Wine T asﬁn?\ "

Columbus RG 2008
Friday, 25 July
3:00 p.m.
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Our Mission

A Introductiomn

A Gener I"-Wine\Tasting Concepts
A Whites and Dry Fruit

A Background on French -American Hybrids -
A Light-bodied Reds

A Tannic Reds

A Sweet Wines: Fruit and Port
A Wrap -up
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Infroduction

A Welcome to-Friday Night Wine Tasting
X
A Some initial notes:
IS oNstTd o n o6t have t
t

ITYou donot have
poured!

I Cleanse your palate between wines!
I Talk about what your tasting

o~
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A Saturday Wine Tasting 5:30 before dinn
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Wine Tasting

A Things to Took for:

i Appe | ance\of the wine

I Nose or aroma of wine in the glass
I The texture of the wine, feel inside mouth
I Finish or aftertaste

A Professionals also look for:
I Aging potential (acidity and tannin)
I Potential flaws
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Wine Tasting

A Wines should be tasted in the following
order: R_ )
T parkllng wines
I light whites
I heavy whites
I roses
I light reds
I heavy reds
I sweet wines
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Aroma Wheel

A Fruity: citrus; berry,
(=) frtﬂydtroplcal)
fruit, (dried) fruit,
other

A Spicy
A Floral

A Microbiological:
yeasty, lactic, other

A Sherry
A Pungent: cool, hot

e

A Chemical: pungent,
sulfur, petroleum

A Earthy: moldy, earth

A Woody: burned,
phenolic, resinous

A Caramel
A Nutty

A Herbaceous: fresh,
canned/cooked,
dried




~ Rating

Rate the wine according to the following categories

A Sight: = == NESE
i look atthe colour,(is it i Isit sweet or dry?
golden ;Fd, orls it i How acidic is.it? Flat
brown Iooking?) puckery?
I Does it look watery? i Is the body thick or wea
I Is the colour clear or on the tongue?
hazy? i How long is the
A Aroma aftertaste?
i How strong is the A Overall
aroma? i

_ _ I Is there anything that
I Is it complicated or stands out as diminishi

simple? the enjoyment of the
i Check the wheel wine? Is it vinegary?
i Is it enjoyable?
I Isit balanced?




Let’s Begin!!
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Terrerosse Pinot Grigio *

A Plnot.GTbgbVeneto

A 2002 B, )

A North East of Italy

A Yellow/light straw -coloured

A Expected aromas/flavours: white peach,
pear, apricot

A Goes well with fish, first courses
AServeat8-10¢& C
A Alcohol: 11.5%




