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Dear Wine Lover,

Don’t you just want to take control of that wine list?

Imagine this—You are seated at an upscale restaurant with one of your best clients and then handed
a wine list thicker than a college textbook. You want to pick out the “perfect” wine to impress your
client but everything looks like it is written in a foreign language. After only a few minutes the
server asks if you have made your selection so you decide to order the most familiar thing on the
menu. You are not sure your selection will coordinate with your meals and it costs more than your
boss will tolerate for a client dinner. By the time the bottle arrives you have broken out in a cold
sweat and are ready to take a big gulp! The good news is that understanding the three main ways

wine lists are organized is the first step to preventing this from ever happening to YOU.
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There are three primary types of wine lists: those organized by the grape varietal, by geography or
where it is made, and by flavor profile. Keep in mind that some lists blend several of these methods.

Let’s explore each of these three types of wine lists:

1. By Grape Varietal. Organized by the main grape variety used to produce the wine, this type of
list may be further organized by country or state. Thinking of the grape varietal first and the
origin second is an American trend. Many European countries are trying to focus on the grape
varieties despite regulations that ban the top rated wine from listing them on the label. Sections
for the popular varietals, e.g., Chardonnay, Sauvignon Blanc, Pinot Noir, Cabernet Sauvignon,
are usually listed, as well as an “other varietals” category for white and red. These lesser known
varietal sections can often be more interesting, and is where many bargains can be found!

For an example visit: http://www.flemingssteakhouse.com/wine/

2. By Geography. This wine list is organized by countries of origin and often has the more specific
subcategories, like the regions or state, which is the traditional type of wine list. If you love
French wines, this type of list makes it easy. Flip to the French section and then look at what
regions or wines are offered. The grape varietal used may (or may not) be listed next to the
wines in this type of list. This is not an issue for most wine from the US since the wine is usually
labeled by grape varietal, e.g., Chardonnay or Pinot Noir. The European wine industry,
however, tends to focus on the region and assume we know what grapes are grown. Even
though the principal grapes of Burgundy are Chardonnay and Pinot Noir, they won’t appear on
the bottles of Burgundy’s finest wines.

For an example visit: http://www.babbonyc.com/wine 09-1-09.pdf
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3. Progressive. This type of list is a relatively new approach that is organized by the flavor profile.
A typical category might be fruity whites or powerful reds and the wines in that category may be
ordered from mildest to fullest. This allows diners to look for the type of wine they enjoy and
then order options in the same flavor category. Your favorite grapes or countries may be located
in many different categories. Once you get the hang of these lists, they are tons of fun. They
don’t require any special knowledge of geography or grapes—just a knowledge what you like.

For an example visit: http://www.pfchangs.com/pdfs/Sample Wine list 2009.pdf

Now you should have a better understanding of the three most common ways that restaurants
organize their lists. The geographic and grape varietal lists will account for 80% of the lists
encountered, but the progressive list may be a growing trend. The next time you take an
important client (or that special someone) to dinner they will be impressed with your ability to

find the right wine in no time!

More Secrets to Ordering a Great Bottle of Wine Every Time!

* Ask the sommelier or server for suggestions. Most are eager to help and have tasted most (if not
all) of the wines on their list. Those of us who have chosen wine as a career enjoy drinking wine
every night but don’t necessarily have large budgets. Sommeliers and servers will know the best

bargains because that is what we are drinking at home!

» If you are on a budget but don’t want the client to know that, point out a wine in your price
range and then ask for an alternate suggestion. Any good server will recommend something

within $10 of the wine you pointed out. Don’t go for the least expensive bottle, however; look

Let Me Tell You How to Crack Open that Wine List...© 2009 The Wine Coach®. All rights reserved.

@The Wine Coach

Ly thewinecoach.com

Demystifying Wine One Glass at a Time...

Phone- 410-820-4212 m Web- www.TheWineCoach.com B Email- Laurie@thewinecoach.com

Page 4



for the second or third level wines. The lowest priced wines are actually marked up the most,

sometimes 4 or 5 times cost, whereas higher priced wines might only be marked up 2 times cost.

Let’s face it, we are not experts in French, Spanish or Italian but that doesn’t stop us from
enjoying the wine right? If you find a great wine you want to order but are afraid to pronounce
it, look for the Bin Number listed to the left of the wine. Many restaurants use these as a method
to organize their wine inventory. If the list does not list bin numbers, then point to the wine in

question and any astute server will get the message.

Resist the temptation to order the cult favorites like Opus One or other highly sought after wines
with name recognition. These wines are expensive because, like Gucci or Cartier, the brand’s
status is part of what you are paying for. Many times you can find wines that are similar in
quality for much less, especially if you are willing to try lesser know grape varietals or regions.

Ask your sommelier or server. They will be able to recommend the best buys.

Try to taste as much as you can at home or at free in-store tastings. Retail wines are usually only
marked up 30-50% over cost as opposed to the standard 2-3 times markup at a restaurant.
Experimenting at home will give you the experience to order great wine you’ll love when you

are out!
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I hope these secrets to ordering wine will come in handy at your next business
dinner or your next night out with friends. I'm sure everyone you're with will |
be very impressed with the wine list secrets you've discovered!

My goal is to demystify wine, one glass, one article and one event at a time. As | '
you may know, I combine my extensive knowledge of wine with my experience
as a life coach to create unique corporate, promotional and fundraising events. I
have earned a certificate in Viticulture and Vinification with the American
Sommelier Association and an Advanced Certificate with the Wine & Spirits Educatlon Trust
(WSET). I'm also a worldly wine professional whose extensive travels include visiting wineries and
vineyards in Italy, Australia, New Zealand, California, Oregon, Maryland and Virginia.

In addition to my extremely successful career as a The Wine Coach, I am the author of the award
winning book The Sipping Point: A Crash Course in Wine. I have my own weekly radio show
"Something to Wine About®" on WBAL 1090AM and write for columns in several fine magazines.

I look forward to helping you with your journey through the incredibly fascinating world of wines!
Cheers,

Laurie Forster, The Wine Coach®

P.S. 1- Aren’t you tired of looking for the “right” speaker for your next event or conference? Don’t
all those speakers at the National Speakers Association all start to sound alike? If you really want to

inspire and impress all your attendees, why not call The Wine Coach®! More info at
http://www.thewinecoach.com/speaking-corporate

P.S. 2- Want to read my BLOG or hear some of my radio segments and discover more fascinating
things about wine? You can at http://www.thewinecoach.com

P.S. 3- Interested in seeing some articles about The Wine Coach®? Check out my press page online
at http://www.thewinecoach.com/media-press
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