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Tiramisu 297
Tocai del Collio 6
Tokaji
Eszencia 291
wine 291, 302
Tomato & Herb Fest 69
Torino 79
Tourism 46, 85
Touristic terroir 86
Tourists 78
Trade 81
Training issues 310
Traminer (grape) 193
Aromatico 193
Trial and error 57, 82
Trius Brut VQA 130
Trockenbeerenauslese 292

- Tropical fruit desserts 299

Tailes 302
Turducken 191
Tuscany 82

U

Umami 31, 46, 212
Umqua Valley 236
United States
Alcohol and Tobacco Tax and Trade
Bureau 55
Green Building Council 50
law 50

Vv

Valpolicella 292

Varietals 9, 23, 193, 194

Vegetal 213

Venice 82

Venison 244

Verdicchio (wine) 224

Vergine (sherry) 294
Stravecchio 294

Vermentino (wine) 224

Vermouth 294

Vertical pairings 239

Vidal Icewine 288, 301

Vigonier 30

Vin de Glaciere 290

Vin de paille 292

Vinosity 156

Vin Santo 292

Vinexpo 288

Vinifera 288

Vino Gelato 290

Vino Veritas 188

Vins Mousseux 133

Vintage 56

Vintage Port 293

Vintner’s Quality Alliance (VQA) 210,

288
Viscosity 154, 157

Visual examination 23
Viticulture practices 58
Vitis Labrusca grapes 288
Vivaldi, Antonio 5
Volatile acidity 110
Vouvray 104, 297

W

Walla Walla Valley 236
Walsh, Anthony 168
Warm zones 51, 54, 60
Washington
State 53, 234, 236
State University 236
State University Creamery 246
Weight 146, 169
Werlin, Laura 272
White Oak Plantation 68
White Port 297, 298
White Zinfandel 100, 104
Willamette Valley 235
Williams, John 50
Wine
anchor references sheet 100
and cheese pairing 283
and food pairing instrument 234, 252
big six 30
brand-name 31
cellar 48
cellaring 159
descriptions 30
evaluation process 249
flavor categories 213
faults 28
intensity and persistency level 211
list 48, 310
pouring 21
sensory anchor scale 98, 100
sensory pyramid 13
spice level 196
tasting 22
Wine-by-the-glass program 50
Winemaker’s marinade 25
Wines with spice, herbal and taming
characteristics 194
Winkler (degree days) 52
Woman’s Christian Temperance Union
57

X

Ximénez, Pedro 294
X.0. Cognac 152

Y
Yakima Valley 236

z

Zabaglione 297
Zampone 6

Zinfandel 107, 199, 297
Ziraldo, Donald 288
Zraly 29



