
Wine & Cheese Tasting A Social Gathering of Friends

WELCOME



Quick Housekeeping Notes

• Bathrooms to your left

• Drink responsibly @ your own risk

• Some foods may have nuts or have 
made contact with seafood



What Is Wine?

Wine is alcohol fermented from other fruit: an alcoholic 
drink made by fermenting the juice or an infusion of 
another fruit, a flower, or a vegetable. 





Sommelier

A sommelier with a tastevin around his neck

I AM NOT A 
SOMMELIER

Sommelier: A wind steward; trained and 
knowledgable wine professional; 

normally working in fine restaurants. 

Become A Sommelier:
https://bit.ly/

37OJaMG 

https://bit.ly/37OJaMG
https://bit.ly/37OJaMG


Wine Decanter

Decanter: A vessel used 
to hold the wine.  The 

decanter is designed to 
aerate the wine allowing 

it to “breathe”.



A good all purpose wine glass 
should have four important 
characteristics: 

• It should have a clear bowl, so 
that you get a good look at the 
wine’s color. 

• It should also have a long stem, 
so that the warmth from your 
hand does not heat the wine. 

• The glass should also have a 
thin rim, to make sipping easy. 

• Finally, the wine glass should 
have enough capacity, to 
provide room to swirl the wine. 

Wine Glasses



Sparkling Wine Should Be Served Ice Cold — 40 to 50 degrees
We like to put our bubbly in the freezer about an hour before we pop it – but don’t forget about it or you’ll 
have an explosion. If you’re short on time, you can also place the bottle in an ice bucket for 30 minutes and 
have similar results. The ice cold temperature will keep the bubbles fine rather than foamy. After you open 
the bottle and pour the first glasses, you should place the open bottle on ice until the entire bottle is 
finished.

White Wine And Rosé Should Be Served Cold — 50 to 60 degrees
The best way to get white wine and rose cold is to place it in the fridge immediately after buying it; 
however, if you buy the wine the same day you want to drink it, either leave it in the fridge for several 
hours, or you can place it in the freezer for about 30 minutes. That should do the trick! After opening the 
bottle and pouring everyone their first glass, we prefer not to place it on ice, but instead let the bottle sweat 
on the table, as the wine’s aromas and character changes slightly as the temperature rises, which we love.

Red Wine Should Be Served Cool — 60 to 70 degrees
The most common misconception with red wine is that it is ideal to serve it at room temperature, when in 
fact serving it cool is the best way to enjoy it. To cool red down to its proper temperature, we like to place it 
in the fridge an hour before serving it. For quicker results, you can put it in the freezer for just 15 minutes. 
After opening and either decanting or pouring the first glasses, just as with white we like leaving the wine 
out on the table to slowly warm.

Serving Wine



Storing Wine
Quick Storage Tips:

❖ Store horizontally

❖ Store @ proper 
temperature

❖ Keep temperature steady

❖ Pay attention to humidity 

❖ Limit light exposure

❖ Avoid movement & 
vibrations

❖ Track how long your 
wine stays in storage

For More Information on Storing Wine go to: https://bit.ly/2L5xzz2 

https://bit.ly/2L5xzz2


Does Price Matter?

Most agree that a $20 wine tastes better than a $10 wine.  
But as the price increases, something strange happens: 
❖ Expensive wines are enjoyed more by wine enthusiasts

❖ Expensive wines are enjoyed slightly less by non-
enthusiasts



Wine Tasting Process
Once it is poured into the proper glass, it’s time to evaluate and enjoy the wine.  Evaluating wine involves four basic steps 
— looking, swirling, smelling & tasting. 

Step 1 — Look: Begin by holding the wine glass up against a white background, such as a napkin or table cloth, to evaluate 
its color and clarity. Red wines should range in color from deep purple to brick red. Red wines generally fade in color with 
age. White wines should range in color from lemon gold to golden amber. White wines usually darken with age. If the wine 
is discolored or cloudy, the wine may be bad.

Step 2 — Swirl: Swirl the wine in your glass to aerate it and release its aroma.  

Step 3 — Smell: To properly smell your wine, put your nose in the glass and take a deep breath.  Pay attention to what the 
wine smells like.  Older wines should have subtler aromas than younger ones.  Is the wine fruity, if so, what fruit does is 
smell like.  Is it earthy or spicy?

Step 4 — Taste: To taste the wine, fill your mouth about 1/2 full and subtly swish the wine around.  Moving the wine in 
your mouth should release its aroma and coat your mouth. Think about how the win’s aroma.  Does tasting the wine 
confirm your interpretation of the wine’s bouquet.  

For more tasting information: https://bit.ly/2OBWe0r 

https://bit.ly/2OBWe0r


White Wines



Sauvignon Blanc

Crisp and snappy with grass or herbaceous tones, often 
rounded with a touch of oak.  

Pair with sushi, pasta and poultry or just enjoy with some 
fresh oysters before dinner. 



Chardonnay

Rich and luscious with hints of butter and oak, or light-
bodied with notes of tropical fruits. 

Best paired with poultry, fish and salads or just for 
sipping. 



Red Wines



Pinot Noir

This elegant expression of a finicky grape, can be juicy and 
bright or right and spicy.  

American styles are much more fruit-forward. 

A versatile pour that pairs with ham, poultry or fish. 



Merlot

Silky, soft and succulent throughout, with a lingering 
finish filled with bright fruit flavors. 

Pair with burgers, pizza, and grilled chicken or with some 
chocolate after dinner. 



Cabernet Sauvignon

Assertive and powerful, this wine fills the mouth with 
bright berry and rich mocha flavors. 

Pair with grilled meats and hearty stews or pastas in red 
sauce.  



Zinfandel

Depending on the style, this wine reveals waves of berry 
flavors or enthralling layers of spice. 

Pair with red meat, roast beef, grilled or blackened 
chicken, barbecue and tacos. 



Dessert Wines



Good Friends Good Wine
Good Food Good Times



Other Good Info









Wine App



To Invite Marriage Refresh to Your Wine Tasting or Couples 
Social Gathering email us @ 

information@marriagerefresh.net

mailto:information@marriagerefresh.net

