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Vincent Gasnier : A Taste For Wine: 20 key tastingsto unlock your personal wine style before purchasing it in
order to gage whether or not it would be worth my time, and all praised A Taste For Wine: 20 key tastings to unlock
your personal wine style:

1 of 1 people found the following review helpful. Definitely for the sophicated palette.By kiwanissandyMr. Gasnier is
amaster sommelier. He has a vast wine tasting experience and tries to break down 20 different categories for the
amateur.Mr. Gasnier creates 9 categories: 1. light, crisp whites; 2. juicy, aromatic whites; 3. full, opulent whites; 4.
rose; 5. fruity, lively reds; 6. ripe, smooth reds; 7. rich, dense reds; 8. sparkling; 9. sweet and fortified.For each
category, he makes generic and then specific suggestions. For example for "Fruity, lively reds’, he suggests Pinot
Noir, Jura Poulsard, Sancerre Rouge, Cotes du Frontonnais, Saumur-Champigny/Chinon, and Beaujolais. He has "sub-
chapters' to explore dimensions of what each category means. For example, the sub-chapters for "Fruity, lively reds"
are"Taste Test: Fruit" which explores what the terms "fruity" and "lively" mean."Taste Test: Vinification" explores
how winemaking techniques alter fruitinessin wine, and "Taste Test: Climate" explores the effect of climate on Pinot
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Noir fruitiness. Beyond the style chapters there are sections on the history of wine, grape varieties, climate and
weather, soil, viticulture, and vinification as well as some food and wine pairings. All these sub tastings add up to al
the key tastings that are suppose to unlock your personal wine style.For me I'm not to the point that | can tell the
differencein the "climate" of Pinot Noirs. | still need to learn the basics of Pinot Noir. But for the wine lover who has
mastered the basics this book would certainly bring your palate to anew level. | would definitely suggest it. If you're
just starting out | would go with A Y ear of Wine: Perfect Pairings, Great Buys, and What to Sip for Each Season or
The Wine Club: A Month-by-Month Guide to Learning About Wine with Friends for the beginners.Also, many of the
wines suggested in this book were only available through mail order or in country only. It would be difficult for the
"average" wine lover to find many of the wine suggested. If you just go with suggested regions you'd be OK but might
lose some of the purpose of having this book then. This book is not my first source of information on wines but | will
use it as a supplement.My primary source is The Complete Idiot's Guide to Wine Basics, 2nd Edition. | hope that
helps. The pictures are excellent and of high quality. The pictures of the author himself appear to al be himin the
same clothes, some with hisjacket on and some with hisjacket off. Many of the pictures are exactly the same and
printed on different pages, some smaller than the original print.0 of O people found the following review helpful. Not
for novices, but afantastic starting point for enthusiastsBy paisanl am wary of any sommeliers who tell you what you
should taste in wine. This one does it to a moderate degree. But what is so valuable is the how meticulous heisto
terroir and varietal and how he organizes the book. | speculate that it is the perfect book to prep for the 1st level
(lowest level) sommelier exam, but it is also good for people who are truly excited about learning about wine and
aready have some experience.

Do you like bold reds? How about fruity whites? What's your persona wine style? One of the fastest-rising starsin the
world of wine has discovered afun, fresh, and intuitive way to learn how to recognize the flavors you like best- and
pick exactly the right bottle of wine every time.

About the AuthorVincent Gasnier is the youngest person ever to qualify asaMaster Sommelier (only 113 have been
awarded.) He received the Dom Perignon Award from the Academy of Food Science in 1998 and currently heads a
restaurant consultancy firm. Heis the author of Drinks and served as wine steward at Soho House in Manhattan.



