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GULF COAST AMATEUR WINEMAKERS

VINALIA URBANA

There are several different styles of wine made from grapes, fruit or almost anything.   Each style has its own characteristics and they may be made from the same fruit but its process is what makes it unique. 
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After Dinner

After dinner wines are for use as the name implies, after dinner.   They go well with nuts, cheese or other liqueurs.  They are usually rich, sweet and full bodied.  This class includes such types of wine as port, sweet sherry or Madeira types.  It also includes wines that have been fortified or baked like what is used to create ports, sherry and Madeira.  It could also be made by fermenting fruit such as figs, raisins or grapes to a high alcohol level.

Most of the wines in this class will be fortified by adding brandy or other types of spirits.  Adding brandy brings up the alcohol level, prevents further fermentation since the sugar content is usually high, and adds extra flavor and body to the wine.  In the case of ports, the fortifying spirit is added soon after onset of fermentation in order to retain residual sugar.  The acid and astringency should be both muted.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions

	Alcohol
	15% - 20%

	Colour
	No restrictions

	Sugar
	15% - 20%

	Specific Gravity
	1.017 - 1.040

	Acid
	3.9 g/l - 7.0 g/l

	pH
	3.2 - 3.9


 

 

Country Wine

A country wine is any wine that is made up from at least 95% non-grape ingredients.  It can be made up from almost any ingredient that contains fermentable sugars.  This can include apples, pears, apricots, strawberries, raspberries, rose hips, blue berries, citrus fruits, some vegetables and some plants plus literally hundreds more.

Often the wines are not made from one type of fruit or made from different varieties of the same fruit.  This is to add complexity to the wine.   For example, the best apple wines are made from several different varieties of apples or adding a small amount of grape juice to make the wine more interesting.

Using a country wine, you can make almost any style you would like.   A country wine can taste like a red wine, white wine, rose wine, sherry, aperitif etc.  It cannot however have effervescence, as then it would be considered a sparkling wine or a cider wine.  The wine can be dry or sweet, low alcohol or high alcohol, almost any colour except brown, and have low or high acids.

Technical Characteristics:  (only guidelines)

	Ingredients
	Must contain no less than 95% non-grape ingredients, otherwise there are no restrictions.

	Alcohol
	Alcohol level appropriate for the style of wine trying to obtain.

	Colour
	Appealing

	Sugar
	Sugar level appropriate for the style of wine trying to obtain.

	Specific Gravity
	Specific gravity level appropriate for the style of wine trying to obtain.

	Acid
	Acid level appropriate for the style of wine trying to obtain.

	pH
	pH level appropriate for the style of wine trying to obtain.


 

Dessert Wine

These wines accompany the dessert of a meal.  The wines should be sweet and flavorful but with sufficient acid to prevent the wine from being sickly sweet and cloying.   The alcohol must have been developed by the fermentation process and cannot be fortified such as in an after dinner wine.  It must also not have gone through a baking or controlled oxidation such as in a port, sherry or Madeira wines.

The classic dessert wines have in some way or another had their juice from the ingredients concentrated in some manner.  As grapes on the vine, infection by botrytis cinerea, allowing the sun to evaporate some of the water from the grapes leaving them almost like raisins on the vine, concentrating the flavors and sugars. Another common method is to allow the grapes to be frozen on the vine and crushed immediately after picking.  By having the grapes frozen on the vine and crushed frozen like marbles, only a small percentage of the juice is extracted leaving behind water, which concentrates the sugars and flavor.  Freezing the juice and scraping off the water crystals that form on the top can accomplish a similar effect at home.  Extraction from dried fruit such as apricots or raisins into the base wine can be done.

Icewine is made from grapes that have been frozen on the vine and temperature has a lot to do with the amount of sugar content in the grapes.  The colder the grapes when they are crushed, the higher the sugar content extracted but the amount extracted is also reduced.  See diagram of the sugar content.

The wines can be sweetened after fermentation by adding concentrated juice to the wine.  Simply adding sugar to the wine is unlikely to produce the desired characteristics because the wine will have a diluted flavor and aroma.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions.

	Alcohol
	9% - 15%  (must not be fortified)

	Colour
	No restrictions.

	Sugar
	5% - 20%

	Specific Gravity
	1.01 - 1.100

	Acid
	6.5 g/l - 11 g/l

	pH
	3.1 - 4.0


Red Wine- Native American Varietals (Dry)
 
This class consists of any Native American grape, Non Vinifera. The wine must contain only one Varietal. The colour is a wide range but the sugar content may not be above 0.0% - 0.35%. Concord is an example of a Native grape.

	Ingredients
	No restrictions but grapes are best.  

	Alcohol
	10% - 14%

	Colour
	Light red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


 

Red Wine- Native American Varietals (Off Dry or Semi-Sweet)

This class consists of any Native American grape, Non Vinifera. The wine must contain only one Varietal. The colour is a wide range but the specific Gravity may not be above 1.07. If it does it falls into After dinner, Ice wine category.

	Ingredients
	Native Varietals

	Alcohol
	10% to 14%

	Colour
	No restrictions.

	Specific Gravity
	1.01 - 1.07

	Acid
	6.5 g/l - 11 g/l

	pH
	3.1 - 4.0


Red Wine- Native American Blends


Any wine that contains more then one Native Varietals in any percentage.

	Ingredients
	No restrictions but grapes are best.  

	Alcohol
	10% - 14%

	Colour
	Light red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine - Bordeaux Style Blends

A red wine to be consumed with food. Better wines in this class are virtually free of residual sugar, although a well balanced and aged red will have a softness that could be mistaken for sweetness. The garnet edge of a well-matured wine is preferable to the red-purple of a young wine.

Varietal wines in the Bordeaux Style Blends Red Class must contain at least two of the following grapes: Cabernet Sauvignon, Cabernet franc, Merlot, Petit Verdot, Malbec, or Carmenere in any percentages.

Blended wines in the Bordeaux Style Dry Red Class include wines usually designated Meritage in North America. Blended wines in the Bordeaux Style Dry Red Class must contain at least 85% of two or more of the above varieties blended to create an elegant combination rather than a wine resembling one of the components.

Examples would be: 

· 85% Merlot / 15% Cabernet Sauvignon (= varietal Merlot) 

· 85% Cabernet Sauvignon / 15% Syrah 

· 70% Merlot / 15% Cabernet franc / 15% Cabernet Sauvignon 

· 40% Merlot / 30% Cabernet Sauvignon / 15% Cabernet franc / 15% Zinfandel 

Technical Characteristics:  (only guidelines)

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


 

Red Wine - Pinot Style

A red wine to be consumed with food or socially. Better wines in this class are virtually free of residual sugar, although a well balanced and aged red will have a softness that could be mistaken for sweetness. Ideally, these wines exhibit fruity attributes and may be at their peak young. The best mature examples demonstrate complexity and finesse while retaining substantial fruit.

Varietal wines in the Dry Red Pinot Family Class must contain at least 85% of one of the following varieties: Pinot noir, Pinot meunier, or Gamay noir.

Blended wines in the Dry Red Pinot Family Class must include at least 85% of two or more of the above varieties.

Examples would be: 

· 85% Pinot noir / 15% Lemberger 

· 90% Gamay noir / 10% other red 

· 70% Pinot noir / 15% Gamay / 15% Lemberger 

· 60% Pinot noir / 20% Pinot meunier / 20% Gamay noir 

Technical Characteristics:  (only guidelines)

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


 

Red Wine- Cabernet Sauvignon


Wines in this class must be made with a minimum 85 % Cab. Sav grapes. The remaining 15% may be off any non “Bordeaux” grape.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine- Cabernet Franc

Wines in this class must be made a with minimum 85 % Cab. Franc grapes. The remaining 15% may be off any non “Bordeaux” grape.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine- Merlot

Wines in this class must be made with a minimum 85 % Merlot grapes. The remaining 15% may be off any non “Bordeaux” grape.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine- Shiraz

Wines in this class must be made with 85 % Shiraz grapes. The remaining 15% may be of any Varietals.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine- Sangiovese

Wines in this class must be made with 85 % Sangiovese grapes. The remaining 15% may be of any Varietals.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine- Zinfandel

Wines in this class must be made with 85 % Zinfandel grapes. The remaining 15% may be of any Varietals.

	Ingredients
	Grapes

	Alcohol
	10% - 14%

	Colour
	Medium red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


Red Wine – Other Vinifera

This class is meant for all other Red table wines that do not fit into any of the above categories. These wines may not contain more then 14% of any above Varietals 

Red wines are usually meant to be consumed with more richly flavored foods but of course can be drank on its own.  Better wines are virtually free of residual sugar, although a well-balanced red will have a softness that could be mistaken for sweetness.  The colour can be anywhere from a medium red, through to a ruby or garnet colour.  When the edge of the wine, when looking through a wine glass, is purple, it indicates the wine is young, whereas a garnet colour or slightly tawny edges shows it has been aged.  The aroma should be appealing and could be either light or intense.  The aroma can also be made more complex due to the aging process, possibly oaky qualities combined with the varietal aroma of the particular fruit from which it was made.  The body can be medium bodied through to a full-bodied wine and is generally dry.  The wine should have a good aftertaste that lingers well after it has been swallowed without showing any astringency or bitterness.

Red wine is usually fermented with the grape skins as well as the juice.  The skins add colour, aroma and more character to the wine.  In fact, with some red grapes, if the grapes are squeezed with little contact with the grapes, a rose or even a white wine can be made.  The skins also add tannin to the wine, which can add extra astringency, and bitterness to a young wine but in time, it will be transformed into softer and more appealing flavors.  The tannin also can help the longevity of the wine.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions but grapes are best.  Cannot contain 85% or more of the ingredients required for Dry Red Bordeaux or Pinot family styles.

	Alcohol
	10% - 14%

	Colour
	Light red to garnet

	Sugar
	0.0% - 0.35%

	Specific Gravity
	0.990 - 0.993

	Acid
	5.5 g/l - 6.7 g/l

	pH
	3.4 - 3.7


 

Rose Wine- Native Varietals

Rose wine, pronounced 'row-zay', is a light wine usually pink colour and is usually accompanies food.  The colour can be anywhere from a very light pink to a darker pink, but if it is too red, then it would be considered a red wine.  Portuguese roses are light and slightly sweet whereas the roses of the south of France are dry and have the same body as a medium red or white wine.  Rose wines with varietal aromas are considered superior but it generally should not have strong non-grape aromas such as raspberry or strawberry.

A rose can be created by using red grapes with little skin contact.  It can also be created by starting with a white juice or concentrate and adding small amounts of red juice or concentrate but this method usually creates a less quality wine.  Because of less contact with the grape skins, these wines generally contain less tannins than a red wine.

Though the wine in this class may be a Blend, all Varietals used must be of Native American origin.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions but red grapes with white flesh are usually best.

	Alcohol
	9% - 12%

	Colour
	Pale pink or deep pink.  A slightly orange tinge is acceptable but red or purple are not considered part of this class.

	Sugar
	0% - 2%

	Specific Gravity
	0.990 - 1.005

	Acid
	6 - 8 g/l

	pH
	3.1 - 3.4


 

Rose Wine- Vinifera

Rose wine, pronounced 'row-zay', is a light wine usually pink colour and is usually accompanies food.  The colour can be anywhere from a very light pink to a darker pink, but if it is too red, then it would be considered a red wine.  Portuguese roses are light and slightly sweet whereas the roses of the south of France are dry and have the same body as a medium red or white wine.  Rose wines with varietal aromas are considered superior but it generally should not have strong non-grape aromas such as raspberry or strawberry.

A rose can be created by using red grapes with little skin contact.  It can also be created by starting with a white juice or concentrate and adding small amounts of red juice or concentrate but this method usually creates a less quality wine.  Because of less contact with the grape skins, these wines generally contain less tannins than a red wine.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions but red grapes with white flesh are usually best.

	Alcohol
	9% - 12%

	Colour
	Pale pink or deep pink.  A slightly orange tinge is acceptable but red or purple are not considered part of this class.

	Sugar
	0% - 2%

	Specific Gravity
	0.990 - 1.005

	Acid
	6 - 8 g/l

	pH
	3.1 - 3.4


Sparkling

All wines have a certain amount of carbon dioxide in them but most are not visible or detectable by taste.  Sparkling wines have visible carbon dioxide that both create pressure in the bottle and is bubbly in the glass.  Sparkling wines are appropriate for all occasions, whether with or without food.  It should be clear and bright and should remain bubbly in the glass for at least 10 minutes up to several hours.   Sediment of any kind is unacceptable.  Depending on the method used, the wine could have a yeasty bouquet or less complex but fruitier characteristics.

There are 3 ways to produce carbonation in sparkling wine.  By the original Champagne method where the yeast ferments the sugars in the bottle producing carbon dioxide.  During this time, the yeast breaks down and imparts a characteristic complexity to the bouquet and flavor of the wine.  Another way is to ferment the sugars in a large pressure resistant vat and when it is completed its fermentation process, transfer under pressure the wine to the bottles.  This method is usually only used by the wineries because of the equipment required.  Another common but least desirable way to produce carbonation is to inject a still wine with carbon dioxide under pressure but this method does not properly bond the carbon dioxide to the wine and tends to produce bubbles like in soda pop that disappear very quickly.  This method could potentially retain more of the attractive fruitiness characteristics but may result in a less complex wine.

Sparkling Wines will fit into one of the following 4 categories

Sparkling- Red Vinifera: Any Vinifera varietals

Sparkling- White Vinifera: Any Vinifera varietals

Sparkling- Any Native American varitals

Sparkling- Non Grape: may not contain any grapes.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions.

	Alcohol
	9% - 12%

	Colour
	No restrictions

	Sugar
	0% - 6%

	Specific Gravity
	wide range

	Acid
	6 - 8 g/l

	pH
	2.8 - 3.4


 

White Wine - Chardonnay

Wines that contain at least 85% Chardonnay.

Examples would be: 

· 85% Chardonnay / 15% Pinot blanc 

· 90% Chardonnay / 10% other white 

There can be no blends (i.e., less than 85% Chardonnay) in the Chardonnay Class. 

Technical Characteristics:  (only guidelines)

	Ingredients
	Grapes with 85% or more of Chardonnay

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	0.0% - 1.0%

	Specific Gravity
	0.990 - 0.998

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


 

White Wine – Pinot Grigio


Wines that contain at least 85% Pinot Grigio grapes.

	Ingredients
	Wines with 85%  Pinot Grigio

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	0.0% - 1.0%

	Specific Gravity
	0.990 - 0.998

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


There can be no blends (i.e., less than 85%) in this Class. 

White Wine – Sauvignon Blanc


Wines that contain at least 85% Sauvignon Blanc grapes.

	Ingredients
	Wines with 85%  Sauvignon Blanc

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	0.0% - 1.0%

	Specific Gravity
	0.990 - 0.998

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


There can be no blends (i.e., less than 85%) in this Class. 

White Wine – Riesling


Wines that contain at least 85% Riesling grapes.

	Ingredients
	Wines with 85%  Riesling

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	

	Specific Gravity
	

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


There can be no blends (i.e., less than 85%) in this Class.

White Wine – Gewürztraminer


Wines that contain at least 85% Gewürztraminer grapes.

	Ingredients
	Wines with 85%  Gewürztraminer

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	

	Specific Gravity
	

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


There can be no blends (i.e., less than 85%) in this Class

White Wine – Symphony


Wines that contain at least 85% Symphony grapes.

	Ingredients
	Wines with 85%  Symphony

	Alcohol
	10% - 14%

	Colour
	Pale straw to light gold.  No amber, brown or grey tinges

	Sugar
	

	Specific Gravity
	

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


There can be no blends (i.e., less than 85%) in this Class

White Wine - Other

This class contains wines that do not fit into any of the above categories’ .The wine must not contain more than 14% of any of the above varietals .  Chardonnay, Pinot Grigio, Sauvignon Blanc, Riesling, Gewürztraminer, Symphony.

White table wine is wine that generally accompanies lighter flavored foods compared to red table wine for example.  This is a dry wine style and sweet wines should not be in this category.  Colour can range between almost colorless through to a light golden colour but browns and greys are almost a sure sign of unacceptable oxidation.   The aroma should be inviting and range from the fruit they came from and may or may not contain an oaky aroma.  The aroma can be simple or complex with use of the varying ingredients or from the aging process itself.  The taste should be full and flavorful.  The higher acid contents usually associated with white wine should be balanced with the sugar content.

Technical Characteristics:  (only guidelines)

	Ingredients
	No restrictions but grapes are highly recommended.  Must be less than 15% Chardonnay if any at all.

	Alcohol
	9% - 14%

	Colour
	Pale bronze or bronze-pink to pale straw to light gold.  No amber, brown or grey tinges.

	Sugar
	0.0% - 1.0%

	Specific Gravity
	0.990 - 0.998

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


White Wine – Native American Varietals

This class contains wines that do not fit into any of the above categories’ .The wine must contain only Native American grapes in any percentage

White table wine is wine that generally accompanies lighter flavored foods compared to red table wine for example.  This is a dry wine style and sweet wines should not be in this category.  Colour can range between almost colorless through to a light golden colour but browns and greys are almost a sure sign of unacceptable oxidation.   The aroma should be inviting and range from the fruit they came from and may or may not contain an oaky aroma.  The aroma can be simple or complex with use of the varying ingredients or from the aging process itself.  The taste should be full and flavorful.  The higher acid contents usually associated with white wine should be balanced with the sugar content.

Technical Characteristics:  (only guidelines)

	Ingredients
	Native American varietals only

	Alcohol
	9% - 14%

	Colour
	Pale bronze or bronze-pink to pale straw to light gold.  No amber, brown or grey tinges.

	Sugar
	0.0% - 1.0%

	Specific Gravity
	0.990 - 0.998

	Acid
	6.5 g/l - 8.5 g/l

	pH
	3.0 - 3.7


