
WINE TASTING NOTE
Beginner — four steps through the systematic tasting method

D R I N K

WINE

L E V E L

BEG INNER

N A M E P R O D U C E R  /  B R A N D

R E G I O N  /  V I L L A G E C O U N T R Y

V I N TA G E P R I C E

D AT E O C C A S I O N

G R A P E  VA R I E T I E S

LOOK S T E P  1  /  4

W I N E  T Y P E

White Rosé Red Sparkling Fortified

C L A R I T Y

Clear Hazy

I N T E N S I T Y

Pale Medium Deep

C O L O U R  ( W H I T E )

Lemon-green Lemon Gold Amber Brown

C O L O U R  ( R O S É )

Pink Salmon Orange

C O L O U R  ( R E D )

Purple Ruby Garnet Tawny Brown

SMELL S T E P  2  /  4

V I B E  —  F I R S T  I M P R E S S I O N

C O N D I T I O N

Clean Unclean

I N T E N S I T Y

Light Medium- Medium Medium+ Pronounced

A R O M A S  /  I M P R E S S I O N S

D E V E L O P M E N T

Youthful Developing Fully developed Tired / past its best



TASTE S T E P  3  /  4

S W E E T N E S S

Dry Off-dry Medium-dry Medium-sweet Sweet Luscious

A C I D I T Y

Low Medium- Medium Medium+ High

TA N N I N

Low Medium- Medium Medium+ High

M O U S S E  I N T E N S I T Y

Delicate Creamy Aggressive

A L C O H O L  F E E L

Low Medium- Medium Medium+ High

B O D Y

Light Medium- Medium Medium+ Full

F L AV O U R  I N T E N S I T Y

Light Medium- Medium Medium+ Pronounced

F I N I S H  L E N G T H

Short Medium- Medium Medium+ Long

VERDICT S T E P  4  /  4

Q U A L I T Y  L E V E L

Faulty Poor Acceptable Good Very good Outstanding

S C O R E  ( O P T I O N A L )

1 2 3 4 5 6 7 8 9 10

P E R S O N A L  N O T E S
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