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Kevin Zraly's Windows on the World Wine
Journal Lorena Jones Books
A delicious, comprehensive playbook that
pairs 75 wine styles—including where and
who to buy them from—with 75 recipes
that complement them perfectly “If you
want to know what good taste in the
modern food and wine scene looks like,
this is your manual.”—Jordan Mackay, coauthor of The Sommelier’s Atlas of Taste
Wine Food is a wine course in a cookbook
for everyone who wants to learn about
wine simply by drinking it. Here, natural
wine bar and winery owner Dana Frank
and wine-loving recipe writer Andrea
Slonecker distill the basics—how to buy,
how to store, how to taste—and deliver
more than seventy-ﬁve instant-hit recipes

inspired by delectable, aﬀordable wines
that go with them beautifully. Each recipe
opens with a succinct summary of the
wine style that inspired it, followed by a
brief explanation of how it complements
the ﬂavors and textures in the recipe.
There are also recommendations for three
to eight producers of each wine style.
Frank and Slonecker also include a wine
ﬂavors cheat sheet, a label lexicon lesson,
a short course on wine tasting like a pro,
and illustrated features on matching wine
with types of favorite foods (typical takeout, beloved pasta dishes, and popular
sweets). Whether you like thinking about
which bottle to pour at brunch, with picnic
fare, for midweek dinners, at weekend
feasts, or for all of those times, Wine Food
makes learning about wine ﬂavorful, fun,

and easy.
Windows on the World Complete Wine
Course Sterling Epicure
"With Catherine Fallis’s approach of ‘less is
more,’ all you need to begin your wine
journey are ten grapes." —Kevin Zraly It’s
easy (or easier) to become a wine expert
when you narrow the ﬁeld down to ten
grapes. For the wine drinker who loves
Pinot Noir but doesn’t know what to try
next, wants a French Chardonnay but isn’t
sure what to look for on the bottle, or
needs a little support before they open the
wine menu at lunch with a client, Master
Sommelier Catherine Fallis’s authoritative
but inviting introduction to wine is an
indispensable guide. Pinot Grigio,
Sauvignon Blanc, Chardonnay, Viognier,
Pinot Noir, Sangiovese, Syrah, Merlot,
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Cabernet Sauvignon, and Zinfandel make
the cut. The book covers the basics of
tasting (and why wines taste the way they
do), buying, and pairing wine. Fallis gives
readers tricks to remember the diﬀerence
between the côtes of Burgundy, oﬀers
dozens of speciﬁc recommendations in
every price range, provides tips for talking
to sommeliers, and shares memorable
tasting exercises. This book will help
readers build their wine conﬁdence
whether they’re looking for an inexpensive
bottle for dinner at home or trying to
impress the in- laws.
The Wine Bible Workman Publishing
Company
To supplement the 30th anniversary
edition of the "Windows on the World
Complete Wine Course" comes this handy
notebook. A comprehensive introduction
covers wine basics, tasting, and buying;
tips and vintage best bets; and answers to
frequently asked questions, while the
journal portion contains user-friendly
tasting sheets with helpful prompts for
recording your tasting notes on new and
favorite wines.
Drink This Abbeville Press
!--StartFragment--Winner of the 2007 IACP
Cookbook of the Year Award Winner of the
2007 IACP Cookbook Award for Best Book
on Wine, Beer or Spirits Winner of the
2006 Georges Duboeuf Wine Book of the
Year Award Winner of the 2006 Gourmand
World Cookbook Award - U.S. for Best
Book on Matching Food and Wine !-EndFragment-- Prepared by a James Beard
Award-winning author team, "What to
Drink with What You Eat" provides the
most comprehensive guide to matching
food and drink ever compiled--complete
with practical advice from the best wine
stewards and chefs in America. 70 fullcolor photos.
Kevin Zraly Windows on the World
Complete Wine Course 2017 Artisan
Publishers
An “engrossing” history of the restaurant
atop the World Trade Center “that ruled
the New York City skyline from April 1976
until September 11, 2001” (Booklist,
starred review). In the 1970s, New York
City was plagued by crime, ﬁlth, and an
ineﬀective government. The city was
falling apart, and even the newly
constructed World Trade Center
threatened to be a ﬁasco. But in April
1976, a quarter-mile up on the 107th ﬂoor
of the North Tower, a new restaurant
called Windows on the World opened its
doors—a glittering sign that New York
wasn’t done just yet. In The Most
Spectacular Restaurant in the World,
journalist Tom Roston tells the complete
history of this incredible restaurant, from
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its stunning $14-million opening to 9/11
and its tragic end. There are stories of the
people behind it, such as Joe Baum, the
celebrated restaurateur, who was said to
be the only man who could outspend an
unlimited budget; the well-tipped waiters;
and the cavalcade of famous guests as
well as everyday people celebrating the
key moments in their lives. Roston also
charts the changes in American food, from
baroque and theatrical to locally sourced
and organic. Built on nearly 150 original
interviews, The Most Spectacular
Restaurant in the World is the story of New
York City’s restaurant culture and the
quintessential American drive to succeed.
“Roston also digs deeply into the history of
New York restaurants, and how Windows
on the World was shaped by the politics
and social conditions of its era.” —The
New York Times “The city’s premier
celebration venue, deeply woven into its
social, culinary and business fabrics,
deserved a proper history. Roston delivers
it with power, detail, humor and
heartbreak to spare.” ?New York Post “A
rich, complex account.” ?Kirkus Reviews
(starred review)
What to Drink with What You Eat
Simon and Schuster
Easy to understand and jargon-free, this
visually appealing ebook helps you
appreciate tasting, enjoying, and talking
about wine. Can't smell honeysuckle in
that glass of sauvignon blanc, or
wondering which end of a bottle of chianti
is the "nose"? With this immersive e-guide
to all things wine you'll soon become an
expert. Discover which wines you like and
why, read about the journey from grape to
glass, and build on your understanding
with vibrant infographics in this fresh take
on the world of wine. Explore red wines
and white, and those all-important food
and wine pairings, then get a handle on
grape varieties and regions. Drink
alongside your discoveries with fun wine
tasting tests that cover wines from all over
the world, and learn key wine facts in "Did
you know" boxes. Wine: A Tasting Course
is perfect for anyone looking for a practical
guide to wine tasting that focuses on
enjoying, understanding, and appreciating
wine.
The Most Spectacular Restaurant in
the World Clarkson Potter
Looks at how and where wine is made and
how this aﬀects its quality and pricing,
including information on how the
professionals taste and rate wine, a
country-by-country tour of the latest
vintages, proﬁles of diﬀerent types of
wine, the ﬁne art of tasting a wine, and
more.
What's a Wine Lover to Do? Penguin
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Kevin Zraly, winner of the 2006 Wine
Literary Award, brings you this revised
edition of the only guide to cover the
wines and wineries of all ﬁfty states.
(Yes—including Alaska!) Zraly has noted
that “Americans are drinking more wine
now than they ever have before,” and his
sparkling work quenches our need for
advice on this booming, underserved
subject. In addition to everything
previously included—the fascinating
history and background details,
magniﬁcent spreads with maps of the
wine-growing areas, handsome labels, fact
boxes on each state, great wine selections
(many at under $15)—Kevin’s added
more. The 2009 edition includes updated
information throughout, as well as greatly
expanded entries for eight states:
Oklahoma, Kentucky, Arizona, Maryland,
Tennessee, Wisconsin, New Mexico, and
Connecticut. Zraly oﬀers his expert and
up-to-the minute picks by varietal and
price range, all based on their ready
availability throughout the country. Filled
with accessible information and capturing
Zraly’s love of wine and winemaking, this
handy, incisive volume is the perfect
resource for understanding and enjoying
American wine.
The Ultimate Wine Companion Sterling
Publishing (NY)
Raise a glass to the 35th anniversary
edition of the deﬁnitive guide to
understanding and appreciating wine-written by James Beard Lifetime
Achievement Award Winner Kevin Zraly
and with more than three million copies
sold. "When it comes to beginners' wine
guides, Windows on the World Complete
Wine Course is one of the perennial best."
-- TheWall Street Journal Kevin Zraly is
America's ultimate wine educator, and his
entertaining teaching style has made this
must-have book a treasured favorite for
more than three decades. He demystiﬁes
every aspect of wine: grape varieties,
winemaking techniques, diﬀerent types
and styles of wine, how to read a wine
label, and how to evaluate a wine in just
60 seconds. Ranging from the renowned
reds of Bordeaux and California to the
trailblazing whites of New York and
Burgundy, this essential volume features
maps of each region, lush photographs, a
wealth of infographics, more than 800 of
the best-value wines from around the
world, over 100 labels--including some
new to this edition--to help you ﬁnd the
right wines, and guided tastings. It also
highlights the best vintages to savor and
includes comprehensive notes on food
pairings, frequently asked questions, and
quizzes to test your knowledge. In short,
Kevin Zraly Windows on the World
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Complete Wine Course provides all the
tools you need to discover and enjoy the
perfect wines for you. This revised edition
includes new chapters on Prosecco, Rosé,
and the wines of Sicily, plus a fascinating
chapter written from the author's unique
50-year perspective on how wine and food
culture has changed since 1970.
Wine Simple Pavilion
Looks at how and where wine is made and
how this aﬀects its quality and pricing,
including information on how the
professionals taste and rate wine and a
country-by-country tour of the latest
vintages.
Sterling Publishing Company, Inc.
Kevin Zraly enhances his standing as the
most articulate (and outspoken) wine
master in print with this updated classic
bestseller. Zraly's wildly popular wine
course at the World Trade Center
restautant Windows on the World
continues to be overbooked, so here is a
complete wine course on everything from
selecting, serving, tasting, enjoying wine
at home. Two color throughout.
The Essential Scratch & Sniﬀ Guide to
Becoming a Wine Expert Board and Bench
Publishing
A fully new edition—now in a larger-trim
book packed with all-new and full-color
photos—of the bestselling wine guide
(742,000 copies in print) that reads like a
lively course from an expert teacher,
grounding the reader deeply in the
fundamentals of wine while layering on
informative asides, tips, amusing
anecdotes, deﬁnitions, glossaries, photos,
maps, labels, and recommended bottles.
Cheese & Wine Sterling Publishing (NY)
"The Science of Wine does an outstanding
job of integrating 'hard' science about
wine with the emotional aspects that
make wine appealing."--Patrick J.
Mahaney, former senior Vice President for
wine quality at Robert Mondavi Winery
"Jamie Goode is a rarity in the wine world:
a trained scientist who can explain
complicated subjects without dumbing
them down or coming over like a pointy
head. It also helps that he's a terriﬁc writer
with a real passion for his subject."--Tim
Atkin MW, The Observer
Jancis Robinson's Wine Course Sterling
Publishing Company
More than ever, this is the wine guide
against which all others are judged. Kevin
Zraly's bestselling course now features a
refreshed tasting section with ﬂavor
proﬁles; a “Best of the Best” chapter with
links to 20 smartphone tags; an audio
pronunciation guide, and updated labels,
vintages, statistics, and more. As always,
this revised, updated edition covers all the

basics, and Zraly's region-by-region
organization points readers to the ﬁnest
wines.
Kevin Zraly Windows on the World
Complete Wine Course Sterling Epicure
From the James Beard Award–winning
author: a “simple, easy to use and
informative” guide to a global array of
cheeses and their best wine pairings (San
Antonio Express-News). The bestselling
author of The Cheese Course presents a
new guide to enjoying one of the most
basic yet sophisticated culinary delights:
cheese and wine. Janet Fletcher leads
readers on an international tour of seventy
cheeses, exploring the best wine pairings
and serving suggestions. From Oregon’s
autumnal Rogue River Blue to aromatic
Brin d’Amour evocative of the Corsican
countryside, cheese lovers will savor the
range of textures, ﬂavors, and colors.
Featuring mouth-watering color
photography and detailed, informative
text, this collection of cheeses and the
wines that go with them will inspire
perfect pairings.
Windows on the World Complete Wine
Course Sterling Publishing Company, Inc.
This glorious book not only brilliantly
showcases one man's love aﬀair with all
the beauties that can ﬂow from the bottle,
it deﬁnitively makes the case for the wines
that are the most superbly suited to be
served with food.
Sparkling Wine Anytime Workman
Publishing Company
A vibrantly illustrated, authoritative guide
to sparkling wine from James Beard Award
winner Katherine Cole in the follow-up to
her popular Rosé All Day Sparkling Wine
Anytime introduces readers to every style
of sparkling wine, from Champagne and
Prosecco to Cava, Lambrusco, Pét-Nat, and
more. Wine expert Katherine Cole digs
deep into sparkling wine’s compelling
history, role in culture today, and the
unique process by which it is made,
explicating the most complicated concepts
with light, bubbly prose. Organized by
region, this comprehensive guide includes
producer proﬁles, tasting notes, cocktail
recipes, food pairings, and bottle
recommendations for any budget. Filled
with playful illustrations and infographics,
Sparkling Wine Anytime is an eﬀervescent
exploration of all things sparkling.
To Cork Or Not To Cork Chronicle Books
Sure, drinking wine is all fun and good
times, but learning about it isn’t always as
easy. With Grasping the Grape, Maryse
Chevriere seeks to be like that friend from
school you went to for help because they
took the best notes in class (complete with
visuals). Featuring proﬁles of more than 30
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of the world’s most prominent grapes, this
guide to wine gives you the quick
download on all the essentials: What the
variety tastes like, where it’s grown, what
wines it’s known for, what to drink it with,
how to describe it and which other grapes
to explore if you’re a fan. Because when it
comes down to it, learning the grapes is
the best way to start your journey into
wine. In Grasping the Grape, you’ll also
ﬁnd information on key beginner wine
drinking topics like how to become a
better shopper and FAQs about rosé, as
well as a handy plan of action for food and
wine pairing, and a drinking game to help
you become a sharper taster. If you
weren’t grasping for a glass of wine
before, you will be after this.
The Wine Bible, 3rd Edition Hardie Grant
Publishing
A comprehensive, must-have guide to
beverage service including wine, beer, and
spirits The Sommelier Prep Course is the
ultimate resource for any aspiring
sommelier, bartender, or serious wine
lover. It includes sections on viniculture
and viticulture, Old World and New World
wines, beer and other fermented
beverages, and all varieties of spirits.
Review questions, key terms, a
pronunciation guide, maps, and even
sample wine labels provide invaluable test
prep information for acing the major
sommelier certiﬁcation exams. For each
type of beverage, author Michael Gibson
covers the essential history,
manufacturing information, varieties
available, and tasting and pairing
information. He also includes sections on
service, storage, and wine list preparation
for a full understanding of every aspect of
beverage service. An ideal test prep
resource for anyone studying for
certiﬁcation by The Court of Master
Sommeliers, The Society of Wine
Educators, or The International Sommelier
Guild An excellent introduction to wine
and beverages for bartenders, beverage
enthusiasts, and students Based on
education materials developed by the
author for his culinary and hospitality
students at the Le Cordon Bleu College of
Culinary Arts in Scottsdale With concise,
accessible information from an expert
sommelier, this is the most complete
guide available to all the wines, beers, and
spirits of the world.
The One Minute Wine Master Ballantine
Books
An introduction to wine provides advice on
buying, storing, serving, and tasting wine;
describes the winemaking process; and
oﬀers a guide to the wine-producing
countries of the world

