			      How To Evaluate Wine At A Tasting.

1. Take a look at the color and clarity.  Color can indicate grape varietal and age.  White wines get darker with age, reds get lighter.

2. Swirl the wine in your glass.  This aerates the wine to release its bouquet and soften the wine.

3. Smell the wine.  The nose (or bouquet) can have many scents or very little, which when combined with taste equal flavor and adds to the overall experience.

4. Sip and swirl the wine in your mouth.  Let the wine reach all the taste buds on your tongue before you spit or swallow.  A lot of tasting notes are missed when you just tightly swallow.

5. Let the finish (after taste) develop before you move on to another wine.  Wait for it. Can you still taste it? Or does it leave your palette quickly and cleanly?

6. Take notes.  Write down what you see, smell, taste etc… Take note of any info you get from the label (feel free to pick up the display bottle) or any info from the server at the table (ask questions).  Don’t trust your memory.

                                                                Things to Remember:

A. Wine is only good if it is good to you.  There is no right or wrong conclusion when you judge wine for its appeal to your palette.  The ability to know how a particular wine will taste after it evolves over time comes with experience.

B. Food will change the way wine taste. Knowing how the flavors in wine will match or contrast with the flavors in food takes some experimenting as well.

C. Wine is alive.  It has a life span.  Not all wines are meant to live a long time. While some wines need time to mature before drinking, most wines are made to drink within a few years of vintage.   Learning more about wine will help you enjoy your wine experiences and investments.

