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ÅWelcome to Friday Night Wine Tasting!

ÅSome initial notes:
ïYou donõt have to try everything!
ïYou donõt have to drink everything youõre 

poured!

ïCleanse your palate between wines!
ïTalk about what your tasting

ÅSaturday Wine Tasting 5:30 before dinner



ÅThings to look for:

ïAppearance of the wine

ïNose or aroma of wine in the glass

ïThe texture of the wine, feel inside mouth

ïFinish or aftertaste

ÅProfessionals also look for:

ïAging potential (acidity and tannin)

ïPotential flaws



ÅWines should be tasted in the following 
order: 
ïsparkling wines

ïlight whites

ïheavy whites

ïroses

ïlight reds

ïheavy reds

ïsweet wines



ÅFruity: citrus, berry, 
(tree) fruit, (tropical) 

fruit, (dried) fruit, 

other

ÅSpicy

ÅFloral

ÅMicrobiological: 
yeasty, lactic, other

ÅSherry

ÅPungent: cool, hot

ÅChemical: pungent, 
sulfur, petroleum

ÅEarthy: moldy, earthy

ÅWoody: burned, 
phenolic, resinous

ÅCaramel

ÅNutty

ÅHerbaceous: fresh, 

canned/cooked, 

dried



ÅSight: 
ï look at the colour (is it 

golden or red, or is it 
brown looking?)

ïDoes it look watery?

ï Is the colour clear or 
hazy?

ÅAroma
ïHow strong is the 

aroma?
ï Is it complicated or 

simple?

ïCheck the wheel

ÅTaste
ï Is it sweet or dry?

ïHow acidic is it?  Flat or 
puckery?

ï Is the body thick or weak 
on the tongue?

ïHow long is the 
aftertaste?

ÅOverall
ï Is there anything that 

stands out as diminishing 
the enjoyment of the 
wine?  Is it vinegary?

ï Is it enjoyable?

ï Is it balanced?





ÅPinot Grigio Veneto

Å2002

ÅNorth East of Italy

ÅYellow/light straw -coloured

ÅExpected aromas/flavours: white peach, 
pear, apricot

ÅGoes well with fish, first courses

ÅServe at 8 -10ě C

ÅAlcohol: 11.5%


