Chapter 7 — Fortified Wines
Multiple Choice Questions
1. What was the primary reason for the creation of fortified wines?
A) To create sweeter wines for local consumption
B) To stabilize wines for long sea voyages
C) To increase acidity in warm-climate wines
D) To enhance natural carbonation
2. Which of the following wines is NOT a fortified wine?
A) Port
B) Sherry
C) Prosecco
D) Madeira
3. In which country is Sherry produced?
A) Portugal
B) Spain
C) France
D) Italy
4. What is the principal grape variety used for dry Sherry production?
A) Tempranillo
B) Palomino Fino
C) Pedro Ximénez
D) Sercial
5. What is the name of the fractional blending system used in Sherry production?
A) Estufagem
B) Charmat
C) Solera
D) Malolactic
6. Which of the following Sherry styles is aged entirely under a layer of flor?
A) Oloroso
B) Amontillado
C) Manzanilla
D) Palo Cortado
7. Which grape variety is commonly used in sweet Sherry production?
A) Chardonnay
B) Pedro Ximénez
C) Pinot Noir
D) Riesling
8. What historical event helped establish Port wine’s popularity in Britain?
A) The American Prohibition
B) The Methuen Treaty of 1703
C) The fall of the Roman Empire
D) The Napoleonic Wars
9. Which of the following is NOT a sub-region of Portugal’s Douro Valley?
A) Baixo Corgo
B) Cima Corgo
C) Douro Superior
D) Alentejo
10. What is the key characteristic of Ruby Port?
A) It is aged in oak barrels for decades
B) It is youthful and fruit-driven
C) It is exclusively made from white grapes
D) It undergoes biological aging under flor
11. Which Port style is barrel-aged and develops flavors of caramel and dried fruit?
A) Ruby Port
B) Vintage Port
C) Tawny Port
D) White Port
12. What distinguishes Vintage Port from Late Bottled Vintage (LBV) Port?
A) LBV Port is bottle-aged for a minimum of 20 years
B) Vintage Port is only declared in exceptional years
C) Vintage Port is made from white grapes
D) LBV Port undergoes a second fermentation
13. What aging method is unique to Madeira wines?
A) Solera system
B) Carbonic maceration
C) Estufagem heating process
D) Malolactic fermentation
14. Which grape is used to produce the driest style of Madeira?
A) Bual
B) Sercial
C) Malmsey
D) Verdelho
15. How did Madeira’s aging process originate?
A) It was developed to create higher-acid wines
B) It was a result of accidental heating during long sea voyages
C) It was introduced by the British wine trade
D) It was a method to prevent oxidation
16. Which fortified wine is commonly used in cooking and is produced in Sicily?
A) Sherry
B) Marsala
C) Banyuls
D) Commandaria
17. What is the primary difference between a Fino Sherry and an Oloroso Sherry?
A) Fino is aged biologically under flor, while Oloroso is aged oxidatively
B) Fino is sweet, while Oloroso is always dry
C) Fino is aged in oak, while Oloroso is not
D) Fino is made from red grapes, while Oloroso is made from white grapes
18. Which style of Sherry starts as a Fino but undergoes additional oxidative aging?
A) Amontillado
B) Manzanilla
C) Palo Cortado
D) Pedro Ximénez
19. What is Vermouth classified as?
A) A fortified and aromatized wine
B) A naturally sparkling wine
C) A distilled spirit
D) A late-harvest sweet wine
20. What is the main reason White Port is gaining popularity?
A) It is used in cocktails
B) It is the only Port with vintage declarations
C) It undergoes extended barrel aging
D) It is made from international grape varieties
21. What is the traditional aging process for Banyuls?
A) Stored in glass jars exposed to the sun
B) Aged in underground cellars for 10+ years
C) Fermented in concrete tanks
D) Aged in stainless steel with controlled oxygen exposure
22. What is the primary function of fortification in winemaking?
A) To increase the sugar content
B) To stabilize the wine and increase alcohol content
C) To create additional carbonation
D) To remove excess tannins
23. Which fortified wine is known as one of the oldest continuously produced wines in the world?
A) Port
B) Madeira
C) Commandaria
D) Marsala
24. What is the key benefit of the Solera system in Sherry production?
A) It speeds up the aging process
B) It allows for non-vintage consistency
C) It prevents oxidation
D) It maintains a higher residual sugar content
25. How does Tawny Port acquire its amber color?
A) By aging in wooden barrels for an extended period
B) By blending red and white Port wines
C) By undergoing carbonic maceration
D) By fermenting at high temperatures
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