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That unending search for the perfect wine flavor is what makes wine tasters keep looking to the as yet unmapped
horizons for something even more alluring and magical than what they have experienced. It is this quest for that
perfect brew which makes it possible to develop newer flavors.

To make wines, require a lot of patience, knowledge of the intricacies involved and the touch of an artist on the
part of brewer to be able to carry out the task as it should be. The steps involved are described as below:

1. Picking up the right kind of grapes is the very first step in winemaking. Usually, Merlot, Cabernet Savignon and
Cabernet Franc are some of the grape varieties which are used for making many type of wine. They have to be
grown, protected and harvested before proceeding further.

2. These grapes are then crushed with the help of either manual crushing or mechanical crushing with latter being
more popular with a majority of brewers. In olden times, only manual crushing pressing of grapes was possible
which is used even today at some places.

3. Then sugar is added to sweeten the juice and start with the flavoring process. The darker wines and white
wines are treated differently during fermentation in keeping with the kind of results one is seeking to achieve.

4. Wines are finally barreled up in oak barrels and stored for three years to let the flavors enhance properly, Oak
barrels are thought to lend a unique aroma to the wines which is why this very material is used in storage. After
completion of three years, wines are bottled up and supplied for sale. Some of the wineries choose to bottle up
their wines right away after flavoring.

To watch the process of wine making in all its details is a very fascinating experience in itself. It is perhaps one of
the aspects which makes wine making such an exclusive profession as well. You have to be careful with the steps
and the results achieved at every stage of the process and keep track of all the progress being made without
losing even an iota of your patience. But at the end of the day, it is perhaps worth the effort which goes into
making these wines.

Just one such unique wine which stands apart for its luxurious feel and flavor is Principato, one of the best
available Italian wines to date. What makes it that much extra special is the fact that is very economical as well.
What started as a creative range of wines in Tre Venzie of Italy in 1978 has today grown into one of the most
sought after wine blends in the world today.

If you prefer but a light vein of wining, Verdi wine could be just the right choice for you. Offering an exquisite fruity
flavor, Verdi wine is composed such that it includes only 5% of alcohol which makes it an excellent starter in terms
of wining. It offers a refreshing change from wines with relatively heavier palate and rich alcohol contents that
adds to the charm of this brew in a novel manner.

Verdi wine is definitely acceptable to all wine drinkers who can appreciate a fruity touch to their wines and is a
good starter for a wine-drinking evening. If you are planning a cocktail and you are unsure of the kind of wines
that would go down well with everyone, Verdi wine is a must in your selection.

One must always make sure that the wine being selected is coming from a reputed winery to not lose out on the
authentic feel of the flavor. Rombauer is just one such vineyard in Napa Valley, California which is known to
produce some of the most exquisite wines in the region. The vineyard was established by Rombauer family in
1982 and continues to delight wine connoisseurs from all over with its world-class offerings.

The philosophy of Rombauer wines is simple enough, to let everyone indulge in the finer side of wining with but
breathtaking variety of offerings to satisfy the most passionate of wine lovers. The rare finesses and exquisiteness
of Rombauer wines has been achieved by getting closely involved with the whole process of wine making with an
effort to bring a much-needed personal touch to each of the creations.

As a wine enthusiast, Jade Varnes always recommend that you select the right wine for the right

occasion or meal in order to get the best out of the wines. As an avid collector, she has in her collection

wines such as plumpjack, cakebread cellars, principato, Rombauer, malbec, opus one and so on, just to list a few.
For more information on the different wines available, visit wineaccess.com
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