
SOUR GRAPES (2016)
Documentary
NETFLIX, AMAZON PRIME
Want to watch some of wine’s 
most prolific collector’s eat a slice 
of humble pie? This one might be 
for you. A look at the darker side 
of wine buying and collecting, this 
documentary covers one of the wine 
world’s most prolific fraudsters.

WINE CALLING (2018)
Documentary
AMAZON PRIME
Wine Calling follows the lives and 
methods of winemakers going the 
natural route: creating their vino in 
a biodynamic style. You learn quickly 
that if you want to do things the 
natural way, you’d better love what 
you’re doing.

WINE COUNTRY (2019)
Comedy
NETFLIX
Look, Amy Poehler’s directing 
debut: Bridesmaids it ain’t. But 
it’s still one of the best female-led 
casts ever assembled. And they still 
manage to get some surprisingly 
funny jabs in at wine tourists and 
natural wine makers.

MOVIES ___________________________________________________________

THE LIFE-CHANGING  
MAGIC OF TIDYING UP:  
THE JAPANESE ART OF DECLUTTERING 
AND ORGANIZING

by Marie Kondo
Home

The #1 New York Times bestselling 
guide to decluttering your home 
and the inspiration for the hit Netflix 
show Tidying Up with Marie Kondo.

THE BILLIONAIRS VINEGAR:  
THE MYSTERY OF THE WORLD'S MOST 
EXPENSIVE BOTTLE OF WINE

by Benjamin Wallace
Wine Collecting

The New York Times bestseller, 
updated with a new epilogue, that 
tells the true story of a 1787 Château 
Lafite Bordeaux—supposedly owned 
by Thomas Jefferson—that sold for 
$156,000 at auction and of the eccentrics 
whose lives intersected with it.

BIG WHISKEY: 
KENTUCKY BOURBON, TENNESSEE WHISKEY, 
THE REBIRTH OF RYE AND THE DISTILLERIES 
OF AMERICA'S PREMIER SPIRITS REGION

by Carlo Devito
Whiskey

On the trail to America's signature 
spirit! The definitive field guide to 
the American Whiskey Trail! Big 
Whiskey features profiles of distilleries 
new and old, interviews with distillers 
and blenders, cocktail recipes, tasting 
notes, food pairings, and rare bottles.

SALT, FAT, ACID, HEAT: 
MASTERING THE ELEMENTS OF GOOD 
COOKING

by Samin Nosrat
Cooking, Food & Wine Reference

Chef and writer Samin Nosrat uses her 
revolutionary, yet simple, philosophy: 
master the use of just four elements—Salt, 
which enhances flavor; Fat, which delivers 
flavor and generates texture; Acid, which 
balances flavor; and Heat, which ultimately 
determines the texture of food—and 
anything you cook will be delicious.

BOOKS ____________________________________________________________

SOMM:  
INTO THE BOTTLE (2015)
Documentary
NETFLIX, AMAZON VIDEO
Documentary that focuses more on 
the wines sommeliers love than on 
the somms themselves. While the 
criticism that this doc needs more 
focus is valid, it’s still very informative 
and perfect for wine geeks.



SHIFT DRINK
produced by
ED RUDISELL 
A bi-weekly conversation with 
chefs, bartenders, winemakers, and 
farmers, with a focus on happenings 
in the food and beverage community 
in the Midwest.

OLOGIES
produced by
ALIE WARD
Humorist and science correspondent 
Alie Ward asks smart people stupid 
questions and the answers might 
change your life.

BAKE CHOCOLATE CHIP 
KITCHEN SINK COOKIES
DAVID LEBOVITZ
Foolproof recipe for amazing chocolate 
chip cookies using what ever you have 
in your home. Makes the house smell 
great too!

WATCH & LISTEN  
TO AN OPERA
THE METROPOLITAN OPERA
Nightly live streaming opera performances. 
Each day, a different encore presentation 
from the company’s Live in HD series is 
being made available for free streaming. 
The schedule will include outstanding 
complete performances from the past  
14 years of cinema transmissions,  
starring all of opera’s greatest singers.

PODCASTS ________________________________________________________

LEARNING ________________________________________________________

WHISKY CAST
produced by
MARK GILLESPIE
WhiskyCast is where it all begins. Each 
weekly episode brings you the latest 
in whisky news, along with the latest 
events, tasting notes, comments from 
other listeners, and the weekly “In-
Depth” segment features interviews with 
the people who help make whisky the 
“water of life”.

STUFF YOU MISSED IN 
HISTORY CLASS
produced by
iHEART RADIO
Join Holly and Tracy as they bring 
you the greatest and strangest 
Stuff You Missed In History Class 
in this podcast.

CHOCOLATE CHIP 
KITCHEN SINK 

COOKIES

https://whiskycast.com/category/episodes/
http://shiftdrinkpodcast.com/show/
https://www.iheart.com/podcast/stuff-you-missed-in-history-cl-21124503/
https://www.alieward.com/ologies
https://www.davidlebovitz.com/chocolate-chip-kitchen-sink-cookies-oatmeal-coconut-recipe/
https://www.metopera.org/
https://winefolly.com/
https://daily.sevenfifty.com/
https://sbe.sonoma.edu/business-of-wine



