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The wine tasting procedure
Wine tasting is often seen as a specialised field reserved only for the experts. Whilst wine shows do require the well-honed olfactory skills of the seasoned professional, the tasting and passing of judgement can be done by any wine enthusiast. Some basic knowledge can set you on your way to the wonderful world of wine appreciation. There are five basic steps in wine tasting: colour, swirl, smell, taste, and savour. Think of this as the five Ss, See, Swirl, Sniff, Sip and Savour.
See: The taster looks for clarity and brilliance. If there is a hint of discolouration there is probably a fault in the wine. Colour is best judged by putting it against a white background, a sheet of white paper will do. The wine glass is held at an angle in order to see the colours. Colours can give the taster clues to the grape variety, and whether the wine was aged in wood.
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Swirl: Here the taster holds the wine glass by the stem and swirls the wine around to allow the wine to breathe or mix with the air. The wine hits the edges of the glass and falls back down in thin streams. This is referred to as the legs and indicates how full-bodied the wine is. Swirling is also important for the next stage when the taster sniffs or ‘noses’ the wine.
Sniff: After swirling the wine around in the glass bring it up to your nose. Allow your nose to go into the bowl and take in all of the different aromas. Good quality wines will stimulate lots of different aromas that remind you of other delightful and more familiar smells such as vanilla, chocolate, pepper, strawberries and the list goes on.
Sip: The next step is to sip the wine. A good wine will confirm the wonderful aromas that the sense of smell has detected. A red wine full of tannins will give you the ‘pucker’ factor as well as the ‘wow’ factor and may suggest that it will improve with some bottle age.
Savour: Continue to swirl the wine around in your mouth. Ask questions such as, are there any surprises? Was it disappointing after the wonderful smell of the wine? Does it have a pleasing finish? Are the vanilla and chocolate flavours still there or is there something missing?

Scoring wine
As part of the tasting process, and as a way of comparing the merits of various wines, wines are given scores according to a set system. Typically, no wine would score less than half on any scale unless it had a fault such as being corked or oxidised. It is common for wines to be scored out of 20 in Europe and parts of Australasia, and out of 100 in the USA. Yhis is broken down by scoring colour, bouquet and taste:

Colour: a maximum score of 3
Bouquet: a maximum score of 7
Taste: a maximum score of 10
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