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WHAT IS TERROIR




terroir

noun | ter-roir | /ter wa:/ | tehr-WHAHR

1. The characteristic sensory traits of taste
and flavor imparted to a wine by the
environment in which 1t 1s produced.

2. The complete natural environment 1n
which a particular wine 1s produced,
including factors such as the soil,
topography, and climate.



SENSORY TRAITS SPECIFIC TO
A VINEYARD OR REGION




TASTEABLE ASPECTS OF
THE VINEYARD ENVIRONMENT




ALSO IN FRENCH: TERM FOR
A FINE WINE VINEYARD SITE
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CHAMBOLLE-MUSIGNY

Premier Cru
VOUGEOT Premier Cru
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CHAMBOLLE-MUSIGNY
VOUGEOT
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WHAT IS TERROIR?

FINGERPRINT OF FLAVOR

Vineyard-specific nuances of taste that might
not be apparent in fresh grapes can be
exposed in wine by fermentation.

BIOME BELOWGROUND

From earthworms to fungi, a complex web
of life sustains healthy vineyard soils and
contributes to wine's distinctive fterroir.

SOIL COMPOSITION

Winemakers have known for centuries that
variations in mineral and nutfrient content result
in consistent flavor changes in wine.

VINEYARD DRAINAGE

Vines that must dig deep for water are the
most resilient, producing better fruit in both
droughts and stormy seasons.




INTERCONNECTED
WEB OF LIFE
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Building Soil
Worms, fungi, and other sail life eat dead
leaves, creating top soil full of precious

nutrients that plants can absorb easily

Rain drops can fall
at 30 miles per hour,

Slowing Water to Protect Soil
Layers of plants slow down speeding

raindropsto lessen their impact. breaking apart and
crushing exposed soil.

Muleh, such as leaves and
woodchips, protects the soil's
delicate nerworks of roots, sand,
gani atter, ¢ rphae ) o
g é organic matter, nd hyphae (fungal b
raots). 7
P

A plum tree may
take 5 to 10 years to
mature, and with care
it can produce plums
for decades.

Storing Water
y Good soil structure

L provides air space for soil
life and acts as a sponge,
storing water for our dry
Summers.

.

Cleaning Water
= Like a carbon filter used to
clean water, soil with a lot
of organic content (carbon)

< 1 S .
Reots pull up minerals cleans stormwater,

trapped in rocks.



TERRAIN CLIMATE
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WHY DOES SOIL MATTER?

1. SOILS AFFECT PLANT GROWTH,
HEALTH & FRUIT DEVELOPMENT




WHY DOES SOIL MATTER?

2. WHEN GROWN WITHOUT SOIL,
FRUITS & VEGETABLES LACK FLAVOR.




WHY DOES SOIL MATTER?

3. DIFFERENT SOILS YIELD DIFFERENCES
WE CAN TASTE, ESPECIALLY IN WINE




WHY DOES SOIL MATTER?

4. FERMENTATION MAKES SOIL-DRIVEN
TERROIR TRAITS MORE PROMINENT







DIFFERENT SOILS CAN
SLOW DOWN OR SPEED UP
THE RIPENING PROCESS

ACIDITY
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GREEN FLAVOR

[ SWEETNESS

[ SKIN COLOR

[ FRUIT FLAVOR




DIFFERENT SOILS CAN
INCREASE OR DECREASE
THE VINE’S WATER UPTAKE




DIFFERENT SOILS CAN

FOCUS VINE ENERGY ON FRUIT
(OR ROOT OR LEAF OR WOQOD)




SOIL

SOIL INGREDIENTS SOIL STRUCTURE
*ORGANIC MATERIAL *TOPSOIL/SUBSOIL:
AFFECTS FERTILITY THIN TOPSOIL &
(MULCH, COMPOST) PENETRABLE SUBSOIL
*MINERALS: AFFECT *KEY TRAITS: SOIL’S
VINE HEALTH & FRUIT WATER RETENTION
DEVELOPMENT (DRAINAGE),

HEAT RETENTION
(COLOR, PARTICLE
MASS), etc...



SOIL FERTILITY DEPENDS ON
ORGANIC MATTER




OTHER PLANTS CAN
AFFECT GRAPES & WINE

EG. EUCALYPTUS

GRAPES GROWN NEAR
THESE STICKY, SAPPY

TREES MAKE WINES THAT
FEATURE A DISTINCTIVE
“MINTY” SCENT AND FLAVOR



MINERAL CONTENT DEPENDS
ON SOIL COMPOSITION

NITROGEN MAGNESIUM PHOSPHORUS

ESSENTIAL FOR ESSENTIAL FOR BOOSTS ROOTS
PRODUCING CHLOROPHYLL  AND SPEEDS
GREEN AND PHOTO- RIPENING
MATTER SYNTHESIS



MINERAL CONTENT DEPENDS
ON SOIL COMPOSITION

CALCIUM POTASSIUM IRON
NEUTRALIZES ENRICHES SAP ESSENTIAL FOR
ACIDITY & & BOOSTS PHOTO-

FEEDS ROOT FRUIT YIELDS SYNTHESIS

SYSTEMS



SOIL COMPOSITION DEPENDS
ON SOIL SOURCE

VOLCANIC SOURCE:
IGNEOUS ROCK

EG. GRANITE, BASALT

TEND TO BE ACIDIC
INFLUENCE ON SOIL

T
E, e

Volcanic
eruption

ANCIENT SEABED SOURCE:
SEDIMENTARY ROCK

EG. LIMESTONE, SHALE

TEND TO BE ALKALINE
——————d——— | INFLUENCE ON SOIL




SOIL STRUCTURE VARIES
BY SOIL LAYER

SURFACE
TOPSOIL

SUBSOIL

PARENT MATERIAL
BEDROCK




IF VINES CAN GET ALL
THE WATER THEY NEED
NEAR THE SURFACE, THEY
WON'T DIG DOWN DEEP.

BEST FOR FINE WINE:

1 - PERMEABLE SOIL

2 — HIGHER SOIL LAYER
S WELL-DRAINED
3 - LOWER SOIL LAYERS
RETAIN MOISTURE




DRAINAGE IS A KEY FACTOR
IN BURGUNDY CRU RANKS

VILLAGE LEVEL - TOO DRY

1ER/GRAND CRU - JUST RIGHT!!!

VILLAGE LEVEL - TOO WET



STONY TOPSOIL RETAINS &
RADIATES HEAT

GALET STONES IN GRAVEL BEDS IN
CHATEAUNEUF DU PAPE MEDOC, BORDEAUX



PALE TOPSOIL REFLECTS
SUNLIGRHT

CHALKY SOILS IN CHAMPAGNE (LEFT) AND CHABLIS (RIGHT)



PALE TOPSOIL REFLECTS
SUNLIGRHT

CHALKY SOILS IN CHAMPAGNE (LEFT) AND CHABLIS (RIGHT)



WHICH IS WHY WINEMAKERS
LOVE TALKING “DIRT”
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BUT PLEASE AVOID
“TALKING DIRTY” WITH GUESTS

THE IDEA OF DIRT
(OR MICRO-ORGANISMS!)

AFFECTING THE
TASTE OF WINE CAN
BE A SERIOUS

YUCK FACTOR

FOR MANY
AMERICANS
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