;.

The familiarity of old classic gen-
eric names, such as Burgundy,
claret, Chablis and Rhine, have for
many years caused confusion

among American wine drinkers.
A French Burgundy tastes much
different than a California Bur-
gundy. And in turn. both of these
taste different than a New York
State Burgundy. The reason for
this is that a French Burgundy

A
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might have been made from Pinot
Noir grapes. a California Burgun-
dy from Zinfandel grapes and a
New York State Burgundy from
Baco Noir grapes. Hence, the obvi-
ous reason for taste difference.
Other reasons exist, too. but chief-
ly. grape variety is the culprit
causing the confusion. Grape va-
ricty became rightfully a concern
among premium vintners, and it

American vintners have
moved out from under the shadow
of European generic names.
They are calling their wines after the

N,

grape from which it is made. . .
M anagers should be familiar with
these varietals and change their
wine lists accordingly by ROBERT SCHARFF

followed that better identifica-
tion would come from making vari-
etal wines.

To some wine fanciers, the word
varietal is a new term. But there is
no hocus-pocus about it. Simply, a
varietal wine is named after the
grape from which it is made. For ex-
ample, Gamay varietal wine is
made from the Gamay grape. This
wine has a taste all its own, because




it reflects the unique qualities of

this particular grape.

From almost the beginning of

the wine industry in the United
States, generic names have been
used to describe this wine. These
generic titles specify a general
kind of wine, with certain charac-
teristics. Originally these names
were taken from the geographic
regions of Europe from which the
wine came. Chablis. for instance, is
a dry white wine of the general type
as that originally grown in the
Chablis district of France.

It is not difficult to see how the
generic taste-lype names we know
today in America came into us-
age. We must remember that when
the early vintners came to the
United States. they used the same
names for their wines that were used
in their homelands. In addition,
American wines were unknown to
the public in the early days. and the
winegrowers and merchants, who
fried to sell them, tried to identify

the taste characteristics of their
wines by comparing them to simi-
lar known European wines.

However, prior to Prohibi-
tion, the use of European geo-
graphic names got out of hand.
Thus, when the American wine in-
dustry began again to produce
wines in 1935, the Federal govern-
ment limited the usage of generic
taste-type names to the following:
Burgundy, claret. Chablis, Cham-
pagne. Chianti, Malaga, Marsa-
la. Madeira, Moselle, port, Rhine,
Sauterne, Haut-Sauterne, sherry
and Tokay. Some argument can
be made with the concept of using
European names in the first place,
but usage had established" the
taste-types. They were considered
an aid rather than a deception to
the consumer and were wrilten in-
to law.

The amount of help, however,
that these taste-type names have
been can be questioned. Most
American generic named wines on-

..
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ly vaguely resemble the \\{r;es that

actually come from Europe, and
each producer of wine decides,for
himself the characterisgics cach
of his generic wines will have. For
example, Sauternes is a gpecific
district near Bordegpux that pro-
duces sweet Iusc’io:z whit®& wines,
yet much CaMornia Sauternenote
the final s is dropped in the Unitc(L

States) is rather dry. which makes ™
< .

the generic use of this nam¢’ espe-
cially illogical. It is not unheard
of for an American winery to label
the idcnlic}* wine Chablis and
Sauterne. Incidentally, in witte
parlance, dry means that all of the
grape sugar was fermented out,
and the opposite is sweet rather
than wet.

In recent years, however, to
identify more exactly the taste of
their wines and to get away from the
shadow of European generic names,
some progressive Wwinegrowers - in
both California and New York
the major American wine producing

continued
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states—are calling their wines after
the grape variety from which they
are made. To bear a varietal name
of a grape, according to Federal
law, a wine must derive at least 51
per cent of its volume from the
grape whose name is used, and
must have the flavor and aroma of
that grape. Some varietal-named
wines are made 100 per cent from
the grapes named; others use other
grapes in their blends.

Fortunately, most of the vari-
etal names fit into the taste-types of
generic titles. For instance, Ca-
bernet Sauvignon (wine made
from the grape of the same name)
can be placed in claret group. Pinot
Noir is a member of the Burgundy
family of red dinner (table) wines.
California Barbera corresponds
to a Chianti. Among the wines,
Riesling is of the Rhine type;
Chardonnay is equivalent to a
Chablis; Aurora, Semillon and
Sauvignon Blanc are Sauternes;
Pinot Blanc and Chenin Blanc are
akin to the Vouvrays of the Old

World. To help you to plan your
wine lists, as well as when ordering
varietal wines, we have tabulated
on this page the more popular vari-
etal wines of both California and
New York State and have placed
them into their proper taste-type
families. By the way, most, if not
all, the American varietals are
considered dinner wine class.

Some vintners, especially in
New York State, use both a vari-
etal and generic name to best de-
scribe their wines. For instance, a
Baco Noir Burgundy tells you that
the wine is a Burgundy taste-type
produced from the Baco Noir
grape. Likewise, a Dutchess Rhine
wine has the basic characteristics
of the German type of the same
name, but it is made from the native
American Dutchess grape.

A few varietal wines have a
unique flavor that compares only
to itself. The Zinfandel is one such
varietal. This species is now the
most heavily planted of California’s
wine grapes and appears as a vari-
etal—under the grape name—and

Generic
taste-type
Burgundy (red dinner wine)

Claret (red dinner wine)

Chianti (red dinner wine)

7 :
Rose (pink dinner winel **

Chablis (white dinner wine)

Sauterne (white dinner wine)

Rhine Wine I(white dinner wine)

*—When aged

neric and varietal names.

TABLE OF AMERICAN VARIETAL WINES

California New York State
varietals varietals
Pinot Noir Baco Noir
Charbono Isabella
Gamay

Red Pinot

Zinfandel*

Cabernet Chelois
Cabernet Sauvignon

Gamay Beaujolais

Grignolino

Zinfandel

Barbera Barbera
Grenache Catawba
Gringnolino Isabella
Gamay Seibel

Pinot Chardonnay .
Folle Blanche

Pinot Chardonnay

Pinot Blanc Delaware
Chenin Blanc Diamond
White Pinot

Sauvignon Blanc Aurora
Semillon

Riesling Riesling
Sylvaner Dutchess
Traminer Vergnnes

**_Most rose, due to the way they are fermented, usually carry both the ge-
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in a large share of the California
Burgundies and clarets. It is prob-
ably not fair to characterize Zin-
andel only as a single wine type. It
is several, depending on who
makes it and where it is grown. A
Zinfandel from the Central Val-
ley of California will be different
from that of the north coastal coun-
ties, and both will be distinct from a
Zinfandel of the Cucamonga re-
gion. More than that, Zinfandels
can be two widely different wines
when young and when well aged.
Many young Zinfandels, in their
second or third years, resemble a
good French Beaujolais—tart, ex-
ceptionally fruity, with a pro-
nounced aroma of the grape. That is
the way most of us know it.

After a few years of bottle age,
however, the Zinfandel softens,
mellows and develops a distinct
bottle bouquet. Young, it is like
wines best drunk young; aged, it can
carry the distinction and authori-
ty of a classic aged wine.

Because the soil and climate can
change the taste characteristics of
a wine, most varietal bottle labels
in the United States contain some
geographical information, such
as the name of the state or the viti-
cultural area of a state in which the
grapes were grown and fermented,
and were the wine was produced.
For instance, a varietal label may
carry such geographical infor-
mation as California Pinot Noir,
Napa Valley Cabernet Sauvig-
non or New York State Isabella.
Incidentally, according to Fed-
eral regulations, a wine is enti-
tled to use an appellation of ori-
gin if at least 75 per cent of its vol-
ume is derived from grapes both
grown and fermented in the place or
region indicated by such appella-
tion, and it must be fully produced
and finished within that place or
region. Some states, such as Cali-
fornia, go even further than Feder-
al law and require that 100 per cent
of the grapes come from that state.

Most vintners in the United
States do not apply vintage dates to
their varietal wines. They prefer to
blend their wines to the highest pos-
sible—and unvarying—standard
each year. Those who date their
wines do so to aid the buyer in de-
termining their age, and to accom-

modate those who care about mi-
continued on page 94
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NURSERY, INC

TINLEY BARK 1Lt

4301 WEST FLOSSMOOR ROAD
TINLEY PARK, ILLINOIS 60477
312.798-2210

For more information circle number 198 on card

PREVENT
DISEASE

Economical, effective
*DYRENE broad-spectrum
fungicide controls: leafspot,
leaf blight, copper spot, stem
rust, dollar spot, brown
patch, snow mold (Typhula).

Mixes easily with water;
non-corrosive; dyed green to
blend with nature.

RESPONSEability
to you and nature

Division of Baychem Corporation
Box 4913, Kansas City, Missouri 64120

73107-5

For more information circle number 153 on card

GOLFDOM MAGAZINE 3/73

GOLF CARS from page 78

his facilities to ensure they are well-
equipped and well-staffed. Also, be
certain to ask about the manufac-
turer's warranty; what does it cov-
er, for how long and how firmly
does he stand behind it.

Once you've determined to your
satisfaction which dealers you care
to do business with, which financing
methods best suit your needs and
which products work well on your
course, your decision team can
move quickly toward the choices—
product, financing and dealer.

Follow the steps, listen to the
points of view of your team mem-
bers, then decide.

Remember, though, the acquisi-
tion of a fleet is a major financial
step for any club and must be con-
sidered as such.

Properly selected, financed and
operated, that capital investment
can generate cash for the club and
convenience for the members. And
that’s what operating clubs is all
about. O

WINES from page 86
nor variations in taste between
years. For American varietal to
bear a vintage year, under Feder-
al labeling regulations, it must be
100 per cent of the wine of that year.
Varietals are the “in” thing with
American wine drinkers. They
have cleared up the confusion of
wine tastes and most of them are as
good—if not better—than their im-
ported counterparts. Keep in mind
that recent restaurant and hotel
industry surveys show that ap-
proximately 91 per cent of the wine
and 80 per cent of the Champagne
consumed in this country is “Made
in U.S.A.” The idea that all im-
ported wines are vastly superior to
American wines is completely
false. Premium quality wines of
Europe and the United States both
have their enthusiastic support-
ers, but most Americans prefer
American wines. So get on the band-
wagon and have them available for
the guests and members of your
club. O
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Golf Course
Sales

The nation’s leading commercial turf
products company tu\ several open-
ings for technical representatives to
promote a special line of commer-
cial turf products. Representatives
will call on golf course superinten-
dents as well as industrial and edu-
cational institutions. Applicants
should have a BS degree or its
equivalent in one of the agronomic
sciences, plus have sales or practical
experience in the turf industry. In
addition to an excellent starting sal-
ary, commission and automobile, we
offer a comprehensive benefit pro-
gram at no cost to the employee

Send resume in confidence to:
Box #314, ¢c/o GOLFDOM
An Equal Opportunity Employer





