LESSON ONE

“WINE CLASS 101™ Smns with the basics inWine Tasting!
From properhy wcorking and decanting wine to correct wine storage and more!

Fhca fessom featimes:

+ Qpening wing + TASTE - & Aspects wo tasting * Types of ghsses
= Warkous carafes = QPIMICHM - Formubiting an opinlen « Wine tasting sequences
* LOOK - Color chart * Champagne » Swestness * BIOrige EMPLratures

+ SMELL = Mose distance, swirl, saiff arsd mose!




