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REGIONS & LAWS: 

The Laws 

New World vs Old World Generally Equals Cool vs Warm 

 

 

The Laws: 

Every wine producing region has its corresponding laws or guidelines that help mold the type and style of wine 

that’s produced in that area. 

AVA – American Viticultural Areas and the Laws as Defined by the TTB: 

75 / 85 / 95 (Oregon is unique with 90) 

WineInstitute.org states, “ When a U.S. winery wants to tell you the geographic pedigree of its wine, it 
uses a tag on its label called an Appellation of Origin. Appellations are defined either by political boundaries, 
such as the name of a county, state or country, or by federally-recognized regions called American Viticultural 
Areas (AVAs).  In order for a wine to be designated with an Appellation of Origin defined by a political boundary, 
such as a county name for example, federal law requires that 75 percent or more of grapes used to make the 
wine be from that appellation, and that the wine be fully finished within the state in which the county is located. 
A wine bearing "California" as an Appellation of Origin must, under state law, be made with 100% grapes that 
were grown and finished in the Golden State.  If a wine is designated with the name of an American Viticultural 
Area (AVA), federal regulations require that 85 percent or more of the wine is derived from grapes grown within 
the boundaries of that TTB-established AVA and that the wine is fully finished within the state or one of the 
states in which the AVA is located. Certain states have stricter standards for use of the name of an 
Appellation/AVA on wine labels.” 

So:  75% Varietal Composition if designated by a political boundary.  85% if designated by a ‘Wine 
Boundary’ and 95% Vintage Composition.  If a wine is produced in Oregon, then there must be a 90% Varietal 
Composition – unless it’s Cabernet Sauvignon, then we follow the 75% rule. 

 

DOC / DO / AOC . . . and now DOP / AOP  - Denominazione di Origine Controllata / Denominación de 
Origen / Appellation d’origine Contrôlée 

Italy / Spain / France.  There are laws governing the other wine growing regions, as well, i.e. Germany, 
Hungary, etc..  These laws were generally instituted in order to keep ‘copy cat’ wines out of the market and help 
the best of the best wine growing regions have an identity.  These laws may govern, yield, varietals, alcohol, 
trellising, ageing . . . as so on.  Most easily explained as region first, then the governing laws within that region.  
The downfall, according to some, was that it had the result of limiting creativity, i.e. Super Tuscan wines.  



It can be generally fair to assume Old World as being a Cooler Climate and New World as being from a 
Warmer Climate. 
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DESCRIBE WHAT YOU’RE TASTING: 

How to Taste (The 5 S’s) 

Descriptive Words 

 

Rich 

Soft 

Sharp 

Focused 

Bright 

Racy 

Silky 

Smooth 

Dark 

Red 

Blue 

Black 

Lean 

Tangy 

Tingly 

Effervescent 

Sweet 

Juicy 

Bold 

Sweet Fruit 

Fruity 

Earthy 

Wet 

Dusty 

Mocha 

Tannic 

Fine 

Leathery 

Meaty 

Smokey 

Buttery 

Minerally 

Stone Fruit 

Vibrant 

Sexy 

 



FOOD & WINE PAIRING 

 

 

1. DRINK WHAT YOU WANT & EAT WHAT YOU WANT 

a. Who really cares? 

 

2. IF IT GROWS TOGETHER, IT GOES TOGETHER 

a. Beef 

b. Tomato Sauce 

c. American Cuisine? 

 

3. ACID 

a. Does your mouth water? 

 

4. MOUTH FEEL 

a. How BOLD or DELICATE is the Wine and Food? 

 

5. PHENOLICS 

a. Maybe leave this one to the experts? 

b. Rosemary or Mint? 

 

 

 

 

DEDUCTIVE WINE TASTING 

It’s not as much what you’re tasting as it’s what YOU’RE NOT tasting 

 

Let’s Taste: 

 

  






