You'll definitely earn your chards, cabs,
and zins though, learning to analyze brix
(the sugar content of grapes) with a refrac-
tometer, gathering grapes in the vineyards,
and snatching stems and debris from moun-
tains of just-picked fruit as it whizzes by
on the “sorting table” conveyor belt. You
__even get to custom blend your own vintage,
_ using a pipette and beaker to create a red

from six component wines (cabernet sauvi-
gnons and merlots from different vineyards,
years, and barrel stock; plus a cabernet
franc). The ratios are up to you. If you pre-
4 vintage that's mellow and immediately
nkable, go for the merlot. If you want
big, aggressive flavors, in need of cellaring,

go heavy on the cab.
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