
 
 
 

The Bollinger Exceptional Wine Service Award 

First Round 2015 

 
Read all the questions carefully, see how many marks are allocated to each question 

and ensure enough information is given in your answer.  Total Marks: 150.  
 

SECTION A  10 QUESTIONS. (2 MARKS EACH)       TOTAL   20 

Circle the correct answer: 

 

1 How many grams per litre of sugar are allowed in a Champagne labelled 'Dry' or 'Sec'? 

a Maximum 3g/l 

b Maximum 12g/l 

c Between 12g/l and 17g/l 

d Between 17g/l and 35g/l 

 

2 Steen is  

 a a grape variety from Slovenia 

 b a wine made by drying out the grapes 

 c also known as Chenin blanc 

 d the cap of skins that forms on top of the fermenting must  

 

3 Fortified wines in South Africa are required to have a minimum alcohol of 

 a 15% by volume 

 b 16% by volume 

 c 20% by volume 

 d 43% by volume 

 

4 Jerepigo is 

 a fortified fermented grape juice 

 b  fortified unfermented grape juice 

 c not the same as jerepiko 

 d only red in colour 

 

5 Cape Pink 

 a refers to local Rosé 

 b must be below 15% alc by volume 

 c is usually made from Muscat varieties 

 d should be either barrel or tank aged for a minimum of 6 months 



6 Blended brandy 

 a are often used in cocktails 

 b is solely made from continuous stills 

 c should have a maximum alcohol by volume of 40% 

 d does not contain unmatured wine spirit 

 

7 The following South African vintage is considered to be of excellent quality 

a. 2014 

b. 2011 

c. 2010 

d. 2009 

 

8 Sangiovese is the main grape of which of these wines? 

a Barolo 

b Chianti 

c Barbaresco 

d Valpolicella 

 

9 Fermenting in small oak barrels is common for 

a Grüner Veltliner 

b Riesling 

c Chardonnay 

d Sauvignon Blanc 

 

10 A well-known ward in the Eastern Cape is 

a Betty’s bay 

b St Francis bay 

c Plettenberg Bay 

d Bamboes bay 

 

 

 

SECTION  B  10 QUESTIONS. (2 MARKS EACH)       TOTAL   20 
 

11 a Who is the winemaker at Groot Constantia? 

 

 b Which Vilafonté wine received 5 stars in the 2015 Platter’s Wine Guide? 

 

 c Name the latest two winners of the Bollinger Exceptional Wine Services Award. 

 

 d Who is the current chair of the South African Sommelier Association (SASA)? 

 

 e Ex-Meerlust winemaker owns a wine and spirit company. Who is he? 

 

 f Name the two wines in the Leeuwenkuil Heritage Series. 

 

g The following are some of the spices, herbs and fruit-based botanicals used in what 

well-known spirit: bergamot orange, lemon peel, cardamom pods, cassia bark, 

angelica root and coriander seeds?  

  



h Excess volatility in a wine may make it smell of…?  

 

i What is Noilly Prat? 

 

 j Porseleinberg and Columella are wines from which wine region? 

 

 

 

SECTION C   10 QUESTIONS. (2 MARKS EACH)       TOTAL   20 
 

12. Which famous movie couple are behind Chateau Miraval Rosé? 

 

13. Name the famous grape(s) of Rioja wines. 

 

14. Penfolds Grange is made from which variety(ies)? 

 

15. Who has replaced Robert Parker as the reviewer of Bordeaux en primeur for The Wine 

Advocate? 

 

16.  Name the famous and much-loved wine personality from Lebanon who sadly passed away at 

the end of 2014. 

 

17. The base wine for Champagne is called what? 

 

18. Grauburgunder is the German name for which grape? Give its French and Italian names in your  

answer. 

 

19. The blend is Macabeo, Parellada and Xarello. What's the wine? 

 

20. Name the biggest wine company in Chile. 

 

21. Palmes D’Or is the top cuvée from which Champagne producer? 

 

 

 

SECTION D  5 QUESTIONS. (2 MARKS EACH)       TOTAL   10 

Correct the following Wine List entries: 

 

22 Villiera Monro 2009, Stellenbosch, South Africa 

 

23 Te Whare Ra Sauvignon Blanc 2010, Martinborough, New Zealand  

 

24 Lammershoek Chardonnay 2013, Swartland, South Africa 

 



25 Bollinger Special Cuvée 2004, Champagne, France 

 

26 Massolino Barolo 2006, Tuscany, Italy 

 

 

 

 

SECTION E  5 QUESTIONS. (6 MARKS EACH)       TOTAL   30 

Write two or three sentences on the following using a separate piece of paper: 

 

27: Red wine and chocolate – a perfect match. Comment. 

 

28. When and why does one decant a white wine? Give examples in your comment. 

 

29 Name two foreign red wines which one might serve lightly chilled and explain why. 

 

30 Oxidised vs oxidative. Explain and comment. 

 

31 Champagne in a white Burgundy glass. Yes or no and comment. 

 

 

 

SECTION F  5 QUESTIONS. (10 MARKS EACH)   TOTAL   50 

More detailed than section E and to be written on a separate piece of paper: 

  

32. What is your favourite Chenin blanc – write a detailed tasting note about it, and suggest a 

plate of food to accompany it. 

 

33. Cinsaut – best used in blends. Comment. 

 

34. I have ordered Slow-Roast Pork Belly with Celeriac & Pear Mash in your restaurant. Make a 

specific wine recommendation and give detailed reasons for your choice. 

 

35. In which country would you find Burgundy and what are the main varietals used? Name and 

describe a red wine from this region and suggest a comparative local example. Suggest a 

plate of food to accompany these two wines motivating why. 

 

36. Name two typical aperitifs and two typical digestifs and describe them. 

 

 

 

 

FAX your answers to: 021 886 8833 

 

Or scan and email to: ginette@vinimark.co.za 

 

Closing date: 31 May 2015 
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