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WineCLINIC

What’s the role of acidity in 

a wine?

Acidity comes from tartaric 
acid and smaller amounts of 
malic acid in the wine. 

Some wines are naturally 
high in acidity, like Riesling, 
Sauvignon Blanc and many 
northern Italian red wines, 
while others are not, like 
Sémillion and Syrah (Shiraz). 
Cooler climates tend to 
produce grapes with higher 
acidity levels than the same 
grape varieties grown in 
warmer climates because the 
cool climate allows the grapes 
to ripen while still preserving 
their acidity. 

Acidity also helps wine 
age. Finally, high acidity is 
prized in white wines for the 
fresh and lively characteristics 
it adds, and in sweet wines for 
providing the structure and 
clarity needed to balance out 
the sugar. 

What is an aromatic wine? 
Aromatic wines refer to a 
category of white grapes 
that produce wines with 
stronger, more enticing 
aromas than other wines. 
These pronounced aromas 

come from the grape itself. 
These wines are often light 
and refreshing, although 
their aromas can be 
complex and beguiling.

Classic aromatic grape 
varieties include Riesling, 
Viognier, and most of all, 
Gewürztraminer. There are 
also semi-aromatic varieties, 
whose aromatic intensity 
varies according to where 
they are grown, such as 
Pinot Gris which produces 
intense aromas when it’s 
grown in the Alsace region 
of France, where it develops 
intense honey, nut and floral 
characteristics. Chardonnay 
is a classic example of a non-
aromatic wine. 

How long does wine last 

once the bottle is opened?

Oxidation, which begins as 
soon as the cork is pulled, 
is the enemy of wine. 
Refrigeration will slow 
oxidation, but it doesn’t stop 
it altogether. You can drink an 
opened bottle for about three 
days before it starts to fade. 
If you transfer the leftovers 
to a smaller bottle (where 
less surface area is exposed to 

oxygen), you might get some 
extra mileage out of it. Some 
people can stretch it to a week. 
Personal taste and frugality are 
the reasons behind it. 

Which is the most important 

wine region in the world?

Bordeaux in southwestern 
France is one of the world’s 
most famous wine regions, 
with the most sought-after 
wines. The main red varieties 
are Cabernet Sauvignon, 
Cabernet Franc and Merlot, 
while the white varieties 
are Sauvignon Blanc and 
Semillon. Bordeaux has a 
moderate, maritime climate 
with long, warm autumns 
that provide ideal growing 
conditions for these grape 
varieties. The region is 
situated around the Gironde 
estuary where the Garonne 
and Dordogne rivers meet 
and flow into the Atlantic. 
Full bodied, with high acidity, 
and strong tannins, the red 
wines are the most popular. 

Wine bottles rarely come 

with an expiry date. What  

are the reasons a wine 

doesn’t expire?

Wines may not “expire” but 
they do deteriorate. Wines 
that are not meant for 
ageing lose their flavours 
when they are past their 
prime, or they may become 
oxidized because their 
storage conditions have 
been compromised. They 
lose their varietal character 
and taste generic and flat. 
However unpleasant, they 
won’t make you sick or go 
bad like milk that is left 
unrefrigerated. Wines don’t 
spoil because the alcohol  
in wine acts like a 
preservative and prevents 
the growth of pathogens. 
— RKS
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