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Brand
Harvest
Producer

Other info

Sight
Clarity

Cor

Flow

Effervescence

Smell
Aroma*
Quality
Intensity

Taste
Mouthfeel*
Intensity

Persistence

Notes
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Use these tasting cards to assess and classify wine

Olerystal-clear  Clelear O cloudy
Clwhite rosé Ored

[citrine O light pinkish Cruby

O straw [ dark pinkish [ brownish ruby

[ golden O brownish Oruby red

Obrownish Oviolet red

[Jbrownish red

(O fluid [Jdense [thick [Jsticky
U reduced [moderate [Jabundant
Cclean simple [Jcomplex
Cnull [Osuficient [Jvery intense
Cweak [intense
[balanced [Oharmonious  [Jcorrect [Junbalanced
[Cshort [Jmedium [long [Clverylong

*To classify, use the Wine Aroma Wheel.
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