai.




PAIRING o
KET HOP RUQU VANG VA PO AN

Can bang dé dam Axit can bang chiat béo

Light food — Light wine
Rich food — Full-bodied wine

Rugu co do axit cao giup
lam sach vi beo va tang
cam giac tuci mat.

Local Food, Local
Wine

Am thuc va rugu vang
cua cung mot vung
thusng két hop rat hai
hoa.

Tannin két hgp véi thit do Mon trang miéng nén di
cung regu ngot hon
Rucu phai ngot

bang hoac ngot hon

mon an.

Protein va chat beo giup
ldam mém cam giac chat
cua tannin.
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