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iodh@h m m dcfinidve conclusions about actual
6pwrm hc machd- If it is a white wine, is it
ilim+3cflor with a hint of green) or sold
rMfud a hint of orang.lr(Gr."n iidi.ates
'pG.---*r and brown indicare ag.gJ For rosd
c, r l*qfo purply-pink indicares ]ourh;
-rrm*md brown hints indicate age.

'Xfficmfimr of a wine from any particular
qmmr r f,rape variery depends greatly on the

mtrflffffir rire, and the winemaking techniques
rud- "dts fo fo impossible to generalise about the
qil*nilm€ of these wines, the descriptions
fumfrm$e book limit themselves ro
Jflli.miilifiir% wines as red, ros6 or white, with very
fihffi 'qti<ms. The following are examples of

d 
** descriptions of appearance:

(. .U" iuense ruby
'r rlm medirrm-i11gn5ity, garnet
,r rflryq pale gold
. ;$l,,*4ll ,.d cloudy, dark bro-n l

i(iiMhe Il wine would almosr certainly be faulty.)

h
Tftemxt 51sp is to smell the wine. Swirl it in the
,fiflns m release as many aroma molecules as

meffile" den take a sniff. Make a note of rhe
,smol}ron of the nose. Are there any off-notes?
The most conmon fault that can be discovered

'um 
the nose is cork taint. At low levels, this can

sfu Se wine of its fresh, fruity aromas. At its
msq it can add a pungent, unpleasant damp
carrdbmrd or musty r-.'il to the wine. Out-of-
qdhion wines will smell dull and stale, and may
hsre excessive oxidative aromas (toffee, caramel
m rherr,v). However,. the presence of oxidative
rmrxnas does not always indicate a fault: some

ue deliberately oxidised during production.

"\ssuming the wine is healthy, how intense are
fre aromas? Are rhey parricularly,pronounced, or
are rhey tight and hard ro detect?(Describing the
mell is a more subjective aspect) It will depend
gready on your previous experiences. Some of the
descriptions may sound fanciful at first. However,
Sere are well-understood reasons why aromas
soch as butter, vanilla, rose or raspberry appear
in some wines. Other aromas are less well
understood, but wine tasters can be quite
consistent in their use. Vhat are the alternatives?
Some writers avoid using aroma descriptors, but
in order to evoke the wine their tasting notes
often use words such as 'feminine', 'elegant',
tlumsy'. These words can be very appropriate,
but difficult to define.(A more scientifically

TASTING AND EVALUATING WINE

objective approdch would involve naming the
( particular chemical compounds)which are presenr,

which is almosr impossible to io accurarely and
would be useless to most wine drinkers!

On page 4 we have included a table of
suggested aroma/flavour words, and how rhey
might be grouped togerher. This is not an
exhaustive list, but it is a very thorough starring
point. 'We recommend that you taste the fruits,
vegerables and spices, and smell the flowers, rhe
leather, the bread and so on. Make your arema-
description vocabulary as wide and precise as
possible. Always be aware, however, that one
purpose of a tasting note is to help describe a
wine to someone who has not tasted it. Terms
such as'the back of my garage'or'the glue we
used to use at school', while useful for a private
tasting notebook, are unlikely to help describe
the wine to many other people.

Palate
It is often said that tasting is an enrireli subjective
matfer. If is true rhar our sensirivities to sweetness,
acidiry tannins and certain aroma compounds
differ. Our private experience of tasting the wines
may be entirely different (how could we ever
know?). However, even if we have different
sensitivities to the components in a wine, we
can usually agree which of any pair of wines is
sweeter, more acidic, or more tannic. From this,.
it is a short step (though it requires a lot of tasting
experience), before we can say whether a wine
has medium, or particularly high or low levels of
these components.

Different parts of the mouth have different
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Sensitive areas of the tong.ue.

Sour (acids).

Sweetness.

mainly detected

on the gums.
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