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Fifth edition of Sweden’s best-selling wine 
school – and the first edition in English

This is the book for anyone who wants to learn more 
about wine, for private pleasure or for work. Educational, 
entertaining and easy to read – divided into twelve lessons 
for courses and self-study but also a perfect reference book.

The Ultimate Wine School is in its fifth edition in Swedish 
and was awarded the world’s best educational book on wine 
by the Gourmand World Cookbook Award in 2022.

During the lifetime of this book, the wine world has under
gone enormous changes – in UK and in Sweden, where we 
even have our own prosperous wine industry. 

The need and desire for an entertaining and up-to-date 

wine book where you can learn something more is therefore 
greater than ever.

– I am very proud to have created this work, which is 
clearly in great demand – every edition has sold out in such 
a short time since 1996. This has given me the energy to 
renew and improve the content for each edition – and even 
to complete this English edition, explains Mikael Mölstad.

The structure of The Ultimate Wine School makes it very 
versatile – it can be used as a reading book for the inquisitive 
wine connoisseur, a textbook for the sommelier student or a 
practical reference book for the wine professional. The book 
contains over 400 photos, maps and illustrations. There are 
also 364 wine questions that can be used as study material 
– or as a board game. At the end of the book there are also 
over 50 pages where the world of wine, including the UK, is 
presented.

This is the first English edition of this extremely 
successful wine book – updated, revised and 
renewed in five editions in Swedish and German 
since 1996.

42

43

Tempranillo
Typical character: Blueberry, cherry, dill.

Colour: Ruby red (young). Reddish brown (mature).

Aroma: Blueberry, cherry (young). In traditional 

styles: strawberry, spice and coffee. Flavour: Dark 

berries, cherry and blueberry. In traditional styles 

(with American oak) with vanilla and caramel. With 

French oak, somewhat more astringent. With age, 

marked dill and oak characteristics. 

Syrah
Typical character: Blackberry, white pepper.

Colour: Dense bluish red (young). Dark red to 

reddish brown (mature).

Aroma: Blueberry, blackcurrant and wild  

raspberry, with some of white pepper (young). 

Complex mature notes of autumn leaves, liquorice 

root and violet (mature). 

Flavour: When young, spicy, peppery, herby with 

concentrated dark berries. Intense blackberry, 

prune and pepper, tar, liquorice and violet (mature).

Grenache
Typical character: Cherries, herbs.

Colour: Dark violet/bluish red (young).  

Brick-red till reddish brown (mature).

Aroma: notes of autumn. Herbs, hints of raisins 

(mature). 

Flavour: Herby, peppery, fruity with cherries and 

earthiness (young). Complex soft fruit with some 

dates, cherries and pepper (mature).

Sangiovese
Typical character: Cherry, plum. Colour: Bluish 

red (young). Brick red (mature). Aroma: Pro noun-

ced cherry and fresh herbs (young). Black tea and 

tomato (mature). Flavour: In classic styles: cherries 

and herbs. In more modern styles: plums and new 

oak (vanilla). With age, more tomato/vegetable than 

fruity, with notes of dry, slightly bitter tea. Fresh, 

relatively astringent tannins.

White grapes/white wine 

Chardonnay
Typical character: Citrus, butter and tropical fruit. 

Colour: Golden yellow with hints of green (young, 

unoaked). Deeper yellow with barrel fermentation/

ageing (mature). Aroma: Fresh, with green apple 

and citrus (young, unoaked). Tropical fruit and 

toast, vanilla (young, oaked). Buttery, mineral 

(mature, unoaked). Caramel and roasted notes 

(mature, oaked). Flavour: High acid, green apple 

(unoaked). Buttery, with tropical fruit, nuts and 

toast (mature oaked).

Riesling
Typical character: Green apple, petroleum.

Colour: Clear with a green tinge (young). Golden 

(mature). Aroma: Floral, green apple, mineral 

and often petroleum (young). Instense petroleum 

with honey (mature). Some notes of rubber in 

New World Riesling. Flavour: High acid, fruit and 

minerality (young). Intense, complex with fruit and 

honey (mature).

 
 
Red grapes/red wine

Cabernet Sauvignon

Typical character: Blackcurrants, green bell pepper 

Colour: Dark bluish red (young). Brick to brownish 

red (mature). Aroma: Blackcurrants (berries and 

juice), fresh spices and cherries (young). Cedar 

wood, farmyard, leaves, violet and leather (mature).

Flavour: Concentrated blackcurrants and liquorice, 

mint and tannins (young). Tobacco, leather, wet 

leaves and jammy sweetness (mature).

Cabernet Franc 

Typical character: Raspberry, spice.

Colour: Pale cerise (young). Brick to reddish brown 

(mature). Aroma: Grassy/herby with raspberries 

and redcurrants (young). Dried herbs, hay and 

violet (mature). Flavour: Blackcurrants, raspberries 

and herbs (young). Herbs, morel mushrooms and 

leather (mature). 

 
 

Grape and wine characteristics

You don’t have to analyse the colour, 

aroma and flavour of a wine to enjoy 

it – even if it is a fun learning exercise. 

But if you want to do wine tasting more 

professionally, it’s a must. Here is an 

overview of the most common types of 

grapes and their colour, aroma and flavour 

associations. You can read more about 

each type in the Grapes section.

Merlot 
Typical character: Plum, dark cherry. 

Colour: Dense bluish red (young). Dark brownish 

red (mature). Aroma: Plum jam and herbs (young). 

Leather and animal notes, plum jam (mature). 

Flavour: Sweet plums (young). Complex soft fruits 

with blackberry/blueberry notes (mature).

Pinot Noir
Typical character: Strawberries, violets.

Colour: Pale red with blue tones (young). Brick/

orange (mature). Aroma: Raspberries, blueberries 

and spices (young). Sweet forest fruits, raspberries, 

sun-warmed strawberries and violets (mature). 

Flavour: Berries, fresh and spicy (young). Harmo-

nious, raspberries, blueberries, blackberries, notes 

of violets and tannins (mature).

Gamay
Typical character: Raspberries, redcurrants.

Colour: Pale red with blue tones (young). Cerise 

coloured to brick (mature). Aroma: When very 

young, raspberries and banana chews – later 

berries, spicy with a bit of smokiness. When mature, 

starts resembling Pinot Noir with spicy violet notes.

Flavour: Raspberries, cherries and fresh acidity 

(young). Pinot Noir-style with soft notes of violets 

(mature).

1 BECOMING A WINE TASTER
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Decanting
Practical tips

Decanting a wine means pouring it from a bottle 

into a carafe, and only exceptionally directly into 

the glass. This is done for three reasons:

Ω With young wines, to allow them to come into 

contact with the oxygen in the air so they can 

start developing a little more quickly. 

Ω With older wines, to separate them from lees  

or sediments (dépôt) that precipitate during 

ageing. 
Ω A wine decanted in a beautiful carafe eleva-

tes the whole experience of drinking it – an 

important enough argument.

The accessories you need are a good corkscrew with 

a knife, a napkin, a light (or pocket torch), a carafe 

and a glass. The bottle can be decanted upright, if 

it has been standing upright a few days to allow the 

sediment to fall to the bottom. If the bottle is taken 

directly from horizontal storage, it must be decan-

ted horizontally to prevent the sediment from flo-

ating around in the wine. 

 
Which wines should be decanted? 

Almost all young wines benefit from decanting – 

and it looks nice. 

Old wines should naturally be decanted to remove 

any closed aromas and sediment. But be careful not 

to decant the wine too early – if the wine is old and 

mature, the fine aromas may disappear more quickly 

than you’d like. Old red Bordeaux of good quality, 

however, should be decanted 2–4 hours before  

serving. Red port can be decanted up to 10 hours 

in advance. 

Special decanting 

Ω Old red Burgundy is best decanted straight  

from the bottle to the glass, as the wine is  

delicate and most of its aroma comes straight 

after it is opened. Pour it carefully so that the 

sediment does not get into the glass – a finely  

meshed household sieve can be of help.

Ω Vintage port contains a lot of sediment. The 

bottle is also black, so candlelight will be of no 

use. Put the carafe on the table and decant the 

port with a funnel and strainer (port funnel).  

If that doesn’t work, you can use an ordinary 

coffee filter. If you can’t remove the cork, there 

are special tongs that turn red hot to break off 

both the glass and the cork. 

1. Cut the foil under or 

above the lip on the neck of the 

bottle – or to be on the safe 

side, remove all of it. 

2. Thoroughly clean around 

the cork – there can often be a 

small amount of inconsequen­

tial mould from dried wine.

3. Twist the corkscrew down 

as far as it will go. If you have 

a waiter’s style corkscrew you 

will do this in two stages. 

4. Clean around the mouth of 

the bottle. If the wine is young 

and without sediment you can 

decant directly.

5. If the bottle contains sedi­

ment, put a light under the 

bottle neck. Take the carafe in 

one hand and the bottle (wine 

cradle) in the other and pour 

the wine at a steady, even rate. 

Look through the bottle with 

the help of the light to see 

when the sediment reaches the 

neck to stop decanting.

1 2 3 4
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Classic decanting

How do you hold the bottle? Of 

course, the easiest way is to grip 

around the middle. The disadvantage 

of this is you won’t be able to reach 

far if you are going to serve guests 

correctly at a dinner. 

A good way of holding  

a wine glass steady 

(especially when you are 

mingling) is to put one 

finger under the foot. 

Always avoid holding 

the bowl of the glass.

If you are serving a new wine but want to use the same 

glass, it’s a good idea to ‘winify’ the glass. This involves 

putting a few centilitres of the new wine in the glass and 

swilling it around before pouring it out. 

A wine carafe greatly elevates the experience of the wine. 

It is also a good way of being able to just have ‘a glass of 

wine’ with your meal, because the rest of the bottle can be 

immediately put in the fridge.

A misconception – even in restaurants – is 

that the glass should be filled almost to the 

brim. A wine lover knows how much better the 

experience will be if there is also room for air.

Here are two good ways to hold  

the bottle in order to reach far.  

The first is to get support from  

your little finger in the dimple of  

the bottle, whereas the second uses 

your middle finger to give stability.

7 HANDLING AND SERVING
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The Greek amphoras made it  possible to transport and store wine. By sealing the wine with a resin-dipped cork, good wines could be stored for several deca-des. Later, this was not possible until the bottle became common-place in the 17th Century.

The 4th century BC witnessed the birth of the cult of Dionysus, the god of wine,  and the many rituals in his honour.  One of these took place on the eastern slope of the Acropolis, with singing, games, dancing and a lot of herb-blended wine. The wealthy would meet in their homes for symposiums – a drinking party, equivalent to our modern day wine tasting.During the celebrations, wine-tasting accessories decorated with images from the cult of Dionysus were laid out. Wine was poured from a carafe (amphora) into a large vessel (crater) in which it was mixed with water from another vessel (hydria). Drinking undiluted wine was considered barbarous and uncivilised. Wine was then poured with a serving vessel, the oinochoe, into a shallow drinking cup on a foot, the kylix. Each one of these actions made for an important ritual.  Symposiums were an opportunity to play games such as kottabos (see below) and also to discuss human relationship with life as well as Dionysus’ divine drink. To quote the philosopher Socrates: “wine does of truth moisten the soul and lull our griefs to sleep, at the same time awakening kindly feelings as oil quickens a flame.” Wine was often used curatively and not least recommended by the father of medicine, Hippo-crates, who was born on the island of Kos in approximately 460 BC. He considered wine to be fever-reducing, a disinfectant and a diuretic. There was however, an awareness of the dangers of wine 

too. Plato, for example, had definite views about drinking at a young age: “no boy under the age of eighteen should touch wine, for it is wrong to pour fire upon fire.”  
At Dionysus celebrations and symposiums, guests often amused themselves with the game of kottabos, a social activity that involved throwing splashes of wine at a metal plate balancing on a special stand. Whoever got the plate to topple won providing they did it in the right style. Kottabos was invented in southern Italy around 600 BC and spread through cultural exchange. It was a popular sport for three hundred years along with wrestling, discus and running.

Dionysus on a sea voyage, after miraculously getting a vine to grow on the ship mast, portrayed on the bowl of a Kylix drinking vessel (viewed from above) from 500 BC.

Wine was an important ingredient in the Greeks’ sym-
posiums, which often finished with a game of kottabos. 

Dionysus is a mythical figure who was greatly influential throughout Antiquity. His Roman name is Bacchus. Dionysus was a god of nature and fertility, almost always associated with wine, intoxication and ecstasy. He was considered to be a son of Zeus. The cult of Dionysus created concepts such as ecstasy, enthusiasm and orgies, which appealed to many.  It also lay the foundations of ancient theatre. 

Who was Dionysus? 

When the Greeks of antiquity colonised the Medi-terranean c.a. 1,000 BC they took their vines with them. In some regions, however, wine cultivation had already been started by the Phoenicians. In others, such as in Provence, the Greeks were surprised to find that vines grew wild. Wine cultivation took place in ancient Greece on both the mainland and the islands but it was only when present-day Italy and the South of France were colonised that the Greeks found their ideal place to grow vines. They named Italy Enotria – the land of grapevines – and the wine made there became an important ‘colonial product’. Several grape varieties that became famous during the heyday of Greek civilisation are still grown today and on the same slopes as they did then. Well-known examples 

The Greeks and Dionysus

Greece of 
Antiquity 

The Greek world spanned the entire Mediterranean for hundreds of years before Christ – but their inland seas  

were between Greece and Asia minor (present-day Turkey). (Modern-day wine cultivation areas in dark green). 

are South Italian Greco (the Greek) and Aglianico, probably the Greek grape Hellenic. The wines were conveyed across the Medi ter-ranean in special clay transportation amphoras. These stood upright, stuck into a thick layer of sand during sea voyages. Pine resin was commonly used as a sealant and that could have been the origin of the characteristic resinous aroma of Retsina wines. Wine was drunk eagerly and in copious amounts throughout Antiquity. Quality mattered just as much as quantity, and wine  districts and vintages were discussed enthusiastically. The wine was always mixed with water – most often one part wine to two parts water. It was also almost always spiced with different medicinal herbs and other flavourings. 
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