Chapter 3.2.1 — Viticulture and Vinification
Multiple Choice Questions
1. What does the term terroir encompass?
A. Only the climate of a vineyard
B. Soil, climate, vineyard location, and topography
C. The winemaker’s influence
D. The style of winemaking used
2. Which soil type is commonly found in Bordeaux’s Left Bank?
A. Slate
B. Gravel
C. Volcanic
D. Limestone
3. Which grape variety thrives in limestone-rich soils, such as those in Chablis?
A. Cabernet Sauvignon
B. Riesling
C. Chardonnay
D. Zinfandel
4. Which vineyard practice helps regulate sun exposure for grape ripening?
A. Malolactic fermentation
B. Barrel aging
C. Canopy management
D. Carbonic maceration
5. What is a key strategy for mitigating frost damage in vineyards?
A. Reducing irrigation
B. Using wind machines and water sprinklers
C. Increasing canopy cover
D. Using smaller barrels for aging
6. How does diurnal temperature variation benefit grape quality?
A. Lowers tannin levels
B. Reduces acidity
C. Preserves acidity while allowing flavor development
D. Increases sugar concentration rapidly
7. Which climate is most suitable for growing high-acid white wines like Riesling?
A. Warm Mediterranean
B. Cool continental
C. Hot desert
D. Humid tropical
8. What is the primary function of fermentation in winemaking?
A. Extract tannins from skins
B. Convert sugar into alcohol
C. Reduce acidity in wine
D. Increase tannin content
9. Which fermentation method is commonly used for premium sparkling wines?
A. Carbonic maceration
B. Traditional method
C. Tank method
D. Open-top fermentation
10. What is the purpose of malolactic fermentation?
A. Increase acidity
B. Convert malic acid into softer lactic acid
C. Reduce alcohol levels
D. Enhance primary fruit aromas
11. Which type of yeast fermentation is known for its unpredictability and complexity?
A. Commercial yeast fermentation
B. Wild yeast fermentation
C. Carbonic fermentation
D. Cold fermentation
12. Which method is used to produce fortified wines like Port and Sherry?
A. Extended maceration
B. Malolactic fermentation
C. Adding alcohol during fermentation
D. Co-fermentation with multiple grape varieties
13. Which vineyard technique helps improve drainage in heavy clay soils?
A. Increasing vine density
B. Installing drainage systems
C. Using high-trellis systems
D. Implementing biodynamic farming
14. What is the primary impact of extended lees aging on wine?
A. Reduces alcohol content
B. Increases fruit-forward character
C. Enhances texture and complexity
D. Lowers acidity levels
15. Which winemaking technique involves stirring settled yeast cells back into wine?
A. Carbonic maceration
B. Cold stabilization
C. Bâtonnage
D. Flash pasteurization
16. Which factor primarily distinguishes Old World and New World wine styles?
A. The use of oak barrels
B. Emphasis on terroir vs. fruit-driven styles
C. The use of commercial yeast strains
D. The use of stainless steel tanks
17. Which grape variety benefits from high-altitude vineyard plantings, as seen in Argentina?
A. Pinot Noir
B. Malbec
C. Syrah
D. Chardonnay
18. Which of the following is a common adaptation strategy for climate change in vineyards?
A. Reducing vineyard elevation
B. Planting drought-resistant rootstocks
C. Increasing vine yield per hectare
D. Using synthetic irrigation
19. What is the primary reason for barrel aging red wines?
A. To preserve fruit purity
B. To add complexity, structure, and flavor
C. To increase acidity
D. To accelerate fermentation
20. Which term refers to allowing grape skins to remain in contact with the juice to extract color and tannins?
A. Carbonic maceration
B. Extended maceration
C. Cold stabilization
D. Chaptalization
21. Which process helps wines develop autolytic flavors such as bread and brioche?
A. Cold fermentation
B. Aging on lees
C. Open-top fermentation
D. Extended maceration
22. Which winemaking technique is commonly used to make light, fruit-forward red wines?
A. Bâtonnage
B. Extended lees aging
C. Carbonic maceration
D. Malolactic fermentation
23. What is one advantage of stainless steel fermentation?
A. Increases tannin extraction
B. Enhances oak flavors
C. Preserves fresh fruit aromas
D. Reduces acidity levels
24. Which type of viticultural practice focuses on minimal intervention and spontaneous fermentation?
A. Conventional farming
B. Natural winemaking
C. Cold maceration
D. Reverse osmosis
25. Which method is commonly used to create sparkling wines like Prosecco?
A. Traditional method
B. Tank method
C. Carbonic maceration
D. Cryo-extraction
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