
How is wine
made?

The Present Passive



Which 10 countries produce the most
wine in the world?

1) ______________________________________________
2) ______________________________________________
3) ______________________________________________
4) ______________________________________________
5) ______________________________________________
6) ______________________________________________
7) ______________________________________________
8) ______________________________________________
9) ______________________________________________
10) ______________________________________________

Top wine producers



Check your answers. Were you correct?
 

Argentina
Australia

Chile
France

Germany
Italy

Portugal
South Africa

Spain
The United States of America

Top wine producers



Country 1
22.6%

Country 2
20.1%

Country 3
16%

Country 4
12.2%

Country 5
6.2%

Country 6
5.7%

Country 7
5.6%

Country 8
4.6%

Country 9
3.9%

Match the countries with the percentage
of wine produced.

Argentina
Australia

Chile
France

Germany
Italy

Portugal
South Africa

Spain
The United States of America

Top wine producers

Country 10
3.1%

Wisevoter - Wine-producing countries

https://wisevoter.com/country-rankings/wine-producing-countries/


Italy
22.6%

France
20.1%

Spain
16%

USA
12.2%

Argentina
6.2%

Australia
5.7%

Chile
5.6%

South Africa
4.6%

Germany
3.9%

Check your answers. Were you correct?

Argentina
Australia

Chile
France

Germany
Italy

Portugal
South Africa

Spain
The United States of America

Top wine producers

Portugal
3.1%

Wisevoter - Wine-producing countries

What is the UK's ranking in world wine production?

https://wisevoter.com/country-rankings/wine-producing-countries/


Do you drink wine?
What is your favourite type of wine?
Have you ever been to a winery?
Where? What did you do there?
Have you ever been wine-wasting?
Where?

1.
2.
3.

4.

Discussion



The pinot noir grapes...

A. ...are bottled and stored.
B. ...are crushed and de-stemmed.
C. ...are fermented. 
D. ... are grown.
E. ...are harvested.
F. ...are loaded onto a sorting table.
G. ...are pressed in the press.
H. ...are put into boxes.
I. ...are transported to a winery.

Put the processes of
making red wine in order.

Insider - How wine is made

https://www.youtube.com/watch?v=7gquYRxLMFI&t=1s


The pinot noir grapes...

D. ...are grown.
E. ...are harvested.
H. ...are put into boxes.
I. ...are transported to a winery.
F. ...are loaded onto a sorting table.
B. ...are crushed and de-stemmed.
C. ...are fermented.
G. ...are pressed in the press.
A. ...are bottled and stored.

Put the processes of
making red wine in order.

Insider - How wine is made

ANSWERS

How is this process different for white
grapes and sparkling wines?

https://www.youtube.com/watch?v=7gquYRxLMFI&t=1s


How many bottles of wine are produced in
the UK each year?
What types of wine is Bolney specialized in?
Which type of wine requires de-stemming
before fermentation?
What type of wine is fermented in bottles as
opposed to barrels?
What is riddling?

1.

2.
3.

4.

5.

Watch the video again and
answer the questions.

Insider - How wine is made

https://www.youtube.com/watch?v=7gquYRxLMFI&t=1s


How many bottles of wine are produced in
the UK each year? (5 million bottles)
What types of wine is Bolney specialized in?
(red wine - pinot noir)
Which type of wine requires de-stemming
before fermentation? (red wine)
What type of wine is fermented in bottles as
opposed to barrels? (sparkling wine)
What is riddling? (flipping of bottles to move the
sediment)

1.

2.

3.

4.

5.

Watch the video again and
answer the questions.

Insider - How wine is made

ANSWERS

https://www.youtube.com/watch?v=7gquYRxLMFI&t=1s


Active form: England produces over 5 million bottles of wine every year.
Passive form: Over 5 million bottles of wine are produced every year (by England).

 
Subject + 'be' + past participle

THE PASSIVE FORM

WHY CAN WE OMIT THE AGENT IN THE PASSIVE
FORM?



We grow red wine grapes and white
wine grapes.
We make sparkling wine as well.
Here's how Bolney makes its wine.
We pick the grapes, and we take them
to the winery.
We press the grapes in the press.

1.

2.
3.
4.

5.

Change these
sentences into the
passive form.

Why do we use the
passive form?



COMPLETE THIS PARAGRAPH BY
PUTTING THE VERBS IN

BRACKETS IN THE PASSIVE
FORM.

All of the grapes __________ (harvest) by hand. Then
each box __________ (collect). The grapes _____ then
_____ (take) for processing. If it's white wine grapes, or
grapes for rosé, they _____ immediately _____ (pressed)
in the press. Once that's done all of the juice
__________ (pump off) and the grapes __________
(ferment). After fermentation, the sediment __________
(remove) and a cork __________ (add). The wine is then
ready __________ (sell).



COMPLETE THIS PARAGRAPH BY
PUTTING THE VERBS IN

BRACKETS IN THE PASSIVE
FORM.

 
(ANSWERS)

All of the grapes are harvested by hand. Then each
box is collected. The grapes are then taken for
processing. If it's white wine grapes, or grapes for
rosé, they are immediately pressed in the press. Once
that's done all of the juice is pumped off and the
grapes are fermented. After fermentation, the
sediment is removed and a cork is added. The wine is
then ready to be sold.



Think about five things you do at work.

TELL YOUR PARTNER ABOUT THEM IN THE ACTIVE FORM.
 

RETELL YOUR SENTENCES IN THE PASSIVE FORM.



Who is a wine sommelier? What does
this person do?
What do you know about pairing wine
and food?
What is your go-to wine? Why?
How can you describe the taste of wine?
Does your country produce wine? What
do you think about its taste?
Have you ever produced wine?

1.

2.

3.
4.
5.

6.

Discussion


