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Grape to Glass

l
__ A compilation by highly experienced wine sales and marketing
professional, Hans Raj Ahu uja, with remarkable work experience in the
Indian Wine market for domestlc and Intelnatlonal wines.
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From the desk of [ans Raj Ahu_ja, Chic{: Aclviscr, AWCI

(Contd. from Dec. 21 Issue) CHAPTER- 9

-
Rf-‘h} Two parts of Burgundy that are sometimes considered as separate regions are:

* Beaujolais in the south, close to the Rhdéne Valley region, where mostly red wines are made in a
fruity style that is usually consumed young.

e Chablis, Halfway between Cote d'Or and Paris, where white wines are produced on chalky soil
giving a more crisp and steely style than the rest of Burgundy.

There are two main grape varieties used in Burgundy — Chardonnay for white wines, and Pinot noir
for red. White wines are also sometimes made from Aligoté, and other grape varieties will also be
found occasionally.

Gustave Henri Laly, a renowned wine producer from Burgundy, supplied the French General Assem-
bly with his Montrachet produced at Mont Dardon around the turn of the 20th century.
Champagne: Champagne, situated in eastern France. I FRENCH WINE

Home to its major sparkling wine. Champagne wines

can be both white and rosé. A small amount of still wine CHAMPAGNE

is produced in Champagne.

Corsica: Corsica is an island in the Mediterranean the

wines of which are primarily consumed on the island

itself.

Tle-de-France: lle-de-France is not an official wine

region anymore. Yet it has a rich history related to grape

growing and winemaking and has recently been demon-

strating a revival of its viticulture.

Jura: Jura, a small region in the mountains close to Swit-

zerland where some unique wine styles. notably Vin

Jaune and Vin de Paille, are produced. It makes exten-

sive use of the Burgundian grapes Chardonnay and

Pinot noir, though other varieties are used. It also shares

cool climate with Burgundy.

Languedoc-Roussillon: Languedoc-Roussillon is the largest region in terms of vineyard surface and
production, hence the region in which much of France's cheap bulk wines have been produced.
Loire: Loire valley is a primarily white-wine region that stretches over a long distance along the Loire
River in central and western France, and where grape varieties and wi e style ry along the river.
Four sub-regions are situated along the river: ol 2 Mot et

e Upper Loire is known for its Sauvignon blanc.

e Touraine produces cold climate-styled white wines from Chenin

blanc and red wines from Cabernet Franc

* Anjou-Saumur is similar to the Tourain wines with respect to vari-

eties.

» Pays Nantais is situated closest to the Atlantic, and produces

white wines.

Normandy: Normandy is not an official wine region anymore. Yet

it has a rich history related to grape growing and winemaking and

g | has recently made efforts to revive the viticulture.

) Picardy: Picardy is not an official wine region anymore. Yet it has a rich h|story related to grape
P srowing and winemaking and this region is also demonstrating a revival of its viticulture.

To be contd. in Feb, '22 Issue)
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Mu”cd Winc ~ Ashish Sharma Ch. Head, Delhi, AWC]|

_ M ulled Wine is also been commonly Rnown as the Spiced Wine as the same is been
made with Red Wine and using of mulling spices and raisins. It is usually served fiot
and warm. Commonly served around the world during the Christmas, there are many
versions of mulled wine and can be used with various drinks and used as mixer.
There are different types of Mulled Wine,namely
1.Beaujolais: This young red wine from France is made from Gamay Noir and is gener

ally a juicy delight.

2.Merlot:This wines taste a lot of dark fruit along with some tobacco and mocha qualities
3. Zinfandel: Full of fruit almost to a fault, Zinfandelis a prime candid'ate for the mulled wine job
4.Riesling: little bit spicy

5. Tempranillo:its bit on peppery side

6.Shiraz

7.Touriga Nacional

Basic Recipe to Mulled Wine includes use of Wine with orang-
es, cinnamon, brandy and other mulled spices and some sweeten-
er for the taste.

Mulled Wine could be pronounced in different countries:
1.France it is called as vin chaud

2.Italy it is Rnown as vin brulé

3.Latvia, it is called Rarstvins (ot wine'). When out of wine,

it is prepared using grape (or currant) juice and Riga Black,
Balsam.

4.Lithuania, it is called glintveinas or RarStas vynas (‘hot
wine)).

5. Moldova and Romania, the vin fiert is made from red wine
with black pepper and honey.

6. Netherlands and Belgium, the drink is Rnown as bisschopswi-
jn (bishop's wine’)

Source: wikipedia, themanual

p _ [ - /J
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Wine Tasting and [Food Fairing chorts from a different dcpth
o ...
/ T 3 S idd Mehta (Mission head, Sr. Adviser, AW(CI)
l.f?' The passionate wine enthusiast who takes immense interest in not only recognis-

- =N ing the wine but equally vital, it's stories around. And above all, a self made chef

3 himself, enjoys sharing his food matching/pairing experiences. A treat, to go thru
{ his exhaustive observation notes, can't just say, "tasting notes’.
- Sidd Banerji, Editor

Wine Tasting

L
‘a

Bella Rouge

Oakwood Winery, though having been around for a relatively long time, hasn't
necessarily marketed its diverse range of wines as extensively as many other
bigger, long-established domestic wineries. But this is likely to change very soon.
Within their entry level range, there's Bella Rouge, a blend of Cabernet Sauvi-
gnon and Shiraz. Retailing at INR 600 a bottle, this is an excellent option for be-
ginners looRing to explore domestic red wines. While such blends are ubiquitous
within the Indian winemaRing scene, the unique vinification style makes this
_ e young wine stand out.

It is similar to many other such red wine blends, with a colour some-
where between ruby and garnet, light in body and with cherry-red
hues. There is quite a bit of rim variation, reflecting the wine's youth,
and wine from some bottles appeared a little legqy, which is a little
odd for a relatively low Abv of 12.5%.

On the nose, very fruity aromas of ripe berries and other mixed red
Sfruit abound, with some hints of spice. Though not overly layered or
complex, the bouquet has depth. On the palate, it is smooth and easily
drinkable right out of the bottle. There is a good amount of residual
sugar present here, which may appeal to beginners just getting ac-
quainted with red wine, especially since the wine has little or no as- J.
tringency, and very soft tannins.

Tastewise, Cabernet Sauvignon grown in the tropics dominates, with - = -

notes of ripe red and black cherries, some plum and possibly mixed ber-

ries. The spicier Shiraz character adds some green and peppery notes,

making this seem more like real wine than simply alcoholic grape juice. jLW O

BELLA
ROUGE

CARERNET SHIRM |

[

For all its simplicity, this young red wine blend is actually quite bal-

anced in taste, mouthfeel and acidity. O :
Decanting is not necessary, but having several different combinations
and permutations of aeration (15 minutes to 1 hour) and serving tem-
perature (from 16 - 25 degrees Celsius), while it does benefit from some N
breathing and resting, this wine is great right out of the bottle. Serv-

ing between 18-20 degrees with maybe a few minutes of swirling in ‘/4\/ ;Q

the glass is ideal.

_ Next Issue to cover, Food pairing by the author.
N Email: cydthesquyd@gmail.com Estd 2007
WY [nstagram ID: @cydthesquyd
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News from chions
Pune, West

Oakwood’s exclusive wine store & tasting room now open in Pune.

i Nessmmnn mpan
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A go[d'en acﬁtwement of courage, confidence and conviction.

It's a very big achievement. Do we have any other, Rnown to us, not to me. Except the one,just outside Cha-
teau Indage, Narayangaon.

Three cheers!! Oakwood.

News and photo courtesy- Divyanshu Dweveds, New Mumbai and Naresh, Oakwood, Mumbai.

Durgapur, East
Some of Wine Club Durgapur WRITIN G ON THE WALLS

members enjoying a party | At official meetings.. _

fosted 6y Master ~Chef | "Cast night we had Executive

Rakesh Gupta at fiis Culinary | Committee meeting of our cen-

Institute tonight. tre(BAI) and it was wine and

- Ashok Chandak, Durgapur, | wine. For a single point

agenda, we finished 3 bottles

of wine. Starting with Jacob's

Creek, continuing with Fratel- 1

li Red and finishing with

Fratelli Sparklin

ﬁsﬁoi{Cﬁgndal{witﬁ WE %%@é %Vm " C[uﬁ

Manju (taking the photo) Durgapur Members eRe Rk

son Raunak and daughter Sanjeev  Aggarwal, Asfiok Y g 8 ‘NE
in law Kamana. Chandak Ajit ~ Singh® S ™ ‘,\;; by

Kamboj andBAI Member,

A K Mishra.

Nasik, West

Offered a Wine barrel to Shri Sharad Pawarsaheb
as token of his birthday gift for his consistent
mva[uaﬁlé support to Indian wine industry.

: - Jagdish Holkar, Nasik,

I EETS Vo4 Issue01 Jan2022



News from chions
Nasik, West

Marvel from a master wine maRer of Nasik,

Jaydeep P Kudale an experienced, confident, author and an
entrepreneur. His one of the recent ones, maRes all of us
proud.

- Sidd Banerji, Editor

Happy to join AWCI group.

I am Yael GAI (the right and eazy way to write
my name) and I am the Golan Heights Winery In-
" ternational marReting manager, responsible for
winery export markets around the world.

We are the winery who is reaponsible for the quali-
ty revolution in Israel wine industry (40 years
ago)and I am happy to tell you it made such a dif-
ference that today we have wanderful tasty and
professional’ wine industry in Israel with many
great wines and wineries.

Tee[ free to ask about Israeli wines in general and Golan Heights winery in partzcu&zr I 'wzlf do my
best to answer.

Cheers - Le'Chaim Yael GAI, Israel
Mumbai, West Pune, West

With Kunal R L
Welcomel! Mbhetre, head of 3

Vishal FelB and s
Wad'_ﬁWd_ Navnath Bhag- ¥ 5

B Reveilo wines, | wat and Tarikul |
Mumbai. Hossen, S. fac- |
Manager - Key ulty members.
Accounts - Sidd, Editor

Thank you Sidd formaRing this connect possible. Your introduction fi-
nally led Oakwood to collaborate across 2 cities with Drifters.
- Sunetra, Oakwood, Mumbai

Same Day Delivery with #DriftersAtHome.

Home deliveries across Mumbai, Thane, Pune.

Also delivering to Navi Mumbai, Kalyan, Dombivali and PCMC.
*Available at Kandivali and Pune, selected outlets only.
ORDER NOW!

www.driftersbrews.com
WhatsApp us on
+918799827742 (Kandivali)

+917498926755 (Pune)
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One clag visit to Nashik with AW | team - Sailesh Harani

(Contd. from Dec. 21 Issue)

Nashik tour: 24" September 2021

«

I initially started with 9 types of wines, and soon asked my self: Why so mamny ?
reworked and decided to concentrate and work on 6 and then 5. Now I am seriousty
considering limiting my passion to 4 good quality wines !”- his words of wisdom.

It was a pleasure listening to him as he narrated his approach towards grapes, vine-
yard, varietals and absolute freedom which he has realized being a boutique winery
| player. You have great freedom to pursue what you love and believe IN. There isn't too
much pressure of numbers (which even if you achieve, Reep on rising )
He has even experimented on wine remaining
cloudy! It's like zen approach: Why fiddle with

wﬁat nature is trying to give your through grapes ! §

szfia Winery

8 Of this place has that homely, rustic charm. It has
NN fiat Gulzar sahab calls St &t = (saundhi si
eSS Kfiushbu) !

AV AshoR, ji and Jyotsana ji are a lovely couple and [
have 31fafd <ar wa: (“Atithi devo bhav”) in each

| & and every demeanor.
- N & B

NIPHA, |

s ﬂsﬁo@z is a mzcroﬁzo[ogzst who has 6een to }lntarctzca ___
¥ twice. He can easily have multiple sessions on various 8
| topics ranging from |
- Antarctica

Y - Dozens of books with exclusive tilt towards science
g We have our wine tasting in the Open!

Janaki their elder daughter (14 years ) is a Coffee barista
= and runs the coffee shop.
My bad luck is that my order of the house special remains
pending as there is NO power . We have our tour of the

. N  inery. Harvesting to bottling, everything is done by

ﬁam{ amf Surwade famz{y is passionately involved in each and every stage of wine
making.
Their magic mantra: wait, why push, just let the magic happen. They wait and try for
more clear wine!
‘Tﬁe ounger daughter is taking interest in making of sparkling wine!
ore Y | 1 promise myself to come and stay with them.

(‘Io be Contd...in Feb. 22 Issue)
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An AWC] FCPOl‘t ~ Sidd E)ancrji, [ ditor

French Vineyards Exploration

q-ﬁ‘an&s, Alexis Caraux, sommelier, trainer,wine seller from Loire Valley, for once
again your hour long smooth deliberation on 6,not much Rnown but of considerably hi
quality, French labels.

Champagne , Lucien Collard |
(Euro 30), Touraine Sauvignon(Euro 10), Solar Maceration(Euro 20), Domain des
Pothiers' Cote Roannaise(Euro 17), one Cabernet Franc(Euro 19)from Loire and the
6th., Cap NNord(Euro 30) a Syrah, famous of the region, of Crozes Hermitage, North
Rhone Valley. He finally offered a pack of one bottle each at a concessional price.
The session gets audience from various parts of the wine world, mainly from France, Europe and USA. He con-
ducts sale of such labels too, at the end of most of his wine Rnowledge sessions and those destinations are
within his supply regions.

VYesterday, his mid night(for India) session had our first Chapter Head, Overseas, Md. Arman from Abu
Dhabi, Shardha Singh, Chapter Head, Students, KolRata, sr. felb executive, Debraj from Coorg, K Taka,
India, all of AWCI, in his audience.

Glimpscs from far and wide

(With wines, it's an international bondage of families, friends and lovers.This section welcomes such

bhe 5!'P,
Station”

The Lip &
bgg;ermentab.'or?

Bet
ste Matters i
5 Machado, Mumbai

Our Alexis Caraux, France, host- e oers grew;Eg
ing a party in honour of his - Josep

mor. ' et )y ’

Qurgapur Te
Picnic,
Witie - Fous g
I Seasong
In photo Wine Ch:;:
Purgapur Members -

—
YEARS gack w nis Clup

WITH Prakash B
AND MAR’GEL- Jr 5
LUS AT Rapig B
CLue, Mumga,
WINE sHOow.

/' APEX Y
| WINE CLUB
. INDIA 4
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News from All |ndia Wine Producers Association

Brewingown fruit punch, Kerala aims high

M S VIDYANANDAN @T'Puram

KERALA may soon have its
own liquor and wines, made
from local fruits. The state gov-
ernment has set in motion ef-
forts for the production of fruit-
based liquor and wines, a
programme that would revolu-
tionise farming and tourism
sectors. The project is expected
to begin in the upcoming finan-
cial year.

As the government drafts its
new liquor policy, Excise Min-
ister M V Govindan said the

& WINE & LIQUOR [o

proposal for commercial pro-
duction of wine and liquor
from agricultural produce is

under active consideration
of the government. “Bev- 4 }3‘
erages with low or high #&
alcoholic content can be
manufactured from dif-
ferent crops which are
available in the state in
surplus. For instance, Feni or
beverages with lesser alcohol
content can be made from cash-
ew apple. The Beverages Corpo-
ration can handle this. It is a

b= |

;
e
|

-

Jeen, » ¢
L. “Thecooperative sector

>

is yet to take a final call.” he Wineries
told TNIE. He said the pro- inprivate
gramme will have a big impact sector

on the farming se d -
SSeCior. Itis learnt that

the government
will allow fruit-
based wineries
in the private
sector as well.
Units based on
fruits like
cashew apple,
pineapple and
plantain will be

_%‘ can be engaged in the

. procurement of fruits.
Large cold storage facili-
ties have to be built to
__ brocure the seasonal fruits
in large quantities. Ensuring
fair price for farmers is the
highl‘ight of the programme,”
he said, adding that the Kerala-
made products will have a glo-

viable plan and the government

bal market,

encouraged.

@ More on P4

|~ M

/qnotﬁer feather on Al India Wine Producers Association, after, N. Delhi, UP, Rajasthan,
Arunachal Pradesh, West Bengal and Maharashtra.
Cheers!! Jagdish HolRar, Ashwin Rodgruise, Sanjeev Paithankar and your team.

Tan 24. The new) !mh:"@. ™

ﬂopre;s :
\

A Cross COUI’ItI’y SCWiCC, maclc POSSi]’.’)IC OI"IIH }39 AWCI

& _. WEIGHTLOSS XTREME

W Favorites * Dinaz Vervatwala - 4m - (@

Thank you Ashok Chandak and Manju Chandak for
this beautiful wine bottle as a New Year gift.

It super important to balance out all that you eat
and drink and couple it with an active lifestyle.
There is no need to eliminate even alcoholic
beverages as long as it is in moderation. Strike that
balance in everything.

' APEX I8
| WINE CLUB
L INDIA

q-f:at was possible, ONLY by our ever
agile, spirited(with... Orwithout), sports-
man to the peak, AshoR and his wife
Manju of Wine Club Durgapur, W:B.

To wish amongst many, he did not miss
to honor his Yoga teacher of excellence,
another human of unique skill to bring in
new life, new spirit amongst her, nearing

' 3000 students/followers, Dinaz Vervat-

wala, now settled in Hyderabad.

To bridge his wish and the receiver, we
had our young energetic, man of innova-
tion and challenges, wine producer, the
one and only, from Telengana, Kishan
Padhapally and his already well Rnown
brand, ASAV.

Your Apex Wine Club India stood by,
to do the rest.

Art and Wine
Courtesy: Pat Kelley, Saatchi Art

Wine News Vol4 Issue01 Jan2022



ExPloring |srael

(KS, it was on 25" Jan. 7- 740pm. The first Zoom of the year,
80" Zoom of AWCL.

Yael GAI

International sales &
marketing manager
Golan Heights Winery.

Spoke
in the most simple words on her land, on her wines and
finally hinted their plans with Indian market.

As the seniors like Chief Adviser, AWCI, HR Ahuja, Advisers,
Gautam Banerjee, KolRata, Indranil Choudhury, Hyderabad [is-
tened with attention, it was very clear that Israel, as in many
other fields, has been putting classy efforts on their wines too. A
determined effort seems to be seriously on their total wine indus-
try,to emerge as yet another international contender.

h -

Yael and similar confident execu-
tives are most welcome to our ex- |
panding international wine  |§.
family, of around 1700+ and grow- =
ing wine contacts to avail our ser-
vice for increasing bilaters( rela-
tion..

Wine News Vol4 Issue01 Jan2022



VINEXFOINDIA (9-11 Dec. 2021)

History is made...
; ; The largest show so far, with wines, in India.
‘B AVINEXPO INDIA

Amidst such a unique show of India's super
strength in wine world, you hear the resonance
of the Clarion call of Jagdish Holkar, our Pres-
ident, All India Wine Producers Association,

Nasik/Mumbai, " 5K Cr. (650m) by 2026 "

The Creme de la Creme wine masters,leaders and experts of
India, shall be there, these 3 days, 9-11 Dec.

APEX
WINE CLUB

INDIA

Estd. 2018 A big salute to the organisers and participants of Vinexpo

India "21.

Salute to our father figure, one and only;internationally honoured, Cav.
Subhash Arora.

Salute to the panel members and speakers of Masterclasses.

Rajeev Samant, Magandeep Singh, Sarvesh Rumar, Dr.Suborno Bose,
Keith Edgar, Dr.Somu T, Sandeep Sharma, Ankur Chawla, Bunty
Singh, Alok Chandra, Ravi Joshi, Sharad Phadnis, Chinmaya Raja,
Deepak Bhatnagar, Vivek Chandramohan, Runal Raul, Priyanka Save,
Ashwin Rodrigues, Abhay Kewadkar.

&l ProWine
Thank you for making the first edition (gl
= of ProWine Mumbai a huge success.

v ee you inin

KKl OCTOBER 2022

Jio World Convention Centre (JWCC)
W\ﬁg&zm
| PresWWerin,
Grab the market place.
Reach me to reserve your space.
s Contact: Amit Sh

from Apex Wine Club India,

We are proud of you all. Regards and best wishes
WINE CLUB L am . 7 :
\ .- Mumbai and our 30+ pan India Chaprers; Associates.

Wine News Vol4 Issue01 Jan2022
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...the universal rca|it9

Sudhir Suryawanshi

2
@SS-S”ryaWanshi

i le at
Maha passes proposal 1o allow wine sal
supermarkets & walk-in stores .
ia nposa
A -ashtra Gabinet passed a propo R .
e L'u;_v.:.rma.'kole-. and walk-in stores. The R i
1 be over 1,000 SQUE
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N now buy wi
d supermarkets e

- -
Maharashtra's current policy allows the sale of wine only through liquor stores.

Mahaashira CM Lickdhay Thackeeay | Photo Credit: AN) Mumbai: The Cabinet of Maharashtra Chief o o o

Minister Uddhav Thackeray on Thursday
approved a policy to allow supermarkets and
stores to sell wine. State minister Nawab

Malik was reported as saying that
supermarkets and stores that have an area of
1,000 sguare feet or more will be allowed to

sell wine through a stall on their premises.

According to Malik, the move will benefit wine
producers as well as farmers in Maharashtra,

The aim of the government is also to boost
revenue from the move. It is expected that
revenue worth crores could be added to the

i o) state coffers from the decision. .
1 ; g e Following the decision, wine will soon be Maharashtra

available at s'uperrnarkets, general stores and walk-in stores that meet the minimum area criteria. for the first i govemmem has approved the 'shelf in ShOp' poifcy which
Ich,

me allows the g ?
) 3 ) : ale of
The state's current policy allows the sale of wine only through liquor stores, stores of more th Wine at SuUper
an 1000 square feet in <in. Lo TTATKets and gr
e feet in size grocery

Mews » Mumbai News

'This will help farmers and wineries': Maharashtra minister on sale of wine in supermarkets and stores
Radhika Aamaswamy | Special Correspondent
ﬂ Updated Jan 27, 2 1931157

"This step has been undertaken to help and enhance wine producers and farmers in the state. All small and medium wineries across the state will benefit from this," says Nawab Malik.

88  LET THE COUNTRY FOLLOW TOMORROW

INDIA
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Wine is [Fermented [ruit Juicc

‘7' o ﬂ[[ alcoholic beverages can be categorised broadly into:
w "- . \; Wine

Beer
Spirits
Liqueur
Spirits are further categorised into :
Whiskey
Rum
Vodka
Brandy
Tequila etc.

Spirits are obtained by distillation.
Beer is obtained by a brewing process where in the fermented

> . i
mash is treated at temperatures above 50 degrees centigrade. '

While wine is obtained by the natural or induced fermentation
where in the temperature is maintained at minimum possible and \
the fruit juice which fias been freshly gathered is allowed to fer- |4
ment away from light and oxygen.

The naturalness of all improprietery qualities are preserved in the
process. You drink the same liquid that has been extracted initial- |}

b.
So wine is basicaly a generic term defining the process of obtain- |
ing alcoholic beverage... Keeping it closest to the nature.

Ashok Chandak, Durgapur, WB
Founder, Ch'man, Wine Club Durgapur, W'B
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.. . We look forward to many more,
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National Advisers

PPK Mitter, Kolkata

Prakash Mirchandani, Mumbai
Ajay Gupta, Mumbai

Malay Kumar, New Delhi
Rajveer Bali, Bengaluru
Shiraz Doongaazi, Nagpur
Chinmaya Raja, Chennai
Mahesh Rao, Bengaluru
Ioseph Machado, Mumbai
Raj Ghuman, Akola

Shailesh Harani, Mumbai
pir. Yogesh Bhadane, Nasik
Abhay Kewadkar, Bengaluru
Rajesh Swarnakar, Guwahati
Varun Kapur, Delhi

Overseas Advisers

Eva Bellagamba, Italy
Sebastiana Romello, [taly
Anvay Sawant, France
Sreajith Menon, Seychelles
Nicolas Boissonneau, France
Amit Keval, France

Raohit, Maldives

Associate Wine Clubs
Nagpur Wine Club

Wine Club Durgapur
Akola Wine Club
Hyderabad Wine Society
Nashik Mectar Club, Masik

Rajasthan Wine and Spirit Club, laipur

Associated Social Groups

Mixalogist, Ralpur
Mixoliogist Chap 2, Raipur
Wine Talk Only, Murnbai
Wine & Spirit Forum, Nagpur
Let's Chat an wine, N. Delhi

Ladies Gr. Nagpur Wine Club, Nagpur

Contact:

Sidd Banerji, CEO
contact@apexwineclub
siddwine@gmail.com
+91 9321147797
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