


Tasting the Wines
Read these tips aloud to your guests

Look
Begin by examining the color of the wine against a white background, 
tilting the glass away from you. Look for bright and, in the case of red 
wines, saturated color. A young red that is going brown at the rim is 
probably aging too quickly, while a white that is unusually dark may be 
showing signs of incipient oxidation.

Swirl
To release the aromas of a wine, swirl it in the glass and then give it a 
deep sniff. Repeat as necessary.

Sip
Take a good-sized sip. Hold the wine in your mouth; swish it around, 
allow it to coat your entire palate. What does the wine feel like? Is it thin 
and acidic? Is it rich and velvety?

Savor
Draw in some air between your front teeth or across your tongue and 
“gargle” the wine in your mouth. Keep in mind that your tongue can 
identify only four basic tastes: saltiness, bitterness, sweetness and 
acidity. All other fl avors actually reach your brain as aromas through the 
retronasal passage at the back of your throat. By “chewing” the wine, or 
combining it with air, you cause its volatile elements to vaporize.

What To Look For

Aromas And Flavors
Free associate as you smell and taste the wine, jot down the descriptive 
words or phrases that come to mind. Make sure the wine is clean, that 
is, lacking such obvious faults as a vinegary quality, mustiness (which 
may be due to a bad cork) or oxidation (the smell of sherry or Madeira).

Texture And Weight
Is the wine light and crisp? Is it soft and full-bodied? Is it rough or smooth?

Overall Balance
Generally speaking, a good mature wine should display a harmony of 
components; no single element should dominate. But perhaps your wine 
is overwhelmed by scents of new oak barrels or is excessively tan-nic or 
alcoholic. Keep in mind, though, that very young wines often need some 
bottle aging to achieve harmony.

Persistence On The Palate
If there is a single reliable indicator of wine quality, it’s the length of 
the aftertaste, or fi nish. A wine that disappears virtually the moment you 
spit or swallow it probably lacks concentration or was made from margin-
ally ripe grapes. An outstanding wine lingers on your palate for 20 to 30 
seconds and sometimes much longer.




























