The Divine Liquid

Adopted by the Gods and enjoyed by the people the Wine - a truly Divine Liquid - has gained a leading role in every
aspect (dietary, economic, cultural etc.). of human history and our society. The exhibit aims to point out by means of
philatelic material the various aspects, from vineyard to the glass, of this divine liquid’s omnipresent legacy in human
life.
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1. Wine in Time ' 1.1 Mythology

Demeter - Ceres was the goddess of agriculture before Dionysus, the son of
Zeus, ruler of the Olympian gods, and Semele, a Theban princess and daugh-
ter of King Cadmus, appeared taking over viticulture and winemaking.

1. Demeter and Agriculture
2. Deteter Head 3. Jupiter, father of Bacchus

with a bunch of Grapes
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Dionysus or Vakhos for
Greeks, Bacchus for Romans
the God of Vine and Wine
was equally adored by all.
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1. Wine in Time . 1.2 Mythology

After his mother’'s death Dionysus was placed by Jupiter in the care of Ple-
iades nymphs, later turned into a constellation, that inhabited the mythi-
cal mountain Nysa somewhere - to the east, perhaps even in distant India.

1. Baby Bacchus drinking the Divine Liquid

The Pleiades were associated with rain and Ju-
piter Dionysus' father with light due to his
lightnings. Both sun-light and rain are the es-
sential prerequisites for growing the vine.

2. Pleiades

3. Water
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As he matured, Dionysus took up
wandering from land to land to prop-
agate Viticulture and Winemaking.
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. Wine in Time 1.3 Mythology

The adventures and the triumph of Dionysus were re-act-

ed by his followers signaling the birth of, Theatre.

1. The Triumph of Dionysus 2. The ambulant theatre of 3. Bacchus depicted as an
Bacchus’ adventures actor
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In his adventures Dionysus was accompanied by an entourage

MAHRA STATE 2885 that included his tutor, Silenus, satyrs, maenads and the lust-
e T ful god Pan, a human-like figure with the horns and legs of a goat.
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Dionysus did not demand his followers to worship, just ex-
pected them to join him to his wunrestrained drinking parties.

7. Dionysus and drinking fellows 8. Bacchanalia : Dionysus Frenzied Parties
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1. Wine in Time 1.4 Mythology

Dionysus was also associated the Argonauts’ Voyage to Colchis for the
Colden  Fleece as his sons Staphylus, Phanus and Phlias participated.

1. The Argonauts Voyage
2. The Argonauts
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3. The ancient
Colchis (modern
Georgia) cradle of
Wine
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5. The Erymanthian Bbar
4. Centaur

Hercules after accomplishing his
4th Labour the Capture the Ery-
manthian Boar, asked from Cen-
taurs to drink® the 1000-year old
wine Dionysus had left for him.
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6. Cyclops Polyphemus 7. Ulysses killing the Suitors

Wine for Ulysses was his powerful “weap-
on” to defeat both cyclops Polyphemus
and the suitors of his wife Penelope.
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1. Wine in Time 1.5 History

Studying History we came to realise that it is more than a quotations of names,
events and dates. History resembles more a relay race with still missing “let-
ters and words” of an incomplete crossword. That is the case of the History of Wine.

1. Relay race 2. Crossword’

Feeriiisiisenanes Aiming at a better understanding of the His-

: =% D N tory of Wine, we can distinguish four his-
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e A BTN tion of Viticulture and Winemaking under
. 1) the auspices of Bacchus and 2) under

N: 268217 the auspices of Christianity, 3) the histor-

ic changes occurred at the end of the 15th
c. and 4) the emergence of phylloxera.

3. Bacchus

— 4. Christianity 5. The New World
“en
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6. Vineyards and phylloxera
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1. Wine in Time 1.6 History

Prior to unfolding “Ariadne’s Thread” in the History of Wine, there are certain use-
ful data concerning the origins of viticulture and the specific name of the wine-grape.

1. Ariadne, wife of Bacchus
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2. Karl von Linne

The 17th c. Swedish botanist Karl von
Linne was the “godfather” of the scientif- —
ic name of the wine-grape “Vitis Vinifera O » <
L." and the Soviet agronomist Nikolai Iva- SKEE?RSGE" Py !
novich Vavilov identified the “birthplace” 171 Wl ¢

of wine as the “Fertile Triangle”, at the \

region of Transcaucasia that includes w\
modern Georgia, Armenia and Azerbaijan.
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4. The “Fertile Triangle” region
3. Nikolai Vavilov
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Grapes depiction”

There are 10.000 Grape Varieties and more than 2/3 of them are Vitis Vinifera L. (the rest of them
are Hybrids) whilst just 10 of them dominate most of the vineyards planted around the world. |

5. Georgia V.V 6. Hungary Medina hybrid 7. Romania Feteasca Neagra,
a pre-phylloxeric variety
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1. Wine in Time 1.7 History

Earliest known evidence of wine production was confirmed in Colchis (modern day Georgia) at
8000 BCE and a fermented drink from wild grapes Vitis Amurensis in China from early Neolithic
times. In 2016, archeologists uncovered the remains of the oldest winery in the world in a cave,
located in Armenia.

1. Georgia 2. Vitis Amurensis 3. The world’s oldest winery
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Soon Wine became a religious article and a prized commodity.

5. Minoan Religious Wine Offering, Knossos Palace Fresco around 1.500 B.C.E
4. Hammurabi’s
anti-fraudulent wine law
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1. Wine in Time 1.8 History

Archeological findings, coins and written documentation all confirm the increasing importance
of wine in the 2nd millenium BCE.

1. Coin with of bunch of 2. Moses scouts carry & bunch of grape”, Book of Numbers 13:23
Grapes (an event that occurred in 1.444 BCE) _ ’
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The Wine of Pha-
raohs. The Tomb of
Egypt Pharaoh Tut-
ankhamen (1323
BCE) was sealed
with several wine -
jugs containing red : : B
wine as confirmed” -

by modern analysis.
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3. Tutankhamen

4. Linear B 5. Mycenaean Wine Amphora

“me-tu-wo  ne-wo"...
is the earlier written
phrase about Wine in
Mycenaean Linear B
scriptona 13thc. BCE
inscription, meaning
“the Month or Fes-
tival of New Wine *

The impact of wine in societies became far e -~
greater than its nutritional value : King David (140 50050
(Psalms 103:15) : “Wine that gladdens human EEE A
hearts"whilst Thucydides was adamant about the % \J‘?‘t A -;’
importance of wine stating :“The peoples of the -4 ';E,,!‘:: il
Mediterranean began to emerge from barbarism H '\&.
when they learnt to cultivate the olive and the I (I
Vine " '; . .Zru:;:;; |




1. Wine in Time 1.9 History

The three main contributions of ancient Greeks to wine spreading were : 1) setting up
the wine quality specifications, 2) giving a cultural status of wine and 3) es-
tablishing dynamic wine centres, through colonies, across the Mediterranean.

1. Theophrastus

Theophrastus in the 4th c. BCE aware of “Terroir”, the specificviticultur-
al factor, stated : “Every plant loves its own soil and its own air mixture.
Thereare plantsthateither donotgrowatallindifferent places or,when
planted, do not grow, do not bear fruit and generally turn out badly”.

Amphoras travelling abroad were sealed with the Wine Producing Re-
gion inscription guaranteeing both the wine quality and luxury status
due to its highly artistic decorations.

The “made in Greece” 6th c. BCE
Vix Krater found in the tomb of a
local noblewoman in Vix village,
near Chablis, was an impressive art-
work for its lavish decoration and
its dimensions (1.64 m tall, weight-
| ing 208 kilos and with containing
capacity of 1,100 litres of Wine).

2. Attica Amphora 3. Merchant boat carrying wine

7. Vix Krater

The establishment of colonies in Massalia
(Marseille), Sicily and southern Italy (Magna
Grecia) by the Greek city-states with already
experienced settlers in viticulture, rein-
forced the spreading of wine.

5. The port of Marseilles
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6. Magna Grecia
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lation “30th Intl. Congress
on Magna Grecia Studies’,




1. Wine in Time : 1.10 History

Based on the formidable wine traditions of the Etruscans and the Greek col-
onists of Magna °~ Grecia, the Romans expanded systematically . viticulture all
over their vast Empire advancing wine-making to breakthrough standards.

1. Etruscan drinking Fresco

Unused pre-stamped P.R. China Postal Stationery 2011

The Romans also “adopted" from the Greeks Dionysus, the God of Wine,that became known as Bacchus.

4. 1st. A.D Relief with Harvester, follower of Dionysus i'ratt‘?gna Grecia Wine
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1. Wine in Time 1.11 History

Roman viticulture and winery practice was very sophisticated and advanced, as can be obtained
from Virgil and Pliny the Elder who died due to the eruption of eruption of Vesuvius in 79 AD.

1. Virgil 2.Pliny the Elder 3.Mount Vesuvius
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At the ruins of Pompeii a wall
price list of a wine tavern notes

For one “AS" coin you can drink wine
For two you can drink the best
For four you can drink Falernian (wine).

i SANNIO
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CITTA EUROPEA
DEL VINO
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The Romans turned the regions incorporated to their Empire as
viticultural areas.Emerita Augusta - Merida, Romania, Lusitania -
Portugal all became important winemaking Roman centres.

6.Roman wine vessel in Dacia (Romania) 7.Roman Sarcophagus with
Bacchus scenes in Portugal

5.Augustus Emerita - Merida
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1. Wine in Time 1.12 History
In301 AD, wine-producing Armeniabecame the firstcountryin the world to adopt Christianity. The

Divine status of Wine in Christianity was established as Christ himself proclaimed Wine to be his
bloodduringthe LastSupperand Winebecameasacreddrink,beingakeyelementofChristianrites.

1.Christian Armenia 2.The Last Supper 3.St Martin’s Day
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ITALIA

The roots of modern French winemaking reach back

@
to the year 360 AD and Martin of Tours, an ex-Ro- .
man soldier and the founder of the first monas- Cancellation of “St Martin's Day on No-
tery in France, who managed to link Roman wine- vember 11th : Celebrating the Young
making know-how and the medieval monastic world. Wine”, 11.11.2004
4.St. Martin 4.Clovis | of Franks baptism 5.Charlemagne

-

o Y LA a

Christianization
also meant the
wine's rapid ex-
pansion as polit-
ically significant
rulers adopted the
Christian faith
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Behind nearly all prestigious vineyards were hard-toiling monks advanc-
ing  significantly  viticulture and wine-making know-how. The Cistercians of Ci-
teaux Abbey had vineyards on the Cote de Beaune, Cote de Nuits and near Chablis.

5.Citeaux Abbey 6.Meursault
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1. Wine in Time

1.13 History

In 1152 Bordeaux became “English” territory due to the marriage of Alienor Duch-
ess of Aquitaine, the ruler of Bordeaux area, to the future king of England, Hen-
ry Il (Plantagenet). From that moment forward, the Saint Emilion wine exports to En-
gland soared “conquering” the English palate until its loss to the French Crown in 1453.

1.Alienor of Aquitaine
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Constantinople the
capital of the Eastern
Roman Empire (Byzan-
tium), known to North-
ern Européans as Win-
bourg, the “City of
Wine”, was another ma-
jor wine export centre.

3.Byzantium
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The founding of the monas-
tic region of Mount Athos in
10th c. AD by the Byzantine
Emperor Nikephoros Il Phokas
showed the theocratic nature
of the Empire with wine having
a leading role both in religion,
" public and everyday life until
fall of Constantinople in 1453.

2.St. Emilion
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Commemorative Can-
cellation, “Saint-Emil-
ion Grands Vins’,
6.11.1961
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7.Great Lavra, the 1st Monastery of Mount Athos

The repercussions of the fall of
Constantinople and the loss of
Bordeaux on Wine Trade were
profound, as these two major
export centres came to a halt.

The Byzantine Emperors realized the “diplo-
matic” power of Wine through missionaries -
the most known ones were Cyril and Metho-
dius - expanded their political power to the
newly-christianized East Slav kingdoms.

6.V1adimi( the Great of Kiev Rus’

8.Emperor Nikephoros Il Phocas
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1. Wine in Time

1.14 History

The beginning of the 16th,c. witnesses the change of wine trade to new emerging sea powers :
Spain, Portugal, Holland and the Hanseatic League. For Spain the New World is a new, lucrative

market for its wines.

1.The New World

2.The Hanseatic League
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Portuguese wine exports thrived
in the 17th c. thanks to an alliance
between England and Portugal and
only at the second half of this cen-
tury wine production emerges in
Cape region (today South Africa).

3.Cape wine region
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Red EMA, “Noble Porto Tradition”, 28.2.69
Wine was finally produced in the Amer-
icas, following a series of failures,

owing to the systematic efforts of the Jesuit missionaries.

4. Junipero Serra On April 18th 1855 occurred the offi-
cial classification, initiated by Napoleon I,
of the top Medoc wines.

6. 18/04/1855 and Napoleon Il
T

Phylloxera, the mostdevas-
tating vine disease reached
Europa from America
destroying in  France
over 70% of the vines.

7. Phylloxera
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1. Wine in Time 1.15 History

Phylloxera initiated a systematic scientific research to resolve wine-making issues
and improve the overall quality.Eduard Buchner demonstrated that a cell-free ex-
tract of yeast cells can ferment sugar to ethanol whilst Pasteur showed that contami-
nation of unwanted microbes was the cause of the spoiling and off flavours in wines.

1. Eduard Buchner 2.Pneumatic mail with Pasteur on stamp
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Commemovrative Cancellation,
“Eduard Buchner 1907 Chem-
istry Nobel Prize”, 27.12.2007

New World wine-makers are pro-
ducing top quality wines and in
2013 China became the world’s
largest consumer of red wine.
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2. From the Vine to the Glass

Viticulture starts from the moment a Viticulturist has to select the appropriate place to establish a
vineyard and the best-suited grape varieties to grow successfully taking into consideration a num-
ber of climatic and topography factors that can have a considerable impact on the wine quality.

1. Viticulture

3. Macroclimate :

The Climate can be distin-
guished into three catego-
ries that of : a Region that is
the Macroclimate, of a Vine-
yard, the Mesoclimate while
of a Vine, the Microclimate.

4. Mesoclimate : Vineyard

2.1 Viticulture

2. Germany’s many

grape varieties
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Champagne
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5. Microclimate :
Vine area

SLOVENIJA

PIEKNO ZIEMI

| S O

In the begin-
ning was the

Sun... pro-
viding two
of the most

essential
vine-growing
prerequisites

Sunlight
and Warmth.

6.The Sun as a life-giving God
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TANAT TANNT

A
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2015 Poland pre-stamped Postal Card “the Beauty of Polish Land”

Greece,

printed

only on the Gum

strip  of



2. From the Vine to the Glass 2.2 Viticulture

Water is pivotal for the vine's gfowth, a typical grape vine needs 635-
890 millimetres of water a year, occurring during the growing season.

2. lrrigation
1. Water 3. Rain

WENAHNIKH AHMOKPATIA HELLAS

.

Cancellation “ X Intl. Congress on Ir-
rigation - Draining”, Athens 29-5-78

AGHNA 29-5-78

= )

Large bodies of water have a moderating jeffect on the climates of wine regions, resulting in a gener-
ally milder climate with fewer temperature extremes and a smaller temperature range that benefit the
vine's growth. Rivers, lakes, waterfalls and oceans feature amongst many of the worlds best wine regions.

5. Lavaux vineyards at Lake Geneva

6. Niagara Waterfalls

GO S

Wind is also an asset for vineyards providing necessary aeration to the vine avoid-
ing fungal diseases and having a cooling effect in too warm wine-regions Rhone Valley.

Adverse  weather phenomena, snow-storm,
drought etc., are posing a fatal threat to
the vine if are not dealt by the viticulturist.

6. Cooling N-NW Mistral wind in Rhone Valley

7. Drought 8. Snow-storm

WYV YT Ve ey

NEW ZEALAND %

re—

Greece Double
Printing, one in-
verted, Error

of N-NW wind




2. From the Vine to the Glass 2.3 Viticulture

Topography in Viticulture - related to the Latitude, the types of Soil, the Slope and the
Aspect (Orientation) - is also crucial to the grape quality. Most important wine-grow-
ing areas are located from the 30° to 50° North and from the 30° to 50° South latitude.

North Hemisphere wine-growing areas South Hemisphere wine-growing areas

1. Algeria 2. Czech Republic 3. Braazil 4. Argentinian Patagonia

DR A " T

" | v‘:;— PARC NATH '3
¥isa : s !’f;gu@, MT& BSU
| 070 ALGERIE | gft «Aﬂ
| i
g . |0 GRANDE DO SUL

| ceskoshovmwm |

The vineyard soil has a substantial impact on the grapes’ character due to its capacity to retain heat and
water, provide nutrients and acidity and resist vine diseases.

5. Various Soils 7. Clay, ideal in hot growing for
6. Minerals retaining water, is producing
TR, Rich, Structured wines like Rioja

TRV W R TR e W R e e e e ]

mr ternacional @ S
iy ENGENHARIA PORTUGUESA Ordem dos En_genneums H .. .
S = ’ | L
= i 1B
= i I 4
|
2 |

9. Meursault high acidity, age-worthy wines in Burgundy come from Lime-

8. Colares well-drainin A - _
9 stone soil vineyards that drain well but also hold water in dry weather.

and phylloxera-free Sandy soils
produce nghly Aromatic wines. . MEURSAULT

—-/.;\;—{J ‘-;zf """t

el & /ﬁ“"
r = zmvc.r
it hﬁ?ﬂ |

- AT
VINHD DE COLARES

i L 4y Commemorative Cancella-
tion “Meursault ses Grandes
Vins Blancs”, 30-8-1955

The term aspect means the direction in which a slope faces, having three main
advantages such as : 1) getting the most warmth related to their facing, 2) mini-
mising the risk of spring frost and 3) the soil having better drainage. This why, for
example, all the Premier Crus and Grand Crus in Burgundy are located in the mid-
dle-section of slopes with optimal aspect. well but also hold water in dry weather.

VINHOS VERDES




2. From the Vine to the Glass

2.4 Viticulture

The viticulturist following the phases of Vine Life Cycle has to do certain tasks in order to
ensure a healthy growth of the vine and the grapes. The winter pruning is the first import-
ant task because that helps the vines to direct their energy on growing impeccable grapes.

1. The Vine Life Cycle

4.

the Hailstorm and...

During April-May in the Northern
Hemisphere, budburst
the beginning of the vine's new
life cycle. As buds are extreme-
ly delicate and hailstorms can
destroy them and when need-
ed the viticulturist manages to
break up the creation of hail
stones by using hail cannons.

signals

2. Winter Pruning

5. the Cannons

FURSTENTON e !
Lo = (L7
5= & .%@;i"o/u';_, =
=7 . g ol ¥ - Q-
=% & _DT__G- )
L ALY W8
CaPasTON O %
6. Vine Canopy - CANMBYY _

Canopy management
practices has three main
objectives : 1) maxi-
mizing sunlight inter-
ception; 2) minimizing
shading; and 3) ensur-
ing a balanced growth.

7. The ripe grape
is ready for harvest

A o o

Soi de struguri “Moldova™

iMOLDOVA

450/

Between May and
June in the N/H,
the buds turn into
flowers and small
bunches of grapes
begin to grow. Later
in summer;, during
the veraison peri-
od the green ber-
ries start to change
colour and ripen.




2. From the Vine to the Glass : 2.5 Viticulture
Additional duties of the viticulturist include monitoring and controlling Pests

and Diseases, Fertilizing, Irrigation, monitoring fruit development and charac-
teristics deciding when to Harvest, and vine Pruning during the winter months.

1. Spraying the Vines 2. Downy Mildew (Peronospora), a tricky vine disease

°~‘U@r@ﬂ

Ry DAY ETELKA

comunas SAVIRSTN
RA/owvul L /PO VA

Cancellation “Q7th
Fair of Grape and
D.O.C Bardolino Wine”,

Pagubele produse de aceastd boald pot fi prevenite

2§V e @ N B prin stropiri cu zeamd bordelezd, in concentratille REG/'UNEA r 7 Mf:5 OAQ A

si la datele fixate de stallunile de avertizarea — Y
(-xped:toréACU OAN - Cyl .7" '5";""’"‘- G AR/ Nr 5-2;

Fanleaf Virus is spread CLINICS MEDIC-NF3 . SALONUL ¥ . A 7 7
by Nematodes that can Etay.n: St IASILQRNY 16- CLUT- Oficiul_Postal SAV /. /2’5/ »
lead to deformity, yel- =

lowing of leaves, and
smaller crop vyields.

The mustard plant  Rodents and birds are also attacking the grapes for its nutritious juice are
growing next to the  the viticulturist has to stop them often by using trained falcons or bats.
vine that can effective- :
ly repel nematodes. For these attackers 5. Squirrel with a bunch of grapes
the viticulturist has
3. Fanleaf Virus 4. Mustard plant  two “winged allies”
e siaames e — . his trained fal-
1993 cons and the bats
o to drive away the
attackers and save
the ripe grapes be-
fore the harvest.

Romania, pre-stamped Post Card “Fight the Mildew”, posted on 13SEP59

F\ LE BEAUJOLAIT

T Ses Pierres Doréc

*

7. Falcon

L RPOCAI.TPSE TAPISSERIE XIV® S_J

France Commemorative Cancella-
tion ‘Le Beaujolais”, 13-11-1965

Let’s get the Harvest started !




2. From the Vine to the Glass 2.6 Viticulture

Since the beginning viticulture has been an arduous task that
reaches its peak point when the time of the harvest arrives.
Harvest usually occurs sometime between September to November in Northern Hemisphere
or February to May in the Southern hemisphere, when the grapes reach their perfect ripeness.

2. Ripe Red Grapes

1. Harvest at Middle Ages

______ i e e e e T

GAL ‘045 ___

and the post office
| when next buying envelopes.

ooy
0

3. Northern 4. Southern
Hemisphere Harvest Hemisphere Harvest

il i
Brasil 1,10

5

If you hand address letters or cards, look for the

postcode squares
preferred symbol

6. Machine Harvest [Aveewvvrrrvves vrereeedy
BULGARIA

Harvesters work

around the

clock to pick the
' grapes in time.
5. Hand Harvesting X |

7. Hand-picked
grapes in Andalucia

-ﬁl

SOF TEAN
TG. O

T A

correns

T ——— e

Localitatea. ... TH/ 57558006
Resmneaﬁa{'a‘ Rodord i
B - e e PR

Romania,
pre-stamped
registered P.S,
domestical-

ly posted on
1.2.61




2. From the Vine to the Glass

Hand harvesting is more labour intensive, often carried out by entire fami-

lies, but can offer superior results as

1. Admiring the grapes 2. Lady Harvester
in Bulgaria

S VN

—PRATAPHS —

T MOMTPEC T HA ’HWCM‘
[TECTPADIA 14 ETHOMAD-COMIN] ==

Most vineyards will start with white grapes and then move to red varietals. The grapes are collect-
ed in containers that are not too deep, ensuring the integrity of the grapes and then transported
to the crushing pad where the process of turning grapes into juice and then into wine begins.

5. Chablis Vintner with a bunch of grape

Chablis Commemorative Cancellation “Fete des
Vins end November”

8. Harvesting is a Teamwork

the Harvest

9, Amaroussi Return from CARTE POSTALE

2.7 Viticulture

the grape berry is a rather “delicate” fruit.

3. Man and Woman 4. Putting grapes in
Harvesting the basket with care

.

6. Female Harvester
with basket in Rhein-
land-Pfalz

7. Grapes carried in a basket

ZTPHTlﬂTlISOPT HEHTHPIGE ATENEXE

NATKOZMIO AXYAPOMIKH ENQIIZ
UNION POSTALE UNIVERSELLE

EMIZTOAIKON AEATAPION

,.
arerererare s e A e i

"Ewi ijs mhavpis ravmy ypagerar movey § Siedthnms.

Grapes

"i ,-I_U.I!’(J YETON

Greece 1902 P.S with
Military Postal Exemption ¥

ENNIETPO®H EK
TOY TPYTI'HTOY

AMAROUSSI — RETOUR DE VEN-
DANGES

overprint, series no 367 ~



2. From the Vine to the Glass 2.1 Transforming into the Divine Liquid

Wine making begins when grapes are pressed and their juice is extracted.Grape-stomping was the
traditional way of crushing the grapes in vats by barefoot participants to release their juices and
begin fermentation.

1. Satyrs stomping grapes 3. Medieval Wine Press in the 15th c. illuminated manuscript Book of Hours of
Philip of Cleves, now in the collections of the Royal Library in Brussels.

BELGIQUE

JETT R R e R

2. Saint Wenceslas Eaon ablatie

stomping-grapes

\: ;
ﬁ m%fefﬁ(rﬁ“uﬁf .
B " 8 Awaneem
y | mmng
f Matugetas manch

‘ o 11D Jor0thez aanc g
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1 J 3
[ J.’_mifammmp s s o A

GRETUDENROEK VAN PILIPS VAN KLEEF | LIVRE D' HEURES DE PHILIFPR DB CLAVES

L

Specimen hole punched-stamp Belgium 1999 pre-stamped Postal Card

5. Cyprus grape stomping

4, Markgrafler region 1820 Vintage
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: VAAAXAAA AN 6. Rioja traditional stomping
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2. From the Vine to the Glass 2.2 Transforming into the Divine Liquid

Mechanical pressing has also improved the quality and longevity of wine, while reducing the wine-

maker’s need for preservatives. : ’ .
P 3. Wine Press in Austria

1. Grape Pressing in 2. Traditional Grape

Liechtenstein Pressing in Romania 55&“;3

T TR YT W

-
=

MOLDOVA

FORSTENTUM LIECHTENSTEIN

There are various forms of wine press such as :

4. The Bladder Press 5. Traditional Wine Press in Slovenia

Commemovrative Cancellation 24.5.2013

6. The Basket Press “3';“””
Q‘é}&m 1y
The Basket Press 2

having a big basket
full of grapes and a
suspended plate that
is lowered, crushing
the grapes in the
process, to extract
j the juice.

MALTA 10¢ <

The Bladder Press,
a large cylinder
that is sealed at
both ends once the
grapes are loaded
into it.

MUEER D VN, B

7. Continuous
Screw Wine Press

Continuous
Screw uses
an  Archime-
des screw to
constantly
push grapes

Per spaciale concessione governativa si venda cant: 20 compreso Il francobolio c
non ha corso se staccato ed applicato su alira corrispondenza

o

'TORCHIO CONTINUO k]
PER UVA E:VINACCIA

¥
[P SS Jv 2 L B n

¢ e

up agalnSt A TRAZIONE ANIMALE OD A MOTORE
the wall of the
press.

Italy 1921-23
Postal Cover
Letter (BLP)
with ads - Con-
tinuous Screw
Wine Press,
25c overprint-
ed B.L.P sold
at 5c. under
face value in
favour of blind B e S s s ot mom—— R
and mutilated E Serie RecloNare B-1 :
Italian soldiers -

ESCLUSIVITA PER L'ITALIA E L'ESTERO

Soc. Ax R. CAPPELLO & C
B S domhip gl

R I e e T Ty e e e e e R R R AL
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2. From the Vine to the Glass

Georg Stahl the

mentation, a

17th

process

&
of

Chemist
turning

2.3 Transforming into the Divine Liquid

his
grape

in

the sugars

“Phlogiston”

Theory dealt
alcohol,

into

Fer-
initial-

with
that

ly starts at the wineyard when bees bite the grapes spreading found in their guts.
3. International Fermentation Congress

1. Georg Ernst Stahl

Posikorie

Corte postale

_~ . @
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" wr ¥ 21
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5. Albert Einstein

HHARHEA

6. Grape Sugars

MUST

FERMENTING

IDEAS

2. Bee biting the grapes

DDR Commemovrative Cancellation 10.09.1984

4. Wine Summit Cascais ‘18 MUST Fermenting Ideas

Cancellation 12th Intl. Fermentation
Symposium in Berlin 1.7.1976

WINE
SUMMIT

CASCAIS18
PORTUGAL

Portugal Postal Card, World 20g. Postal Paid with Cancellation 20.6.2018

Considerably simpler than Einstein’s Theory of General Relativity is the Equation of
Wine Fermentation : Saccharomyces Cerevisiae is the most common yeast used to
carry out alcoholic fermentation in wine production.

TR VYWY L A AR A AR A

MM@;

POSTES AFGHANES —Z(=Gs,

-

7. Saccharomyces Cerevisiae

8. Alcohol

Caa=a)

1
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--------- Ca
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NEDERLAND 2011
100 JAAR MIGR0BIOLOGEE
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9. CO:
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2. From the Vine to the Glass 2.4 Transforming into the Divine Liquid

There are variations on the Fermentation process between White and Red - Black grapes that
depend on the winemakers decision to getting the desired style and character of the Wine to get.

2. White Grape 3. Red Grape

1. 10th General Assembly of European = _cvovorincvivaviion,
Industries Research Group on Fermentation T _:fy.m/g;\ |
——— . —— I ; S -

l

Q‘b\&j’i:( % i :

b N
o,
055015

Tien-o®

Commemorative Canceﬁatt:on, Vienna 18 5.68

White Wines are mostly aged in Stainless Steel Tanks.

5. Chamomile

4. Gruner Veltliner TR
............ Sy I
ISRAEL L)
WM{:&&’!L&J qna ping
’ '

h

b

=
Osterreich {)2

Red Wines are mostly aged in Oak Barrels.

7. Fahrenheit 8. Red Grape and Wine

Temperature Scale

60

=%
- 5

Fohrenheit-Skala

MOLDOV/

Vitalie Rosca «

!
HERCICEE f

nofmia- Vreshtana & Kosoves

PEUTSCHLAND




2. From the Vine to the Glass

The Winemaker’s

intervention to

“amend” certain wine

issues

2.5 Transforming into the Divine Liquid

is crucial in vinification.

Pumping over, Battonage Acidification and Chaptalization, are among the most important ones.

1. Pumping over

“Pumping over” (Remontage

Cancellation “Mostra del Chianti”

26.5.2013

3. Louis Pasteur and

in French) is performed by
the winemaker in order to
increase the extraction of
tannins and colours from the
skins in.the wine by emptying
fermenting must from the bot-
tom of a tank and then pump-
ing it to the top of the tank.

Batonnage is the French term
for stirring settled the sed-
iment of winemaking back
into wine in order to extract
flavour, aroma and texture.

. 4. South Africa Wines

2. Batonnage

ZIUA NATIONALA A VINULLU

e

09-10,10. 2010

e
sARnATOAREA
ONALA A VINULUI»

Moldavia Commemorative Cancella-

Tartaric Acid tion “Celebrating the National Wine-
= making Day”, Chisinau 09.10.2010
SA Ca?cef- When the harvested grapes are too
lation  “Intl. sweet the addition of tartaric acid,
Symposium extensively studied by Louis Pasteur,
on the Quali- is a must. Acidification is common-
ty of"the Vin- ly used in hotter regions such as Ar-
tage’, Cape gentina, Australia, California, Wash-
Town . 14- ington State, Italy, and South Africa,
1821977 || where grapes may be harvested too
ripe (too sweet).

Chaptalization is the prac- 5, JA. Chaptal iy

tice of adding sugar to — — — - -

grapes before or during (JARMORT

fermentation, as to in- CARTE POSTALE Qf"?a’f‘ﬁ? .

crease the alcohol content. ExPEDITEURAMICALE A ) \Ju\\"'—“ o

It's normally used in cool | pHILATELIQUE DU GEVAUDAN 1P

climates or during cool i o 2 S 3 poV

vintages, when the grapes 150° anniversaire de la.mort .. ?z,‘"' 1'35?‘

don't get optimally ripe. ~ de J.-A. CHAPTAL o

In the Champagne region i

of northeastern France, DESTINATAIRE &

chaptalization is consid- 5 I

ered essential in order to < .C\QUT f

make suitable base wines. _J] 19.2§

France pre-stamped P.S
with cancellation “150th
Death  Anniversary of
J.A. Chaptal”, 31 July -
I August 1982.

98 MgnD®”




2. From the Vine to the Glass 2.6 Transforming into the Divine Liquid

Fining is a centuries-old process to clarify wine by removing certain elements in the
ine that may cause a wine (p fook hazy or affect its aroma, colour or bittarness. -
"

1. Commercial Letter regarding Gelatin for Wmes
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Paris 1841 pour Beaune GELATINE a VIN, Ets Laine,
Tablettes Bouillon Cendres Messagerie Administation

Fining agents used today are : Gelatin from animal byproducts, Albumen from
eggs, Isinglass from the sturgeon bladders, Bentonite from volcanic ash etc. 4. Sturgeon Fish

S
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U.S5.5.R Registered Postal Stationery, posted on 31.10.86 to Romania




2. From the Vine to the Glass 2.7 Transforming into the Divine Liquid

Most Red Wines and some Whites pass some time into a Barrel. This is for im-
proving the Wine taste as the wood imparts beneficial to wine flavours.

Oak is the choice for making Wine Barrels and the two most used are the Europe-
an Oak (Quercus Robur) and the American Oak (Quercus Alba). The price of a bar-
rel has a wide range depending on the wood quality and the cooper’s skill.

1. Quercus Robur 2. Quercus Alba 3. Top-quality,
A top-price Troncais Oak 4. Wine Barrel Cooper
0,51¢€ R

-
~
E
.'"-
1)

e

JVITOCIIABUIA

Maturation time in the barrel is usually
between 6-30 months depending on the
grape variety and it is the winemaker’s de- Imperforate Stamp Variety
cision according to the required wine taste.

& Paarl Barrel Collir Once the wine is ready a stopper, usually a cork, and a bottle is needed
' as to avoid harmful contact between the wine and oxygen.
e — 6. Cork Importer Co
g&ﬁs — 285
Iy ‘96‘ -ﬂaa.%- ]
i! NASIONALE NATIONAL "r‘
1l FILATELIESE PHILATELIC |
EXHIBITION |

|| UITSTALLING

- & S~
| ¢ -
I AN
B — Germany Red EMA, 19.10.55

There several types of Still Wine bottles, signifying the region and the grape vari-
ety such as the Sloping Shoulder Burgundy bottle and the High Shoulder Bordeaux one..

7. Burgundy vs : p
Bordeaux bottle . £ wike Souing 9. Bottled wine cellar ageing

The Wine Label is
important not only SIMEIE
for aesthetic reasons
but also because it
is the wine’s I.D card
providing vital in-
formation about the
wine to the recipient.

-
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- cellation, 17.10.1981

K




2. From the Vine to the Glass 2.8 On the Way to the Glass

The Wine used to reach the consumer through the 3-Tier System which was creat-
ed to prevent sole ownership across production, distribution, and retail of Wine.
The 1st Tier consists of the Wine Producers who sell  their wine
to a Distributor, Importer ° or Whole-seller (2nd Tier)
and then goes to a Retailer (3rd Tier) for off-premises consumption known as “off-trade” (super-
markets, off-licences) or on-premises consumption “on-trade” (hotels, restaurants and bars).

1. Wine Producer 2a. M.R 2. M.R Wine Importers

:
2
g
:

By L* ses,

:. .: : . cBEAUYALS
' )

i3 P

e % s o e

. es s e

M. Rasmussen

Denmark 2.6.23 Registered Letter from Copenhagen to

4. Hotel de Paris in Monaco Bremmen, with Wine Merchants M.R Perfin on stamps.

has an impressive 350.000
top-quality wine bottle cellar 5. Supermarket

The 3-Tier System is often criticized for facilitating massive markups; from producer to retailer with
consumers ending up paying a 150% (or more) markup per Wine bottle.

.

Nowadays Selling Wine Online has altered to some de-
gree the distribution of wine with wine produc- . 6. Consumer drinking Wine
ers being able to sell directly to the consumer. at a Restaurant

7. Wine store Webpage

;‘}_:mr', g e gus Afaa
[ .__u..r! jode, co
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2. From the Vine to the Glass 2.9 The Maths of Wine

Question: How many Grapes in a Glass of Wine? Answer: A Cluster of 75 grapes =a 150ml Glass

2. Glass of Wine A 750ml Bottle = 5 Glasses of 150ml
1. Bunch of Grapes

3. A bottle of Wine

Thermenseqian

3
=
=
=
3
s

P

-

‘-*_E:?;..' "éﬂ,?ﬂ: e —— ———————— e
4. A case of Wine " = DDR, posted Postal Card with

“Quality Sekt Wine” cancellation, 25.5.82

5. A 225L. Barrel = 25 Cases of Wine

SAINT ROMAIN 3u coeur de i
la Bourgogne

I ] EAUNE CCT1 3 ¥
B D o |VERTE| 505 ) 000,65
I . 1 i | 7 LV UlLOY& g 5105
| s

[ | 7348 210290| § 7Y

ses futs Son site Ses vins
Son eglise XII*

France Blue EMA “Saint Romain” with Barrels, 13-03-15

400 Vines = 1 Acre of Vineyard = 5 Tons of Grapes ; 6. Vineyard

__h _::?l_._“" e ———— e

N T Y

Spain, Pre-
paid Postal
Card, Domestic
Rate - Tariff A




3. Wine Types

In antiquity ceramic vessels
The most common wine cup,
on a stem from a foot and
Kantharos, with a

1. Kylix

EANAZ

9

HELLAS

2. The Dionysus Cup

o
WEVN T SNV

the kylix has a broad,
two horizontal
narrower,

\
3.1 Serving the Wine

were used for wine drinking.
relatively shallow, body raised
Another wine-cup type was

high vertical handles.

and containers

handles.

deeper cup and

4. Armenian Amphora

RMIGIRN a %quaph Jmmading.—

National M&eq{k Coil’echons :
"

J'J

ﬁ.; Arinits %) }.—;,u -
o ')mti:’ [vi:u

Amphorae were used for wine making, to
serve wine as well as to transport wine.
By the 18th c., thicker & darker bottles

5. Panathenian Amphora 6. Amphora with Kylix

of standardized size and shape, with the
use of cork stoppers, became suitable for 3
the transportation and aging of wines. :
o =1
""" = iz
7. Wine Glass and Bottle I=: =
A e : ::: ’;
2230 IMw: Difference  Wines ¢ = =
""" Types require dif- 3 3
ferent glass shapes = i
in terms of therim’s : 10° 10
width, the bowl
+ 5 shape, " the length :
P of the stem and Greece  Perforation  Error
ﬂ the base and differ-
- : ent bottle shapes.
8. Alsace-type Wine Bottle
B f=- T TN
' ch Z4 ’}:Jf;tﬂJ&'i@MU“STER /;‘bi-bu”-?&\ RF%}AUNB{A?: :
A% du ISCHER A %\ 5
\‘luﬁag nel- -gjﬂ'?{" e + | 729 5 g \ f‘. ~n 1N
4 v ins d'Alsoce | J | /4
| [ \\L"“ qu’?ﬂ“‘ Alcools pJ =
B e-=m) oo tur s 131 7E
France Red EMA “Wines of Afsace 29.5.95




3. Wine Types 3.2 The Three Types of Wine

The Wine Types can be distinguished according to their Style into Three Categories :
Still,  Sparkling  and Fortified. Initially all wines are Still  whilst cer-
tain wines at a later. stage can become Sparkling or Fortified.
The variety of the Still Wines is immense and they can be further distinguished
according to their Colour and level of Sweetness.

1. White Wine 2. Rosé grape Traminer 3. Red Vq_.r‘me

e o —

TN Felsedsiesling

. Osterreich 8

% }Es Sparkling Wines were first made in France but their

e popularity led to the rapid spreading all over the
world from Russia to New Zealand and Argentina.

4. Malta Sparkling 5. Champagne from Les Riceys area 6. Andorra Sparkling

VYRR T T R R

Grand terroir
de Champagne

3SIVINVAS INDNEN3Y

Commemorative Cancellation, 9-10-75
‘Grand Terroir de Champagne - Les Riceys”

Fortified Wines are among others : the spanish Sherry and Montilla-Moriles, the portuguese Porto
and Madeira, the italian Marsala and Vermouth and the Vin Doux Naturel from southeast France.

7. Porto Wine 8. Madeira Wine 9. Montilla-Moriles
« !?_Wr;ﬁ 0)3‘?’@:

= G Y on B - : .-‘I ; t - |
(TAYEOR'S /s s o) [ o] ;
\ PORTO / \.:,\\_//,g; L TUUSOT s

1080 BCFB?ZS?OI |
France Red EMA, advertising “Por- |
to Cintra - three centuries of tradition” 7.2.74 |



3. Wine Types 3.3 Sensing the Wine

Wine is always offering a bliss for all our Senses, at the 'time we look at the Colours
of Wines, smell the aromas, taste the flavours, holding and clinging our wine glasses.

1. Eye 2. Rioja Red Wine 3. Ruby

Seeing the Colour of a Wine experienced oenophiles ‘can de-
tect the degree of ripeness, the duration of maturation as
the wine keeps deepening its colour through time passing.

—y RS e s e -

4. Mavrud Wine 5. Madeira Wine 6. Ribera del Duero

r 4 Ribera del Duero

el Wananen viodim

White, Rosé and White wines have a wide range of colours,
some taken from minerals and metals (ruby, garner, gold
and amber), some from fruit and veg (lemon, orange,
onion skin) and others from the animal world (salmon).

8. Amber

7. Lemon flower Both for Aged White and Red Wines their Co-

lour turns to Brown, whilst aged Ros-

— e TR

WVE - es develop into an Onion Skin Colour.
E : 11. Sparkling Wine Glasses
é . 10. Onion
4 If :

: 9. Wine and Barrels Ao

: CLRRRNNNSSY
- 5‘1 _ > |
- e . 3

SHOIPERIAE




3. Wine Types

3.4 Sensing the Wine

Following the eye is the nose that comes next for the appreciation of the various wine aromas

“penetrating” our senses.

2. Smelling the Aromas

3. Floral Aromas

: ’ ______ \; _____ 60% -

Floral, fruity from citrus to green apple and from
red fruitto dried ones as well as herbaceous, herbal
and pungentpepperyaromasare all found inwines.

4. Aromas poured into

the Glass 5. Citrus Aromas
Tralta 500 o e
TR

g

H

I.

gn

=

9. Coconut

6. Chardonnay and...

—
ARCENT
A8 MA~
VAR )
34,"_} g 5
Hanvier 2909

=
J,:,IRDON“FS

7. ... Orange Blossom

e

50 e CUBA

DIA DE LAS MADRES

8. Red Wine Aromas

 ————

fmrein | IV

L |

Aworld of health and goodness tn a nutshell

===

(Ministry of Agriculture, Govt. of India)

PB No.1021, Kers Bhavan, Koch882 011, Kerala.

Ph (484-2378265, 2377266, 2377267, 2376553, 2375266
Far @4077902 Emal odbkochi@venlcom

Websie:  www coconuiboard nic.in

(e sam ArEe st draf@m st Do not wiite or print below this ling)

India 2003 Meghdoot P.S, posted to Chennai on 7.7.(20)15

sastronamia- Vreshtana e Kosoves

10. Black Pepper

.J..;“.I---—u---

.:ada‘ad:f:-'g Pl Pl

HIRAINDIA :




3. Wine Types 3.5 Sensing the Wine

Wine Aromas and Flavours can be distinguished into three groups : Primary aromas and flavours
are those of the grape and winemaking, Secondary of post-fermentation winemaking and Tertiary
of maturation.

1. Floral Aromas 2. Mos_cato d’Asti, a top floral
Sparkling

First
Class
Stamps

Italian Commemorative Cancella-
= : _ tion 4.7.2003f
Britain 10-First-Class stamps 1997 Greetings Booklet 5. Various Fruit

3. Peach Blossom

e g

lulja e pjeshkés
R T \!
¥ (]

SLEGS VIR ADRES
FOR ADDRESS ONLY

T .

fier 5 ;a.z-’b _,i.-C,wM
. ’\ ¢ ~ - -~

57 Hean el

Floral, green fruit and

tropical fruit are some B

of the Primary aromas ""j“";f La =

found in white whilst both ondeuldii B A

red and black berries BarryE.Jackson 182 910 oot/ Wi Ot l?m

are found in red wines.

6. Red and Black Berries South Africa 1982 Postal Card, posted on 3 Il 1985

e . : ’ : SVERIGE 75 :

Sweden 1977 Berries Booklet




3. Wine Types

3.5 Sensing the Wine

Secondary aromas are associated with Malolactic fermentation, Autolysis and the use of Oak from

barrel storage.

1. Green Apple 2. Cheese
‘Malolactic is a secondary fermenta-
tion that turns harsh green apple acid
into softer lactic acid producing fla-
45 2,20 Fiir die Wohlfahrtspflege Deutschland vours Of bUtter| Cheese and YOghurt.
3. Butter
! 4, Dairy products
osWR'ESEN \’EEQ ? Caa a2 s s s i L CE L
_ /412.'559 |
BUTTER (R
MOLKEREIVERBAND 295
FUOR OSTFRIESLAND
:-— e
Germany Red EMA 12.6.59

Autolysis is carried out
in champagne bring-
ing up flavours such as
yeast, bread and biscuit.

5. Yeast

7. Biscuit

o ohisan SoBiiaitie -

Caste g l;*mr&ﬁf}nugm..

The use of
wine barrels

(@
imparts  to | =

: wine, fla- | 2
vours of va- . &
nilla  clove e O £
and coconut. t» g

Raser as Totte v Goupes £H9
| _MA__

BigEanana

— =

Belgium Publibel no572, posted on 22 VI 1944 9. Vanilla

8. Barrel

TR T T T T T YT YT




3. Wine Types

3.6 Sensing the Wine

Tertiary Aromas and Flavours are also known as “Bouquet” are due to wine ageing.
Wine maturation causes the loss of almost all Primary aromas while de-
velop superbly balanced and complex tertiary wine aromas and flavours.
1. Wine Bouquet 2. Balance

Tertiary aromas and flavours among
others are : chocolate, mushroom,

3. Tongue, protagonist of tertiary flavours

.....................

100 HELVETIA

.

fig, marzipan, honey and many more.

4. Mushroom

5.Chocolate

6.Bottle Ageing

~2%004

Hugexe npeinpuiTHS CBN3H MECTA HAIHATEHHR

-I.J

«\34? M"’éa X6e
/(,OcéM./re‘é]era -7

2. 49 £k SO
Locingfpersc o

._j@/ué Ceohe Sre

Hudexe npednpusmus céasu u adpec
omnpasumeas

/¢ZZ£9j /K/OCIJ pcf ,;c.,;nrc
g},/ e se = .7// Wy,
Mw S &

Kyda

Koxy

U.S.S.R 1975 P.S with 4 kpcs, posted on

1.5.76
8.Porto Fortified Wine

France, Red EMA “Porto
Cintra", 50c. posted on
7.2.74

Greece 1953,
2000 drs. perforation
error

CINTRA

TROIS SIECLES DE TRADITION

*7.274 - 75 - PARIS - 75
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Eacp IBLICU ME

iFRAH"‘mH
QCEPCTE% g

+050
tﬁv—wﬁ—'-\.-rl\.“v_)

PORTO




3. Wine Types 3.8 Old World

Wines can be understood in two ways : by variety (eg. Rkatsiteli) or by region (eg.
Bordeaux). Wines may remain local whilst others may have became international.

1. Rkatsiteli from Armenia 2. Bordeaux

s
o Y

FLBoRDme
SA GAMMF DE VINS

] INCOMPARABLES

Cancellation with slogan “Bordeaux range of Wines is incomparable’,
17.3.1954

4.Nebbiolo Grapes

Typical Wines reflect —;"'_’ = |
the wine region’s tradi- £

tion, using local grape ||==° Nebb#ilo Grapes
varieties and wine-mak- || Chnvegno 1nternazionale

ing methods, thus char- Saqgri, Valtellina
isi i 2514 -2 snnaio 2
acterising a wine area. m  2EcDA-23 gennsto o

Commemorative Cancellation, “Intl. Congress on
Nebbiolo Grapes”, 23-25 January 2004

In Italy the wide existing range of Reds is reigned by three important wines.
Nebbiolo grape variety is behind the iconic Barolo and Barbaresco, the Tuscan San-
giovese (Brunello) produces the Chianti and Brunello wine and three veronese variet-
ies are contributing for Valpolicella blended wines, led by the emblematic Amarone.

S_Chianti 7 .Valpolicella and Amarone

o

)~ Nom et adresse de |'expéditeur CARTE POST&LE
E

A Al

Lo G
: D

(D g D]

WADE 10 [1ALY

PUBLIBEL 2479 FN

Used Publibel no 2479FN, with Valpolicella and Amarone wines ad, 17 X 1972




3. Wine Types | 3.9 Old World

Just 10 countries are producing 80% of the wine from 10,000 registered Vitis Viniferavarieties. 13
grape varieties comprise a third of the global vineyard surface, whilst 33 occupy 50% of the total.
Cabernet Sauvignon (C.5), a natural crossing between Caber-
net Franc and Sauvignon Blanc, is the top-produced wine worldwide.

1.Cabernet Franc 2.Cabernet Sauvignon 3.Sauvignon Blanc

e m—— Viticulture in Bordeaux
Jidsteiermark | dates back from the
1st c. BCE with Merlot,
being the most planted
grape variety and used
to make the prestigious
red wine blends in its ‘
nearly 6,000 wineries.
Merlot originating from
. ! | Bordeaux Right Bank is
* Osterreich 62 | also an internationally
" leading variety.

VILLANY-SIKLOS
153

P TY s

. : ' B ) '. .-ﬁl -.'
B Negt U ALY ; 7
% vy e MAGYAR &
MAGYAR POSTA OFt MAGYAR POSTA OFt - 2

Cancellation “Hungary Wine-Regions”, 31.08.1990

4 .Corinne Mentzelopoulos
owner of Chateau Margaux

5.Margaux

On Left Bank are locat-
ed four of the renown
Bordeaux Grand Crus
among them the Cha-
teau Margaux known
for its iconic wines.

Commemorative Cancellation, “Five Communities
for a Great Wine”, 11.5.1990

alebiciadeial 6.Great wine communities of Bordeaux

CHATEAU DU BORDELAIS B APPELLATIONS DU BORDELAIS e s IGNE=




3. Wine Types : 3.10 Old World

The great reputation of Burgundy wines started before  the Ro-
man era and flourished due to the the zealous efforts of the monks.

The  Burgundy
reigning grapes,
the red grape
Pinot Noir and
the white Char-
~donnay,have
currently an in-
- ternational pres-
ence producing
some of the fin-
est wines world-
wide.

1. Gevrey-Ch

ambertin 1929

2. Pinot Noir in
USA

Beaune is the wine
capital of Bur-
- gundy where Ho-
tel-Dieu (Hostel of
- God) is located.

Postal Cheque Letter, with Wines ad “Gevrey-Chambertin”, . _ )
4.VIl.35 . 5. Beaune Wines promotion cancellation

3. Nuits St. Georges' Great Wines

Censored Letter with “Beaune : Wines and Hotel-Dieu" and stamped
© 64th Artillery Regiment, Military Postal Exemption, 29.11.1940




3. Wine Types 3.11 Old World

Certain wines are synonymous of their place of origin and in such as : Spain’s most important
wines regions, Rioja and Duero del Ribera in Spain, are the homeland of the outstanding Tem-
pranillo (Tinto Fino). In Portugal Touriga Nacional, a native of Dao region, is the country’s finest.

1. Rioja vintage 2. Ribera del Duero 3. Ddo wine

..............................
CORREDS

0,29€

@

FIESTA DE
LA VENDIMIA
RIOJANA

Portugal

A

Carm (‘10 .RDCll"Z‘D

VINHO DO DAD

so.31§ €0,31

Considering German wines white Riesling and red Spatburgunder (Pinot Noir in France)
come to mind : whilst neighbouring Austria boasts of the top-quality Griiner Veltliner.

4. Riesling 5. Spatburgunder 6. Gruner Veltliner -

WEINANBAL
IN DEUTSCHLAND

Osterreich 80

The number of typical wines has no end but there are some
non-typical ones that has made the difference for some rea- 7. Super-Tuscan Bol-
son. Apart from the top red Tuscan wines, there also are the out- gheri Sassicaia

standing Super-Tuscans, using wine grapes not indigenous to Italy.

The derogatory named “Garage Wines” became known thanks to the phe- SASSICAIA
nomenal success of “Chateau Valandraud” by Jean-Luc Thunevin that was e
made according to Burgundy'’s vinification methods. “uanm

8. Chateau Valandraud

THUNEVIN | s o |
Chitesu de V mlandrand I ‘ ; € { 1_
Maison des Vins dg Libournsis ’ / 03 ‘ ﬂnJuh
6 rne Guade q el e 1
.?3-.11¢rﬁ4.:_"\t’1‘:“\{f;i0- i gaha ”"l’ B”?JE: | 3‘}:;;1;5;!1- !- T N, LWInCun - Chatia de Yolans:
Al L} P i 4 1 H TLERD ”
| raud”, 17.01.(20)03




3. Wine Types 3.12 Old World

!

In Europe the range of White wines is extensive with several world-acclaimed ones whilst many
others just locally prized. :

1. Sancerre vineyards 2. Chablis

Sauvignon Blanc-
based Sancerre
wine is praised
for its flowers
aromas. Chablis,
a 100% Chardon-
nay-baseg, s 2
complex wine
with flavours of
| ————— salinity and min-
erality.

FR:\NCI:; ] -
40

. sog € -. JINVHL

U];g_rwm de Sancerre

LETTRE PRIORITAIRE 20 g

Commemorative Cancellation, “the renown vineyards
: of Chablis”, 24-4-82
“on the Rhine the golden Mainz
The city of good Wine" 4. Soave

Soave is a diverse Italian
wine, predominately made
with  Garganega . grapes,
that comes in three styles,
the dry still Scave, the spar-
kling, and the sweet recioto.

3. Ode to the Riesling

MADE I TTALY

AM RHEINDAS GOLDNE M 112
. |IESTADT DES GUTEN WE'SiS

Commemorative Cancellation with poem, 3.8.28

The Romans called the dry white Frascati blend as the “golden wine”. Cannelli-
no di Frascati is a rare sweet wine made with late-harvested, Noble Rot grapes. -

Other remarkable white wines include : Vinho Verde is not a “green wine” but a young Portuguese wine,
not allowed to mature, the crisp and rich Albarino from northwest Spain (Rias Baixas) and the emblematic
Santorini island Assyrtiko wine,grown on volcanic ash.

6. Vinho Verde 7. Albarifo
8. Assyrtiko

AR LA ke ksl a e "
Avouptis - Laviopn

Portugal

100

- VINHOS VERDES

Cancellation, “Albarifio Wine Feast”, 4AUG74



3. Wine Types 3.13 Old World

Sauternes in Bordeaux is one of the most prestigious wine regions in the world for its exquisite
quality sweet white wines.

1. Preignac - Sauternes

Postal Exemption Letter from Preignac-in-Sauternes Mayor
with Daugin Cancellation “Preignac Sauternes a Unique,
%« | World White Wine", 15.11.1954

2. Sauternes Wine

\ e Red EMA “Chateau Giraud Sauternes’,
~l 17.11.94

“| am much pleased with Preignac wine and many of my friends preferring it to any other white french wine *

e / S i ,h.;_,, ..2’ @f e e e ,,——? =
- -~ - fl - .4' - -—— T e e - - - - -
P -,./ T s - - ” ¢ g e G - i
”_,‘...- P i g — A /- / = =
—l - & e i - - - - - ;-r/'--.'
.'_’.--i' i R "/:_' 5 S ":-- - -5_,/ - ’.2,',-- a= ._.f,:-/.— - /'-,-
4 - = = e i - —
e — s =% e x‘:/- S BT S /.-e-"""- E o . e
. — iy o = /- - e =i / = " - J'_‘-._.. = . — ',.:' A '_-ﬂ-b &'.:‘
3. Letter Bristol - Bordeaux S S B oo — .
2. Lelter bristol - ey e

::l' _z’j .:'/"/;.i"”r{

Commercial Letter Bristol to
Bordeaux Wholesaler, Red
Entry Cancellation "ANGL. 2
CALAIS 2", with hand-writ-
ten “98" corresponding to
98 décimes postal rate, Bris-
tol to Bordeaux on 14 May
2 —— 1839




3. Wine Types 3.14 Still Wines

Tokaji wine in Hungary is one of world’s most significant regions for pro-
ducing top quality white dessert wine from botrytized grapes. This spe-
cial wine is due to a beneficial vine disease : Botrytis Cinerea or Noble Rot.

1. Tokaj Unesco Wine Region

Arrnnannnnnnnnoy
¢ 80 ¢
ok :
s N H
g ¢
1 i
20 g
5 E
8
.S

RS = HETSEOLO ¢ . a
$ £

¥ L ndinRA AR A

P.R.China, 2011
pre-stamped
Postal Card

2. Chateau Pajzos 1999

The three most important grape varieties to make Tokaji are :

3. Furmint 4. Harsleveli 5. Sarga Muskotaly
s e — (Muscat Blanc a petit
i T Grains)

Fidraiewell K9 Ford

6. Botrytis Cinerea
- Noble Rot

=

.lI - a ‘ -
MAGYARORSZAG 27F T I
23 Mopey Enscanarsia

BbATAPHA I

ULGARIA

:\QQ‘ Tokajistartedtoproducesincemid-17thc.andbythe 18thc.FrenchRoyals.
¥ @f 7. King Louis XIV of France called it 8. “Wine for Kings, King of Wines".
5 ‘_{ (““) :.’ Prep— P-’\*r e e e R e g

| ’:;-“a 7N (2 lE.PUBII;_‘UE ;gmc‘\[;;_‘ 4 I.BDIQ_X_I_I.KG;;RSE. .DAP;;]-‘ ';9‘1'!
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o o ]
JiN = B
V] AL

> - 4

Italy Commemorative Can-
cellation  “VIll  Intl.  Sympo- - o Y
sium on Botrytis", 10.9.1985 » MAL




3. Wine Types

3.8 Still Wines

Riesling was first mentioned in a book the year 1546, an aromatic grape offering a refreshing

acidity.

1. Riesling in Germany

2. 500 years of Riesling

e ——— CIRER T e
B ~100 BRIEFMARKEN -

g 40
g AUSSTELIUNG /%4

: gz 2

3. Austria

Cancellation “500 years of Riesling
Mosel - Saar - Ruwen”, 12.1.1990

O#terreiihs

- Osterreich

. | KINGDOM 5 <
OFUBYA emeth alellf -

POSTAGE

25

. WL

Primarily cultivated in Germa-
ny, France (Alsace) and Austria
with apricot, apple and when
aged of kerosene flavours.

- — _ ; 6. Kerosene
=) ; 4. Apricot 5. Apple s .
ey g o gé Dasssaasasaadig] - CANADA 37 -

e

62 steep south-facing hills.

The best Rieslings grow along the Mosel River in Germany on

8.High-quality Rieslings from Wachenheim, Pfalz wineyards Slogan

Postkarte

i S u b ‘:-- . "."". P et 2,
.'3’\\&; il “ - § J !
G706 Wachenheim an der WeinstraBe, Wein- und Sektstadt

Staatlich anerkannter Erholungsort, liber 150 km beschilderte
Wald- und Weinwanderwege - Blick iber die Wachtenburg und

den ‘S‘Lq_glkem auf djg Rheineben
fou  feuma é .Zaue’

= (Absender) (Strafie u

5 é/e,rresxh -

2 (Sigabe |:r1t:! Hausnummer oder -"-‘:‘-a{'.l:_.h-

2 SU¢L HeWDIG- 1

{).F‘I-R”PIH“:.{'I".:. ( J - B ) ) Postleitzahl) (Bestimmungs
Pre-stamped Postal Stationery, Postal

o wobil—fdse!
fosffady 1365/

UpoU  YersHol) 100

Stationery, 6.9.87



3. Wine Types

3.28 New World

After a series of unsuccessful attempts, since the beginning of the 16th c., to establish Eu-
ropean vine varieties, Jesuit Missionaries finally succeeded in the 1670s in Baja California.

1. Junipero Serra

..........................

ESPANA CORREOS PTA

Fray Junipero Serra
brought the Mission
grape to San Diego
California in 1769.

Thomas Jefferson en-
couraged the growth
of French glapes for
spectacular wines
produced in Virginia,
a fine example cur-

2. Thomas Jefferson

3. Octagon Wine

rently is

The Missionaries produced wine solely
used by the Church for religious pur-
poses. Gradually plantings were made
further north - in Napa and Sonoma
in the 1850s whilst wine for commer-
cial purposes was first made during
the Abraham Lincoln’s Presidency.

5. Kendall-Jackson Sonoma

The rapid increasing wine industry was
destroyed with the enforcement of the
National Prohibition, starting to recov-
er only in the second half of the 20th c.

6. Prohibition

T T T

In .Canada, the primary wine-growing
regions are southern Ontario and the
Okanagan Valley in British Columbia.

“Octagon”.

Vertical Pair with
Perforation  Error

My, .
Jerner Y Partry
Hirschstr. 2 -

D-7987 WEINGAHY

Germany

- -

7. Okanagan Pinot Noir

CanceH.:Eion, “Mapa Valley Country Fair”, JUL 30 1987

8. lcewine

lcewine made
from naturally
frozen grapes
on the vine, f
with highly
concentrat-
ed flavours
and a com-
plex intensity.

Canada




3. Wine Types 3.29 New World

Argentina is a top-ten wine-producing and wine-exporting country with an established wine
industry by mid-19th c¢. Domingo Faustino Sarmiento, who then became governor Presi-
dent of Argentina, was the driving force for Mendoza wine region’s rapid development.

1. Mendoza 2. Domingo Sarmiento 3. Viticulture in Argentina
_L'----'-‘h'-“‘:‘uilr;.[)‘;:'-"-u'h L — - —
Mz, 10 B REPUBLICA ARGENTINA
Se *‘-‘"‘;-'f PESOS _.rrr“‘r

CORREQS

1810' 'j"“)bh -_
. REPUB“EJ& ARGEN“NA .' inmn-mmw m

CABA DE MONEDA

Imperforate Variety

At that time top-quality French varieties, including Malbec, were imported. Torrontés and
many high-quality varieties were already established in ‘Argentina before a significant wave
of European immigrants of the late 1800s and early 1900s that further enriched Argenti-
na's viticulture, taking wine growing even in elevation of more than 3.000m. as in Salta.

6. Lujo de Cuyo
DOC Malbec

4. Torrontés Riojano 5.Salta, high and mighty wines

A Cahors ‘immigrant” to Argentina, Malbec is now grown on more than 70% its vineyards. The
fruit-forward, plummy and velvety-textured Malbec has became Argentina’s signature wine.

7. Malbec

The valley of Vistalba, Lujén de Cuyo, ht
oldest wineries of the region, which strike
balance between tradition and new lachno\

A winery founded in 1898 in the old Spa
tion, and now exclusively devated to the g
of varietal wines may be found at Perdriel.

Also, in the city of Maipt, what used to bl
winery —once the largest winery in the
located. On the same premises, the Mused
del Viro y la Vendimia, the only nationa
run by this pravince, is situated. At Co
Maipd, visitors may tour La Rural, a wing
museum where more than 4,500 items
past to make wine are on display.

LA L




3. Wine Types

Viticulture and winemaking
industry

Chilean wine

1. Grape stomping

in Chile started by
boomed by the

2. Cauquenes Wine Region

16th c¢. but the

end of the

3.30 New World

phylloxera-free

19th C.

Cauquenes, a wine region

with long

tradition had

its 1st Superior School of
Viticulture and Enology
founded as early as 1895.
International Vitis Vinifera
varieties are planted and
flourished in Chile such
as the old Bordeaux va-
riety Carménére and an
extremely fruity, soft-tan-
nin Cabernet Sauvignon.

o

{AMERICA

3. The well-known “Casillero del Diablo” 4. Chile’s Wine Exports

S T

- | CORREOS DE CHILE | -

Casillero
del
Diablo

Chile ranks as the
world’s 4th most import-
ant wine exporter due
to its best value wines.

Uruguay is a tiny Wine Region that makes a big impression with a French variety Tan-
nat, originally from Madiran, that Pascal Harriague, a Basque immigrant brought with him
in the late 1800s signalling the starting point for Uruguayan wine as- a commercial entity.

5. Pascal Harriague

6. Madiran

7. Tannat Wine

EARARER R ARRR R

13-7-90

CORREOS URUGUAY

IFETETREEE VRS b b

URUGUAY

Cancellation,
yard of the

“Madiran, the vine-
Pyrenees”, 13.7.1990




3. Wine Types ' 3.31 New World

“Today, praise be to God, wine was pressed for the first time from Cape grapes’, it was in 1659
that Jan van Riebeeck, colonial administrator of the Dutch East India Company in South Africa,
spoke these words.

1. Jan van Riebeeck 2. South Africa Wines Soon the famous Mus- 3. Constantia Wine Label
cat-based dessert
wines of Constantia se-
duced 18th and 19th c.
Europe and Cape wine
exports flourished un-
der the empire-prefer-
ential tariffs but once
removed in 1861 by
the Gladstone govern-
ment,the Cape wine
exports vanished.

_ GROOT
CONSTANTIA
=

.':@

URS RESERVE

SAN MARINO 100

Paarl is a renowned wine-producing area
for its fruit driven and tropical white wines
and its rich and robust and fruit-intense reds.

6. Paarl Frama 7. Paarl vineyard

4. Constantia Wine 5. William Gladstone

T Y Y

REPUBLIEN VAN
SUID-AFRIKA

VTP ITT PPN PR AV Pa e s o s s e con e

Williom Glodstone 1809-1898
Stalesman and Prime Minister

Cancellation “300 years” with
bunchofGrapes, 16-19Sept 1987

8. Winemaking in South Africa

Winemakif@

in South Africa

South Africa's
most charac-
teristic grape
varieties are

the white
Chenin Blanc,

natonal Smal

South Africa

originally from #a
Loire, and the Qs T oF
red Pinotage, D) O 5 -
a crossing - = =
of Pinot Noir o —~. :H
and Cinsault i, i =
(Hermitage). e |- s} o
=% i .
- =
- Q:

z ! ' 2017.10.06

&
]




3. Wine Types e 3.32 New World
Vines were introduced to Australia by Captain Arthur Phillip in 1788 as part of the first British

colony at Sydney and soon the culture of the vine spread. By by the 1850s viticulture was well
established.

1. Captain Arthur Phillip 2. Queensland Vineyard

Australia is one of the
world powers of wine,
perhaps the most tech-
nologically  advanced
withuniquewine blends.

Coonawarra is a small
region famed for its
age-worthy ~ Caber-
net Sauvignon and
Shiraz red wines. T

Queensland Postal Card, uprated to 2d, posted on (18)94

3. Coonawarra Vineyard 4. Barossa Valley . 5. Jacob’s Creek
Shiraz - Cabernet

Barossa Valley s
one of the world’s
great wine regions,
famous for full- fla- ‘\\)%}?}-f
voured reds like Shi- AT g
; raz, Cabernet Sauvi-
i exuwnamiiwr | gnon and Grenache.

JACOB'S CREEK

SHIRAZ
CABERNET

\1f‘l q(";“”ff
&

\P CAMTMADRING o0
Cancellation "Barossa Valley’, 14 MAR 1996 %SSA o ; - —————

First vines arrived in New Zealand in 1819. Nowadays New Zealand's wines, such as
the vibrant fruit and razor-sharp acidity of
Sauvignon Blanc from Marlborough, con-

6. Romeo Bragato At the beginning of sistently rank among the best in the world.

the 20th c. the expert
viticulturist, Romeo 7. Hawke's Bay 8. Marlborough
Bragato was a key fig- )
ure for New Zealand's
infant wine industry’s
survival. Bragato rec-
ommended Hawke's
Bay and Central Ota-
go as suitable re-
gions for viticulture.




3. Wines Types 3.2 Sparkling |
Sparkling Wines form a popular category, equally appreciated by wine lovers
and drinkers for its refreshing and pleasant taste so there is....

1. “No Celebration...

France Postal |
Cheque Cover,
postedon 30.12.37

the
1531 it
an

in
early as
producing

Beginning
is recorded
effervescent

As
were

2. Limoux Blanquette

74 LIMOUX

% '-‘% PORTE oea HayTE-
IL“

VMLEE DELAUDE
wmmmf

ﬁ-ﬁ:,h,,“ =
——M .-
ﬁlanquetlt o=

~

son Mougat. sq

France Cancellation, 22-10-1960

without Champagne”

was not the Champagne.
the ~monks of Saint-Hilaire at Limoux
wine named Blanquette de Limoux.
Though not first to appear, Champagne
has built an insurmountable reputation
for its quality establish by its Champagne
Houses that have a wine making tradition
of nearly 300 years. Ruinart, the oldest
Champagne House, was founded in 1729.;
3. Ruinart

France Blue EMA, 14-01-16

|
| REIMS PPDC
| MARNE

My~ LA POSTI

U e 14-01-16

» 'I‘-‘:_ I | 00 1’ 1 1 §
| 580 00 0cD882 | $
MATSON | 26 510250 HP 140321

PLUS ANCIENN
DE CHAMP:

JH'




3. Wines Types . 3.2 Sparkling n

The Sparkling Wines of Limoux were observed by a Benedictine monk named Dom Pierre
Pérignon who brought their style to Hautvillers Abbey. Undoubtedly Dom Pérignon’s innova-
tive techniques to the Champagne making process were crucial to making the “Champagne”.

I Heameliers Cragia : -. 3. The Vineyard of Champagne
of Champagne 1668 2. Toasting with Y pag

Champagne [

Lésivignobles
de Champagne

Fr P EAR T TR RN A s

France, Daugin machine Cancellation

Ay is one of the three Champagne towns, along with Eper-

: . : 3 France, ‘Hermonville  :  Road
nay and Reims, became synonymous with the finest quality of Champagne” Cancellation,
produced. 2 - F°s 2 D 0 3

Commemorative Cancel-
- lation  “Ay, the flower of
rom Champagne”, 23-3-1954

5.Moét et e — — ot - em— e >
Chandon ¢ j{=]isi{=ll ' :
Champagne

Italy 1921-
23  Postal
Cover Let-
ter (BLP) |
with ads |
- Moet et
Chandon
Cham-
pagne, 10c
overprint-
ed B.L.P
sold at 5c.
under face |
value in
favour of
blind and
mutilat-
ed Italian
soldiers.




3. Wines Types

3.2 Sparkling Il

Emperor Napoleon Bonaparte in 1808 made Jean Lannes his Marshal for
his military excellence, Duke of Montebello. Marshal Lannes acquired Cha-
teau de Mareuil in which his son established “Duc de Montebello” Champagne.
During the *Great Banquet that took place at the 1900 Par-
is Universal Exhibition on 22/09/1900, were served 1.500 bottles of Duc
de Montebello Champagne to 22.965 French Mayors attending the Banquet.
. Marshall Lannes @
= e % o /-ILO ;H
el E:, [} '. JUNS f‘ -'“'é‘:““::__':"m_a-.
2 __,_,"‘.'-"\-...\___5:

Taxed Let-
ter posted
from Chicago
30/06/1905,
arrived on
11/07/05 in
Paris with back
cover “Duc de
Montebello”
Champagne
advertisement.

//}f,f.l?(/?.l J« ﬁ Pl ls 4 ‘%

2. Duc de Montebello Champagne

THE SOCIETY WINE.
From the old virc-
yards of the Dukes
of Orleans, Mareuil-
sur-Ay, France.

THE BEST ASSCRTMENT OF “OLD VINTAGE” WINES IN THE MA

= —E e I._‘*_.;"‘"-.

e .

3. Prestigious Moét et Chandon Champagne, now part of LVWMH Company, was established in 1743

nu'runes oe
: = LA REDOUTE :
aRoubaix

frefans

3a. Front of Booklet 50%

B [CARNET de 20 TIMBRES-POSTE 405010

e PARIS (W g

TE Toos Borge

< LAINES ATRICOTER - BASe

BASHCHAUSSETTES - SOUSVETEMENTS - CATALOGUE FOANCD = ¥ ;
LA REDOUTE - LA REDOUTE - un:noun * LA REDOUTE - France, nol99 €72 Se
< B3Roubalx . sRoubaix : SRoubals : &Boubalx meuse Signee, Entire Booklet

: : : z 50c x 20 with Moét et Chan-
- : - ’ " don Champagne advertisement




3. Wines Types : 3.2 Sparkling IV

Champagne is the absolute Wedding drink.

1. Pol Roger Champagne.... 2_'_ fo:ioyal Weadings

s A——orTARE o '

—~  |F5dD3  510340| § HU 242909 |

S—

France Blue “Pol Roger Champagne” EMA, 20-01-14

P




3. Wines Types I 3.2 Sparkling V

Champagne is a Protect Designation of Origin name. All non-Champagne produced
Sparkling Wines in France come under the names of : Crémant, Clairette de Die etc.

1. Crémant from Alsace

While Champagnes are using 3 standard
grape varieties (Chardonnay, Pinot Noir and
Pinot Meunier), other Sparkling Wines are
using various grape varieties such as Ries-
ling, Chenin Blanc, Auxerrois, Mauzac etc.

Commemorative Cancellation, 28-5-86

2. Clairette de Die

i . A B R AL NS L i e BES ‘-';L-i-\:‘-' _j
In Germany the produc- | | Flds  GOUTEZ e = } FRANCATSE §
tion of Sekt Sparkling ' 41_/1{’;;';-.,_,\?{§§L4 DIFFERENCE / \ C= ;
Wines dates back to 1826 ||| gr===—" = """ "} .\ 20 2 90 | 0380
when G.C. Kessler start- 14/ Clairctle aec Die / : S
ed its prOdUCtion in Es- E;" ] Cave Coopérative Clairette de Die NERON / ;'_:'_r;%‘;;—?bf
slingen am Necker, gain- R Ty e e
ing soon popularity.

France Red EMA, “Taste the difference : Clairette de Die, 20.2.90
3. The oldest German Sekt (Sparkling)

iy \ AAS DEUTSCHE POST
¥ &\ — V. EURO CENT
KESSLER SEKT M 7 ¢
il e "N r
ayus o] 29.3.06 = L L ”

[

1
=48

Deutschlands

S T W Y [ | i
Reslel oenkikelierel

Germany Blue EMA,
“Kessler Sekt”, 29.3.06

4. Sportsman Champagne
* 35% M W ., M
et M%; 111_7,‘4; ’él/’-"'
= SN
5 ‘
7t "’”""‘f’%’“ﬂ £
Postal Card,  post- %/%m—
ed from  Schopfheim i |
03/08/1900 to Tegernau y —
withadvertisement “Sports- E _
man Champagne” as the =% A =
term Champagne was al- - -— _ ; / =
lowed to be used before St /2 D Al 02227 ;/d/ ;o

the 1919 Versailles Treaty. isssssssmes




3. Wines Types 3.2 Sparkling VI

The very first Sparkling Asti was made by the mysterious Carlo Gancia in the
town of Canelli with Moscato Bianco grape, known locally as Moscato Canelli.

1. Bosca Canelli Sparkling . 2. Gancia Sparkling
v since 1850

|

oy &

ﬂwﬁwv

Giulio Ferrari of Tren-

E# to started its produc-
i3 tion in 1902 with the

first 500 large bot-
tles being one of the
OREO B AT first important Italian
&L CROCE RO352ROMA s = :
mdenvenos oA L : Spumante wineries.

CANELLI

A

Pre-stamped Postal Stationery posted to Ancona on 13/08/(19)21]
with Bosca Canelli advertisement.

3. Ferrari Classic

Today Franciacorta, Prosecco Valdobbiadene and Trento Doc sparkling wines are Method Brut

among the best seller in the world winning the taste of international consumers.

4. “Three Venices" Sparkling Fair —
7] ‘ FER]?{XRI
VI MOSTRA SPUMANTE b
TRE VENEZIE N BN

i Commemorative Cancel-
S/ lation “Sparkling Wine
' Fair of the Three Venices’,
Valdobbiadene 5-12
September 1970.

| VALDOBBIADENE [P 4
5-14 SETTEMBRE 1676

6. Franciacorta Berlucchi Sons

Sweet Red Lam-
brusco became
a hit in the
United States
in the 1970's
and 1980’'s.

Commemora-
tive Cancella- = =
tion of “Grape ItalyRedEMAwith “BerlucchiSonFranciacorta”, 08.09.05
and Lambrus-
co Wine"” Fair,
23.9.2007




3. Wines Types

Nearly all wine-producing countries have

their

3.2 Sparkling VII

Sparkling Wine.

Amongthem Germany (1826), Italy (1870) and Spain (1872) are the ones with the longesttradition.

1. Spanish Cava

2.

founder of Russia’s Sparkling

e ol AR LEU '::.lit'. _'
Drut Zero 4_';_‘: ’\L\_?@ BUNDESPOST
CASTELLBLANCH S
o — CAVA— 11397 ) 100
" - MORENO KG s i)
€C/i5="Hafenbecken 2 N BEO7ZR / an |
@ 507365 KOLN 2V / e L 1

Cermany Red EMA with “Castellblanch Cava”, 11.3.97

Prince Lev Sergeyevich Golitsyn

Notable Sparkling Wines are also
produced in Central and Eastern
Europe as well as in Russia.

3. English Sparkling from “The Vine-
yard, Saffron Walden, Essex”

Britain

1970 Booklet, Stamps

12 at 5d

Recent but dynamic players in the making of quality Sparkling Wines are’: Australia, Argentina, U.S.A and
South Africa.

4. Argentina Merlot Sparkling

! General Roca, al located on the banks of the)
river, and of the lower reaches of the Neuguéf™®

Ficas de roble son tradicionales, paro (a
The main advantage of this area lies in its wehd 128 élaboradores usan cubas de acero
characterized by an air-dryness that helps §

advantage of this fact, as it favours the projsice
of prime quality organic wines. The Alto Valura
is a land l_:lf young, hard winex_-Meﬂu!. for e, DA FERMENTACION
that require oak controlled aging or bottle @i enriquecido s smbotella, se tapona
soften its structure. almacena.

A 3 km de la ciudad de General Roca crecen
i is jovenes de la zona, con
rancia en 1994 Alli se
puede asistr a la elaboracién de un
espumante artesanal -con un corte de
Chardonnay y Pinot Noir-, a partir de
tradicional método champeno
fermentacitn en bo
otros varietales, es|
Sauvignon

si como a la de
ciaimente el Cabernet

Fundada en 1913, en la localidad de

T la bodega
Humberto Ca ue es el estableci-
miento mas antiguo y con mas historia
de la regidn. Toda swinfraestructura apunta
a la constante ampliacién de su ca
operativa, combinanda la sabiduria artesanal
con técnicas de avanzada en uno de los
establecimientos vitivinicolas mas australes
del mundo

Argentina 2006, Wine Roads Booklet “Rio

Negro

Route”




3. Wines Types 3.3 Fortified |

A Fortified Wine has a distilled spirit added to it, to increase its alcohol content, fortifying it. Most
widely known Fortified wines are Port and Madeira, Sherry and Malaga, V.D.N and Vermouth.

Porto Fortified Wine is made by grapes cultivated in the Douro Valley and since 1756 be-
came a demarcated Wine Region, by Marquis of Pombal, to ensure the Wine's quality.

: 2. "Porto the City of Port Wine"
1. Marquis of Pombal

{ REPUBLIO E s
&) PR T4 : FRANCAISE ; L
€3 LA VILLE DI I #0115
BiVINDE PORTO 3.""L'STE‘5§ "
== i o LN1317 3
%_; - Ly ’ -
RUE RIB¢E 7
L
3.Quinta do Estanho since 1757 !
' French Red EMA with Slogan, 9.6.60

4 Antonia Ferreira

Port Wine is the lifeblood of the City, with fami-
lies engaging in the wine business for many gen-
erations. An emblematic figure was the 19th c.
Antonia Ferreira for
introduced.

Wine Businesswoman,
winemaking innovations

Port

the she

'

“00°'69°S L 7|21 - s3||2xnug ‘Ja160) *A® ‘O ‘IDI44O A [ 1D19Nd

ZURICH”

Gle d’ASSURANCES contre les ACCIDENTS
et la RESPONSABILITE CIVILE

ENCAISSEMENT EN 1935
Plus d'un milliard de francs belges

76, rue de la Loi
BRUXELLES

&5
Gie

6.Porto viticulturist

: >

Psrrucar A B

sj_",/ JRADICALE

)
< > GARANTIE

o304

sap siebnyioy snid aq

(oy10g) ehesy ap
OHNId S3NOIyaoy uosrely e op

Prix spéciaux pour st tous vos &7

VINVS VHNIVY O1¥0d

EEEM & #ﬂ;&ﬁ radiateurs ?g% )N g
e Qe g0"" CHAUFFAGE GENTRAL ©4 ot 2
Belgian Postal o é%»%ﬁbg‘& H U MI DI FO R {}j‘%ff)& %
%‘irggue W{C‘&ver“P .:ﬁ 25 A %‘;.‘\ supprime le noircissement des murs ‘?_d%% O, :
to Rainha San- % ©¥  Santé, Plantes, Meubles le réclament 06'794"" A
ta” ad, 1 lll 1937 :}_ o= BRUXELLES, 2, place de la Reine - Téléphone 17.88.40 ”ﬁ;




3. Wines Types 3.3 Fortified Il

Thevolcanicisland of Madeirais 1.000km away from Portugal mainlandin the Atlanticand since the
16thc.thewineindustrywasestablished there. Atthattime all seavoyages to Africa, Asiaand South
Americawere stoppingin Madeiratostock up the fortified Madeira suitable fortheése long journeys.

1.The island’s picturesque 2.from the vineyard to the Barrel
Terraced Vineyards d

cttcorreios

"

VINHO DA MADEIRA

‘0,45 PORTUGAL :
3.Animal Skins for carrying : me———— i 2 S i A aiapinas S =
the Wine . —— .
’ VINHO DA MADEIRA |
. : ‘0,75PORTUGAL : ‘1,00 PORTUGAL
‘2,80 II
Madeira’'s vineyards are planted on tiny terraces and the traditional “no-

ble” grape varieties of Sercial, Verdelho, Bual and Malvasia produce the best wines.

4.Madeira Grape Varieties

10833




3. Wines Types ' 3.3 Fortified Il

Sherry, the reknowned Andalusian fortified wine comes from the “Sherry Triangle” in Cadiz
province between Jerez de la Frontera, Sanlucar de Barrameda and El Puerto de Santa Maria.

1.Manzanilla from Sanltcar de Barrameda 2.Jerez - Xeres - Sherry Osborne

r¥C2

NADMD - T
"OSBORNE o, [F6

A MARTA o (&7 N7\ i
. ) SA—"\
T'h . \. g [ I' (-\: r\ -y t- 1
' ] & | _
; 5 'ﬁ XiLES 2 WO, ‘
¥ YAELRK" N —~ / Fh.ﬂm.
ON ‘ - b=

Messrs. Allied Spirits & Wines
Nijverheidsweg, 7
Etten-Leur ) P |

Solera is a unique system of Sherry maturation using a large number of casks in different tiers
that carry out a fractional blending according to the rules set by the Sherry Regulation Council.

3. Solera Maturation system 4. Palomino Grape Variety Harvest

Vel d'f-"rf.‘mv

S -

| () KRXIV FIESTA
=\ DE LA VENDIMIA

»\‘i'f\ﬂij DEL SHERKY

| JEREZ 9-13 SEPT. 1981 _

corrﬂos ESDANA

Commemorative Cancellation “35th Fair
of Sherry Harvest”, Jerez 9-13 Sept. 1981

Sherry’s immense popularity in England began in 1587, when Captain Drake at the Queen's or-
ders raided the port of Cadiz capturing for England nearly 2million litres of Sherry Wine.

5. Sherry Tasting

B
=
i
Z
-
et
=
2
=
-
.)

6. Sherry Regulation Council

CRREOS

=
z
=
1ol
™
-
-
=
-
N
(

»

Spain, “50 years of Sherry Regulation Council”, 1.Apr.85




3. Wines Types 3.3 Fortified IV

Malaga in Spain has long been famous for its sweet fortified wines, made from the Moscatel
and Pedro Ximenez grape varieties. From the Phoenicians in the 8th c. B.C.E, the Greeks and
Romans to the Moors and later the British, all had been enthusiastic drinkers of Malaga wines.

Espana 0,52¢

= .E'-"‘c: wal y
e . mewe L e"
LS - ” 2 &

VECCHIOFLORIO Cancellation, 29 May 2012
® S0 ® =
® i -

RS = RS Marsala wine is a fortified wine made in Sicily of special character due to the
use of exclusively indigenous varieties and the complex way of vinification.

Modulario C- Tel. 63 |

o e ' ' 05 /A?TELEGRAMMA Hw

gram with slogan 77 3 f .. di recapilo - Rimesso al fattorino alle ore .
“Drink Marsala - nverno v ajjre Nulla & do —oar il recaoito - 1| lalore rimtl&

Vivacity, Vigour, gzn/a ﬂﬁmavera  CONGRESSO NAZIONALE MUTILATI EX A:\\
Health” .

SANREMﬂ PALAZZO REALE PZZ DUOMO MILANO+

NUM. l PAROLE | DATA DELLA PRESEl

QUALIFICA DESTINAZIONE PROV‘EN!ENZA
Giorno e mese (o]

160° SAVONA 46000 26 28 17 +

CONVEGNO ANPI LIGURUA INVIA FRATERNO SALU;I'O SUA-SELI“D_!

AUGUR!O BUON LAVORO PER TRIONFO LIBERTA' ET PACE -

P IS oo eyt e e i 5. £ 1 1 E A a1 8 8 5. A B A LA A SRR

1951 Telegram
issue, can-
celled 28.10.52

,.,4/ BRIOSVIGORE#SALUTE




3. Wines Types 3.3 Fortified V

V.D.Nstandsfor“Vin Doux Naturel”(Naturally SweetWines) which are sweet fortified wines. Various '
grapevarietiesproduceV.D.Nwinesofwhich Muscat-basedwinesareamongthe mostpopularones.

1. A Muscat-grape Wine 2. Muscat des Marquises Vins Doux

was the favourite of Naturel

Queen Cleopatra of Egypt
u Muscotl des Marquises ?‘R’E’}JEF El‘g'_'.
g Q VINS DOUX NATURELS { FRANCAISE
VINS DE LIQUEUR
3 * 2 5F
5 SCOVIOR - s.o. %ér;;_rr_gi
£ L L7 ke
S Cour Crépier PARIS 12¢ o

DID. 30.-82 s 17.68 1 15.36 i at

SOCIETE COCPERATIVE DE CUNBOLLAT ION 4

France Red EMA, “Vins Doux Naturel”, 3.10.59

The 1st c. A.D Roman author and Magistrate in his letters referred to Muscat of Frontignan wine as the
“bees wine” for its aromatic and sweet taste.

3. Pliny the Younger 4. Muscat of Frontignan V.D.N

;
H
28
‘J_

4. Cinzano Vermouth

1919 Italy Postal
Card with Cinza-
no ad, 18.3.20

VINI SPUMA!\I_I_!_

B st

5
E




4. Wine Aspects 4.1 Health and Joy

The beneficial effect of wine use for health  purposes has been un-
derlined since antiquity by physicians and health care providers.

1.Wine : Not just for
health but for joy too

—
-

| Ty
PREFIERA SIEMPRE VINO

"3

£F IEMPRE VINC
———— |

AT

Spain, Slogan on post- E S S ALUD == ALUD
ed letter 5Apr.66 "PRE- =
FER ALWAYS WINE IS| y A L EGRI A P Y L T GRIA

HEALTH AND  JOY" L

2.Hippocrates of Cos, father of Western Medicine, included wine in almost every one of his recorded rem-
edies using it for cooling fevers, as a diuretic, general antiseptic and to help convalescence

k|

dONVYHD Nd 10

Letter posted- on
12 X 48 to Ad-
dis Ababa Ethio-
pia with Curren-
cy Control Tape

3.Pedanius Dioscorides was recommending the use of wine for a wide
range of illnesses: such as cardiac ailments, digestive disorders etc.

4.Claudius Galenus - GALEN stated that : “(Wine is) the nurse of old age”.

5.lbn Sina - Avicenna stated that
“An old wine is a medicine”

S

6.Red Wine improves the
Cardiovascular System

i CUH -

o bt
— _ A N6H Cuna -~
2B UUCHHA -

D.D.R Commemorative Cancel of st
Esperanto-language Medical Confer- —
ence depicting Galen, 8-14.7.1979 Missing  Colour Error

i
I=2AB




4. Wine Aspects

4.2 Health and Joy

drinking

Moderate Wine benefits mental health by
relieving stress, improving mood and leading to moments of joy.
1. Wine oy - Health"
B
POSTKAART
o5
“"‘*f
/é& tuj}uw\b( CARTI:. POSTALE, . | s
&,&é He S iic u-/é
IJN -—/57/ Jéﬂzjdnw' o %ﬂé beq
Ddez""éz 77 tececde /% Qe <
G J
p i
9"“& 4 SR %/ Publibel
YV LaYi ' u r_e ‘no
WLIN VAN FRANKRIK! DAL | 1715 inFemish
|3 postal use

2. “A glass of Alsace wine

2a. Front at 50%

for a true friend"

Letter-Card with Military Post- Un verre de bon vin umém 4 un grand ami éd'& %
al Rate Exemption F.M, post- el s
ed to Paris on 20/03/(19)19 %”"/’7 £ Hox. -/"'“""” ’f‘_ ¥ g
}}ff/ﬁ-wc n% o Voo %ﬂz-“ f%, :
3. “Happy Holidays” with a glass of Wine ¥ E it (e i funo e oy A ‘Zp
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4. Wine Aspects

Not only the Wine's Nutritional Value is important but also its Rejuvenating and Healing power

4.3 Health and Joy

1. “French Wine : Nourishes, Rejuvenates and Heals”

2. “The Wine is Nourishment”

M seagmen
SHIAINN 37003

CUETVIN " VN e e e 'las'l'-g i o0

2a. Front at 50%

% hom Chic .
porte la Bretelle
CH. GUYOT

Lo o e M GUVOT s e
D --—mﬂ

LE VIN "j‘l.él

Y UN
TALIMENT 'ALIMENT ALIMENT "w';-.“u':—mnmsmn; !
: e e e —— e an)

Entire 1929 stamp booklet, Jeanne D'Arc no257-C 5, 2U x Suc.
stamps, with advertising Wine Slogan on Lower stamp Margins

4.F.M Card “Wine provides Optimism” and
“Hot Wine chases away the Flu”

LE VIN DONNE

M

L'OPTIMISME F M

CORRESPONDANCE MILITAIRE

3 : CHAOUE TIMBRF.

- “ﬂ PROCURE DEUX VERRES

A LUARRIER CONHE A LAV ™ pe VIN CHAUD
bous ) bvand! AUX SOLDATS

T e caser 14 GRIPPE

e aofg,m o deese Des joters
¢ et entvelonir Lewrs

ﬁ-m; af wl@n/ze frvumowur.
MMMJ@:M@ Gereetior

MEMBRE DE L'ACADEMIE DE MEDECINE

COMITE NATIONAL, PARIS _ A P.V.BEZIERS

Donner Qe Vie i rea soldals,
e ok f/amaf’z'feﬁ AM Der miacer, :

==== Cancellation on let-

ter posted to Mar-
seille  on 29X1927

Unused Postal Card
L124122



4. Wine Aspects 4.4 Health and Joy

Even if Wine is mostly associated with Celebration and Joy...

NIBlEE

1. “Happy New Year 7

re-Starriped

. excessive Wine 2 “Alcohol ruins families....
drinking leads to —aaa—=——————— o

Alcoholism  being
the main cause
of serious and fa-
tal car accidents.

3.Road Safety

L L’alcool ruine les familles et © | '
: nous prépare des générations : b 2 ,
A'enfants deébiles :
" A o
' 2/ {

Cover of the “League -
against Alcoholism”
posted on 20 -9
16, Postage Free

"



4, Wine Aspects

1.Gastronomy

2.Local Gastronomy in a Spoon....

Devtschiand

4 .Chef’ Gourmet Dine and Wine

5.Fried Rabbit in a Wine Sauce

LA da il

3.Regional Gastronomy Fair

4.5 Eno-gastronomy
The roots of harmonizing Food with Wine sink in the ancient traditions of the rural civi-
lization. Nowadays, as for some people Food and Wine represent more than a mere act
of nutrition, Enograstronomy aims at providing new culinary and tasting experiences.

XAV AMMINISTRATIONE POSTALE
i* NADON e

Sern! L

S
Exnpast®

Commemorative Cancella-
tion “Enogastronomic Bien-
nale”, Florence 3-11-1976

6.Cooking and Wine Drinking

~ VERZORGING

3 !_h_l’.i.‘l_._i. iG ’57 ADTS

f{' P \1, e P .. | r—ﬂ’:@ .’rr-\.,.::/ ":“\\

\ /R | i‘7 > 10.V.83 |2}

\ll I.f i 1i g | .y

wilwrsnca - =wleTs N :
DOOR HEEL NEDERLAND i

Holland Red EMA, 10.v.83

8.Cheese & Wine

7 .Rustic Meal and Wine

1* GIORMATA MONDIALE DELL'ALIMENTAZIONE

10.Sherry and Jamoén Serrano,
an Umami pairing

BJLIOLOLSED  SOFMHCD
3¢C() YNVAST




4. Wine Aspects 4.6 Eno-gastronomy

Since the time of Ancient Athens, the Wine was the core of a Symposium, a gathering of friends
and acquaintances to share together a meal, chat and ponder on every social and art issue.

1. The Welcoming Face of

Food and Wine by Guernsey 2. Food and Wine from an Amphore

...........................

, BELGIQUE

P ﬁ f' i : [ BELGIE ~ |
@ Q;’ 2 |l-1690F
/1 B Rush B

y —— L A RI0h
. " e o T TRARE T T el I T _ AL

A Weetsmn 400e o

GUERNSEY 24

As a rule of thump, local food matches with wines from the same area.

3. Spinach Pie matches... 4. ...with aromatic
Moschofilero also

AT 0.0 LB N 7.A Gourmet meal deserves nothing less than a
HELLAS EAAHNIKH AHMOKPATIA - Sauternes or a Romanée-Conti

== #‘?&---— " ..

-L0

6. Oyster

- i i i . h
5. White Wine with Fish - o, ) mpanne

Ja Q

SLOVENI

8. Food and Wine Festival

DE L’AUMENTATION

DES VINS =%

LA EASTWFPM{:{@.

ION
A RS- A HEY
e S pehLfE = BBEEIE
S 4 L RO FORT 7411 '
\ A S =226 = (045) 933-2141%0
\ 0 |
French Cancellation “Alimentation, Wines and Japan Unused Postal Stationery

Gastronomy”, 21-2-1968




4. Wine Aspects

Since the

es,

1. Lyceum of Professional Education on Agronomy & Viticulture in

Bergerac

time of Phylloxera outbreak and
Wine Education and Research became a core
ing by dealing with harmful

4.7 Education & Research
its severe socCio-economic consequenc-
issue of Viticulture and Wine-mak-
diseases well as improving wine quality.

vine as

2.Florence Georgifili
Academy, established in 1753

France

3. The Conegliano
School of
Viticulture

and Wine-making
since 1868

foun-
1946,

its
in

Since
dation
I.N.R.A, the pres-

tigious French
National Insti-
tute for Agricul-
ture Research is
a leader in Viti-
culture Research,
with its network
of .17 regional

centres in France.

5. LN.R.A

Red

EMA, 30/06/(20)00

———

Beecowanomy naywno-
HCCACNOBATEA bCKOMY
NHCTHTYTY BHNOLeans
R ERROTpARApCTEA
«MATAPAY=

Hudexe

.f.'f'h'-'-"r*if-'h' HMUR C8RA3U U
Omrnpasumean

~
adpec

Hugexc npeinpusTey CBESH MeCTa HASHAYCHHN

1978 U.S.S.R Pre-stamped Postal Stationery on “150 Year Anmvers-ary“

6. Générac (Nimes) Vine and Wine Technology Institute




4. Wine Aspects

—

Pre-stamped Cover with “Wine Day”

4.8 Education & Research

Champagne being one of the most prestigious, well-selling Wines has a

support-
ing network of specialised Institutes such as : Research on Sparkling Wines does also in-

volve very particular aspects such as the “Stone Cave Sparkling Maturation” in which
the Moldovan Agriculture Professor and Academician Petru Ungurean put his efforts

1.Petru Ungurean

Petru Ungurean -
vinificator, academician

BO0E0T°11

B, il AR
POSTA MOLDOVEI
MD-201% CHISINAU

f\___
e T

POSTA MOLDOVEI
MD-301% CHISINAU

¥ g - Ll .
Destinatar t _J_GC'J’C_X

INA s ,
M Cfe*" AR //fl( 4 '/ .F*L (_f 2o A€ 11

51-) ?_

O
@
.

POSTA NO " A o i i
LDOVE| A 7 T 7 £
MD-2012 CHISINAY 'l( v C .{t 4 j( 5 Cj_ ¥ i
08 - 12.10.2058

cancellation on 11.10.2008

2. Century Anniversary of “Professional School D. Denis”

3. Back 50%

|

I»

Portugal Postal

Card,

20g. Domestic Rate

pre-stamped




4. Wine Aspects 4.9 A Divine Wine
Sangiovese, a divine Grape Variety behind the Tuscan (Giants) Legehd-

ary Wines meaning “Jupiter’s Blood” (in Italian “Sangue di Giove”), is a be-
hind some of the best Italian wines, such as Chianti and Brunello di Montalcino. -

1. Blood 2. Jupiter 3. Sangiovese

REPUBLIOUE FRANCAISE

50

1 POSTES 1988
N (

Commemorative Cancellation “Intl. San-
giovese Wine Conference”, 4-12 November 2000

Lesser known vyet fine,
Sangiovese-based
wine is Montecucco. In1716,Grand Duke Cosimolllde’Medicidemarcatedthe

‘ first Chianti wine zone, now known as Chianti Classico.
4. Montecucco Sangiovese

5. Cosimo Il de’Medici

L ——————

ITALIA € 0,95

Il CENTEMARIO DEL BANDO DEL GRANDUCA DI TOSCANA

Sopa fa Dichiarazione de’ Confimi defle quatire Region

Chianti, Pomine, Carmignane ¢ Uald'Armo di Sopra
-,

MIKY SHMOKPATI

Greece, strip of 5 with
Perforation Error.

6. The “Black Rooster” symbol of Chianti Wine :
' 7. Baron Bettino Ricasoli

In 1872 Baron Betti-

EV no Ricasoli, illustrious
*&\aaglqu.@!ﬂ ), litici d L

? DARER < politician an vision-

g?;‘? ary wine entrepreneur,

= originated the formula

= for Chianti wine, now

‘2% called Chianti Classico.

< AR e

A e )
0 BRINDM

Commemorative Can-
cellation “Centerary of
death % 27.12.1985

Commemorative Cancellation “Chi-
anti Wine Consortium”, 27.9.2013



4. Wine Aspects 4.10 The Divine Legacy

The Wine has been praised since antiquity for its Divine, life-giving Nature by many.
Few of the most notable quotes are *  these

1. “Beer is made by men, wine by God”, Martin Luther

PN

AM ANFANG
WAR DAS WORT B

LUTHER

ol MARKENSET

| 500 Jahre Reformation Deutsche Post '\CQ

4. and Beethoven compared the divinity of music with wine in his quote : “Music is the wine which inspires
one to new generative processes, and | am Bacchus who presses out this glorious wine for manklnd and

makes them spiritually drunken”.

S 2. Plato stated : “Noth-
0 g ing more excellent nor
=5 more valuable than wine
Famiil |- | was ever granted man-
w&, Y | [ kind by God”

| 20
| e
I

%

T

A EA DA AL

AMHNIK
i

%‘; e

=~ 3

: ALTES-HAUS : VERZ
| EHRT-ALS-SEINES

3. “Bacchus opens the [ o eemeessssea
gate of the heart” ac- | &
cording to Homer

HELLAS

= :
WRIER RER0LAmA 00 . EA

| |KEIN-NEUES-WARD ||
Greece Perforation Error B AUT:DAS- \l( HT{

1927 Austria, 10pf Postal Card on “Beetho-
ven Death Centennial, posted on 24 Xl (19)29




3. Wine Aspects

3.5 The Divine Legacy Il

Wine, the Divine Liquid has a central place in Literature as quite a few writers and poets have

stated.

1. Wine and Literature

Gods and Wine are closely re-
lated and many distinguished
personalities have repeatedly

2. Virgil

stressed

NTALEY
I'--.:r f o
e J{\“‘\k’('

TR

J Wy

Commemorative CanceH;::-
tion “Vine and Wine in Liter-
ature”, 12.10.1996

3. A Holy endorsement

T

dorsement; Pope

“I think

7. Robert Louis Stevenson

“Wine is bottled poetry”

A Divine Liquid by Papal en-

great fan of Tokaji Wine, stat-
ed : “such wine is what is wor-
thy of the Holy Father”.

g S— happiness is given to men
who were born where good
wines are grown... "

it.

Virgil in his Georgics 2nd

Book wrote :
“Now I'll sing you, Bacchus,

... O Lenaean Father, come,

and, free of footwear

plunge naked feet, with me,

in the new vintage “.

D
CULTURA
2016

ITALIA €

4. Leonardo da Vinci

Pius X, a

that a great deal of

POSTA ROMANA 100 .
AL LY

“Wine is sunlight, held togeth-
er by water”

Benjamin Franklin acknowl-
edged the Wine's Divine or-
igin : “Behold the rain which
descends from heaven upon
our vineyards, and which in-
corporates itself with the
grapes, to be changed into
wine; a constant proof that
God loves us, and loves to see
us happy”.

6. Benjamin Franklin
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4. Wine Aspects 4.5 The Divine Legacy I

The classical Greek theatre have arisen from the yearly rites in honour of Dionysus and soon
lavish public festivals were instituted.

1; Thedtra with.Satye 2. Bacchanal by Karel Skreta

W e EYE e ST ITTTTe P

200 JAHRE BURGTHEATER CESKOSLOVENSKO

REPUTLIK

--------------------------------------------------------------------------

Dionysia, known in Rome as Bacchanalia, included a festal processions using bad language, satirical and dra-
matic performances as well as wild wine drinking feasts.

3. Tiziano’s Bacchanal 4. Satyr and satyrical talk

e
K Ry -

e L T R
) o g— = TIZIAND 1477 - 1576

Sy = # - \f

-,

8 pshana 8
e
5.“The Fight between Carnival Printing error, a brown

and Lent” by Brueghe| the Elder smudge at top .V.I"gh!'

These popular cele-
brations were official
banned but were nev-
er eradicated as seen
in painting -besides
being condemned by
State and Religious
authorities.

6.Hans Sachs illustration with
“drinking Bacchus next to Hell”

CARNEVALE
DI $CIACCA

7. Mardi Gras

Dionysia or Baccha-

% li-g}’lj & 7 nalia have won the
f i hearts of people
|BA,U_EU.,_.9:- g and managed to
Gargantua . Mardi Gras} 4 survive “disguised”
3AILIFUL I as Carnivals.

| L. €0




4. Wine Aspects 4.5 The Divine Legacy IV

Wine's cultural impact, as it was given a Divine status by both Bacchus and Christ, made it a
paramount subject in the Visual Arts.

1. Hermes holding baby Diony- 3. Bacchus from Elefsis
sus by Praxiteles

2. Bacchus statue in
Parthenon

Greece, unused 01/01/1902 Postal Stationery no 146

White dot above right arm, in left stamp

4. Bacchus by 5. Cardinal Del Monte 6. Bacchus and Ariadne
Michelangelo commissioned  Cara- by Tiziano
vaggio's Bacchus

R

During the Renais-
sance art lovers re-
quested for more
elaborate paint-
ings, often depicting
scenes from mythol-
ogy. Bacchus due to
: his association with
5L epusuic oF MaDvES % the wine became an
appealing subject.

BEbrh ANNIVERSARY
BFRIETE

................................

16.00 M

Caravaggio
(1571 Haid

TINTORETTO  1518-15%

IV OZZYIVd - YIZHNEA

ITALIA 750

BIQUE

= I -
MOCAM

7. The drunkards with 8. The Last Supper
Bacchus by Velazquez

Bacchus was known for his loud, unre-
strained drinking parties. On the other
hand Christ practiced moderate wine
drinking in a sober and solemn way.

| | EAAHNIKH aumokpatia 30




4. Wine Aspects _ 4.5 The Divine Legacy V

Wine was proclaimed by Christ as his own blood and the Holy Communion has thus became the
“lifeblood” of Christian faith. -

1. Holy Communion re- 2. Grapes and Cross 3. Amiens Cathedral
ligious icon Vine-growers

“EOCARISTICO

* v i

S Z

0 M '

Y Z

) >

Z| 5

o . 7

al

> e >

2 Y s00 |

CITTA DELVATICANQ FRANCE 140-0.30
4, John the Evangelist bless- 5. The Chalice 6. The miracle of
es the wine by van Dyck Cana by Veronese

bbbt John the Evan-
gelist first men-
tioned the miracle
of Cana where-
Christ turned wa-
ter into wine.

POSTE VATICANE

- w W 1
Y ¥

St. Martin's Day Wine Festival is when the new wine is tried on 11 of November from 11am whilst St.
Urban is the patron saint of the Vine, Wine, Vine-growers and the Coopers.

7. The miracle of 8. St. Urban's Wine

Cana by Veronese Baptism Wine, the Divine Liquid is equally en-

joyed by common folk and people of
a high social status.

9. The Card Players with a Wine
Bottle by Cézanne

== REPUBLIQUE FRANCAISE _I

LSLIvA 208

Commemorative Cancellation “St. Urban
holding a bunch of Grapes”, 12.11.1982




4. Wine Aspects 4.5 The Divine Legacy VI

At our times, looking around us and through the digital world, Wine is evident everywhere from
archeological sites, museums and Churches to artworks and public feasts.

1. The God of Wine Friedrich Holderlin in 2. Friedrich Holderlin
his poetry writes :

“... Thus poets sing
the God of Wine in
earnest, and their
Ringing praises of the
old one aren’t devised
in vain” ’

4. Peru Vintage Fair

S ITE AE A AL ~,
1038.1530 ) JELA AVISHEE TV

3 VNH[ ]SBON 5. Vinitaly Fair
_J:“L'ﬂﬁ“ Cl =

1967
2016

—
¢

vinitaly" sose wremazon:
Y ot vt b s

Commemorative Cancellation, “Sth Intl. Congress of Vine and Wine, 15-23
October 1938

The portraying of Wine God, Dionysus on City-State Coins was common as

seen in the 5th c. BCE Gela Tetradrachme with a bull’s body. B o €W

6. Gela, Sicily Dionysus Coin

T——

.J

REPUBLIQUE DU NIGER

REPUBLIQU E Dl NIGER

54672 30.6.75

Republic of Niger, 1975 pair of Colour Proofs of Dionysus-head Coin



4. Wine Aspects

4.5 The Divine Legacy VII

Enabling communion - the exchange of inner thoughts and feelings in humans - the Divinity
of Wine is manifested. There are two “faces” of Wine that of Dionysus and the other of people.

1. King David (Psalms 103:15)

2. World of Dionysus and Human World

Wine is assisting people
to transcend their hu-
man' conditions and to
reach a state of divinity.

4. Baalbeck Temple

T mp——— ————————  ——

ofeogisti] &

5. Bacchus ‘holding
up his wine cup

--,i—‘oﬂfﬂ:“-“

RIJKSMUSEUM |
VAN OUDHEDEN

6. Symposium with Wine Glass

chapiteau compris, auréolaient sgg
4 : - o o

emption, 11.9.(19)26

Shared by all in a sin-

cere mode of expres-
sion and genuine com-
munication, the Wine
through its divine effect
brings a better under-
standing and let's the
truth govern our lives
as the aphorism states :
“Humanitas Vinum Ver-
itas - There is truth in
Wine for People”.

b

7. “Humanitas Vinum Veritas”

47, BARLBECK — Le Temple de Bacchus - 46 colonnes de 16 métres de haut
glld 4 une distance de 3 métres

t G. Bretocg with Military Postage Ex-

Postkarte
Carte postale
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