Italian Wines Questions (Set I)
1. What is Italy’s most widely planted white grape?
A. Verdicchio
B. Pinot Grigio
C. Trebbiano
D. Fiano
2. Which Italian classification denotes the highest level of quality control?
A. IGT
B. DOC
C. DOCG
D. VdT
3. What is the primary red grape of Abruzzo?
A. Nebbiolo
B. Aglianico
C. Montepulciano
D. Sangiovese
4. What wine is considered the top-tier DOCG expression of Abruzzo’s Montepulciano?
A. Montepulciano d’Abruzzo DOC
B. Cerasuolo d’Abruzzo DOC
C. Montepulciano Colline Teramane DOCG
D. Rosso Piceno DOC
5. What style is Cerasuolo d’Abruzzo?
A. Sparkling red
B. Fortified white
C. Rosé
D. Sweet dessert
6. What DOCG wine from Campania is known as the “Barolo of the South”?
A. Taurasi DOCG
B. Falanghina del Sannio DOC
C. Greco di Tufo DOCG
D. Fiano di Avellino DOCG
7. Which white grape is the base for Greco di Tufo DOCG wines?
A. Fiano
B. Greco
C. Trebbiano
D. Malvasia
8. What grape dominates the wines of Aglianico del Vulture in Basilicata?
A. Nero d’Avola
B. Aglianico
C. Montepulciano
D. Sangiovese
9. What soil type defines Aglianico del Vulture’s minerality?
A. Alluvial
B. Volcanic
C. Calcareous clay
D. Marine sandstone
10. What is the name of Basilicata’s only DOCG wine?
A. Terre dell’Alta Val d’Agri
B. Grottino di Roccanova
C. Aglianico del Vulture Superiore
D. Vulture Rosso
11. Which red grape dominates production in Calabria’s Cirò DOC?
A. Nero d’Avola
B. Sangiovese
C. Gaglioppo
D. Montepulciano
12. Which Calabrian DOC produces dessert wines from sun-dried Greco Bianco grapes?
A. Melissa DOC
B. Cirò DOC
C. Greco di Bianco DOC
D. Terre di Cosenza DOC
13. Which grape is shared across Campania and Basilicata for age-worthy reds?
A. Montepulciano
B. Aglianico
C. Primitivo
D. Sagrantino
14. What white wine from Campania is traditionally made using metodo classico with 36 months on lees?
A. Falanghina
B. Greco di Tufo Spumante
C. Fiano Passito
D. Trebbiano Frizzante
15. What white grape is considered Campania’s most aromatic and structured?
A. Falanghina
B. Fiano
C. Greco
D. Coda di Volpe
16. What style is Albana di Romagna DOCG traditionally known for?
A. Sparkling red
B. Rosé
C. Sweet white
D. Light red
17. Which grape is used to produce Pignoletto wines in Emilia-Romagna?
A. Verdicchio
B. Grechetto
C. Pignoletto
D. Trebbiano
18. What sparkling red wine is Emilia best known for?
A. Brachetto
B. Lambrusco
C. Frappato
D. Dolcetto
19. Which of these is not a recognized DOC for Lambrusco?
A. Lambrusco Grasparossa di Castelvetro
B. Lambrusco Salamino di Santa Croce
C. Lambrusco Bianco di Modena
D. Lambrusco di Sorbara
20. What DOC in Emilia-Romagna blends Barbera and Bonarda in both still and sparkling styles?
A. Sangiovese di Romagna DOC
B. Lambrusco di Sorbara DOC
C. Gutturnio DOC
D. Colli Bolognesi DOC
21. What is the main red grape of Romagna?
A. Nebbiolo
B. Sangiovese
C. Barbera
D. Lambrusco
22. Which Friulian white grape is frequently made into orange wine?
A. Sauvignon Blanc
B. Ribolla Gialla
C. Friulano
D. Pinot Grigio
23. What Friulian DOC is best known for its terroir-driven white wines and late-harvest Picolit?
A. Carso DOC
B. Friuli Grave DOC
C. Colli Orientali del Friuli DOC
D. Collio DOC
24. Which Friuli DOCG specializes in sweet wines from the Picolit grape?
A. Ramandolo DOCG
B. Picolit DOCG
C. Friuli Isonzo DOC
D. Grave del Friuli DOC
25. What is the typical profile of Friulano wines?
A. Sparkling and floral
B. Full-bodied and oaked
C. Crisp with almond, pear, and white flower
D. Botrytized and sweet
26. Which Friuli producer is internationally known for amphora-aged orange wines?
A. Jermann
B. Livio Felluga
C. Josko Gravner
D. La Scolca
27. What red grape from Friuli yields peppery, high-acid wines with moderate body?
A. Schioppettino
B. Merlot
C. Nero d’Avola
D. Barbera
28. What is the production method used for most Lambrusco wines?
A. Carbonic maceration
B. Metodo Classico
C. Charmat (Tank) method
D. Ancestral method
29. What white grape dominates plantings in Friuli’s Collio DOC?
A. Chardonnay
B. Pinot Grigio
C. Sauvignon Blanc
D. Friulano
30. Which Friuli producer is known for ultra-limited, highly collectible wines?
A. Miani
B. Emidio Pepe
C. Elena Fucci
D. Quintarelli

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

Italian Wines Questions (Set II)
1. Which DOCG in Lazio requires a minimum of 90% Cesanese?
A. Frascati Superiore
B. Cannellino di Frascati
C. Cesanese del Piglio
D. Est! Est!! Est!!!
2. What grape dominates Colli di Luni Vermentino DOC wines in Liguria?
A. Pigato
B. Vermentino
C. Albarola
D. Bosco
3. Which Lombardy DOCG requires at least 18 months of lees aging for non-vintage sparkling wines?
A. Valtellina Superiore
B. Franciacorta
C. Oltrepò Pavese Metodo Classico
D. Lugana
4. Verdicchio di Matelica Riserva DOCG is primarily associated with which region?
A. Marche
B. Molise
C. Lombardy
D. Liguria
5. Tintilia del Molise DOC is made from which grape?
A. Montepulciano
B. Aglianico
C. Tintilia
D. Sangiovese
6. Which soil type is most associated with Lazio’s Frascati DOCG wines?
A. Volcanic
B. Granite
C. Sandstone
D. Clay
7. What is the primary grape in Rossese di Dolceacqua DOC (Liguria)?
A. Rossese
B. Dolcetto
C. Sangiovese
D. Barbera
8. Sforzato di Valtellina DOCG is made using which production method?
A. Passito (dried grapes)
B. Carbonic maceration
C. Charmat method
D. Amphora aging
9. Lacrima di Morro d’Alba DOC is known for its:
A. Floral and red berry aromas
B. High tannins and spice
C. Citrus and saline notes
D. Sweet, honeyed profile
10. Which region produces Cerasuolo di Vittoria DOCG?
A. Sicilia
B. Piedmont
C. Marche
D. Lombardy
11. What is the minimum aging requirement for Barolo DOCG?
A. 24 months
B. 38 months
C. 12 months
D. 60 months
12. The “galestro” soil of Tuscany is most similar to which soil type in Lazio?
A. Volcanic
B. Marl and limestone
C. Sandy loam
D. Granite
13. Which grape is used to make Passito di Pantelleria?
A. Zibibbo (Muscat of Alexandria)
B. Nero d’Avola
C. Grillo
D. Carricante
14. What distinguishes Franciacorta DOCG from Prosecco DOCG?
A. Traditional method vs. Charmat method
B. Use of Chardonnay vs. Glera
C. Both A and B
D. Neither A nor B
15. Which DOCG in Marche is made from Montepulciano?
A. Conero
B. Verdicchio dei Castelli di Jesi
C. Rosso Piceno
D. Lacrima di Morro d’Alba
16. The “crasse de fer” soil is associated with which region?
A. Pomerol (Bordeaux)
B. Etna (Sicilia)
C. Valpolicella (Veneto)
D. Barbaresco (Piedmont)
17. Which Ligurian DOC specializes in white wines from Bosco, Albarola, and Vermentino?
A. Rossese di Dolceacqua
B. Cinque Terre
C. Colli di Luni
D. Riviera Ligure di Ponente
18. What is the primary grape in Gavi DOCG?
A. Cortese
B. Arneis
C. Moscato
D. Trebbiano
19. Which Lombardy wine is nicknamed the “Barolo of the Alps”?
A. Franciacorta
B. Valtellina Superiore
C. Sforzato di Valtellina
D. Lugana
20. Biferno DOC in Molise is a blend of:
A. Montepulciano and Aglianico
B. Sangiovese and Merlot
C. Nebbiolo and Barbera
D. Tintilia and Bombino
21. Which Sicilian DOCG is a blend of Nero d’Avola and Frappato?
A. Etna Rosso
B. Cerasuolo di Vittoria
C. Marsala
D. Alcamo
22. What is the primary white grape in Verdicchio dei Castelli di Jesi DOCG?
A. Trebbiano
B. Verdicchio
C. Malvasia
D. Grechetto
23. Which Piedmont DOCG requires a minimum of 38 months of aging?
A. Barbaresco
B. Barolo
C. Gattinara
D. Gavi
24. The “Metodo Classico” production method is used for which Lombardy DOCG?
A. Franciacorta
B. Oltrepò Pavese
C. Both A and B
D. Neither A nor B
25. Which region is home to Lunae Bosoni, a top producer of Vermentino?
A. Liguria (Colli di Luni DOC)
B. Marche (Conero DOCG)
C. Sicilia (Etna DOC)
D. Piedmont (Roero DOCG)
26. What grape is used for Moscato d’Asti DOCG?
A. Moscato Bianco
B. Cortese
C. Arneis
D. Nebbiolo
27. Which DOCG in Lombardy produces passito-style Nebbiolo wines?
A. Valtellina Superiore
B. Sforzato di Valtellina
C. Franciacorta
D. Oltrepò Pavese
28. The volcanic soils of Mount Etna are most associated with which grape?
A. Nero d’Avola
B. Nerello Mascalese
C. Frappato
D. Grillo
29. Which Marche DOCG requires a minimum of 90% Verdicchio?
A. Conero
B. Verdicchio di Matelica Riserva
C. Rosso Piceno
D. Lacrima di Morro d’Alba
30. What is the primary grape in Est! Est!! Est!!! di Montefiascone DOC?
A. Trebbiano
B. Malvasia
C. Cesanese
D. Grechetto

Answer Key
1. C. Cesanese del Piglio
2. B. Vermentino
3. B. Franciacorta
4. A. Marche
5. C. Tintilia
6. A. Volcanic
7. A. Rossese
8. A. Passito (dried grapes)
9. A. Floral and red berry aromas
10. A. Sicilia
11. B. 38 months
12. B. Marl and limestone
13. A. Zibibbo (Muscat of Alexandria)
14. C. Both A and B
15. A. Conero
16. A. Pomerol (Bordeaux)
17. B. Cinque Terre
18. A. Cortese
19. B. Valtellina Superiore
20. A. Montepulciano and Aglianico
21. B. Cerasuolo di Vittoria
22. B. Verdicchio
23. B. Barolo
24. C. Both A and B
25. A. Liguria (Colli di Luni DOC)
26. A. Moscato Bianco
27. B. Sforzato di Valtellina
28. B. Nerello Mascalese
29. B. Verdicchio di Matelica Riserva
30. B. Malvasia

Italian Wines Questions (Set III)
1. Which grape is used to make Passito di Pantelleria DOCG in Sicily?
A. Nero d’Avola
B. Zibibbo (Muscat of Alexandria)
C. Frappato
D. Grillo
2. Trento DOC sparkling wines are primarily made using which method?
A. Charmat
B. Traditional Method (Méthode Champenoise)
C. Ancestral
D. Carbonation
3. Brunello di Montalcino DOCG must be made from which grape?
A. Sangiovese
B. Nebbiolo
C. Montepulciano
D. Cabernet Sauvignon
4. Blanc de Morgex et de La Salle DOC in Valle d’Aosta is made from:
A. Prié Blanc
B. Petit Rouge
C. Fumin
D. Nebbiolo
5. Amarone della Valpolicella DOCG uses which unique production method?
A. Appassimento (drying grapes)
B. Carbonic maceration
C. Amphora aging
D. Solera system
6. Which soil type is most associated with Tuscany’s Chianti Classico DOCG?
A. Volcanic
B. Galestro (marl and limestone)
C. Sandy loam
D. Granite
7. Sagrantino di Montefalco DOCG is the flagship wine of which region?
A. Umbria
B. Tuscany
C. Veneto
D. Sicily
8. Soave Superiore DOCG is primarily made from which grape?
A. Garganega
B. Trebbiano
C. Pinot Grigio
D. Chardonnay
9. Which region produces Torrette DOC, a red blend dominated by Petit Rouge?
A. Valle d’Aosta
B. Trentino-Alto Adige
C. Veneto
D. Piedmont
10. Cerasuolo di Vittoria DOCG (Sicily) is a blend of:
A. Nero d’Avola and Frappato
B. Nerello Mascalese and Carricante
C. Corvina and Rondinella
D. Sangiovese and Canaiolo
11. Recioto della Valpolicella DOCG is a:
A. Sweet red wine
B. Dry sparkling wine
C. Fortified white wine
D. Light rosé
12. The Teroldego Rotaliano DOC in Trentino focuses on which grape?
A. Teroldego
B. Lagrein
C. Schiava
D. Pinot Nero
13. Vernaccia di San Gimignano DOCG is a white wine from which region?
A. Tuscany
B. Umbria
C. Veneto
D. Sicily
14. Which grape is the primary component of Valpolicella Classico DOC?
A. Corvina
B. Sangiovese
C. Sagrantino
D. Garganega
15. Donnas DOC in Valle d’Aosta produces wines primarily from:
A. Nebbiolo (Picotendro)
B. Petit Rouge
C. Fumin
D. Prié Blanc
16. Lugana DOC in Veneto is made from which grape?
A. Turbiana (Verdicchio)
B. Garganega
C. Glera
D. Trebbiano
17. Which DOCG in Umbria requires 100% Sagrantino?
A. Sagrantino di Montefalco
B. Torgiano Rosso Riserva
C. Orvieto
D. Montefalco Rosso
18. Bolgheri DOC in Tuscany is famous for:
A. Bordeaux-style blends (e.g., Sassicaia)
B. Traditional Chianti
C. Vernaccia-based whites
D. Vin Santo dessert wines
19. Prié Blanc is grown at Europe’s highest vineyards in:
A. Valle d’Aosta
B. Trentino-Alto Adige
C. Veneto
D. Piedmont
20. Quintarelli Giuseppe is a renowned producer of:
A. Amarone della Valpolicella
B. Prosecco Superiore
C. Soave Classico
D. Barolo
21. Fumin, a red grape with spicy notes, is indigenous to:
A. Valle d’Aosta
B. Sicily
C. Umbria
D. Veneto
22. Vin Santo DOC in Tuscany is traditionally made from:
A. Trebbiano and Malvasia
B. Sangiovese and Canaiolo
C. Vernaccia and Vermentino
D. Cabernet Sauvignon and Merlot
23. Bardolino DOC near Lake Garda produces:
A. Light, fruity reds
B. Full-bodied whites
C. Sweet dessert wines
D. Sparkling Rosé
24. Conegliano Valdobbiadene Prosecco Superiore DOCG requires which grape?
A. Glera
B. Garganega
C. Chardonnay
D. Pinot Grigio
25. Orvieto DOC in Umbria is primarily a:
A. White wine blend (Grechetto and Trebbiano)
B. Red wine made from Sagrantino
C. Sweet passito wine
D. Sparkling wine
26. Which region’s Teroldego Rotaliano DOC produces structured, fruit-forward reds?
A. Trentino
B. Veneto
C. Tuscany
D. Sicily
27. Pieropan is a top producer of:
A. Soave DOCG
B. Amarone DOCG
C. Prosecco DOCG
D. Barolo DOCG
28. Galestro soil is most closely associated with:
A. Chianti Classico (Tuscany)
B. Etna (Sicily)
C. Valpolicella (Veneto)
D. Montefalco (Umbria)
29. Lagrein DOC wines from Alto Adige are:
A. Bold reds with dark fruit and spice
B. Light, floral whites
C. Sweet dessert wines
D. Sparkling Rosé
30. Sassicaia, a pioneering Super Tuscan, is produced in:
A. Bolgheri DOC
B. Chianti Classico DOCG
C. Brunello di Montalcino DOCG
D. Vino Nobile di Montepulciano DOCG

Answer Key
1. B. Zibibbo (Muscat of Alexandria)
2. B. Traditional Method (Méthode Champenoise)
3. A. Sangiovese
4. A. Prié Blanc
5. A. Appassimento (drying grapes)
6. B. Galestro (marl and limestone)
7. A. Umbria
8. A. Garganega
9. A. Valle d’Aosta
10. A. Nero d’Avola and Frappato
11. A. Sweet red wine
12. A. Teroldego
13. A. Tuscany
14. A. Corvina
15. A. Nebbiolo (Picotendro)
16. A. Turbiana (Verdicchio)
17. A. Sagrantino di Montefalco
18. A. Bordeaux-style blends (e.g., Sassicaia)
19. A. Valle d’Aosta
20. A. Amarone della Valpolicella
21. A. Valle d’Aosta
22. A. Trebbiano and Malvasia
23. A. Light, fruity reds
24. A. Glera
25. A. White wine blend (Grechetto and Trebbiano)
26. A. Trentino
27. A. Soave DOCG
28. A. Chianti Classico (Tuscany)
29. A. Bold reds with dark fruit and spice
30. A. Bolgheri DOC
