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Wine is an alcoholic beverage made from fermented grapes, generally Vitisvinifera or its hybrids with Vitislabrusca or
Vitisrupestris. Grapes ferment without the addition of sugars, acids, enzymes, water, or other nutrients as yeast consumes
the sugar in the grapes and converts it to ethanol and carbon dioxide. Different varieties of grapes and strains of yeasts
produce different styles of wine.

There are also wines made from fermenting other fruits or cereals, whose names often specify their base, with some
having specific names. Wines made from plants other than grapes include rice wine and various fruit wines such as those
made from plums or cherries. Some well-known example is hard cider from apples, perry from pears, pomegranate wine,
and elderberry wine.
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