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1. Health Benefits of Wine: History 



Vitis Vinifera refers to European grapes. Vitus Labrusca 
refers to grapes of American origin. 

Vitis Vinifera 
 



Health Benefits of Wine 

The history of  wine can be dated back to the 
Fertile Crescent of  Egypt when our ancestors 
cultivated grapes. 
 
It was likely those grapes fermented on occasion 
producing alcohol. 
 
 
 
What a surprise that must have been. 



Health Benefits of Wine 

The "fertile crescent" refers to an ancient area of  
fertile soil and important rivers stretching in an arc 
from the Nile to the Tigris and Euphrates. It covers 
Israel, Lebanon, Jordan,  
Syria, and Iraq. 

What is the “Fertile Crescent”? 



Health Benefits of Wine: Quiz!!!  

How did the ancients prevent wine from 
going to vinegar? It was:  

 
A. stored in lead containers 
B. pasteurized  
C. processed with tree resin  



Health Benefits of Wine: Answer 

C. Added Tree Resin 



Ceramic vessel storage predates glass bottles 
and corks. 

 Romans loved well-aged wines, sometimes  aging it for as long as 
25 years according to some Roman writings. 
 
Either they perfected the first airtight vessel or they liked oxidized 
wine.  
 
The Greeks were the first to use ceramic jugs for storing wine.  



It was the Celts of North Central Europe who began using wooden 
oak barrels, similar to those used today, for storing wine.  
 
This rounded-in-the-middle design made them easy to move and 
roll.  



The oak wood allows the wine to “breathe” while still remaining air-
tight. The presence of oak in wine, received from this barreling and 
passed down through the ages, is an important addition to the 
history of wine. The original purpose of oak use, besides storage, 
was as a preservative, as opposed to the current usage of new oak 
to impart toasty flavor components.  



Quiz 

What is the name of  a popular, 
modern Egyptian wine? 

 

A. Cleopatra 
B. King Tut 
C. Nile Bouquet 



Answer: 



Wine One: 2009 Weingut Schellman GV Gruner Veltliner ‘Ossi’ 

Weingut Schellmann 
Region: Thermenregion, Austria 
Town: Gumpoldskirchen 
Winemaker: Fred Loimer 
 
Weingut Schellmann Schellman winery is a joint project launched in 2002 
between Gottfried Schellmann and winemaker Fred Loimer 
in the Thermenregion. The overall quality of the wines is high, as should be 
expected from Fred Loimer. Importer: Circo Vino Bensenville, IL. 
 
Schellmann 2009 Ossi Grüner Veltliner Niederösterreich ($19) 87. Ossi is an 
easy drinking Grüner Veltliner. Lightly fragrant of white flowers and summer 
melon, this is a fresh, crisp and easy drinking entry-level wine with pleasing 
flavors and white fleshy fruit. It finishes clean with good balancing acidity. 
(International Wine Review Jan 2011 Report #25. 
  



Wine Two: 2010 Domaine Daulny Sancerre A.C. (Loire Valley) 

Etienne Daulny owns 15 hectares of vines (37 acres) which are 
divided into about 50 different plots. The soils of these plots differ 
greatly but help to provide complexity found in Sancerre.  Daulny 
combines various plots from these varying soil types into his regular 
cuvée of Sancerre.  But Daulny's normal cuvée is far from normal: 
after all, grapes from some of the appellations most revered 
vineyards make their way into this cuvée, including old vine plantings 
at Les Monts Damnés, Les Bois Butteux and La Perriere. His yield is 
about 50 hl/ha (3.4 tons an acre -- normal for Sancerre) and the wine 
is fermented and aged in temperature-controlled stainless steel 
tanks. The wine sees no malolactic fermentation and thus retains 
freshness and vibrancy beneath plenty of forward, ripe 
fruit.  Charles Neal Importer  GRAPE TYPE: SAUVIGNON BLANC.  



Wines were needed for Catholic sacramental purposes. 
This probably saved western wine-making. 

After the fall of the Roman Empire, Christian 
monks took over the development of 
European wines. It is these monks who are 
responsible for much of wine making history 
and traditions still practiced in Europe today.  

Vineyards donated to monasteries in 
Burgundy go back to at least 630 AD (Abbey 
of Beze). The modern Burgundy name 
Chambertin Clos de Beze pays homage to 
this history.   



The historical lineage of all fine wines goes 
back through Europe.  

Until the 20th century, fine wine was almost 
exclusively the domain of Europe. So today a large 
percentage of the world’s wine vines are of European 
origin. 



Catholic missionaries carry vines to the New World. 

Wine Spreads to the New World as European explorers brought their 
wine - and their vines - with them to the new world. Even though wild 
grapes flourished on American soil, the European settlers attempted 
to plant their native Vitis Vinifera species here with limited success. 

Those vines that did grow well in the 
New World were imported by the 
Spanish and grown in the loose soil of 
their sunny California missions. These 
were Southern California's first 
European style wines.  



Quiz 

What is the date of  the earliest 
wine so far discovered? 

 
A.  10,000 B.C. 
B.  5500 B.C. 
C.  1000 B.C. 



Answer 

A.    5500 B.C. 



New York and Ohio were the first wine producing states in the new 
nation in the East until the gold rush brought half a million people to 
California.  
  
 
 
 
 
 
It was the gold rush that proved to the new residents of central 
California that many grape varieties, including the European variety, 
could grow beautifully in this rich agricultural region. 



THE GREAT FRENCH WINE BLIGHT 

In the late 1850s, a North American aphid - known as the 
grape phylloxera - made an unannounced Atlantic crossing 
and laid waste the famous vineyards of  France.  
 
 
 
 
 
It destroyed 40% of  French grape vines over a fifteen year 
period and put at risk every vine in Europe. An ingenious 
solution brought an end to the great French wine blight, but 
it arrived neither quickly nor easily. 



American rootstocks saved the day for European 
vineyards.  

As the success of  American 

roots was demonstrated in 

the late 1870s and 1880s, the 

immense task of  

reconstituting virtually all 

the the vines in France 

began in earnest. 

Reconstitution was accepted 

in other European countries 

as well. 



2. Health Benefits of Wine: The ‘French 
Paradox’ and American dietary habits 



Health Benefits of Wine 

French have half the US heart-disease 
rate, and seem to eat richer food.  

 
 

 



However…… 

In his book, The Fat Fallacy, Will Clower suggests the French Paradox 
may be narrowed down to a few key factors, namely: 
 
Good fats versus bad fats — French people get up to 80% of their fat 
intake from dairy and vegetable sources, including whole milk, cheeses, 
and whole milk yogurt. 
 
Higher quantities of fish (at least three times a week). 
 
Smaller portions, eaten more slowly and divided among courses that let 
the body begin to digest food already consumed before more food is 
added. Typical French meals are cooked from scratch with avoidance of 
processed foods. 
 

http://en.wikipedia.org/wiki/Whole_milk�
http://en.wikipedia.org/wiki/Yogurt�


Take Note…… 

Lower sugar intake — American low-fat and no-fat foods often contain 
high concentrations of sugar. French diets avoid these products 
preferring full-fat versions without added sugar. 
 
Low incidence of snacks between meals. 
 
Avoidance of common American food items, such as soda, deep-fried 
foods, snack foods, and especially prepared foods which can typically 
make up a large percentage of the foods found in American grocery 
stores.  
 
(The average American has gained 25 lbs since 1970, a period that 
coincides with the introduction of low-fat and non-fat foods.) 
 



Wine has a long history of medicinal use 

• Safe alternative to drinking water.  
• Antiseptic for treating wounds and as digestive aid. 
• A cure for wide range of ailments from lethargy to diarrhea to easing of 

childbirth pain. 
• G. Harding, A wine Miscellany, pp. 66-70, 90&108, Clarkson Potter Publishing New 

York 2005 ISBN 0-307-34635-8. 

• Ancient Egyptian and Sumerian tablets from as far back as 2200 BC 
discuss the medicinal role of wine. 
• Jancis Robinson (Ed.), The Oxford Companion to Wine, Third Edition, p. 433, Oxford 

University Press 2006 ISBN 0-19-860990-6. 
 

In the United States, religious and cultural mores led to Prohibition 
(more later), which drastically changed consumption habits. 
Renewed interest in wine consumption benefits occurred only 
starting in the 1990s. 



Health Benefits of Wine: The French Paradox 

The French Paradox: the French, although consuming a high fat diet 
similar in many ways to American fat intake, tend to suffer much 
less incidence of  cardiovascular disease. Such observations of  this 
‘Paradox’ go back to 1819. 
 
Serge Renaud and colleagues from the University of  Bordeaux 
undertook a large cohort study {Epidemiology, March 1998} and 
found that moderate wine consumption (2-3 glasses a day) was 
associated with a 30% reduction in the death rate from all causes; a 
35% percent reduction in death rates from cardiovascular disease; 
and an 18-24% reduction in death rates from cancer. “The results of  
the present study,” the researchers write, “appear to confirm the 
speculation that the so-called French Paradox is due, at least in part, 
to the regular consumption of  wine”.  



Health Benefits of Wine: 60 Minutes 

CBS's '60 Minutes' reported on 
'The French Paradox' in 1991. 
Indications are that the intake 
of fat in the French diet seems 
to be counteracted by drinking 
French red wine. Yes, French 
red wine. The intake of wine 
per capita in France is higher 
than anywhere else in the 
world. In comparison, the 
United States per capita intake 
is among the lowest.” 

In the "60 Minutes" segment, Dr. Serge Reneaud, an 
epidemiologist and the director of Inserm, tells Morley 
Safer, the CBS correspondent, "It's well documented 
that, really, an intake, a moderate intake of alcohol, 
prevents coronary disease by as much as 50 percent." 



Health Benefits of Wine 

US red wine consumption jumped 44%* after 
this, and is still going up. 

 

*M. Franz "Merlot's Bad Press" Washington Post, May 4th, 2005 



Health Benefits of Wine 

However, 2009 per capita US wine consumption 
stood at 8.96 liters, compared to 45.23 liters for 
the French, and 42.15 liters for the Italians.  
[Source – Trade Data and Analysis (TDA)] 
 
Why the difference? 
 
(We’ll come back to this.) 



Health Benefits of Wine 

Let’s study the health benefits claim further. 
Coincidence of factors (e.g. lowered cardiovascular disease 
and heightened red wine consumption) doesn’t necessarily 
mean that one causes the other.  
 
To make progress, we need to  
1) look at the totality of research, and  
2) Understand wine’s (and alcohol’s) effects on the body. 
3) Remember, it took decades and hundreds of studies 

before the Surgeon General was willing to declare that 
smoking causes cancer.  

 
 
 



Wine Three: 2009 Louis Latour Macon-Villages A.C. 

This wine is from France, Burgundy region, Maconnais sub-region and Macon Villages appellation. 
Appellation : Macon Villages A.C. Region : Maconnais Village : Macon  
Grape varieties : Chardonnay (green apple) 
Soil : Clay and limestone (adds minerality).  
This wine possesses a fresh, creamy bouquet which prepares the palate for the suave, billowing 
aftertaste.  



Wine Four: 2008 M. Chapoutier Bila-Haut ‘Occultum 
Lapidem’ (Cotes du Roussillon Villages A.C.) 

The Bila-Haut 2008 Cotes du Roussillon Villages de France Occultum Lapidem — as usual, a 
roughly two-to-one blend of Grenache and Syrah vinified in large casks and tank — mingles 
pungently resinous herbs, tart-edged fresh black fruits, and beef marrow in a context of textural 
richness yet surprising levity and uncanny sheer refreshment for a red wine. “That’s typical for the 
2008 vintage after all,” remarks Troullier of this wine’s freshness, but I am also amazed to realize 
that it harbors a more-or-less normal alcohol for this cuvee of 14.5%, even though it acts as though 
there could hardly be much more than 13%. Persistently high-toned evocations of flowers and 
garrigue herbs as well as a mouthwatering salinity add to the allure and the finish here will leave 
your tongue delightedly tingling and panting for repeat sips. Gilles Troullier continues to direct 
vinification as well as viticulture (here biodynamic) like the seasoned maestro that he is. With few 
exceptions, the wines sing with clarity, purity, and complexity, not to mention performing well above 
what on the basis of price would deceptively appear to be their station. 92 points, Robert Parker’s 
The Wine Advocate, June, 2011 



Health Benefits of Wine 

STUDY: University Hospital, Zurich (Wilhelm Vetter and colleagues). 
The study found that alcohol, when consumed around mealtime, reduces the proliferation of 
smooth muscle cells (SMC) within the arteries. SMC growth is a key element in the 
development of atherosclerosis, which commonly leads to heart attacks and strokes. 
   The ingestion of alcohol equivalent to two glasses of wine or three beers with a high-fat meal 
resulted in a 20% decrease in the growth of arterial muscle cells. This could have a profound 
effect on heart disease “considering the amount of time humans spend in the postprandial (i.e. 
after-meal) state during their lifetimes”.  

 Other researchers: Apparent health benefits of wine ingested at mealtime may be due to the 
ability of alcohol and other phenolic compounds in wine to counter adverse effects of fatty 
foods during the critical digestive phase. Renaud: positive effect of wine during meals on 
platelet aggregation -  wine “consumed with meals is absorbed more slowly, and thus has a 
prolonged effect on blood platelets at a time when they are under the influence of alimentary 
lipids known to increase their reactivity.” 
   An Israeli study by Fuhrman et al (American Journal of Clinical Nutrition): drinking red 
wine with meals resulted in a 20% reduction in LDL (“bad”) cholesterol oxidation. A Dutch 
study, published in the British Medical Journal: alcohol consumed with a meal may prevent 
 blood clotting triggered by fat. 

 



Views of wine consumption begin to change 

1990 US Food and Drug Administration Dietary Guidelines: 
 “…wine has no net health benefit.” 
 
By 1995, wording has been changed to allow ‘moderate consumption 
with meals providing the individual has no other alcohol-related health 
risk’ (Professional Friends of Wine, Wine and Health, Wine Pros, 
Accessed: July 19, 2009.) 
 The World Health Organization, the UK 

government, and American Heart Association 
have also issued balanced alcohol statements, e.g. 
while cautioning about alcohol abuse, also 
acknowledging cardiovascular benefits conferred 
with moderate consumption.  



What is ‘moderate consumption’? 

• ‘Healthy’ consumption level will vary with age, gender, genetics, weight, 
and body stature, and whether food is also being consumed.  

• Women’s bodies in general absorb alcohol quicker than men, due both to 
generally lower body weight and to less metabolizing enzymes in their 
stomach compared to men.   

• Some doctors define ‘moderate consumption’ as one 5-US-fluid-
ounce (150 ml) glass per day for women and two glasses per day for 
men.  
• Tracy C. Shuman, MD, editor. Robert J. Bryg, MD, reviewer, Alcohol and Heart Disease, 

WebMD, Accessed: July 21, 2009. 
 

‘Moderate consumption’ has a long history. Ex: the Greek poet Eubulus believed 
that 3 bowls (kylix) (about one 750 ml bottle) was ‘ideal’. From one of his plays c. 
375BC, Dionysus says: ‘Three bowls do I mix for the temperate: one to health, 
…the second to love and pleasure, the third to sleep…the fourth bowl is ours no 
longer, but belongs to violence; the fifth to uproar, the sixth to drunken revel, the 
seventh to black eyes, the eighth is the policeman’s, the ninth belong to 
billiousness, and the tenth to madness and hurling the furniture.” 



A Brief Primer on wine chemistry 

• Wine contains hundreds of  chemical compounds that affect taste, color and 
mouthfeel. Many of  these compounds have been studied for their health effects.  

• The broadest descriptive category of these are phenolic compounds – natural phenol 
and polyphenols. These include phenolic acids, stilbenes, flavonols, dihydroflavonols, 
anthrocyanins, catechins, and proanthrocyanidins.  

• These come in two broad categories: 
• flavonoids – includes anthrocyanins and tannins 
• Non-flavonoids – includes resveratrol, phenolic acids (benzoic, caffeic, cinnamic). 

• Some compounds are in the pulp (white as well as red wine), most are in the skins 
and seeds (primarily red wine). Resveratrol and tannins are present in leaves and 
skins and are part of the plant’s natural defense against disease and predators.  

• We discuss further only a small part of this list (the Wikipedia entry for phenolic 
compounds shows a partial list of 78 chemicals). 

• (ex.) A recent study showed that 100 ml of 2003 Blaufrankish wine contained 
polyphenols equivalent to ~ 4 times the daily dose of rosiglitazone, an anti-diabetic 
drug (The medicine’s in the (wine) bottle, Chemistry World 19.11.2010).  

 



Health Benefits of Wine - Resveratrol 

Resveratrol is non-flavonoid phenol which occurs in grape skins in small amounts. It is also sold 
as a nutritional supplement derived from Japanese knotweed. It has been associated in studies 
with any number of health benefits: 
 

Life Extension. Studies show increased life span in yeast, worms, and fish. Resveratrol fed to 
mice appeared to counteract the effects of a high-fat diet, as well as mimic the affect of life-
extension induced by 30% caloric reduction (without the caloric reduction). 
 

Cancer prevention. Resveratrol provides possible protection against food-borne illnesses, 
inhibition of cancerous tumor growth by crippling cancer cell mitochondria functioning (P. 
Okunieff et al, Adv, in Exp Medicine &Bio., Mar. 2008),  and lowers LDL levels.  
 

Cardioprotective, antidiabetic, neuroprotective, anti-viral, anti-inflammatory, and testosterone-
building (!) effects have been demonstrated. 

This woman claims to be 103 Years 
old… Thanks to the Benefits of Wine 
 



Survey – some other study results 

Studies from St. Thomas' Hospital in London and the Epidimiologie de l'Ostioporose (EPIDOS) 
medical group in France suggest that moderate wine consumption may offer positive benefits to 
women, particularly elderly women, in retaining bone density and reducing the risk of developing 
osteoporosis. (J. Gaffney "Moderate Drinking May Keep Women's Bones Stronger, Study Finds Wine Spectator, 
August 2nd 2004) 
 

Moderate wine consumption cuts stroke risk. Dr. Thomas Truelsen of Copenhagen University 
Hospital led a 16 year study of 13,300 Danes. Compared to abstainers, individuals who drank wine 
on a monthly, weekly, or daily basis had a 16%, 34%, and 32% reduced risk of stroke, respectively. 
The researchers found ‘no association between intake of beer or spirits on risk of stroke (Journal of 
the American Heart Association, December 1998). 
 

Moderate drinking may cut dementia risk in older persons. Researchers in the Netherlands 
found that among the 54,00 older adults they studied over a 6 –year period, those who said they 
drank 1-3 alcoholic beverages/day were 42% less likely to develop any form of dementia, 
regardless of other health factors. They were 70% less likely than non-drinkers to be diagnosed 
with vascular dementia (caused by reduced blood supply to the brain) – Lancet 359 (2002) 281-
286. 

http://en.wikipedia.org/wiki/Bone_density�
http://en.wikipedia.org/wiki/Osteoporosis�
http://www.winespectator.com/Wine/Daily/News/0,1145,2553,00.html�


Proanthocyanidins 

                    Benefit of Proanthocyanidins 
Evidence suggesting that dietary polyphenols, flavanols, and 
proanthocyanidins in particular offer significant cardiovascular 
health benefits is rapidly increasing.  
Proanthocyanidin-rich grape seed extract has preventive 
actions on diseases such as atherosclerosis, gastric ulcer, large 
bowel cancer, cataracts and diabetes.  
 

Additional effects include depressing body fat, inhibiting 
destruction of collagen. This helps explain possible benefits in 
venous and capillary disorders, including macular degeneration. 



Proanthocyanidin 

In human intervention trials, grape seed extract 
was shown to have preventive effects on the 
increase in lipid peroxides in human plasma 
after exercise and on muscle fatigue after 
training.  
 



Health Benefits of Wine 

Caveats and Disclaimers: 
 
A. Health claims of wine benefits is subject of ongoing research, may 

not be true for everyone. Benefits of resveratrol, for example, 
confirmed in lab animals, not people. Amount of resveratrol tested on 
animals is much higher than found in one wine bottle.  
 

B. Wine benefits decrease as consumption exceeds ‘moderate’ amount – 
2 glasses/day for males, 1 glass/day for females. Overconsumption 
can lead to: alcohol addiction, high blood pressure, liver damage, 
osteoporosis. (A recent CDC poll indicates 38 million Americans 
indulge in binge drinking i.e. > 4 drinks per event.)  

 



Health Benefits of Wine 

Caveats and Disclaimers (cont.): 
 

C. Wine consumption with food helps mitigate alcohol affects on        
 coordination/motor skills. 

 
D. Wine consumption as part of overall healthy lifestyle. Wine drinking 

 should not be thought of as a ‘pill’ to make up for peoples’ bad 
 lifestyle habits.  
 

E.    The State of New Mexico encourages wine consumption with food 
 by allowing restaurant patrons to remove unfinished bottles 
 from premises, provided the bottle is placed in a state-
 approved sealed plastic bag with a receipt showing the bottle 
 was consumed with a full meal.  
 



What about just consuming grapes and grape juice? 

Concord grape juice contains more proanthocyadins (anti-oxidants – part 
of flavanoid family) than red wine – 124 mg/8 oz serving vs 91 mg/5 oz 
serving.  
Preliminary studies show concord grape juice reduces blood platelet 
clotting, slows LDL oxidation, enhanced artery flexibility, and reduced 
blood pressure (John D. Folts, Un. of Wisconsin-Madison Medical 
School) 
 
Whole grape consumption  
adds fiber to diet.  
 
 



Why wine works better than grape juice with food 
 

 
Grape juice contains sugar. This is less desirable than dry 
wine for food consumption (desserts excluded).  
Fermentation converts sugar to alcohol, which in moderate 
amounts is a blood-thinning agent by itself, in addition to 
raising HDL and lowering LDL. (mayoclinic.com/red-wine/ 
 



Maximum extraction of beneficial compounds 
from grape skins occurs for ‘food wines’ 

Use of grape skins, and long skin contact time (maceration) 
extracts maximum resveratrol etc. from skins.  Thus health 
benefits are maximized for red wines, and for deeply colored 
red wines containing tannin.  
 



‘Hearty’ table wines maximize proanthrocyadin 

Countries with best proanthrocyadin content in red wines: 
Southern French wines e.g. Rhone and Languedoc, with 
Syrah, Grenache, Mourvedre.  
Malbec and Tannat grapes have highest content.  
US, Australia, Chile – moderate content for cabernet 
sauvignon only. 
Pinot noirs in general are lower in content. 

 



3. American wine consumption: a history 



Wine Five: 2007 Domaine Moillard Beaune 1er Cru ‘Les Epenottes’  

 
Striking and vivid color, introducing aromas of 
black fruits (blackcurrant, blackberry) and red fruits 
(cherry, gooseberry) as well as humus and 
underbrush. Firm, upright and full of juice, it 
evolves with time, revealing a solid and absolutely, 
convincing structure. 



Wine Six: 2007 Emilio Moro Ribera del Duero 

Country: Spain 
Region: Castilla Y Leon 
Sub-Region: Ribera del Duero 
Grape Varietal: Tempranillo 
Type: Still wine 
 
This wine bears the name of its creator and is the ALMA MATER of the winery. Previously Emilio 
Moro used the categories of Vintage and Reserve, but as of the harvest of 1998, these concepts 
disappeared. Now this brand only relates to wine made from vines between 15 and 25 years old. A 
deep cherry color. Intense, well-balanced aromas of perfectly ripened fruits and toasty touches. On 
the palate it is powerful with earthy tones, meaty, rich and with thick fruity tannins. Vanilla and 
balsamic touches from superior oak. 
 
91 Points 
The Wine Advocate  
"The 2007 Emilio Moro is the Bodega’s most traditional wine, aged for 12 months in French and 
American oak. Dark ruby-colored, the nose displays cedar, Asian spices, leather, incense, black 
cherry, and blackberry. Dense and concentrated on the palate with excellent length and several 
years of aging potential, it is an outstanding value in serious Ribera del Duero wine." 
 
 
 
 

http://www.67wine.com/main.asp?request=SEARCH&country=SPAIN�
http://www.67wine.com/main.asp?request=SEARCH&country=SPAIN&region=CASTILLA Y LEON�
http://www.67wine.com/main.asp?request=SEARCH&country=SPAIN&region=CASTILLA Y LEON&subregion=RIBERA DEL DUERO�
http://www.67wine.com/main.asp?request=SEARCH&sel_variety=TEMPRANILLO�
http://www.67wine.com/main.asp?request=SEARCH&wine_type=still�


So then….. 

1) Why don’t Americans consume more wine, and in 
particular why don’t Americans pair wine with food more 
often? 
 

2) Why do Americans tend to be intimidated by wine and 
the process of choosing and drinking wines? 



Well, there was Prohibition 

A raid in 1925, in Elk Lake, Ontario 

• By 1900, US has a fully developed wine business 
• Prior to this, excessive alcohol use leads to local 

prohibition of manufacture /sale of alcohol in 14 
of 31 states. 

• ‘Drys’ expunge images and text showing alcohol 
consumption -  ‘’Jesus drank grape juice’ 

• January 16, 1920 - PROHIBITION 
• Production drops 94% from 1919 to 1925. 
• REPEAL – 1933. Some states remain dry: 

Kansas till 1948, Oklahoma 1957, Mississippi 
1966. 

• 17 states establish monopoly liquor ‘package’ 
stores 

• Most important: alcohol drinking loses 
‘respectability’ 
 

The Drunkard's Progress: A lithograph by 
Nathaniel Currier supporting the 
temperance movement, January 1846 

Images from Wikipedia ‘Prohibition’ 

http://en.wikipedia.org/wiki/James,_Ontario�
http://en.wikipedia.org/wiki/Nathaniel_Currier�


The effects of Prohibition remain long after Repeal 

• In 1920, > 2,500 commercial wineries in the US. By 1933, less than 100. 
By 1960, the total was 271.   

• Before 1920, table wines accounted for 75% of US wine production. 
• In 1937, despite restored sales volume, FORTIFIED WINES outsell 

table wines 5 to 1.  
• Table wine sales catch back up to fortified wines – in NINETEEN 

SIXTY EIGHT. 
• By 2010, US is #1 wine consuming country. But consumption is 

concentrated: 16% of adults 21-59 consume 88% of wine, averaging 10 
750s a year.  

• US wine drinkers are overwhelmingly affluent, well-educated, baby 
boomers. And they tend to be female – women account for 54% of wine 
consumption, whereas they are minority for beer, spirits.  

• Why the focus on a higher-end consuming population? 
 

Source: Professional Friends of Wine, industry statistics 



Another side effect of Prohibition: ‘varietal labeling’ 

• After Repeal, US wineries had to restore production quickly. 
• They adopted what the British call ‘nameplate engineering’, i.e. call your 

product the same name as another famous product, and hope nobody 
notices.  

• Hence, ‘Rhine wine’, ‘Mountain chablis’, ‘hearty burgundy’.  
• In the 50s and 60s, wine producers need to rebrand their product. 

Approach: replace these names with varietal names. 
• What happens to blends? (BATF rule: 75% of grapes on varietally labeled 

wine must be from that grape.) Well, there is Meritage. 
• Almost no European wines are varietally labeled. France, Spain, Italy, 

Germany use some form of ‘origin labeling’ with trade-marked names 
• France: Appellation Controlée (A.C.) 
• Italy: Dinominazione di Origine Cotrollatta (D.O.C.) 
• Spain: Dinominacion de Origen (D.O.) 



Show & Tell: Food & Wine ’50 Wines You can Always Trust’ 

• United States: 16 wines with names like 
• Kendall-Jackson ‘Vintner’s Reserve’ Chardonnay 
• Hess Select Cabernet Sauvignon 
• Robert Mondavi Fumé Blanc (Napa) 

• Australia/New Zealand: 7 wines 
• Brancott Sauvignon Blanc 
• Banrock Station Shiraz 

• Argentina/Chile: 7 wines 
• Santa Rita 120 Chardonnay 
• Trapiche Oak Cask Malbec 

• France: 8 wines 
• Louis Latour St. Veran (A.C.) ‘Les Deux Moulins’ 
• George Duboeuf Moulin-a-Vent (A.C.) ‘Flower Label’ 



Food & Wine ’50 Wines You can Always Trust’ continued 

• Italy: 7 wines 
• A-Mano Primitivo IGT 
• Ruffino Chianti DOCG 

• Spain: 5 wines 
• Marqués de Riscal Rioja Reserva DOC ($19) 
• Solaz Tempranillo Cabernet Sauvigon (Vino de la Tierra de Casilla y Léon) $9 

 

• An Example of French A.C. names in Burgundy: 
• Bourgogne A.C. - regional 
• Cotes-de-Nuits Villages A.C. – subregional 
• Vosne – Romanée – village 
• Vosne Romanée 1er Cru Malconsorts – Premier Cru 
• Romanée-Conti – Grand Cru 

 



Let’s consider the recent history of American 
wine consumption. 

• 1970 – 1980: the Pre-Chardonnay or ‘Jack-and-Coke’ Era 
• 1980 – 1990: the Yuppie-Statement Era 
• 1990 – 2000: the High Chardonnay Era 
• 2000 – 2010: the Revenge of the Reds era 
• 2015 and beyond?: the Fully-Realized Wine-Food Integration 

era 



1970 – 1980: the Pre-Chardonnay or ‘Jack-and-
Coke’ Era 

1) Alcohol consumption for mood-alteration. 
 

2) Beer and hard liquor rule. Wine is for ‘European’ types.  
 

3) Wines of choice: 
1) Lancers 
2) Lambrusco 
3) Almaden Mountain Chablis 



1980 – 1990: the Yuppie-Statement Era 

1) Wine consumption as a socio-economic Statement of 
Arrival. 
 

2) Wine associated with High Dining. And hence with High 
Diners.  
 

3) When not high-dining, not wine-drinking either. Beer 
and liquor still rule.  



1990 – 2000: the High Chardonnay Era 

1) Wine as a lifestyle statement. (White wine) as clean, refreshing 
aperitif drinking.  
 

2) Emphasis on Sipping wines, not food wines.  
1) Chardonnay from California (and later, Australia). This leads to 

notion that oak and residual sugar are synonymous with 
Chardonnay. {The actual home of chardonnay is Burgundy.} 

2) White Zinfandel 
3) Beginnings of Merlot 

 
3) Residual-sugar and low-acid wines that do not pair well with food.  
4) 1995 US Sales: reds 25%, whites 41%, blush 34% 



2000 – 2010: the Revenge of the Reds era 

1) 1991; CBS Sixty Minutes show starts the shift in 
American wine consumption from white to red. 
 

2) Fruit-forward wines still favored: Merlot, and later, 
Malbec. Cabernet is for ‘serious’ drinkers.  
 

3) Varietal labeling and fruity preference shift American 
tastes away from European wines. The balance is still 
towards aperitif-style wines not integrated with food. 

4) 2010 US sales: reds 47%, whites 40%, blush 13% 



So how do we move towards the Fully-Realized 
Wine-Food Integration era? 

European wines are generally drier and made to go with 
food more than many American wines. Food pairings we 
try today emphasize such wines, as opposed to fruitier, 
aperitif-style wines like white zinfandel.  
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