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. But this supposedly universal discarding of physiology for social aims is more likely a researcher's hypothesis than a documented fact.

. Some more transfer mechanisms have been proposed such as habituation, familiarization or conditioning. They are however highly questionable 2 . They need to consider physiology as completely malleable or postulate that frequent consumption is performative and leading to a single result: a positive appreciation of the repeatedly consumed product -instead for instance of weariness.

In both cases, social sciences consider the objects of preferences as pretexts, simple bearers of social and cultural significations discarding any physiological perception. And perception appears at best as a completely practice-conditioned physiological device where the sensation itself does not account for anything in the preference as being only the transmitter of a socially constructed value. Regarding food, some authors (Fischler 1990) consider this social sciences point of view as incomplete and requiring the addition of biological sciences accounts in order to restore the place of biology in the eating process. Nonetheless they do not provide great details to understand the way the symbolic order influences or juxtaposes to the biological one.

However radical the dismissal of biology, it is not easy to question: it is the aim of social sciences to uncover the hidden meanings, significations, constructions and structures of the which they postulate the existence against biology. Furthermore an epistemological distance is strongly maintained between the actors and the observer who has to provide for explanations in spite of the actors own accounts for their preferences. As a consequence, no empirical data is available to put the socio-cultural over determination of taste into question or to get a better understanding of their contributions to preferences.

To overcome this difficulty, this article tries to proceed in a different way. While carrying on a study on the wine market, we were confronted to unforeseen situations of drinkers "having no tastes". Wine is reputed as a highly socio-culturally loaded consumption. In "wine culture" Mediterranean countries, it is a common beverage whose remarkable product differentiation and precise practices of drinking are said to support distinction, imitation, symbolic significations or identification processes. As this product is usually considered as filled with cultural and social connotations, the lack of taste of some of our wine drinkers was quite provoking and required a detailed analysis of their relationship with the wine to be understood. The interpretation of these cases led us to reconsider the basic assumption of preferences as immediate and a taken for granted data and to provide an insight on how sensorial perception and social aims of choices can participate in preference formation.

. 2 This specific area has been mainly invested by social psychology and according to Rozin none of the proposed conditioning or incorporation mechanism seems to ever bring the foreseen results (Rozin 1988) more especially p. 173 et sq. More generally, see (Chauviré and Ogien 2002) for a discussion on the role played by regularity and steadiness in social sciences explanations.

INTRODUCTION

Perception preferences are a main concept for consumption and taste studies as they ground consumption choices. They result from both social and physiological processes, but usually the first are supposed to over determine the second. Social causes or trends such as the civilization process (Elias 1976;[START_REF] Mennell | On the civilizing of appetite[END_REF] or postmodernism [START_REF] Featherstone | The body : social process and cultural theory[END_REF] involve taste differentiation processes, for instance social imitation [START_REF] Elias | La société de cour[END_REF], social reproduction, or social signification granting specific symbolic meanings to the chosen objects [START_REF] Barthes | Mythologies[END_REF][START_REF] Lévi-Strauss | Le cru et le cuit[END_REF][START_REF] Milner | L'imaginaire du vin[END_REF][START_REF] Toussaint-Samat | L'imaginaire des nourritures[END_REF]. So that preferences are carrying a number of social aims like identity or selfbuilding, social distinction (Simonnet-Toussaint, Lecigne and Keller 2004) stratification [START_REF] Wiessner | Food and the Status Quest. An interdisciplinary Perspective[END_REF] or more generally the building of cultural collectives [START_REF] Becker | Art Worlds[END_REF][START_REF] Douglas | Deciphering a meal[END_REF][START_REF]Food in the Social Order: Studies of Food and Festivities in Three American Communities[END_REF][START_REF] Douglas | The world of goods. Towards an anthropology of Consumption[END_REF][START_REF] Fischler | Food, Self and Identity[END_REF]. In these points of view, the actors' taste choices are more or less consciously driven by status and prestige quest or social recognition, which overcome or discard physiological perception

TO HAVE NO TASTES

Although it may seem strange, it is not difficult to find people 'without tastes'. One can think of non-drinkers. During our fieldwork we met Carmen who did not drink wine. However she was fully able to make choices in the stores when we asked her to purchase wine. The fact of not consuming does not impede from making choices. But our most striking tasteless consumers were drinkers. They were a set of midday wine drinkers at a bar. They asked for wine, and repetitively answered to the barman asking "which one?" "I don't care" or "the one you have in hand". Were the wines all the same? Surely not. When asked upon the different wines and brands of the local wines they could all immediately make fine distinctions resting upon fame, taste, habits, etc. which often started a hot debate on the virtues of each bottle in the group. The large dozen of wines available of the bar did not serve any distinction purpose, any individual identity construction, or cultural differences. So when and why was wine consumption filled with socio-cultural differences of meanings and when and why was it not?

There was Maria or Fernando, middle-aged woman and man who repeatedly said "I don't know anything about wine, I don't know what is good or not", but who nevertheless had wine for dinner or with friends. There was Pedro who volunteered for our study saying he was very much interested in wine, and appeared after to like almost any wine, just as Jean and Paul, who nevertheless showed a particularly high expertise in wine. Why did none of these wine drinkers show any readymade and straightforward preferences? During weeks and months, on several occasions, we interviewed and accompanied them in many wine-drinking occasions.

Resting on the obtained field data, we try to understand how and when they could have "preferences" or "tastes" and which significance they can be granted.

Jean's distinguished practice?

Jean, a 40 years old wine drinker, had discovered wine in a winery and overcame his former strong disgust for wine in seeing that it was a "natural" product (Jean: 1). His wine lover history had been punctuated with successive "coups de foudre" or "strokes" for Bordeaux, then for Bourgogne, and later for Languedoc wines. His love for wine had him open and taste everyday two to three different wine bottles. Since a few years he had been giving wine tasting classes and described himself as an experimented wine lover.

WINE FOR WINE.

At the time we met him, he liked "any kind of wine". Indeed, he had no consumption habits. He was never buying big quantities of wine, only a few bottles and he would rarely buy again a wine he would already know.

This did not mean that he liked any wine, but that he was always eager to make new discoveries and that no designation of a product could ever predict to him whether it would be good or not. He had always found good and bad wines in any wine category whatever their name, origin, fame, etc. So his tastes could not be described as a taste for "Bordeaux", for instance.

He would neither use expert descriptors -although he knew them -like light bodied, well balanced, acidic, with long after taste, to describe his taste. As he said he had "no criteria":

-"I do not have criteria.

[…] When I try to analyse a wine, I try to define a bit what I like and to achieve to explain it. To try to see if it is present or not. But it stops here, I do not have any precise taste criteria for wines.": 2.

Nonetheless, he was a fighting drinker and wine tasting teacher. He was not defending a new style or definite taste, but a whole way of appreciating wine: "appreciating the wine for itself". This meant the use of a specific wine tasting technique, the blind tasting, which he said to allow for an objective, influence-free perception.

In effect, one day Jean had discovered that his appreciation of wine was "biased" by sociological influences through fames, labels or other's judgments namely. All these influences were removing him from a "true" "objective" knowledge of the wine3 . In order to free his taste from all the biases that encumbered it he had adopted the blind tasting technique, which ensured him that he was judging the wine and only the wine. So at home or during his wine classes, he always drank in blind.

The use of this technique had changed his perception and he threw away his old tasting notes, which he had since considered as false. He had become more and more confident in his ability to say if a wine was good or not; his consumption had widened considerably and his previous preferences for Burgundy wines for instance and had appeared to shade off. He was now buying all sorts of wines and appreciated as well table wines as grands crus.

In Jean's case, tastes could no more be seen as distinctive. However, his way of appreciating the wines could be interpreted as a reflexive distinctive consuming practice. However, it would it ground upon taste?

Blind tasting: a "social-removing technique"

Blind tasting reduces perception to the aspect and flavour of the wine and therefore to all that may be inferred from them. As taste inferences require an unusual proficiency and a long lasting training, it is said to remove the "social influences", that is all judgments of the wine that can be recalled thanks to its label, its name, quality category, vintage, etc. So for Jean the blind tasting was allowing him to concentrate on his own and individual sensation and judgement.

However, blind tasting cannot remove incorporated social influences which are supposed to structure the preferences. Yet preferences are incorporated only in a long lasting practice. In the case of the practice of Jean there is no such thing.

So that thanks to the blind tasting technique his perception was physiologically constructed.

How can this delegation to physiology be interpreted? Does it support and in which way a social differentiation? There are three ways in which this tasting technique could do it:

1. Blind tasting can be seen as the mechanism allowing the social to act on physiology. Was this physiological taste achieving specific preferences and therefore a social differentiation? Are the taste preferences a code for social ranking?

2. Blind tasting can be seen as performing a differentiation through the choice of physiologically grounded tastes. Was the delegation to physiology achieved by the blind tasting the result of the use of a possibly socially determined practice? Was the physiological taste the -binary-code for social differentiation?

3. Instead of its results, the use of the technique itself can be considered as the sign for social differentiation. Was the practice, the blind tasting technique, the code for social differentiation?

A collective activity

Can the result of this use be seen as socially constructed? In other words did the use of the technique shape the taste? In Jean's case, it might have induced definite preferences, however, they were not shared among all blind tasting users. On the contrary, many tasting sessions he had with friends were generating debates and discussions:

- Even though Jean was a quite a shy guy, with a restricted "social life" -understood in the common sense -even though he would spend a lot of time tasting alone at home, his passion for wine made him meet people, organize tasting sessions and dinners. His wine drinking was a collective activity. Although he was fearing the discussions raised by wine he was taking part and exchanging views on the wine tastes:

-" You mean that the others were seeing you as very competent? -Yes. Many people say that. That all they know about wine, they got from me. Which is ridiculous as I spend my time to say that you have to eliminate all kind of guru and that you have to concentrate on what you feel and say. Finally, all wine people I meet today -except for the ones who tutored me, this is why I like to be with them -all the people I have tutored in tasting clubs… Well… tutored! The ones who used to taste with me say that I have taught them all. And they always ask for my opinion.": 4 Yet how should we interpret these debates about the physiological tastes? Physiologists have studied the physiological preferences at least in the case of the taste (and not odour) perception: if people have different taste accounts on the same product, it just means that they have different sensorial apparatus. So everybody being different, let's be relativistic: it is normal that nobody ever agrees on taste. But this was neither the case! The tasters did not always disagree and Jean recalled with enthusiasm the occasions when the perception of each had taken profit of the other's suggestion and deepened the collective analysis of the wine.

The physiological interpretation of the taste disagreements rests upon an implicit hypothesis: perception would provide a complete and immediate account of the perceptual characteristics of a product. The tasters' observation suggested on the contrary that even helped with blind tasting, perception was a difficult exercise requiring concentration, memory, training, repeated experiences… "What I feel" and "whether I like it" were no trivial questions and required enquiry. Furthermore, it was rarely an individual practice. Many of his friends at least, required others' perception as it helped in revealing missed effects, in focussing the attention, and therefore in making the perception more detailed, rich and complete. So that the physiological perception, as well as its analysis and evaluation, were collectively produced and debated.

Taste appears thus to be a social activity in the sense of a collective achievement. However, the delegation to physiology did not achieve any specific shared taste shaping among the friends. Even more, the focus on the personal feeling seemed to foster debates and discussions.

In order to examine our second question, "2. Was the delegation to physiology achieved by the blind tasting the result of the use of a possibly socially determined practice?" we will examine another tasteless drinker:

Fernando: a status-seeking drinker?

A winery owner told us one day: " I know a guy very much interested in wine. You'll have to meet him". Knowing I had an appointment with him, others commented he didn't know anything about wine and was buying and drinking it only for expensive wine drinking was providing him with social status.

In fact after a few encounters they seemed to be quite right. Fernando was only interested in knowing which were the higher-ranking wines. He had filled his wine cellar with hundreds of highly reputed brands among the which of course the local world famous Vega Sicilia 4 , boxes of Petrus, grands crus classés of French wines, etc… He loved to arrange tastings in his 15 meters deep underground wine cellar, which hired a barbecue and a cook preparing the food accompanying the wines. The first time we came along with a small dozen of friends, he insisted we visited and gave an opinion on all the accumulated wines he had. Then he asked us to chose a series of 10 to 15 bottles of "good ones" for the present tasting. The group of guests included selected wine experts such as the Spain most famous winemaker, the public relations director of one of the most fashionable local wineries, the cook of a world famous restaurant etc.

All the tastings were done in blind as is usual among experts. And Fernando showed unable to say if a wine was good or not. He always appeared to rely upon experts' advices and opinions. So his physiology could be interpreted as absolutely irrelevant and his taste as pure imitation.

Yet why did these worldly renowned persons accept his invitations if he was so overtly trying to get through their public company a status acknowledgment he did not enjoy by himself?

The loss of the taste knowledge

During the interviews, Fernando appeared also as an irritated man fighting for justice. He loved eating -his waist size could easily confirm it -and he was scared by the ultimate evolution he saw on the food market. The fundamentals of the eating culture namely, wine and bread among others, were getting abandoned and these products loosing rapidly their quality.

For him, all the persons in charge of the control and preservation of quality, all the professionals, journalists were venal. Therefore he felt extremely angry and did not stop commenting on the many malpractices occurring within the wine world: "T* is full bodied. I tried with Juan. I congratulated him, the Crianza Vega Sicilia is an internationally renowned expensive local wine, an equivalent to Petrus in France. 5 The term Crianza designates a short ageing period in the Spanish wine laws.

quantities of wine, or vats of wine at 2£ per litre and he sells it again at 4 odd pounds. It is a shame." (Fernando: 20) The problem was that everybody remained silent:

" The Ribera uses adulterated wines for its Crianzas. This is what has to be denounced. Don't you agree? And people keep silent because they don't want enemies.": 21 So something had to be done to help quality standards survive on the markets. There was one main threaten on quality: the consumers had lost their ability to discriminate among qualities, because the disappearing culture could no more provide for a good taste education. And certainly, this was true for him. Fernando seemed always lost at the moment of assessing a wine. He was neither able to say what he liked as he thought he was surely wrong and ill educated. However, he kept tough and was maintaining his objective, persisting in his desire to know "a bit of the philosophy of wine" (Fernando:14) So he did not know on which criteria, on which mark to rest, to decipher the wine qualities. To help him overcome these difficulties, he had managed to find undisputable experts able to provide him with a true knowledge upon wine qualities. Such were the friends he was inviting to his tasting sessions and offering famous wines in order to get a "true information on the wines". Fernando was not only trying to gather information. Just like Jean or his expert friends, Fernando wanted to learn to judge the quality of the wine on his own in order to be rid of any influence. In order to produce this objective judgment, he had to become a "transparent" drinker, which was not tampering the objectivity of their assessments with subjective influences.

Facing such a modest and sincere desire to know more about wine quality, and ready to enjoy his tasting sessions, his friends participated with pleasure to his tasting dinners.

However, all his years-long efforts were always bringing him more questions than answers:

"You enter the world of wine and you see that it is a tunnel without exit. You have never done with it. The more I get in, and I say it without false modesty but for the more you put yourself at it, the more questions, the less answers. It is very complicated and it does not stop to get more complicated. You enter […] this labyrinth. At the entry you think it's very easy, wine is this and that… But you must be ever more prudent as you enter.

[…] Observation […] and sensation. And the silence, like the Trappists.": 28 Because Fernando could not achieve enough confidence to stabilize an answer, to formulate a judgment, he did not pay attention to his own physiology and continuously appeared as a strange wine quality proselyte having no proper means to assess quality and resting on widely acknowledged experts opinions.

Fernando's case suggests that a tasting technique such as blind tasting does not lead to mechanical results. Although focussed on his physiology Fernando could not even conclude if the wine was good or not. All wines had a taste:

"And why do you like it, why do you ask for the why and the wherefore? And wine answers several things, like a film you see at a determined age… Well eventually you get different sensations according to your age. A frame, the wine… it's the same.": 28 But his perceptions were always different, in constant variation. All judgments always appeared as provisory, and subject to constant questioning. He could never achieve any synthesis of his experience. On the contrary, Jean had successfully learnt how to deal with physiology:

"In fact, this is what was a bit astonishing, I never learnt to taste. I have watched the others and tried to do the same. I never had any tasting class, nobody ever taught me whatever on wine. Maybe this is why I try to give tasting classes now…": 2 And all his experts friends, showed a great ability in proposing aesthetical commentaries or even causes explaining small or great variations in their appreciation.

Of course Fernando was not the only one to be unable to use his physiological taste to analyse a wine. The many wine drinkers who want to learn the culture, the quality of wine and buy the countless wine guides, attend to the wine classes also show unable to use their physiology to analyse the wine quality.

Finally it was not only the blind tasting techniques, but all the social learning practices, which were not performative. So they cannot be interpreted as the social processes allowing for social differentiation of taste So how can perception practices allow for a social differentiation of the physiological tastes?

Let's move to our last possibility: 3. Is the tasting practice as such a sign of a social differentiation? But this interpretation brings us back to the beginning. It discards the whole activity of tasting, appreciating, and reduces the perception relation to a social activity.

Tastes as biases to discard

For Jean, Fernando and all their friends, the avoidance of subjectivity was a fundamental issue. They had to get rid of all influences seen as biases of the true perception of the wine. So were their own "tastes". They would have impeded them to appreciate the real quality of the wines.

Indeed subjective preferences or tastes would have prevented Jean from discovering wines and therefore reduced his knowledge. He had tried and appreciated all sorts of wine and was curious to try any kind of novelty, and even "special" wines, which are often said to require an habituation or to commonly generate strong dislikes.

This ability to discard personal preferences was transforming his consumption. He not only drunk wines to enjoy their consumption, but also for the pleasure provided by their quality analysis, which formed an important part of his wine loving activity. For Paul, one of his friends, this last point was even the most important aim with the improvement of one's perception. One day we were asking him what he would do with a good, an average and a bad wine, he answered: "I would throw away the middle range one; I would appreciate the bad one, if I had not too much, because it is important to always recheck whether a defect is here or not. But it should not become an obligation to drink it.

[…] The good wine can be drunk at any time." (Paul: 2) For these drinkers, tastes were biases to remove in order to get a true knowledge of the wine. And now let's move to Pedro, another drinker wishing to have no tastes.

Pedro: the inconvenience of having tastes

A bourdieusian drinker?

Pedro was a daily drinker who had a wine every dinner with his wife. He detailed his preferences, which appeared first to match very well with the "Spanish tastes" for wines. A socio-cultural construction of his tastes could be noted in the arrangements and choices required by his consumption. Red wine was reserved for meals while white and rosé wines were taken in bars, eventually with a 'tapa'. As many Spanish drinkers, he ranked the colours of the wines and assorted the ranking to the importance of the consumption occasion. So as red wines were more "serious", than rosés and white, they were reserved for "serious" meals (Pedro: 40). As a consequence for him and unlike most French drinkers for instance, red wines matched any dish in a meal, be it fish or meat.

Moreover, red wines were ranked according to the duration of their barrel ageing. The longest the ageing, the highest the price, the most important the meal, and the 'strongest' the dish required to be drunk with:

"I like both. I prefer the Crianza [short ageing period] for dinner, for a strong meal.

The other ['joven', without ageing]… for tapas.": (Pedro: 1). The AOCs labels on the wine provided for another ranking resting both on the fame of the AOCs wines, and the former consumption habits he had acquired when he was living in other regions of Spain: Ribera and Rioja being above Cariñena, Valdepeñas. All these wines were considered as acceptable while Jumilla namely was discarded. These simple rules left him a wide range for choice, which was narrowed by a quite low price upper threshold.:

"The same if I go out to have a wine. If the Ribera is very expensive and the Rioja also seems to be… then… I as a daily drinker at home for dinner… So a wine for 1£. If there is no Ribera, if there is no Rioja, which sometimes match these prices, then I'll go for a Valdepeñas for instance… or maybe a Cariñena. The one I never take is Jumilla de Murcia. I do not like it at all.": 2 So finally when Pedro bought his wines, he faced a choice of a dozen of different brands which he bought alternatively: "I like to try everything": 8.

Rapidly, his preferences appeared to be strongly shaped by culture and economic capital. As the theory foresees, he was always happy with his choice. He never reported us any dissatisfaction. Rather we were quite surprised to see that apart twice6 , whatever the wine he bought or was offered, it seemed to fit his tastes. So that it was tempting to conclude that his habitus [START_REF] Bourdieu | La distinction -Critique sociale du jugement[END_REF]) had incorporated his socio-economic conditions of living into his tastes.

His incorporated disposition seemed to provide him with the objective illusion (Bourdieu 1979): 198 & sq. of liberty or choice, which could nonetheless be interpreted as being strongly framed by his socio-economic status.

However, one exception was calling for attention: on the first day of our series of interviews, we tried in a bar a red wine, which he did not like. We asked the barmaid for its brand, which appeared to be one of his favourite, P*: "Yes, in Ribera, I love the Black Tear, the P*, but it is very expensive. The Vega Sicilia… I tried it once? The Valbuena [second wine of the Vega Sicilia] I tried it more times, I liked it very much. It remembers me the P*. To tell the truth, between the P* and the Valbuena…": 2 The P* was the cooperative wine available everywhere, a strong and basic brand with an affordable price. So his taste for P* was not quite incorporated although he would consume it on a quite regular basis. He himself felt also quite surprised by the event. The brand kept a reference for him, but following his physiological taste he downgraded his reference : "Since I tried the P* with you, he has gone down for me": 27 However, he kept very reluctant to change his mind upon this brand. Although saying he was less confident in its quality, he would rather think it had been a mistake. So that his practice also seemed not being able to structure reversely the preferences incorporated by the habitus.

A "cultured" drinker?

Pedro's framed, undifferentiated and physiology-discrepant preferences let us shift towards a cultural interpretation. Indeed Pedro was also showing a high reflexivity upon the cultural values of the different wines, which seemed to determine quite well his consumption.

Fame constituted for him crucial information (Pedro: 27). Indeed fame was a commonly shared opinion about the wines and therefore relevant and reliable. And he showed a great expertise at analysing its reliability:

"-[repeating his own words] Why can the best brands only degenerate? -The very well-known brands, very much advertised. It is grounded on the belief that if a brand is much demanded, it is obliged to supply more, and sometimes, this increased supply does not match the production possibilities. So one can suppose that they mix with other wine types, or bring wine from somewhere else… If the demand is extremely high, one can suppose that they cannot maintain the same quality level. This is what I think. But it might be false.": 64 Fame seemed to provide better information than experts. He suspected the few he knew of social differentiation strategies:

"The one who seem to be knowledgeable are not; it's pure snobbism. I have a series of friends, actually I don't know if I can call them friends, friends of my wife. They are young couples. Concretely, this kind of people suddenly accede to a better status, through occupation, automatically, they become very exigent gourmets and so on. But yes, they don't know really. I cannot rely upon them.": 63 High fame also called for high prices. So he used to concentrate on famous and cheap wines, as his beloved P*. But fame showed another very useful advantage: fame being a widely shared assessment of the wines, his fame-based choice ensured him his friends' agreement.

"[Asked to chose a wine for a gift] One will always ensure the result by choosing a well-known brand.": 27 Pedro faced no difficulties in organizing dinners and parties: he had only to listen to the "cultural shared rules and knowledge", which, to his mind, framed everybody's tastes. So according to this second interpretation, Pedro's physiological taste was indeed over determined by socio-cultural choices.

Yet, Pedro was also having physiological tastes. We gave him to taste lots of wines he did not know or even in blind, and his physiology was allowing him to say if he liked it or not. Even, although not much precise, he could specify some personal tastes:

"I must acknowledge that I put a high value on fruitiness.": 3 One day as we were asking him to choose among glasses, he noticed that it would be impossible to drink a Jerez in a cognac glass, and this possibility had a strange effect on his body:

"I think it would even taste bad.": 8 For him, this effect was to be attributed to culture, which framed the biological tastes:

"But [taste] is something purely cultural. In Spain, a Jerez can't be taken in another glass.": 10 "Yes, it is a aroma very characteristic of the wines from here. So it's clear that for those who are accustomed to drink these wines, fine, you do not dislike it.": 22 However, he saw biological tastes as a handicap for the social life:

"In y home, my father had a philosophy, that we all had to get accustomed to eat absolutely everything. It was his obsession: that we would eat all. Not all, but all sorts of things. Whatever it is. Moreover he said that it was an education rule: that you could not go to a house and say, I do not eat all sorts of things, I can't suffer… leguminous plants. They are really rare people. It's a terrible limitation! Thanks to my father, I eat all sorts of things. I like to taste any kind of thing.": 8 The object of drinking wine was first of all a means to meet and chat with people, to foster social life:

"Drinking is a social habit. You do it with people, and then in the streets; so the most important is the place and the people, more than what you drink. Alright, what you drink is important, but, it's like two complementary things": 6-7 And one way to conciliate all tastes was to play with the attention awarded to the product. Thanks to his ability to deal with his attention towards wine, Pedro was, surely just like the wine drinkers we were observing in the bars, showing "no tastes" although he was very much aware of his wines choices.

According to situations this made him able to have shared cultural tastes or, to pay attention to his physiological perception. And during the months we focussed him on wine by repeated interviews and tastings, he could notice that his alertness towards his physiological perception had risen. After four months Pedro exposed us changes he was experiencing in his taste.

- Although I still have the same clear preferences, I have discovered new types of wines.": 44 So our work had sharpened Pedro's ability to deal with his physiology. He was not only able to discard physiology by preventing from focussing on it; he was also able to use it as a new analytic device for explicating his preferences. But as he insisted, several times, his preferences had not changed: he still liked everything. Later on we could put a more precise meaning on this assumption. His preferences had not shifted towards more famous, in his opinion more "fashionable" and expensive wines, which he told us to start to get interested in about one year later.

Finally, Pedro's lack of taste could be understood in a variety of ways. First, in an opposite way as Jean or Paul who tried to have no individual preferences biasing the objectivity of their taste, he had been "educated" to have no "physiological" dislikes. He appeared to have quite succeeded, as he liked all that was commonly considered as good food in all the places he lived. Concerning wines, we could observe that he almost always liked what he was served, but he had also strong hierarchies and discarded some wines as nondrinkable. But these dislikes were also commonly acknowledged by the bad fame of these wines. As long as the wines were considered as fitting the collective local norms, which he was reflexively continuously updating, Pedro would not necessary like them, but find them acceptable and if his physiology would not agree, he was able to skip his attention from it and to focus on other sources of pleasure like conviviality.

The format of his taste relationship was quite different from that of Jean or Fernando whose aim was to discover -objectively -good wines. He could be said to intend to like what everybody, or his "culture" considered as good. One main focus for Jean was to establish a relation freed from taster's influences. The recourse to technical devices and procedures allowed him to be sure enough that his perception was "the taste" of the product. Pedro on the contrary was not so much concerned by objective taste. He felt part of a collective and wanted to arrange his drinking occasions so as to procure pleasure to all participants. This again required particular practices and namely an ability to increase or decrease his awareness towards his physiological perception.

CONCLUSION: PERCEPTION AS AN ACTIVITY

These detailed accounts of a few wine lover practices have shown some difficulties encountered by the social theories in dealing with tastes. Their focus on the hidden social meanings or determinations of the choices discards the role of the product in the preference formation, the attempts of the users to grasp it, the ability of the drinkers to play with their attention, or to scrutinize their physiological perception.

These cases also suggest that preferences do not always impose themselves to the actors just as natural data or effects. They first require reflexivity from the actor. S/He must at least be aware of something to happen, to surge. Unless one cannot have tastes, preferences. A sharpened awareness can make one format, shape, complicate or simplify his/her taste and preferences thanks to common or specific devices and practices. Whereas the taste theories point out the importance of the practice, they see them as performative, i.e. achieving predetermined effects. Instead, a more comprehensive examination points out that their efficiency is related to the interpretations the drinkers elaborate on the results their practices provide them with. So practices remain always tentative and Fernando's problems indicate that their result is never guaranteed.

Finally perception needs to be understood not as a data, a given, a set of characteristics of the taster and the tasted, but as an activity: one does not like nor perceive, one makes himself like or perceive. A more pragmatist view which takes into account the object perceived instead of discarding it from the analysis, the tentative and not necessarily performative practices accompanying perception, the necessary reflexivity without which there is no perceptual experience, and the collective dimension of the perception allows for a less reductive description of the tastes and a more general description of the different formats shaping the link created between the taster(s) and the tasted.

  5 94… Then you see it in restaurants[…] and they open you a bottle, but it is not the same[…]. It smells damp, it seems a cooperative wine. As it is so famous, what's happening is that he has a 100 000 bottles production and he has sold 300 000. This is what has happened with M*. He has kept without wine and with his fame. He went to the cooperative of HN. And everybody in the regulator Council keeps quiet. He buys 4

  "The tastings have helped me to reflect about the sensations you have and to think about them. Why do I like this? Why don't I like that? And to try to describe what you perceive forces you a bit to systematize the things, to give them a certain order, no? Not being a purely sensitive thing, but a sensation you have to intellectualize. And this is something very important. You appreciate more the things but I like it identically. I don't like them more than before. I like them the same. But I have more information, and furthermore, it is also true that the range of wines has widened. I know that there are more wines, aftertastes, which provide interesting sensations here.-You're saying me that you had more information, but I did not provide you with any.-I have acquired the information by myself. It's not technical information. But information in the sense that I have tried more different wines, which I learnt to relish… During a tasting, you need to see, to smell, to taste… All this is information arriving to you. No technical but information… Before wine was 'plac!' [he mimics drinking at one go]: it's good, fine. Now it is: and why is it good? And why is it not? I have learnt to know which are my tastes. Before, I liked it, that's all. Now I know which type of things I like, which type of things I don't.": 44 So Pedro had started to reflect about his physiological tastes, what he had done only in a very broad and imprecise manner. However, his consumption has not changed although the array of wines he would consider as drinkable had enlarged:-"My wine consumption has not changed. What happens is… what is really true is that I have improved in the sense that I have discovered other types of wines.

Jean's focus on the depuration of his taste and the removal of all magic thought, symbolic meanings etc… make a postmodernist interpretation difficult[START_REF] Featherstone | The body : social process and cultural theory[END_REF], 50 et sq.

Once we gave him French Bordeaux. He did not like very much, and explained he was not used to it. The second time is commented below.