
WINES AND SP|R|TS: LOOKTNG BEHTND THE LABEL

Tasti n g a n d E ua I u ati ng Ui nc l*i;l: m:Tr;::::,."
our appr€ciaticn of tlre win* hy aliowing us to examin* it in detail. Althcrxg?e the
proc€ss can seeHl repetitive at f,irst, with praetice !t beeeffies a subeonsei*us hablt.
Fe*rcing us tn put our sensati$ns Ent{}'w*rds !?!eens the impression of the wlne
lingers longer in aur metmory. !t also ?:elBs us €offrmunicate to sther people wfiat
the rnrins is !ike, so#retimes long after ure have tasted it. This is an essential skill
for anycne invclved !n the producticn" distrihution cr sale of u,rine. As we will see
in ehapter 2, ssecessfar! fsad and wine matehlng requires us tc consider lhe
separate c$sllponerits of the vvine. Ttre syetematic apprcach to tasting, outlined
betow, shows us ?row to do this,

ISO tasting glass.

PREPARATION FOR TASTING
It is important that our impression of the wine is
not altered by any outside influences. The ideal
tasting room will be odour-free (no smells of
cleaning products, tobacco, food or perfume),
with good natural light, and white surfaces
against which we can judge the appearance of
our wines. Our tasting palate should be clean,
and unaffected by tobacco, food, coffee, gum or
toothpaste.,Chewing a piece of bread can help
rernove any lingering flavours. Hayfever, colds
and fatigue affect our abiliry to judge wines,
because they affect our senses of taste and smell.

M.4ny glasses have been.developed to show
different wines at their best. However, we need
one type of glass in order to make fair
comparisons between wines. At the !7SET, we

E
Eo
I

o

use the ISO glass, as illustrated. It has a rounded
bowl that is large enough to swirl rhe wine. The
sides slope inwards in a tulip shape to concentrate

. the aromas, and the stem allows us to hold the
glass without warming the wine.

THE WSET SYSTEMATIC APPROACH TO
TASTING (INTERMEDIATE)
This approach systematically describes aspects
of a wine in the order we encounter them.
Appearance first, then the nose, then the palate,
and finally we may use our impressions to draw
a conclusion about the qualiry of the wine.

Appearance
The main reason for looking at the appearance
of a wine is that it can warn us of faults. If a wine
is too old, has been badly stored, or the cork seal
has failed, allowing air to damage the wine, rhen
it is described as out-of-condition. This is the
most common fault that shows itself in the
appearance: out-of-condition wines wiil be dull
in appearance, and will have at least a hint of
brown, though a brown colour does not always
indicate a faulty wine. (Brown hints can appear
in healthy old wines, particularly those thaihave
been aged for very long periods in oak.) Haziness
may indicate a {au\t, or it could be that the wine
has deliberately not been filtered before bottling

, (see Chapter 4).
\/ lt is worth making a quick nore of the colour.

Look at the intensity: is it particulariy intense or
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pale? If it is a red wine, is it ruby (purply-red) or
garnet (orangey-red)? Purple is an indication of
youth; orange, amber and brown colours are
indicators of age. However, bear in mind that
some wines change colour more rapidly than

Tasting sample 50ml
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