Level 1 Wine Knowledge – Multiple Choice Questions
Basic Grape & Wine Facts
1. Which fruit is used to produce wine in nearly all regions of the world?
A. Apples
B. Grapes
C. Plums
D. Pears
2. What is the primary difference between red wine and white wine production?
A. Use of different yeasts
B. Use of different grape species
C. Skin contact during fermentation
D. Level of sugar in grapes
3. Which term refers to the natural sugar in grapes that ferments into alcohol?
A. Tannins
B. Acidity
C. Must
D. Glucose
Key Terms & Concepts
4. The word “terroir” refers to:
A. A style of sparkling wine from France
B. The influence of soil, climate, and environment on wine
C. A method of barrel aging
D. A synonym for blended wines
5. Which of the following best defines “vintage” on a wine label?
A. The year the winery was established
B. The year the grapes were harvested
C. The barrel-aging period
D. The year of bottling
6. Which of the following is considered a noble white grape?
A. Merlot
B. Sauvignon Blanc
C. Syrah
D. Sangiovese
Service & Basics of Tasting
7. What is the ideal serving temperature for most light-bodied white wines?
A. 32–35°F
B. 40–45°F
C. 55–60°F
D. 65–70°F
8. Which component in wine is primarily responsible for a drying, mouth-puckering sensation?
A. Sugar
B. Acidity
C. Tannins
D. Alcohol
9. In a standard tasting, which step comes first?
A. Smelling the wine
B. Swirling the glass
C. Looking at the wine’s appearance
D. Tasting the wine
Global Overview
10. Which of the following countries is considered part of the “Old World” of wine?
A. United States
B. Chile
C. Australia
D. France

Answer Key
1. B. Grapes
2. C. Skin contact during fermentation
3. D. Glucose
4. B. The influence of soil, climate, and environment on wine
5. B. The year the grapes were harvested
6. B. Sauvignon Blanc
7. B. 40–45°F
8. C. Tannins
9. C. Looking at the wine’s appearance
10. D. France

