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Chapter 3 Gastronomic Identity: The Effect of the Environment and Culture on Prevailing Components, Texture and, Flavors in Wine and Food



Chapter 3 Outline • Aperitif: How should menus and wine lists be organized? • The Environment • Wine: The Impact of Geography and Climate • Culture



• History and Ethnic Diversity • Trial & Error, Innovations, and Capabilities • Gastronomic Identity • Old World and New World



Chapter 3 Key Concepts • • • • • • • •



Heat Summation Units Climate zones Flavor Profiles Macro-Climates, Meso-Climates, and Microclimates Appellations American Viticultural Areas Terroir Classic Wine and Food Marriages



The Organization of Menus and Wine Lists • Overall menu and wine list = five main components: presentation, pattern, structure, pricing, and other general requirements. • Organization: by region or traditional classification. • Presentation: style of font, font size, size of the physical menu, style, color, layout, and descriptions. • Pattern: outline of item categories, location of items, special presentations styles, menu or wine list types, and the degree of choice of items.



Menus and Wine Lists Continued • Structure: regional appeal of the menu, variety in price range levels, and meal periods. • Pricing: pricing methodology, and pricing psychology issues. • Other general: aesthetic factors, the ability to produce the type of service needed, and price elasticity of items consistently. • Should reflect the needs of both internal and external customers. • Wine list : minimizes customer intimidation, environment of customer engagement, value-added education, and to create a sense of curiosity. -> different examples of wine lists



The Key Elements of The Gastronomic Identity Concept The concept of gastronomic identity illustrates the influences of • the environment (geography and climate) • and culture (history and ethnic influences) on prevailing taste components, textures and flavors in food and drink. • Gastronomic identity has great consequences for successful wine tourism, culinary tourism and the introduction of history as a value-added feature of these tourism products.



Elements that define Culinary Identity Geography



History



Dominant Ingredients



Recipes



Ethnic Diversity



Techniques Presentation



Prevailing Flavors



Culinary Etiquette



Source: R. Danhi. “What is Your Country’s Culinary Identity? Culinology Currents (Winter 2003): 4-5.



Gastronomic Identity Culture History Ethnic Diversity Trial & Error Innovations Capabilities Traditions Beliefs Values



Environment Geography Climate Macro/Meso/Micro-Climates Indigenous Products Profitable Adaptability of New Products



Gastronomic Identity Flavor Profiles Etiquette Recipes Fusion of Ingredients/Techniques Classic Wine and Food Marriages Climate Zones Old World & New World Styles



The Impact of Climate Zones On Wine Characteristics Climatic factors impact fruit ripeness, acidity levels, alcohol levels, tannin, and flavors. Cool Regions: • Often result in white wine flavors of apples and pears (cool climate tree fruits). • Create red wine aromas and flavors that can be described as red fruits like cranberries, red currants or red cherries.



Climate Zones Continued Moderate Regions • Result in flavors such as citrus, peaches, apricots, nectarines or melons for white wines and black cherries, black currants, plums or blueberries for red wines. Warm Regions: • Results in white wines that have tropical fruit flavors such as mangos, pineapple, papayas, guavas or bananas. • Produce red wines that can take on flavors of dried and heavier fruits like raisins, figs or prunes.



Climate Terms Defined • Macro-climate – the climate of an overall region. • Meso-climate – the local climate of a whole vineyard. • Micro-climate – the climate specific to an individual plot within a vineyard.



Heat Summation Units • Calculated as the total number of days when the average temperature is greater than 50 F (10 C). • This is based on a 10-year average of temperatures • If an average was 70 F (70 -50 = 20), this would provide 20 “degree days” per day. • The coldest regions are about 1,700 degree days and the warmest of 5,200 degree days (calculated in Fahrenheit) .



Degree-Day Equivalents in Celsius and Fahrenheit Region



Celsius Heat Fahrenheit Heat Summation Units Summation Units



I



≤ 1390



≤ 2500



II



1391-1670



2501-3000



III



1671-1940



3001-3500



IV



1941-2220



3501-4000



V



≥ 2221



≥ 4001



Source: R.S. Jackson. “Wine Science, 2nd ed.” (2000, San Diego, CA: Academic Press).



Climate Zones Based On Heat Summation Units • Region 1: climate zones less than 2,500 units. • New World Examples: Willamette Valley (OR), Tasmania. • Old World Examples: Champagne, Baden.



• Region 2: 2501and 3000 units. • New World Examples: Niagara Peninsula, Adelaide Hills. • Old World Examples: Hermitage, Piedmont.



Climate Zones Based On Heat Summation Units Continued • Region 3: 3001 and 3500 units. • New World Examples: Red Mountain (WA), Margaret River (AUS). • Old World Examples: Rhone region, Tuscany. • Region 4: 3501 and 4000 units. • New World Examples: San Joaquin, Sicily. • Old World Examples: Rioja, Ribera Del Duero. • Region 5: 4001 or more. • New World Examples: Stanislaus, South Plains. • Old World Examples: Calabria, Sherry.



The Role of Appellations • •



• • •



Refers to the location where agricultural products are grown. Sanctioned by a government or trade association to define procedures in order to “guarantee” quality and genuineness. A wine appellation may be a large region or a single vineyard. Stated on a wine bottle label and refers to the specific geographic location. An example would be the official French system of appellation d’origine controlée.



Appellations Europe / New World Italy DOCG DOC IGT Vino da tavola



Spain DOCa DO Vinho de la tierra Vinho de mesa



USA AVA (American Viticultural Area)



France AC/AOC Vin de pays Vin de table



Austria DAC Wachau Federspiel Steinfeder Smaragd Switzerland DOC Vino da tavola Vin de table



Germany QmP QbA Landwein Tafelwein Australia GI (Geographical Indications)



The Definition of Terroir Terroir can be defined as: “an umbrella term for a subtle interaction of natural factors and human skills that define the characteristics of each wine-growing area”.



Trade’s Impact on Wine Identity • •



•



•



Trade is an element that impacts gastronomic traditions. Traveling winemakers and roving viticulturists have created a blurring of the lines between Old and New World wine industries. There are more joint production adventures between the New World and the Old World than ever before. Therefore regional wine identities are constantly changing.



Which Countries are New World and Old World?



Which Countries are New World and Old World? •



•



New World: U.S., Australia, Argentina, Canada, Chile, New Zealand, and South Africa. Old World: Europe – France, Italy, Spain, Germany, Greece, Hungary, Austria and Switzerland.



Cool Climate and Old/New World Traditions • • • •



Growing Season: cool/less sunny Wine Fruit Style: lean White Wine Fruit Flavors: apple/pear Red Wine Fruit Flavors: cranberries, redcurrants, red cherries • Overall Wine Style: subtle/elegant • Old World Examples of Wine and Food Matches: Red Burgundy with Boeuf Bourguignon, Sancerre and Goat Cheese. • New World Examples of Wine and Food Matches: Oregon Pinot Noir and Wild Salmon, New Zealand Sauvignon Blanc and a fusion of influences.



Moderate Climate and Old/New World Traditions • Growing Season: temperate/moderately sunny • Wine Fruit Style: ripe/juicy • White Wine Fruit Flavors: citrus, peaches, apricots, nectarines, melons • Red Wine Fruit Flavors: black cherries, black currants, plums, blueberries, blackberries • Overall Wine Style: medium intensity • Old World Examples of Wine and Food Matches: Beaujolais and Salade Lyonnaise, Barolo and Tagiatelle. • New World Examples of Wine and Food Matches: Buttery Chardonnay with Dungeness Crab, Zinfandel with Grilled anything.



Warm Climate and Old/New World Traditions • Growing Season: warm/very sunny • Wine Fruit Style: overripe/lush • White Wine Fruit Flavors: mangos, pineapples, papayas, guavas, bananas • Red Wine Fruit Flavors: figs, raisins, prunes • Overall Wine Style: bold/intense • Old World Examples of Wine and Food Matches: Nero d'Avola and Spaghetti with Meat Sauce. • New World Examples of Wine and Food Matches: Shiraz with Grilled Pepper Steak, Malbec with Beef Empanadas.



Homework • Read chapter 1, 2 and prepare chapter 3 for next week • Memorize the perceptions of sweetness, acidity, bitterness and tannins • Taste 1 white wine / 1 red wine and write a detailed tasting notes according to WSET Systematic Tasting approach Level III. We will discuss your work in class (What food would you recommend to the wines, why?)



Homework • Read Chapters 5 and 6 and be prepared for review in class • Identify all four elements your tongue can taste and where on the tongue are they tasted?
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