PAIRING WINE WITH
CAJUN COOKING

TUSCANY
LUXURY TOURING
F'R LESS

TOP 10
,JNE§UNQER

2 LS00-70LOL AN 'MHOA MIN
25 SYOIHINY JHL 40 3NN3AY 0621
0d 4 HIOL
NNI4 33INIH.

HIEWIAON VINVYd 40 SINIWMNDNOD
Y010} LiO1a-6

"winemag.com

ENTHUSIAST

JUNE 2009




Q&A with Jennifer Simonetti-Bryan master or wine

The groundbreaking expert discusses her a-ha wine moment, her passion for wine and how Tae

Kwon Do helped her kick butt on the MW exams.

n September 2008, Jen-
nifer Simonetti-Bryan
became the fourth
woman, and the 26th
person, in the U.S to

receive the Master of

Wine (MW) certification from the
U.K.-based Institute of Masters of
‘Wine.

]ennifer is National Director of
Product Education & Communica- [
tion at Rémy Cointreau USA, where
she is responsible for all communica-
tion and training for distributor staff,
buyers and consumers in the U.S.
Wine Enthusiast sat down with her
recently to discuss her own journey
into the world of wine.

Wine Enthusiast: How did you dis-
cover wine?

Simonetti-Bryan: I was working
for a bank in London. At a lunch
meeting one day, we were served a white Sancerre with herb-crusted
salmon. I noticed how the wine cut through the fattiness of the fish
and cleansed the palate. It was a revelation: someone actually chose
the wine for the food. So, I started taking a wine class and reading
books on wine.

WE: What happened after you returned to the U.S.?

S-B: I took Kevin Zraly’s Windows on the World wine class [in New
York] and started looking for a position in wine. My first wine job was
at a small wine store in the West Village. Subsequently, I was hired

by importer Kobrand to work in their marketing group. Then on |
to Rémy Cointreau to be Champagne and wine educator, my dream |

job.
WE: What is the value of an MW?

S-B: The wine field has become much more competitive, and _:
employers are looking for certifications. An MW is one of the few cre- |

dentials; it shows you know your stuff.
WE: What was your path to the MW?

S-B: I first earned the diploma {rom the Wine and Spirits Education
Trust and the Society of Wine Educators’ CWE (Certified Wine Edu- |
cator) and CSW (Certified Specialist of Wine). I started studying for §

the MW in 2002. Getting the MW is like working for a PhD. For

three years, I studied six hours every day while working full-time. I &

tasted thousands of wines to build
my taste memory. I even practiced
penmanship (many sections of the
exam are still handwritten) because 1
knew that if the judges couldn’t read
my comments, they would disregard
them.

WE: What is one of the most impor-
tant things you learned from your
MW studies?

S-B: I learned that I was doing all
the work and study for me. Not to
advance in a job or for the glory of
the certification, but to satisfy'my
desire to learn and my passion for
wine.

WE: You are a Brown Belt in Tae
Kwon Do and studied Tai Chi. Did
these disciplines contribute anything
to your study for the MW?

S-B: I learned discipline and focus:
how to get hit, how to fall and
bounce back. In the MW exam, you |
are always getting “hit.” ’
WE: Has receiving the MW changed how you view wine?

S-B: Now I can simply enjoy drinking wine again. There was a phase
in my study when it was just a means to the end. The focus was on
“how can I dissect this wine” not on “what do I like.” Now, wine is the
“end.” —PATRICIA SAVOIE
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