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Tony Aspler : Tony Aspler's Cellar Book: How to Design, Build, Stock and Manage Your Wine Cellar
Wherever You Live before purchasing it in order to gage whether or not it would be worth my time, and all praised
Tony Aspler's Cellar Book: How to Design, Build, Stock and Manage Y our Wine Cellar Wherever You Live:

2 of 2 people found the following review helpful. Not what | thoughtBy Barry Munsonl wanted to build awine cellar


http://f3db.com/pub/links.php?id=0307357112

ina2'x3 interior closet space in my house in Southern California. The following line in the description convinced me
to buy this book, "Follow Tony as he builds his own cellar in his condo." Actually, Tony does not build acellar in his
condo, he buildsit in his condo complex. He obtains the rights to convert arather large space detached from his actual
living space. Further, he lives in Canada where freezing is a major concern in the construction details. He istrying to
keep his wine from freezing, | am trying to keep my wine from boiling. The actual construction details were minimal,
little use to me. | giveit 3 stars because the rest of the content, mostly about wine, and not wine storage, was
somewhat thorough.0 of 0 people found the following review helpful. A good read, covers the basics.By DarbGood
realistic reading for those that want to build awine cellar. | have several books on this subject, and most cover the
basics. This one goes alittle deeper and is a good read.

Tony Aspler returns with abook for anyone who has fallen under the spell of the glorious grape mdash; and dreamed
of having their very own wine cellar. Tony Asplerrsquo;s Cellar Book provides guidelines for anyone, whether their
regular tipple is a$15-Australian or a $100-Bordeaux, who wants to keep a supply of wines that will age with grace
and flavour and be ready to consume for a mid-week dinner or a spontaneous celebration. Tonyrsquo;s suggestions for
general approaches to establishing a cellar, specific bottles and even themes will help you create the perfect collection
mdash; big or small. Basic techniques for evaluating the right cellar for your needs are accompanied by sidebars of
cellaring experience and advice from well-known wine celebrities. Follow Tony as he builds hisown cellar in his
condo, while picking up tips on how to build your own.

Idquo; Tony has a profound understanding of our wine industry, a meticulous eye for detail and a clarity of thought that
tranglates beautifully onto the page.rdquo; mdash; Natalie MacL eanldquo; Tony writes about wine with love, warmth,
knowledge and a sense of humour. Enjoy.rdquo; mdash; Bonnie SternAbout the AuthorTony Aspler has been writing
about wine for more than thirty years and today he is the most widely respected wine writer in Canada. He was been
the wine columnist for the Toronto Star for over twenty years and has authored eleven books on wine and food. He
writes for a number of international wine magazines and isinvolved in severa charities. He livesin Toronto.Excerpt.
copy; Reprinted by permission. All rights reserved. WHY WINE NEEDS CELLARINGnbsp;Wineisadifficult and
finicky house guest. We're lucky that wine doesn't have its own voice; otherwise, it would spend most of the time
complaining and we would have to send it for professional counselling. It would always be going on about something
or other. Wine gets "bottle shock" when first introduced to the container in which it will spend itslife, rather like an
unsuccessful first date that turnsinto alock-down arranged marriage. Wine doesn't like to travel and hasto rest several
weeks on arrival at its destination before it gets back its mojo (balance). It has no desire to go to Florida for the winter;
it doesn't like fluctuations of temperature or being jostled by vibrations from machines (clothes dryers, compressors,
dishwashers, elevators, trains, subways or passing traffic, etc.). It abhors bright light and heat and does not like the
smell of paint, solvents, detergents or household refuse (strong odours can, over time, seep through the cork and affect
the flavour of the wine). Given its finicky disposition, wine, if truth be told, probably suffers from agoraphobia: if
those bottles in your basement had their way they would rather be slumbering in the dark, damp cellar where they
were born and would not have to travel at all. But lifeis hard, and wines, like pets, are there for our enjoyment. And,
like pets, wine responds best to kindly treatment rather than benign neglect or abuse.nbsp;My heart bleeds when | see
where some people store their wines. | have been in kitchens that have wine racks installed over refrigerators, with
bottles slowly cooking from the rising heat and being massaged into old age by the vibrations of the compressor. |
have seen wines stored in terra cotta tubul ar tiles set into stone walls beside a fireplace in the den. | have seen wines
stored in unheated attics that bake in summer and freeze in wintermdash; rather like Madeiralodges, which encourage
the oxidation of their winesthisway. And | have to confess that my own parents used to keep the single ceremonial
bottle of Manischewitz in the linen closet, at atemperature above the thermostat setting in the living room. So be kind
to your wine. It will reward you for your concern.nbsp;Wine, like human beings, begins to die the moment it's first
exposed to air. Sad but true. It's all amatter of time, and some of us live longer than others. Like us, al wines do not
age at the same rate; some, because of their grape variety and their conditions of growth (soil, heat, length of time on
the vine, extract, balance of sugar and acidity, winemaking technique and storage), will live longer than others. | have
tasted wines that were over a hundred years old and still gave pleasure. On the other hand, | have tasted young wines
that had become old before their time, dried out, lost colour, yet were still corseted with tannins.nbsp;In white wines it
isthe acid that gives wine its structure and its ability to age; think of acid as the skeleton of the wine, the frame that
supports the fruit. In reds it's the phenolicsmdash; colouring matter in the skins and tannins from the skins, pits and
stalksmdash; that preserve the wine. Tannins are that bitter compound you experience when you bite into a grape pit or
stalk or chew on a grape skin. In the leather industry they use tannic acid to preserve hides. Thereistannic acid in
wine that has the same preservative effect. When a wine ages, the tannins soften and will ultimately, after several
years, precipitate as a sediment with colouring matter. The bouquet becomes more complex and the fruit beginsto dry
out. Red wines lose their colour as they age, while white wines, ironically, become deeper in colour.nbsp; The good
newsisthat most red wines will get better with some bottle agemdash; except Beaujolais Nouveau and roseacute;s,



which are made to be consumed within ayear of their vintage date. | wish there were a mathematical formula that
could tell you when awine had reached its peak of maturity, but there isn't, and so we have to go by rough guesses. In
my experience red Bordeaux is the most difficult wine to predict when to open. At three years after the vintage date it
can taste lively and fruity behind its gripping tannins; ayear or two later it can close down and go "dumb" before it
opens up again after another three or so years' cellaring. That's why it's worth buying a case of a Bordeaux chacirc;teau
you like and opening a bottle every year to try and catch it at its pleasure peak.nbsp; The quality growth of awineis
not a bell curve; it's more ajagged line that rises to a point, then plateaus for ayear or two before going into decline as
the fruit beginsto dry out. Asred wines age their acidity softens and the tannins and colouring matter begin to
precipitate. That's why you see sediment in bottles of mature wines. The bouquet also changes, becoming more
pronounced, losing its fruity fragrance and devel oping more organic nuances of chocolate, coffee beans or leather.
Really old wines devel op tertiary bouquets of soy, balsamic vinegar and stewed fruits. That's why grapes that are high
in tannin produce cellar-worthy wines. The major varieties arenbsp;bull; Cabernet Sauvignon (especially from cooler
regions like Bordeaux)bull; Cabernet-Merlot blends (Meritage)bull; Nebbiolo-based wines (Barolo/Barbaresco)bull;
Syrah/Shiraz (Rhocirc;ne, Australia)bull; Tempranillo (Spain)bull; Sangiovese (Italy).nbsp;Cabernet Sauvignon is
king when it comes to tannins, because of its small berry size. This means that the ratio of skin to pulp is high, and
since tannins are concentrated in the skins as well asin the pits and stalks, the resulting wine will be higher in tannin
than, say, Merlot, which has alarger berry size.nbsp;While some white wines can benefit from cellaring for up to a
decade, most should be consumed within ayear of their vintage date. The exceptions are domaine-bottled white
Burgundy (never inexpensive); Chenin Blanc from the Loire Valley; Rieslings from cool-climate regions such as
Germany, Austria and Ontario; some Riojawhites and sweet dessert wines (sugar is agreat preservative) with good
acidity (for example, Sauternes, Tokgji, icewine); and vintage-dated champagne.nbsp;Fortified wines such as port,
sherry, Madeiraand Marsala are the "no-brainer" cellar choices. They have inherent longevity because of their higher
alcohol content (20 to 22 percent by volume), which acts as a preservative along with the residual sugar and
acidity.nbsp;Generallymdash; though | hate to admit itmdash; the more you pay for awine the more likely it will age
well.



