Chapter 2: Foundations of Wine Knowledge - Multiple Choice Questions
1. Where is the earliest evidence of winemaking traced back to?
· A. France
· B. Italy
· C. Present-day Georgia and Armenia
· D. Spain
2. Which ancient civilization integrated wine deeply into religious and social rituals?
· A. Greeks
· B. Egyptians
· C. Romans
· D. Persians
3. Which event legitimized New World wine regions on a global scale?
· A. Phylloxera Epidemic
· B. The 1976 "Judgment of Paris"
· C. The Renaissance Period
· D. Prohibition
4. What impact did Prohibition (1920–1933) have on the American wine industry?
· A. Increased wine quality
· B. Encouraged viticulture expansion
· C. Halted commercial winemaking and caused vineyard abandonment
· D. Introduced stricter wine classification systems
5. Which grape part contains tannins, pigments, and aromatic compounds?
· A. Pulp
· B. Skin
· C. Seeds
· D. Stems
6. What role do grape seeds play in wine production?
· A. Enhance color intensity
· B. Introduce bitter tannins and phenolic complexity
· C. Reduce alcohol content
· D. Increase sugar concentration
7. Which vineyard training system is commonly used in cooler climates to maximize sun exposure?
· A. Gobelet
· B. Vertical Shoot Positioning (VSP)
· C. Geneva Double Curtain (GDC)
· D. Guyot
8. What is a primary characteristic of organic viticulture?
· A. Use of synthetic fertilizers
· B. Elimination of artificial pesticides and herbicides
· C. Exclusive use of biodynamic principles
· D. Increased mechanization in harvesting
9. Which viticultural challenge requires solutions such as wind machines and sprinkler systems?
· A. Soil erosion
· B. Frost Protection
· C. Irrigation efficiency
· D. Vine trellising
10. What aspect of terroir is influenced by elevation, slope, and vineyard orientation?
· A. Soil composition
· B. Climate classification
· C. Topography
· D. Biodiversity
11. Which soil type is commonly associated with mineral-driven wines like Chablis?
· A. Clay
· B. Sandy
· C. Limestone
· D. Volcanic
12. What is the primary purpose of fermentation in winemaking?
· A. Extract tannins
· B. Convert grape sugars into alcohol
· C. Remove unwanted acidity
· D. Preserve freshness
13. Which winemaking method involves a secondary fermentation in the bottle?
· A. Tank Method
· B. Traditional Method
· C. Carbonic Maceration
· D. Transfer Method
14. Which sparkling wine production method is commonly used for Prosecco?
· A. Traditional Method
· B. Charmat (Tank) Method
· C. Ancestral Method
· D. Natural Winemaking
15. What is bâtonnage?
· A. A technique to prevent oxidation
· B. Stirring of lees to enhance texture
· C. A style of extended maceration
· D. A method of organic viticulture
16. Which winemaking technique softens acidity by converting malic acid to lactic acid?
· A. Cold Stabilization
· B. Malolactic Fermentation
· C. Flash Pasteurization
· D. Extended Maceration
17. Which filtration method provides the highest level of clarity in wine?
· A. Coarse filtration
· B. Sterile filtration
· C. Natural sedimentation
· D. Batonnage
18. What is a common reason for decanting red wine?
· A. Reduce alcohol content
· B. Separate sediment and aerate the wine
· C. Preserve sparkling qualities
· D. Increase acidity
19. Which classification system regulates grape varieties and vineyard practices in France?
· A. DOCG
· B. Appellation d’Origine Contrôlée (AOC)
· C. AVA
· D. DOCa
20. What type of climate typically produces wines with higher acidity and crisp flavors?
· A. Hot desert
· B. Warm Mediterranean
· C. Cool climate
· D. Humid tropical
21. Which wine region is known for high-altitude vineyards that produce grapes with vibrant acidity?
· A. Napa Valley
· B. Bordeaux
· C. Mendoza, Argentina
· D. Barossa Valley
22. What impact does oak barrel aging have on wine?
· A. Increases acidity
· B. Reduces alcohol content
· C. Adds flavors like vanilla and spice while softening tannins
· D. Speeds up fermentation
23. Which wine service practice ensures optimal guest experience?
· A. Serving all wines at room temperature
· B. Using appropriate glassware for different wine styles
· C. Decanting all white wines
· D. Avoiding aeration for all wines
24. What is a key factor in successful food and wine pairing?
· A. Choosing the highest alcohol wine
· B. Matching wine weight and intensity with food
· C. Only pairing wine with red meats
· D. Always choosing the driest wine
25. Which type of wine aging method is most effective for preserving fresh fruit flavors?
· A. Oak Barrel Aging
· B. Stainless Steel Tank Aging
· C. Oxidative Aging
· D. Bottle Aging for 20+ years

Answer Key
1. C
2. B
3. B
4. C
5. B
6. B
7. B
8. B
9. B
10. C
11. C
12. B
13. B
14. B
15. B
16. B
17. B
18. B
19. B
20. C
21. C
22. C
23. B
24. B
25. B

