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 Hello dear reader,
 The aim of this book is to make you moreconfident dealing with wine in your dailyjob on board. It’s not a wine book forwine connoisseurs nor is it a book filledwith statistics or technical information.I have tried to write it in a clearinformative manner mainly focusing onthemes and wines most relevant to the
 yachting industry whilst still allowing for a broader more generaloverview of the world of wine. Some of the topics will not be ofrelevance to senior crew members but can be helpful when you startout in the industry so apologies for sometimes stating the obvious.
 After having supplied fine wine to yachts for over 15 years and havingthought WSET wine courses to over 350 crew members, it neverceases to surprise me how much knowledge and experience that isrequired to run the interior of a yacht. On top of all the yachtingrelated skills, senior interior crew is also expected to have a god graspof wine. Quite challenging really!  So with this in mind, and of coursethe fact that I LOVE wine, I though a wine book for the yachtingindustry seemed like a grand idea.
 I hope you will find it helpful!
 In conjunction with this book there is also an educational websitewhere you can find more information, articles and video teachingsessions; www.theyachtcruwineguide.com
 Louise Sydbeck, MW
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Learning how to properlytaste wine, as opposed tosimply enjoying it, is the
 only way to learn about wine and istherefore also the most logical start tothis book. To the average wine consumer,the quirks associated with professionalwine tasting may seem unnecessary, if notdownright silly. Assessing legs, shade andrim, aroma, structure, length, sniffing andspitting can all, understandably, seemfrivolous. However, wine tasting is afascinating art. It helps wine lovers andprofessionals alike to correctly judge thematurity, style, quality, and even origin ofa given wine. It also forces the taster toput words to sensations, which is hugelyhelpful in remembering wines, and whendescribing wine to a client or a friend. Itwill also improve your food and winepairing skills, as you will get a betterunderstanding of the structural elementsof the wine.
 Wine tasting is no longer the reserve ofsommeliers or wine buffs - It’s a useful skillfor anybody involved in the wine industry.As a steward or stewardess, you are likelyto be working with some of the mostexclusive wines in the world, which isquite a privilege. You will taste wines thatmost wine lovers can only dream of, solearning to taste like a professional is agreat opportunity to accurately assessand appreciate these special bottles. When drinking wine from now on, makea habit of properly tasting by followingthese four steps. While writing tastingnotes for every wine you drink may feelexcessive, becoming familiar with thesesteps and considering this approach willbe of tremendous benefit and vastlyimprove your wine knowledge!
 6 How to taste wine
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 In assessing a wine’s appearance, there arethree aspects to consider: clarity, colourintensity, and shade.
 Regarding clarity, most wines should beclear, that is, without any haze orsediment. Some wines appear slightlycloudy because the winemaker hasdecided not to fine or filter them, asthese processes can remove some of thewine’s complexity and flavour. The intensity of the colour can hinttowards the grape variety. Darker winestend to be made from thick-skinnedvarieties and tend to be fuller in body,such as Cabernet Sauvignon and Malbec.A paler wine will usually be lighter inbody, with Pinot Noir being the classicexample. The shade of the wine will give anindication as to its maturity. All red winestart its life with an almost purple shadeand will eventually evolve to a tawnycolour. Depending on the type of wine,the journey from purple to tawny cantake just a few years, such as with a simpleBeaujolais Nouveau, or several decadesfor top wines such as Grand Cru ClasséBordeaux. Purple hues in a wine are a signof youth, while tawny shades suggestmaturity. For rosé wines, the shade will
 shift from a cooler pink to a more orangehue with age. White wines will go frompale lemon colour to more golden and,eventually, amber if completely oxidised.A white wine showing hints of brown isvery likely to be oxidised. There are ofcourse some deliberately oxidised wines,where this colour and associated aromasare simply part of the wine’s character. One final consideration with appearanceis the wine’s legs or tears. These are thedroplets that run down slowly on theinside of the glass after swirling. Wineswith more legs tend to have highviscosity, a result of either high alcohol,sweetness, or both.
 2. Nose
 A very pleasurable part of wine tasting issimply to smell the wine. To get the mostout of the wine, it’s important to swirl itaround so that oxygen can assist inreleasing the aroma. Complex wine canreveal a world of different aromas thatcontinue to develop in the glass. Thiscomplexity is also a critical factor whenjudging wine quality. Simpler wines tendto be rather one-dimensional, with alimited aroma profile. A more complexwine, on the other hand, may offer
 © Jé
 rôm
 e Men
 u © Julien Michel
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 aromas like tar, roses, leather, truffles andsmoke, all at the same time. Smelling wine can cause difficulty formany new tasters, as searching for aromascan feel unfamiliar. “It just smells likewine!” is a common remark. Withpractice, it becomes evident that there ismuch more to find. When starting out, Irecommend splitting aromas into one oftwo categories: The first covers fruity,floral and fresh aromas, while the secondshows more earthy notes, likemushrooms, leather and smoke. Once youhave decided on a category –remembering that some wines will haveboth – then you can begin to drill downand assess whether what you aredetecting is citrus fruit, stone fruit, redfruit or whatever else. White wines tendto be described in terms of white fruits,and red wines with red fruits. The secondcategory of more earthy aromas is mostlyrelevant for more mature wines.Use this simplified system to get used toidentifying some aromas. When you arecomfortable, you can then take things alittle further. Wine tasters tend to dividearomas into three categories:■ Primary aromas, which come from the
 grapes and include fruity, herbal andfloral notes;
 ■ Secondary aromas, which come fromwinemaking methods including oak andmalolactic fermentation, and includethings like toast, toffee, almonds, vanilla,cloves, butter, brioche and more;
 ■ Tertiary aromas, which come from theageing in bottle, oak, or both. Thesearomas include dried fruits like prunes,leather, earth and mushroom.
 3. Palate
 We may think that we can detect flavourswith our tongue, but it’s not that simple.The tongue can only detect a relativelysmall range of tastes, namely: salt, acidity,sweetness, bitterness and umami - asavoury substance related tomonosodium glutamate. The actualflavours we feel on the palate are in factthanks to our nose.
 To get a full impression of a wine, take asip and roll it around all parts of yourmouth. Next, comes the tricky part: Drawsome air through the wine to aerate itwhile still in your mouth. This will releasemore flavours, and, despite its inelegance,is the only way to taste a wine properly. More important on the palate than theactual flavour perceptions are the wine’sstructure and balance. The mainstructural elements to consider aretannin, acidity, alcohol and sweetness – orlack thereof. Tannin is only found in red wine andresults in a drying, almost bitter sensationon the palate. If you are struggling todetect tannin, taste some black tea thathas been steeped for too long and you’llknow all about it. All these elements
 © Jé
 rôm
 e Men
 u
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 E should be balanced for a wine to be ofgood quality. Thankfully, it’s quite raretoday to find wine that is out of balance,as modern winemaking techniques allowfor adjustments.
 On the palate, one also talks about thebody: Is the wine full-bodied, medium-bodied or light-bodied? The higher thealcohol, the fuller-bodied the wine islikely to be. However, it is not alcoholalone that defines the body, but rather anoverall impression of all structuralelements. Having assessed how the wine tastes, it’snow time to spit – at least if you aretasting at a wine course or professionalwine tasting event. Spitting is necessary,despite how unflattering it may sound.Believe me, after your tenth sip of wineyou will have lost much of your tastingability, so you are much better off to getaccustomed to spitting.
 4. Conclusion andassessing quality
 The main aspects to assess in yourconclusion are quality level and readinessfor drinking or maturity. Wine quality canbe difficult to evaluate when you first
 start tasting. Although wine professionalssometimes disagree on quality, the samecriteria are always assessed. These arebalance, intensity, length and complexity,or BILC for short.
 BalanceThough the clear majority of wine todayis balanced, it is still something to look forwhen assessing quality. Balance refers tothe structural elements of wine such asacidity, alcohol, sweetness and tannin. Arethey all in balance, or does one of theelements stand out in a harsh or excessivemanner? Note, however, that a wine canbe very sweet and be fully balanced if ithas enough acidity to back it up. Or, awine can be high in alcohol yet stillbalanced, provided there is enoughrichness and concentration of fruit in thewine.
 IntensityIntensity on its own isn’t enough toindicate a high-quality wine, but togetherwith the other criteria it certainly is.There are plenty of rather simple winesthat can have an intense aroma andflavour, yet be very short and one-dimensional.
 LengthOnce you have swallowed or spat thewine, it’s time to assess its length or finish,which is a surefire indicator of quality. Thefinish can be tough to judge whenstarting out, but it is defined by how longthe pleasant flavours of a wine stay onyour palate after tasting. The operativeword is “pleasant”: If the wine is very bitterand leaves you with a long, harsh andbitter feeling, this is not considered as along finish.
 © Jé
 rôm
 e Men
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 ComplexityThis is a highly desirable quality in a wineand refers to a large array of differentaromas and flavours. This is often, thoughnot always, a combination of primary,secondary and tertiary aromas. A simplewine, on the other hand, is more one-dimensional and with a more limitedrange of aromas, for example offeringaromas only of citrus fruits.
 Personal Preference
 Whether or not you like a wine can be agood starting point in evaluating thewine, but just because you love it doesn’tnecessarily indicate objective quality.Many consumers love crisp, fresh andfruit-driven wines like Provence rosé,Italian Pinot Grigio and MarlboroughSauvignon Blanc. Though there are great
 examples of these styles, there are alsoplenty of rather one-dimensionalexamples lacking in depth and quality. Tryto be objective in your assessments, andfocus on the key quality aspects we’veoutlined here. This approach will take youa long way in assessing quality.
 Tasting Notes
 Another great habit is to start takingnotes. Collect your notes in a tastingbook, on your phone, in a wine app oranywhere else that it’s easy to access.Forcing you to put words to yoursensations will help you to remember thewine, and help to describe a wine withease when you need to. It may feel a littlerepetitive at first, though it’s a great wayto get fully immersed in the world ofwine!
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 Food and wine pairing
 This is probably one ofthe most pleasurableaspects of learning
 about wine, yet it often becomes morecomplicated than it should be. The keyfactor when pairing wine and food ispersonal preference. Most people prefer arobust red wine with steak and white winewith smoked salmon, but if you prefer aChardonnay with your steak, that’s fine too.Aside from personal preference, there areseveral helpful guidelines to follow in orderto find the best pairings and to avoid somebad matches.
 Traditionally, professional food and winerecommendations were based on classiccombinations that considered aspects suchas the weight of the food and wine, acidity,sweetness, flavour intensity and fat. Morerecently, a more modern view hasemerged focusing on four key componentsin the wine and food: sweetness, umami (asavoury taste which is distinct from theother primary tastes), acid and salt. This isa huge topic, so this section will provide ashort overview to get you started. Theclassic guidelines will be explained first,followed by the more modern viewpoint.  
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 Stay Local
 Many wines, especially in the old world,have been made to suit local cuisine. If indoubt about what to serve, a local winecan be a good place to start for localcuisine. For example, much Italian food isbased on tomato andgarlic, both of whichare very high in acid.Most Italian wines arealso high in acid, andtherefore make agood match for thiskind of food. Another example is goat’scheese and Sauvignon Blanc. Sancerreand Pouilly Fumé, both made fromSauvignon Blanc in France’s Loire Valley,are perfect matches for goat’s cheesewhich is produced in this region. Otherexamples are boeuf bourguignon withred Burgundy, oysters with Muscadet andtruffles with Barolo.
 Weight
 Another key consideration is weight; alight-bodied wine is suitable for a
 lightweight food. For example, if onewere to serve a full-bodied, creamyChardonnay to accompany a light salad,the wine would be overpowering and thesalad tasteless. The goal of food and winepairing is to have the wine and food co-exist and allow each to express its
 character without beingdominated by the other.A better suggestion for alight salad would be afresher and crisper winesuch as a Pinot Grigio ora Sauvignon Blanc. On
 the other hand, a heavyweight food, suchas a mushroom risotto would overpowera light-bodied wine, and so the oaky,creamy Chardonnay would be a goodchoice.
 Flavour Intensity
 Flavour is another important aspect. A full-flavoured wine will overpower avery mildly flavoured dish and vice versa.A full-flavoured and full-bodied BarossaShiraz is an excellent match for BBQ meatbecause both food and wine are spicyand full of flavour. A lighter red such as aBeaujolais, however, would not be able tocompete with the intensity of the food.Related here is the classic rule of pairingwhite wine - or a light red - with whitemeat, and red wine with red meat.
 Acidity
 When pairing acidic food with wine, it isimportant that the wine has equal orhigher acidity than the food, to createbalance. Gambas with a lime dressing, forexample, would be well matched with acrisp white wine with naturally high
 A local winecan be a good place
 to start forlocal cuisine
 “
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 acidity, such as Chablis, Sauvignon Blanc,Chenin Blanc or Riesling. A wine with lowacidity would taste very neutral and flatdue to the high acidity of the limedressing.
 Sweetness
 Sweet foods need sweet wine. Otherwise,the wine will taste sour, and the dessertwill not show its full potential. Pairing alemon meringue pie with a full-bodieddry red does a disservice to both the foodand the wine. The wine should be  assweet, if not sweeter than, the dessert.Pair chocolate desserts with red Port, orwith French dessert wines such as thosefrom Banyuls and Maury. Fruit dessertsbenefit from a fruitier white wine such aMuscat. Muscat de Beaume de Venise isa prime example.
 Fat
 We mentioned that weighty food shouldbe paired with full-bodied wine, thoughfatty foods can be a little different.Sometimes the best match here is a winewith high acidity to counterbalance thefat. Smoked salmon is heavy and relativelyhigh in fat, and is a great match withChampagne or Chablis. The naturally highacid in these wines will cut through thefat and make the meal seem lighter andmore refreshing.
 Red Wine with Fish
 Generally speaking, pairing red wine withfish is not recommended. If you don´tknow what you’re doing or haven´t triedthe combination before, you shouldchoose a white wine. Red wines containtannins, and in combination with certainumami-rich fish, they create a metallicand bitter taste which can be quiteunpleasant. As is always the case withwine, there are exceptions: reds that dowork well with meatier fish are low intannins and light in body, such asBeaujolais or red Sancerre.
 Hot Spice
 Chilli is one of the trickiest foods tomatch with wine, though sensitivity tochilli heat varies greatly from one personto another. Thus, this guideline will largelycome down to personal preference. Someof the best matches are with off-dry tomedium sweet white wines from Alsace,such as Pinot Gris and Gewürztraminer.The wine makes a lovely match with theexotic spiciness and can even soften a hotdish. High acidity and tannin should be
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 avoided since this can make the heateven more intense and hard.
 Classic Combinations (andSome Personal Favourites!)
 One might think that the above would besufficient to cover food and wine pairing.While it goes a long way, this sectionwould be incomplete without coveringthe more modern viewpoints mentionedin the introduction.
 The driving force behind this laterdevelopment is Tim Hanni MW, chef andMaster of Wine. He has conductedextensive research onthe topic for the past20 years and hasconcluded that mosttraditional guidelines,such as red meat withred wine or seafoodwith white wine, arejust myths. According to Tim, any winewith any food is fine as long as the
 seasoning is adapted accordingly, aconcept called “flavour balancing”. Manychefs around the world are now adoptingthis way of thinking, and wine educationprograms have changed their syllabus toincorporate the new findings.Simply put, there are two components infood that makes the wine taste morebitter and less fruity - sweetnessand umami (see page 15). Two othercomponents in the food, salt and acid, willrender the wine fruitier, less acidic andsmoother. To experience the first effect,pair a sweet dessert with a dry wine.Witness how the wine changes, losing itsfruit and roundness and becoming hardand bitter. For a similar effect, pair a foodhigh in umami, such as smoked salmon orasparagus, with a dry and tannic red wine.In other words, umami and sugar in fooddiminish the enjoyment of the wine. Towitness the enhancing effect of flavourbalancing on a wine, add lemon or salt toany food and see how the wine becomesfruitier and rounder. Surprisingly, theaddition of salt or lemon can evenimprove a terrible combination such asdry red wine with smoked salmon orasparagus!Though the concept of flavour balancingdoes work, it is likely that past traditionsand deeply rooted guidelines havealready formed our taste preferences.
 Experimental tastingenvironments mayreveal that even anunconventionalpairing can taste fineonce the acid and saltlevels are correct andthe flavours are
 balanced; a Margaux wine with perch inwhite wine sauce, for example.
 Sauternes blue cheese
 Port Stilton
 Sauvignon Blanc goat’s cheese
 Asti strawberries
 Sauternes (orVendange Tardive
 from Alsace)foie gras
 Vouvray scallops
 Red Burgundy sushi
 Amarone Parmesan cheese withhoney
 Banyuls or Maury chocolate dessert
 According torecent research, red meatwith red wine or seafood
 with white wine,are just myths.
 “
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 Nonetheless, I am unlikely to choose sucha combination in a restaurant. I believethat most people prefer a crisp whitewine when they eat fish and a fuller redwine with a steak, even if this is just aconcept programmed by tradition. Myguess is that the classic guidelines will stay
 for many years to come, and that flavourbalancing will serve as an interestingcomplement and as a topic to play within tasting classes and experimentalrestaurants with experienced chefs andsommeliers.
 Pairing Wine with People
 As mentioned above, this is perhaps themost important aspect of food and winepairing. Wine is made for our enjoymentand whoever is drinking the wine is, ofcourse, the ultimate judge of whether acombination is successful.When I started my wine drinking careerin my late teens, I thought sweet AstiSpumante was a great match with pastaand ketchup, which I must say I don’tagree with any longer! A client of mineonce served her charter guests the unusual combination of Pétrus, a legendary and super-expensiveBordeaux wine, with hamburgers. It’scertainly not conventional, but I mustadmit it’s a pairing I wouldn’t turn down!
 UMAMI
 Although quite a new concept tomost, Umami is one of our five basictastes and is described as having ameaty or broth-like taste. It is quitedifficult to isolate but to give you anidea, it is the main component ofMonosodium Glutamate (MSG) whichis widely used in all processed food asa flavour enhancer. Foods thatnaturally are containing high levels ofUmami are for example asparagus,eggs, smoked salmon, cured meat andmany hard cheeses. Umami makes thewine taste bitter and less fruity but ifthe effect is offset by salt and acid theimpact is less noticed.
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 How to Open and Servea Bottle of Wine
 I’m aware that manyof you won’t need toread this section,
 though after having taught wine coursesto over 350 crew members, I think it is worthwhile to include.
 For more junior crew members, opening a bottle of wine is not always asstraightforward as it may seem – I oftenhear comments about crumbling corksbreaking apart, questions about whichcorkscrew to use and more. This sectionwill cover everything you need to knowto open a bottle of wine with confidence.Serving wine on a yacht can be verydifferent to doing so in a restaurant,particularly when yacht owners or charterguests may have specific requests orhabits. Nonetheless, I’ll explain how thingsshould be done in a top-class restaurantsetting as this is industry best practice.

Page 17
                        

17
 THE YACH
 T CREW W
 INE G
 UID
 E Let’s imagine that your guest has chosena wine to have with dinner, and now youmust present the bottle.First, it’s vital to always handle the bottlewith care. With older red wines, the winemay contain a lot of sediment that can bestirred up if the bottle is moved aroundtoo much. When you arrive at the table to presentthe bottle to the host, it’s helpful togently state the vintage and name of thewine. Wine labels are often full ofinformation, and it may be difficult forthe guest to identify that the bottle is theone that they have requested.
 Now, it’s time to open the bottle. Thisshould always be done in view of theguests, on a side table near theirs. Onyachts, this may not always be practical,and opening the bottle in the galley mayappear the easier option. In toprestaurant service, a sommelier wouldnever open a bottle out of the guests’view, however, as this could lead todoubts about the authenticity of thewine, with the risk that the wine may havebeen exchanged for something lessexpensive.
 Opening a bottle of wine properlyrequires a good corkscrew. Though someyachts use other devices like a screw-pull,this is not considered so elegant andwould be seriously frowned upon in finedining. Good corkscrews need not beexpensive – the main aspects to look outfor are that it has a Teflon screw and thatit is double-hinged, as in the photo below.This way, you are considerably less likelyto break the cork when opening thebottle..
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 After opening a bottle, some peoplechoose to smell the cork. This is an oldtradition, the idea being to detect anywine faults. Simply sniffing the cork is notan adequate means of checking for winefaults, however, so the act itself is morefor show than anything else. A cork maylook and smell fine, yet the wine is corkedor have some other defect. Conversely, acork can look mouldy or wet, yet thewine inside is perfectly fine.As a result, the only way to truly know ifa wine is defective or not is to taste it.Someone should always taste to checkthat the wine is in good condition beforeit is poured to the guests. Depending onthe quality of the cork itself, as much as5% of wines sealed under cork may sufferfrom cork taint (see page 46) – hence theimportance of tasting the wine beforeserving to guests.In wine service, the wine may be checkedeither by the host at the table or by thesommelier or both. If you don’t feelcomfortable tasting the wine in front ofguests, or you don’t know how to spot afaulty wine, then it’s always preferable topour a tasting measure for the host to try(the latter should be done even if you dodecide to taste the wine yourself). Keep in mind that each successive bottlethat is opened must be tasted, not justthe first one. Let’s say that the guests aredrinking a Chateau Lafite 2000, and thehost decides to order a second bottle ofthe same wine. For this purpose, it’sconvenient to have some small glasses tohand, so that you can swiftly pour a smallsample of the second (and anysubsequent) bottle for the host to checkbefore you continue to top up theguests’ glasses.If the guests go through several bottles of
 © Ju
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the same wine, the host may find it aninconvenience to check each and everybottle. In this case, I recommend that youpour a small sample from a bottle that heor she has already approved, and put itaside in a small glass. Later, you can usethis sample as a reference point when youopen new bottles – you can check thatthe wine is in good condition bycomparing the newly-opened bottle withthe approved sample.Though this may sound like acomplicated procedure, or evenunnecessary, take caution: In theory, allbottles should be checked before serving.Let’s imagine that your guests areenjoying that Chateau Lafite 2000, andthe host requests another bottle. Youdecide not to check it and top up theguests’ glasses, only to then discover thatthe new bottle is corked. Now, you mustchange all the glasses and open evenmore of this very expensive wine. You canavoid this entirely by simply checking thewine first.
 Opening a Bottle ofSparkling Wine
 Opening Champagne is a far moredangerous procedure than you mightthink. The pressure inside a bottle ofChampagne is aroundfour bars – the same asyou’d find inside the tireof a large truck. Peoplehave been blinded byhaving a Champagnecork shoot out during aninattentive or carelessopening.The only equipment you’ll need to openChampagne is a clean linen napkin. First,
 remove the foil then gently loosen thewire cage. As soon as this is done, it’s vitalthat you keep a finger firmly on the cork,as it is now liable to shoot out with greatforce at any time. You should remove thewire cage elegantly, though if you findthis too tricky, then you can simply loosenit and leave it in place before removingthe cork.Removing the cork is best done bypositioning the bottle at a 45° angle andtwisting the bottom of the bottle, asopposed to the cork. Twist the bottlecarefully while you hold the cork firmly in
 place, and you’llhave a very slow,controlled and safeopening.Remember that thesound coming fromopening a bottleshould be no more
 than a light “sigh”, and never a loud orviolent pop.
 OpeningChampagne is a far more
 dangerous procedure thanyou might think“
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 There are two primaryreasons for decanting a wine: the first is to
 separate the wine from any solid matter in thebottle, and the second is to aerate the wine tomake it more expressive and accessible in theglass. Decanting to remove sediment is lessimportant with wines made today, as modernwinemaking techniques virtually ensure a clearwine even years after bottling. There areexceptions, however. The main reason fordecanting today is to allow the wine to comeinto contact with oxygen. This process ofaeration allows the wine to “open up” and releaseits hidden aromas.It is mostly red wines that are decanted, thoughwhite wines can also benefit from aeration. Athird reason for decanting may be merelyaesthetic, as discerning diners enjoy theceremonial aspect of fine wine service at thetable.
 Decanting Wine
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In the past, winemaking was not asrefined as it is today, and it was importantto decant all wines, even those that hadonly been recently bottled. Most winemade today is fined and filtered, limitingthe need for decanting to removesediment. Mature wines often still needto be decanted to ensure they are clear.This should be done with the utmost carehowever, as decanting very old wine runsthe risk of ruining its flavour. As old wineis so fragile, its exposure to large amountsof oxygen can turn it flat and dull in amatter of moments.Unfortunately, there are no set rules forwhen a given wine is too old to decant. Itwill depend on the region, producer andvintage. If in doubt, it is best to ask theowner or charter guest for theirpreference or to call your supplier foradvice. Young wines also benefit from decanting,though the aim is not the same. The goalhere is not to remove sediment – youngwines rarely have any – but rather toaerate the wine. The action of decantingitself will bring the wine into contact withair, softening it, making the tannins lessgrippy and making for greater harmonyoverall. If the first taste reveals a tannic,grippy or youthful structure, then eveninexpensive wines can benefit fromdecanting. Aerating a young wine severalhours before serving it can be highlybeneficial. A common misconception,however, is that a wine can be sufficientlyaerated just by opening the bottle. This isnot the case, as the surface area of thewine exposed to oxygen is too small; onlythe first few centimetres in the bottleneck will be aerated and not the rest ofthe bottle.
 Decanting for the first time can seemintimidating or complicated, especially infront of guests. It is, however, very simple.To start with, take the wine carefully fromwhere it has been stored, ideally lying onits side in a suitably cool, darkenvironment. Avoid any rapid movementsof the bottle to ensure the sediment stayswhere it is.If the bottle is old and you anticipate alot of sediment, let it stand upright for acouple of hours if possible. When the timecomes to decant the wine make sure youhave everything you need. This includes agood corkscrew, white linen napkin,decanter, a candle and of course thewine. Slowly pour the wine into thedecanter with the candle just below thebottleneck so you can see when thesediment starts to come. Then stoppouring and put down the bottle.
 The wine in the decanter will now beclear and without any solid matter. Inolder wines it is quite acceptable to havea little sediment in the wine afterdecanting. This is almost impossible to getrid of unless using a coffee filter, which issimply not permitted in fine wine service!When decanting a young wine for thepurpose of aeration, less care needs to betaken when pouring, as there will be nosediment.
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 Managing temperaturefor wine service can bedifficult enough in a
 restaurant, let alone on a yacht. Thingsbecome extra tricky on board because storagespace is limited, and what space is available isoften not suitable for wine storage from atemperature control point of view. The issueof temperature is crucial to maximise wine’spotential. Temperature is a key factor in howa wine tastes alongside the type of glass used.Warm temperatures will increase the releaseof aroma molecules and make the wine tastemore alcoholic, seeming heavier and less fresh.Cold temperatures, on the other hand, willreduce the release of aromas and mask someoff-flavours, making the wine seem crisper andfresher. The ideal service temperature willdepend on the style of the wine, including itscomplexity, body, colour and sweetness.
 22 Temperature
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 White & Rosé Wine
 Most white  and rosé wine  should beserved cool to maximise the delicateflavours of the wine and enhance itsfreshness. However, wines with mediumor full body – often oak-aged – arepotentially more complex, and willbenefit from being served only lightlychilled, between 10-13°C. This will includemost white Burgundy, many premiumChardonnays from the New World, andwhite Rhône blends. A crisp, light tomedium-bodied white wine, such as aSancerre, most rosé  or Pinot Grigio,benefit from a cooler temperature ofaround 8-10°C. Most fridges today arearound 4-6°C, so if taken directly from arefrigerator it will most likely be too coldinitially. If this is the case, rinse the winebottle in warm water for a minute or so,or take it out from the fridge 15 minutesbefore service . The best option, however,is to store the wine at the correcttemperature in the first place.
 Red Wine
 The term “room temperature” is commonwhen it comes to wine service. It dates toa time before central heating, when 15-17°C was the average householdtemperature. This expression is no longercorrect, however, as most households,restaurants and, indeed, yachts, have atemperature of between 20-24°C,depending on the season. Thistemperature range is too warm for wineand would have an adverse impact uponhow it tastes. Nonetheless, most winebooks today continue to refer to the
 Style of Wine Examples Service Temperature
 Light to medium-bodiedwhite wines
 Pinot Grigio, Provence rosé,most Sauvignon Blanc
 Chilled 7-10°C (45-50°F)
 Medium to full-bodiedwhite wines, often oak-aged
 White Burgundy, whiteRhône blends
 Lightly chilled 10-13°C(50-55°F)
 Light-bodied red wines Valpolicella, Beaujolais, someyoung and light Pinot Noir
 Lightly chilled 13-14°C(55-57°F)
 Medium to full-bodied redwines Most other red wines “Room temperature” 15-18°C
 (59-64°F)
 Sweet wines All sweet white wine Well chilled 6-8°C(43-45°F)
 Sparkling wines Champagne, Cava, Prosecco Well chilled/chilled 6-10°C(43-50°F)
 Medium or full body –often oak-aged – are
 potentially more complex,and will benefit from beingserved only lightly chilled,
 between 10-13°C
 “
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 ideal red wine serving temperature as“room temperature”. Just like white wines, different styles ofreds require different temperatures. Alight-bodied red, like a traditionalValpolicella or a Beaujolais, will benefitfrom being served lightly chilled ataround 13-14°C. A medium or full-bodiedred, like Bordeaux, Rhône or AustralianShiraz, should be served between 16-18°C.If your yacht is lacking proper winefridges, just put the red bottle in thefridge a while before serving to bring itstemperature down to the correct level.
 Sweet Wine
 Sweet wines benefit from the coolesttemperatures, around 6-8°C. The reasonfor this is their high sugar content. Alightly-chilled sweet winewill often seem heavy andcloying, and lacking infreshness. As the coldtemperature also givesthe impression of anoverall fresher and crisperwine with higher acidity,it’s imperative to serve sweet wines well-chilled. At the wrong temperature, a sweetwine can easily seem out of balance.
 Sparkling Wine
 The range of temperatures for servingsparkling wine is wide, between 6-10°C. Alight-bodied, simple wine like mostProsecco, Asti and Cava, will benefit frombeing served at around 6-8°C, enhancingits freshness and light fruit characteristics.A more sophisticated vintageChampagne, however, would need highertemperatures to fully open up and release
 all its complexity. Around 10°C would bemore suitable in this case.
 Fortified Wine
 There are many different styles offortified wine, and ideal servicetemperatures will vary according to style.The most common styles in yachting arePort and Sherry. White Port should beserved well chilled, tawny Port lightlychilled, and vintage Port at roomtemperature. Classic Fino Sherry is bestserved chilled at around 7-10°C, whileOloroso and Amontillado should beserved lightly chilled (see page 112).
 Practical Considerations
 It’s virtually impossible to achieve theperfect servingtemperature foreach and everywine. To start with,there are very fewyachts equippedwith adequatewine fridges to
 accommodate the guidelines discussedabove. Additionally, if served on a hotsummer day on the aft-deck, thetemperature will change rapidly as soonas the wine is poured into the glass.Especially if the service is taking place ina hot temperature, it is better to have thewhite or rosé wine on ice, even if it maybe too cold at first. This way, the wine willbe pleasant to drink for longer than itwould if you were to start serving at thecorrect temperature. With indoor service,in a cool environment, it is easier to serveat the correct temperature from theoutset.
 It’s virtuallyimpossible to achievethe perfect serving
 temperature for eachand every wine
 “
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G iven the luxury andprestige of yachting,you would think that
 having an impressive, carefully selectedwine list on board would be standard.That’s rarely the case, however. Over thelast 15 years of supplying and consultingin the industry it is clear that finding agreat wine selection on yachts is indeedrare. This is very understandable though.First, yachts do not have sommeliers onboard. There is rarely someone on thecrew with the time or expertise to craft awell-planned list, as there would be in anytop restaurant. This is not to downplaythe great wine knowledge of many crewmembers, but rather to highlight that therole of sommelier simply does not existhere. Instead, this work tends to fall to thechief steward or chief stewardess, whowill have many other responsibilities andskills and from whom it would be unfairto expect the sort of in-depth wine
 knowledge you’d expect of a sommelieror other wine professional.There is also the issue of crew turnover.Yachts frequently change crew, and sowine selections tend to be incomplete orscattered. New crew members may wantto add their preferences to the list, whichmay not necessarily be in tune with theexisting list.Another consideration is the preferenceof the yacht’s owner. Some owners havevery strict guidelines on which wines tokeep on board, leaving the person incharge with no choice but to followinstructions. Owners’ requests are oftenheavily label-focused, with choices madeon perceptions of prestige as opposed toany particular wine knowledge or insight. That’s not all. Yachts that are for chartermay have separate selections for theowner and charter guests. Space andstorage are also a major concern. Withrespect to these and many other issues, it
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 would be impossible to suggest a one-size-fits-all wine list solution. Each yachthas its own combination of variables inplay and will need its own approach towine selection. Instead, I will giveguidelines on how to create a good,balanced and broad wine selection thatwill have something for all palates, and,most importantly, allow for good foodand wine pairing.Before we continue, it’simportant to bear inmind that, as witheverything in wine,personal preferencecounts for a lot. Whatis a great wine list tosome might not be considered as such byothers. One definition of a great wine list that Ifind very true comes from Americansommelier Joe Campanale:
 “A great wine list must first and foremostcomplement the chef 's food and be a goodrepresentation of the style of cuisine offered.It should have options for many differenttypes of wine drinkers, both regardingprice point and style. It must be presentedclearly so that it’s easy to navigate for theguest. It must feature wines that are craftproducts and are not made industrially.When all of that is accomplished, it canreach its highest point: a work of passionfor a dedicated wine director or sommelierwho knows the wines well and lovessharing them with their guests.”
 Though this definition may appeardifficult to attain for all yachts, it is anexcellent standard towards which toaspire. Keep it in mind when you startputting your wine selection together.First, though, let’s look at the basics: thestructure of the list, wine styles and
 presentation, followed by some tips onhow to manage your wine selection.
 Structure
 A wine list should be structured in alogical order, echoing the format of themeal. It should start with sparkling wines,followed by whites, rosés, reds and dessertwines. Under each category, the wines
 should be listedaccording to theirorigin. The way tostructure the listdepends on the sizeof the selection ofcourse. If a yacht has
 less than ten references each for red andwhite wines, it’s sufficient to simply listthem under the categories “white wine”and “red wine”. For a medium-sizedselection, it is suitable to list the winesunder their different countries. For moreextensive ranges, the wines should beorganised by country and region. To illustrate, an example: Under theheading of “White Wine”, a logical placeto start would be “France”. Under the sub-heading of “France”, you would then listthe different regions whose wines arerepresented. Typically, you might find“Loire”, “Burgundy”, “Alsace”, “Rhône” and“Bordeaux”. Then, list your Italian whites.If you have a broad selection, you shouldalso list these under regional subheadings,though for shorter lists the simpleheading “Italy” will suffice. Follow thismodel too for your red wines. For roséand dessert wine, it is enough to simplylist the wines under the categoryheadings “Rosé Wine” and “Dessert Wine”.When listing the names of individualwines, use a consistent format. Start (or
 What is a greatwine list to some
 might not be consideredas such by others
 “
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 E finish) with the vintage, followed by thename of the producer and the region oforigin. For example, simply listing a wineas “Puligny-Montrachet” is not sufficient.This is just the region, and without statingthe producer and vintage it doesn’t offerthe client enough information to make aninformed choice. This may seem obviousto many, but I have seen lots of wine listswhere basic information is missing.Below you can find and example wine listin a logical structure for a small tomedium-sized selection, grouped bycountry and with the wine names writtenout in a logical manner.
 Wine Selection
 A good wine list should have somethingthat pleases all palates and enables goodfood and wine pairing. This requires somethought regarding the styles of winechosen. I have sometimes come across listswith only oaked Chardonnay, for example,and though this is a lovely and classic style,it is not to everybody’s taste and will notbe suitable for all types of food. It needsto be accompanied by other styles if thelist is to be balanced.Let’s start with the sparkling wines as thisis where a meal tendsto start. Irecommend stockingat least one BrutChampagne, onerosé Champagne andone or two prestigeChampagnes, such asCristal or Krug. Prosecco is very popularand thus may make a welcome addition.Another option is Franciacorta; anotherItalian sparkling wine made using thetraditional method. A quality Spanish Cava
 will also make a good addition.In white wine, it’s important to have atleast three or four different stylesrepresented. First, you’ll want crisp, lightand unoaked whites, like most SauvignonBlanc, Chablis and Pinot Grigio. Thesecond style should be medium to full-bodied oaked whites like Puligny-Montrachet, Meursault, and New WorldChardonnay. A third style would bearomatic whites with some residual sugar,like an off-dry Gewürztraminer or PinotGris, to go with more exotic spicy dishes. For rosé, most people like crisp, fresh andfruit-driven styles, so this is a must. Lately,there has been strong growth of moreserious wines in this category so I wouldrecommend adding an oak-aged versiontoo. Your red wine selection would cover lightand full-bodied styles. Lighter stylesrelevant to yachting will typically bequality red Burgundy, from the Pinot Noirgrape. Fuller-bodied wines can includeBordeaux, Tuscany and lots of New Worldreds – though, of course, this is a broadgeneralisation. If possible, also try to havea variation in maturity levels, so that allwines are not from the same vintage andyour guests can enjoy both young and
 old wines. Dessert wine is acategory that is verylimited in yachting –and, sadly, in the rest ofthe world! Nonetheless,you should have acouple of dessert wines
 on every list. You should stock a Sauternesand something from another country orregion, such as Alsace, Vin Santo fromItaly, or Tokaji from Hungary. Regarding producers, I recommend that
 A good wine listshould have somethingthat pleases all palatesand enables good food
 and wine pairing.
 “
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