Tasting & Grading Wine

Clearness: APPEARANCE / COLOR CarbonicAcid (Bubbles) :
Unclear, Clear, Cristal Clear (0-5) Small / Large
Protein, Salt/Calcium, Soapy, Cork, Sediment None, Few, Many / Sparkle, Pearl-like
BN AES LG APPEA,F}A N:CE Viscosity (Oiliness):
Dull, Medium, Lively (Glistening) 1 -0s 0 +1 +15 +2 Watery / Oily
Color (Hue): =—d (Nolegs, Thin, Thick legs)
Whites:
Greenish, Pale Yellow,Yellow, Straw, Golden, Amber COI_-_OR_ Depth (Tone):
Reds: Tao Light, Medium, Deep, Dark, Black
Blue, Purple, Ruby, Orange, Brown, Brick 0o s , 2 ; 25 3 ¢ P
AROMA / NOSE A A .
Depth (Fullness): (0-15) Grape Aroma Typicity: Stil- \%IatlleChaerr;oter

Dumb, Little Depth, Medium, Full Aroma, Compound Complex, Elegant Not at all, Little, Acceptable Typical v oung, Developing, Developed, Mature

Aroma Cap Difference between
0 +1 +2 +3 +4 +5+55 +6 +65 +7 +75 +8 +85 +9 +95 +10
) ! 0 o2 ! 3 | T4 Still & VolatileCharacter:

- Character : None, Little, Good, Dramatic

Modern (New World) Style: fruit-driven,  style-driven ; Classical (Old World) Style:  fruit-driven,  style-driven

Fruity, Vegetables, Earthy, Chemical, Oxidized, Woody, Caramelized, Microbiological, Floral, icy,
y €g y y g y

Citrus, Berry, Tropical fruit, Dried fruit, Canned/Cooked, Moldy, Petroleum, Mineral, Ester, Sulfur, Prickly, Burnt, Yeasty

Blueberry, Blackberry, Liquorice,  Leather, Flor/Yeast, Sauerkraut, Artificial Fruit, Negative Aromas
Raspberry, Strawberry, Cabbage, Burnt Match, Sweaty, Horsey, Stalky, Stemmy, Grass/Cut Moldy: Wood or Cork
Cherry, Blackcurrant, Sulfur Dioxide, Vanilla, Dates, Nuts, Green / Red Pepper, Wet: Dog, Wool or Paper
Gooseberry, Nougat, Pine, Cedar, Grapefruit,  Grapefruit Peal, Eucalyptus, Outhouse, Old Eggs,
Raisin, Prune, Plum, | Oak( French /American /other), Lemon, Lemon Peal, Hay / Straw, Green Bean, Acetone, Vinegar, Onion,
Sloe, Fig, Elderberry, | Mango, Honey, Butterscotch, Orange, Orange Peal Asparagus, Green / Black Garlic, Dusty, Geranium,
Rose, Violet, Jasmine, Butter, Soy Sauce Apricot,  Peach, Olive, Tea,  Artichoke, Acetic Acid, Rubber, Nail
Cinnamon,  Cloves, Chocolate, Molasses, Pear, Pineapple, Mushroom,  Musk, Polish Remover, Fishy,
Black / White Pepper, Coffee, Cigar, Smoky, Green Apple,  Apple, Tar, Plastic, Diesel, Acetaldehyde (Sherry like)
Mint,  Allspice, Toast, Melon,  Banana, Animal, Smoked Ham New Cork (1, 2, 3, 4, 5)
Grapes: Comments:
Sweetness TASFE Bi .
ExtraDry, Dry, Medium, (0-20) Alcohol L evel and Balance: G _
Semi-Sweet, Sweet Sl Unbalanced, éocegtable, Good, Very Good N;clne, |:I‘tt|e, Medium, High
Acidity: White ' ' +1 05 0 1
Low, Little, Good, High 0 , 1 , 15 2 1__1
= Mgrked) Balance Fruit Structure: Body:
Tannin: Red Thin, Medium, Intense, Complex Thin, Light, Medium, Fullbodied,
Soft, Medium, Hard ; | 5 os +1_-' s
Fine, Coarse 0 +1 +15 +2 o
(Young / Mature / Dead Tannins) — L_ ?1'
GrapeTaste Typicity: Overall Balance: - engtL. Very L
Notatall, Little, Acceptable, Typical Unbalanced, Acceptable, Good, V.Good, Well Balanced ort, gilum,  Long, VeryLong
—= LE— 0 41 +2 +25 +3 +35 +4
0 +1 415 +2 +3 +35 +4 0 +1 +15 +3 +35 +4 +45 +5 I
. | — ( 10+ seconds = good, 20+ seconds = excellent)
Wine Type Combined Cellar Time + Total Potential Sorage Remaining STORAGE
WhiteWines 1 15 2 3 4 5 8 10 12 15+ (0-10)
RedWm_es 1 2 3 4 5 6 8 10 il 20 25+ Vintage / Storage Potential
Sweet Wines 2 3 4 6 8 10 il 20 25 30 35+
Fortified Wines 2 4 6 8 10 il 20 25 30 85 45+ |
Champagne/ Sparklllng 1 2 3 4 |-5-| 6 7 8 1o 14 16+ Young, Developing, Developed, Mature, Undrinkable
Total Storage Points 0 1 2 3 Lé_l 5 6 7 8 9 10
Balance: SUMMARY Points 50-100:
Unbalanced, Okay, Good, Very Good, Well Balanced 50 | all wines begin with 50 points
ExtraPoints: Price: + (0-5) Color
Quality: —_— + (0-15) Aroma
Lean, Hollow, Plump, Robust R V?(me:Ok \ + (0-20) Taste and length
; : solutely, Yes, , No .
Attractive, Soft, Supple, Refined, Elegant, etc. Y &y + (0-10) Storage Potential
Attack: TOTAL
Bonus (Subjective Adjustment:1, 2 or 3)
Vintage: Date of Tasting: Index of Symbols:
Closed Aroma é— I_u _S aam)ezy‘l
Wine: Article Number: Hard / Dying — Lha” cossbie |
. R : hi character
Vineyard: TastingOrder: 12 345 ( ) Tannins ,___'—Lhiie‘—_c—ar_wi_—_—_zzl'
. Ripe r A _
Addtional Comments: Fruit | L medium+ long |
Thissymbol indicates A variation or adjustment can
‘¢' Fresh Fruit | an average point score.  be made using the +/- signs. |
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