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Understanding Wine Labels
By Ed McCarthy and Mary Ewing-Mulligan

Every bottle of wine must have a label, and that label must provide certain information about the wine. Some of the information on a 
wine label is required by the country where the wine is made. Other items of information are required by the country where the wine is 
sold. When the requirements are different in the two places, life can get very, very complicated for label writers!
The forward and backward of  wine labels
Many wine bottles have two labels.  The front label names the wine and grabs your eye as you walk down the aisle,  and the back label 
gives you a little more information, ranging from reallyhelpful suggestions like "this  wine tastes delicious with food" to oh-so-useful data 
such as "this wine has a total acidity of  6.02 and a pH of  3.34."
The U.S. requires certain information to appear on the front label of all wine bottles — basic stuff, such as the alcohol content, the type 
of wine (usually red table wine or white table wine), and the country of origin — but they don't define front label. So sometimes 
producers put all that information on the smaller of two labels and call that one the front label. Then the producers  place another larger, 
colorful,  dramatically eye-catching label — with little more than the name of the wine on it — on the back of the bottle. Guess which 
way the back label ends up facing when the bottle is placed on the shelf ?
The mandatory sentence
The federal government mandates that certain items of information appear on labels  of wines  sold in the U.S. (see Figure 1).  Such items 
are generally referred to as the mandatory. 

mailto:amber@bestcellars.biz
mailto:amber@bestcellars.biz
http://www.facebook.com/#%21/group.php?gid=2327449301&ref=search&sid=804010044.514406661..1
http://www.facebook.com/#%21/group.php?gid=2327449301&ref=search&sid=804010044.514406661..1
http://www.dummies.com/search.html?query=Ed+McCarthy
http://www.dummies.com/search.html?query=Ed+McCarthy
http://www.dummies.com/search.html?query=Mary+Ewing-Mulligan
http://www.dummies.com/search.html?query=Mary+Ewing-Mulligan
http://www.dummies.com/how-to/content/understanding-wine-labels.html#
http://www.dummies.com/how-to/content/understanding-wine-labels.html#
http://www.dummies.com/how-to/content/understanding-wine-labels.html#
http://www.dummies.com/how-to/content/understanding-wine-labels.html#


B
E

S
T 

C
E

LL
A

R
S

 W
IN

E
S

 &
 S

P
IR

IT
S

  M
O

N
TH

LY
 A

ug
us

t 
13

, 2
01

0
These include 
A brand name

Indication of class  or type (table wine, dessert wine, or 
sparkling wine)

The percentage of alcohol by volume (unless  it is  implicit in 
the class; for example, the statement "table wine" implies an 
alcohol content of  less than 14 percent)

Name and address of  the bottler

Net contents  (expressed in milliliters; the standard wine 
bottle is 750 ml, which is 25.6 ounces)

The phrase Contains  Sulfites  (with very, very few 
exceptions)

The government warning

Figure 1: The label of  an American varietal wine.
Label definitions
Here's  some other terms you may find on the label of your 
favorite bottle of  wine.

Vintage year: The year in which the grapes  for a particular 
wine were harvested.

Reserve: Indicates that a wine has received extra aging at 
the winery before release.

Estate-bottled: States  that the company the bottled the wine 
also grew the grapes.

Read more: http://www.dummies.com/how-to/content/
understanding-wine-labels.html#ixzz0vfCCWntU

Drink Up!
What to try this month...

New Arrivals from California
Mark West wines which are from Sonoma,California are soft, rounded wines, 
easily enjoyed on it's  own or paired with a meal. Referred to as the 'Pinot Noir 
for the people!' the wines are remarkable value for money. Enjoy!

Our 2008 vintage shows aromas of bright citrus, including lemon and 
pineapple, as well as mango, peach,  nectarine, vanilla and lemongrass notes. 
The wine is  bright with clean fruit flavors showing tropical notes  with a touch 
of baked apple.  The oak aging gently frames the wine,  contributes a slight 
caramel note, and complements the fruit flavors from these fine coastal 
vineyards.
Chardonnay 2008, Mark West $31.75 ECD

Enticing aromas of strawberry and raspberry with barrel notes  of caramel, 
vanilla and baking spices.  Oak aging rounds out the palate and gives  the wine 
its body. The wine drinks of deep, concentrated raspberry, cherry pie with a 
touch of  cola berry. The wine shows juicy fruit texture and subtle oak.  
Pinot Noir 2008 Mark West $38.31 ECD

http://markwestwines.com/
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Government considers recommendations for 2010 U.S. 
Jennifer Fiedler

The U.S. government is considering a proposal to redefine the 
definition of  moderate alcohol consumption in its federal 
Dietary Guidelines. It may sound like a small change, but it's 
an important marker.
Every five years, the departments of  Agriculture and Health 
and Human Services review the U.S. Dietary Guidelines under 
congressional mandate. The goal is to update the national 
nutritional guidelines according to the latest scientific research. 
Such guidelines can have important effects on federal 
programs. Before the formal guidelines are published, a 
committee of  appointed external experts gathers to draft 
recommendations for any changes. The 13-member 
committee that reviewed the 2010 guidelines released their 
report June 15.
The basic upper threshold for moderate alcohol intake hasn't 
changed since the third version of  the Dietary Guidelines for 
Americans was published in 1990: Up to one drink per day for 
women and two for men. But one of  the suggestions by the 
advisory committee for the 2010 version, due out later this 
year, is to define moderation as an average daily intake of  up 
to one drink for women and two for men, with no more than 
three drinks for women on a single day and four for men.
That "average" is a small semantic change, but a notable one 
as it has the potential to influence the focus of  future research 
on the ways and patterns in which people consume alcohol.

Alcohol has at times been a contentious issue in the guidelines. 
The 1990 version included a statement that alcohol had "no 
net health benefit." The 1995 guidelines dropped that phrase 
in the wake of  research pointing to alcohol's association with a 
lower risk of  heart disease. Subsequent versions have further 
detailed alcohol's complex relationship with chronic disease, 
cancers and mortality, noting some positive aspects to 
moderate consumption (a lower risk of  heart disease and 
diabetes among others) and some negative (a higher risk of  
breast and colon cancers).
There were few surprises in the 2010 recommendations other 
than the shift in wording of  the daily recommendation. The 
change is part of  an effort by the committee to understand 
alcohol consumption patterns. Epidemiological studies often 
draw conclusions about alcohol intake from data tallied by 
drinks per week, month or even year. In addition, the 
committee found that most U.S. citizens do not drink every 
day. An average of  one drink a day might mean seven on 
Friday. That can complicate using data gleaned from these 
epidemiological studies to make a recommendation for a 
responsible daily use of  alcohol, and the proposed new 
wording of  the recommendation is meant to reflect an average 
over a week or month.
Another striking thing about the 2010 committee report in 
regard to alcohol is where the mention of  alcohol is absent. 
The 2005 guidelines lumped alcohol in with added sugars and 
saturated fats as "discretionary calories" that should be limited. 
In the committee's proposed key recommendations for 2010, 
alcohol is purposely not included in that category, with the 
report stating that, "alcohol makes a very minor contribution 
to overall energy intake in the diets of  most Americans." The 
report, however, does say that alcohol is one thing people 
looking to cut calories out of  their diet might consider.
Marion Nestle, professor of  nutrition at New York University 
and a committee member for the 1995 Dietary Guideline 
review believes this shift is not surprising given the focus of  the 
2010 report on mitigating obesity, especially obesity in 
children. "[Alcohol] raises other kinds of  issues," she said. "But 
its role in obesity is unclear except with people who consume 
lots of  it and it didn't factor in as a major issue in a report 
which is trying to deal as well as it can with obesity."
The role of  alcohol in relationship to weight gain is not yet 
fully understood. The report notes that epidemiological studies  
suggest that moderate consumption of  alcohol does not lead to 
increased weight gain, but the research is inconclusive as to 
whether that comes from lifestyle choices or some sort of  
metabolic process. This is one of  the areas that the committee 
members recommend for further research.
Public comments on the committee's report will be accepted 
until July 15, with the final version of  the 2010 Guidelines 
expected to be published by the end of  the year.

Defining the "Moderate" in 
Moderate Alcohol Consumption

http://www.winespectator.com/author/show/id/311
http://www.winespectator.com/author/show/id/311
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Wine Tip 
Some tips for successful wine ageing
Don't expect young wines with faults to lose them with bottle age.
Store wine with cork closures on their sides. Check them every few months to see there are no leaks.
Chose a place to store your wine that is  relatively cool, dark and has the lowest seasonal and daily temperature 
variation.
Choose wines  to age carefully. Read the label notes  or consult the winemaker as to the ideal drinking time, but 
remember every wine is  different and what happened to a previous  vintage may not apply again. You can also get 
advice from a range of  other sources, for example online wine discussion forums.
Store at least a half a dozen bottles of each wine you are ageing, then you can monitor the progress. If you are storing 
wine as an investment it is desirable to have dozen lots for sale.
Read more at Suite101: How to Store and Age Wine: What to Cellar and How to Avoid Spoliage http://
newworldwine.suite101.com/article.cfm/storing_and_ageing_wine#ixzz0vgBovnfR

Recommended Wine Reading:  Living with Wine: Passionate Collectors, 
Sophisticated Cellars, and Other Rooms for Entertaining, Enjoying, and 
Imbibing [Hardcover]
Living with Wine reveals the details  that make the cellars  a welcoming place to 
return–from the materials, artwork, lighting, and cutting-edge preservation 
technology to the way the space harmonizes  with the rest of the house. From the Bay 
Area to Boston, Napa to New York, homeowners  such as  Nancy and John Lasseter, 
the founder of Pixar Studios; American Idol host and TV and radio personality Ryan 
Seacrest; and entrepreneur Rick Ryan share insights  into what they collect, why they 
started collecting, and how they designed their spaces  to fit their passion. 
www.amazon.com

Q: How can someone tell whether a wine will age well, assuming they don’t 
know the quality or producer of  the wine they are drinking?

A: Predicting that a wine will age well isn’t much different than looking into a 
crystal ball. But I don’t think someone can look into that crystal ball and come 
up with a good recommendation unless they’ve actually tasted the wine (and 
therefore know the quality). Knowing the producer can help, since some 
producers have reputations for making wines with the stuffing to age. If you 
have experience of tasting aged wines from a given producer,  then you can 
make some assumptions  about how other wines  from that producer will age. 
In any case,  it’s  important to point out that the vast majority of wines  out 
there drink well upon release, and most aren’t meant for aging.

One of the first things to understand about aging wines  is that a wine cellar is 
not a wine hospital. If a wine is flawed or just not very good, it doesn’t magically become better with age. Secondly, a wine’s aging 
potential not only varies from bottle to bottle, it varies from person to person—you may find that you just don’t like the 
characteristics of older wines, so you’d be better off enjoying them while they’re young. Thirdly, if you have a bottle you want to 
age, you really have to take care of  that bottle, and that means proper cellar conditions.

When I’m assessing a wine that can age well, I see something special in it. It has to do with a combination of the wine’s structure, its 
flavors, and its intensity. Sometimes a young wine can give you glimpses of its greatness, but it might be very compact and 
inexpressive at that moment. I’ve had years of experience of tasting wines of all ages, from barrel samples  to wines  that were older 
than I am. That experience certainly helps make my crystal ball a little clearer.   'Dr Vinny' www.winespectator.com

Monthly Wine Questions & Tips
Ageing Wine
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Ingredients

• 1/3 cup plus 3 tablespoons olive oil
• 5 garlic cloves; 2 pressed, 3 minced
• 1 tablespoon finely grated lemon peel
• 1 tablespoon chopped fresh thyme
• 1/2 teaspoon coarse sea salt plus additional for 

seasoning
• 6 7-ounce salmon fillets with skin
• 1/2 cup finely chopped red onion
• 1/2 cup finely chopped celery
• 1/2 cup chopped plum tomatoes
• 2 tablespoons (scant) chopped jalapeño chiles with 

seeds
• 2 15-ounces cans black beans, rinsed, drained
• 1 teaspoon ground cumin
• Freshly ground black pepper
• Nonstick vegetable oil spray
• 1/4 cup chopped fresh cilantro plus leaves for garnish
• Piment d'Espelette Mayonnaise

Preparation

Whisk 1/3 cup olive oil, pressed garlic, lemon peel, thyme, and 
1/2 teaspoon sea salt in small bowl. Place fish, skin side down, 

in 13x9x2-inch glass baking dish. Brush 
marinade over top and sides of fish. 
Cover; chill at least 2 hours and up to 4 
hours.

Heat 3 tablespoons olive oil in heavy 
large skillet over medium-high heat. Add 
onion, celery, tomatoes, chiles, and 
minced garlic. Sauté until vegetables 
are just soft, about 5 minutes. Mix in 
black beans and cumin. Reduce heat 
to medium and cook until flavors 
blend, stirring occasionally, about 
5 minutes. Season to taste with 
sea salt and pepper. DO AHEAD: 
Can be made 2 hours ahead; let 
stand at room temperature.

Spray grill rack with nonstick 
spray and prepare barbecue 
(medium-high heat). Arrange 
fish, skin side up, on rack; spray 
skin. Grill fish 4 to 5 minutes; 
turn over. Grill until fish is just 
opaque in center, about 3 
minutes longer, depending on 
thickness.

Rewarm beans with 1/4 cup 
water over medium heat; mix in 
chopped cilantro. Place 1/2 cup beans on each plate; top with 
fish and dollop of Piment d'Espelette Mayonnaise ; garnish with 
cilantro leaves.

Read More http://www.epicurious.com/recipes/food/views/
Grilled-Salmon-with-Black-Beans-and-Piment-dEspelette-
Mayonnaise-358512#ixzz0vgNJmQm0

Recipe Credit : Sara Manucy
Southeast Brand Ambassador, Sokol Blosser Winery 
Winery: 1-800-582-6668
E m a i l : s a r a @ s o k o l b l o s s e r . c o m 
<mailto:staci@sokolblosser.com>   
Web: www.sokolblosser.com <http://www.sokolblosser.com/> 

Price  of wine is  $76.56 ECD inclusive of taxes. 
Available at Best Cellars Wines & Spirits.  

Food & Wine Pairing
Grilled Salmon with Black Beans and Piment d'Espelette Mayonnaise

Sokol Blosser Pinot Noir Pairing
Recipe Credit : Sara Manucy

Wine Quote of  the Month: Wine is constant proof  that God loves us and loves to see us 
happy. - Benjamin Franklin
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