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Emile Peynaud : The Taste of Wine: The Art and Science of Wine Appreciation, 2nd Edition before purchasing
it in order to gage whether or not it would be worth my time, and all praised The Taste of Wine: The Art and Science
of Wine Appreciation, 2nd Edition:

0 of 0 people found the following review helpful. ClassicBy ReviewerSemi-required text in my tasting class. Lot's of
good information for expert and novice alike.0 of 0 people found the following review helpful. Five StarsBy Henry J.


http://f3db.com/pub/links.php?id=047111376X

WerronenThe most complete and interesting book 1've ever read on wine tasting. Hank1 of 1 people found the
following review helpful. premier wine bookBy BigBoy SonomaThisis the premier wine book for understanding the
taste and texture of wine. The translator has done an excellent job of taking difficult French expressions and concepts
and translating them into readabl e english.Secondly the merchant was quick to send the box.

Emile Peynaud's Le Gout du Vin has long been considered the definitive book on winetasting by professional tasters.
Now, this new English language second edition makes his timeless classic truly accessible to a new generation of
American readers.The Taste of Wine is Peynaud's complete examination of the science and practice of winetasting,
with detailed treatment of the senses and how they function, tasting techniques and problems, wine balance and
quality, winetasting vocabulary, training, and the art of drinking. A brilliant synthesis of the Bordeaux and
Burgundy/Beaujolais schools of tasting, Peynaud's unique method combines the subjective description of wine with
well-established scientific principles--forming an approach which is definitive, comprehensive, and free of esoteric
jargon.With aforeword by Michael Broadbent, this edition features Michael Schuster's excellent translation, which
retains all of the wit and sparkle of the original while remaining faithful to Peynaud's precise vocabulary. Thetext is
beautifully complemented by a carefully selected range of illustrations and full-color photographs, which give full
expression to the principles and spirit of the book.As vital to increasing our understanding of winetasting asit isto
enhancing our appreciation of wine, The Taste of Wine will be savored by professionals and amateurs for generations
to come.This English transation of Emile Peynaud's Le Gout du Vin brings a new edition of this classic French work
to an American audience for the first time. Erudite yet accessible, as beautifully written asit is scientifically
documented, The Taste of Wineis, quite simply, the complete guide to the science and practice of winetasting.
Covering all of the essential elements of the subject, from the physiology and experience of the senses to tasting
techniques, vocabulary, training, and quality assessment, Peynaud's singular approach is a masterful combination of
the empirical and statistical styles of winetasting--a blend as distinctive and enduring as wine itself.Whether you are an
oenologist, wine producer, wine merchant, restaurateur, or informed consumer, The Taste of Wineis now yoursto
enjoy . ..

Language NotesText: English (translation) Original Language: FrenchFrom the PublisherThis English language
trangation by Michael Schuster of this new, second edition of Le Gout du Vin is a complete examination of the
process and practice of tasting wine. Attractive and well-illustrated, it covers the visual aspects of wine, sense of smell,
taste and tasters, and errors in perception. It includes a wine tasting vocabulary and other elements essential to
evaluating awine's quality. Intended for the wine enthusiast, the wine maker and merchant, and the wine buyer this
book provides a practical guide to evaluating wine quality.From the Inside FlapThe Taste of Wine Emile
peynaudrsguo;s Le Goucirc;t du Vin has long been considered the definitive book on winetasting by professional
tasters. Now, this new English language second edition makes histimeless classic truly accessible to anew generation
of American readers. The Taste of Wine is Peynaudrsguo;s complete examination of the science and practice of
winetasting, with detailed treatment of the senses and how they function, tasting techniques and problems, wine
balance and quality, winetasting vocabulary, training, and the art of drinking. A brilliant synthesis of the Bordeaux and
Burgundy/Beaujolais schools of tasting, Peynaudrsquo;s unique method combines the subjective description of wine
with well-established scientific principlesmdash;forming an approach which is definitive, comprehensive, and free of
esoteric jargon. With aforeword by Michael Broadbent, this edition features Michael Schusterrsquo;s excellent
tranglation, which retains all of the wit and sparkle of the original while remaining faithful to Peynaudrsquo;s precise
vocabulary. The text is beautifully complemented by a carefully selected range of illustrations and full-color
photographs, which give full expression to the principles and spirit of the book. As vital to increasing our
understanding of winetasting asit is to enhancing our appreciations of wine, The Taste of Wine will be savored by
professionals and amateurs for generations to come.



