
 
 

SOCIETY of WINE EDUCATORS’ LOGICAL TASTING RATIONALE ©2010 
 
Appearance 4 POINTS Palate  11 POINTS 
Clarity brilliant Circle 1 only Sweetness dry Circle 1 only 
 clear   off-dry  
 dull   light/medium  
    medium  
Depth pale Circle 1 only  medium plus  
 medium   sweet  
 deep     
 opaque  Acidity low Circle 1 only 
    low/medium  
Hue (white) platinum Circle 1 only  medium  
 lemon green   medium/high  
 lemon   high  
 gold     
 amber  Bitter none Circle 1 only 
 brown   low  
    low/medium  
(rosé) pink   medium  
 salmon   medium/high  
 orange   high  
      
(red) purple  Tannin none Circle 1 only 
 ruby   light  
 garnet   medium/light  
 tawny   medium  
 brown   medium/high  
    high  
Other bubbles Circle 1 only     
Observations legs  Alcohol low Circle 1 only 
 broad rim variation   low/medium  
 deposits   medium  
 none   medium/high  
    high  
Condition & Aromas 7 POINTS    
Condition clean Circle 1 only Body light Circle 1 only 
 unclean   light/medium  
    medium  
Off Odors none Circle 1 only  medium/full  
 brettanomyces   full  
 chemical     
 biological  Intensity light Circle 1 only 
    light/medium  
Intensity light Circle 1 only  medium  
 medium   medium plus  
 intense   intense  
      
Aromas & Bouquets  Circle 3 most prominent only Flavor Characteristics  Circle 3 most prominent only 
      
tree fruit grassy coconut  tree fruit grassy coconut 
citrus fruit dry herbs honey  citrus fruit dry herbs honey 
tropical fruit minerality botrytis  tropical fruit minerality botrytis 
red fruit butter earthy  red fruit butter earthy 
black fruit yeast mushroom  black fruit yeast mushroom 
dried fruit toast tea  dried fruit toast tea 
floral nuts coffee  floral nuts coffee 
vegetal oak leather  vegetal oak leather 
 vanilla spice   vanilla spice 
       
Maturity young  Circle 1 only Off-flavors  Circle 1 only 
 developing   none rubbery 
 developed   chemical petroleum 
 overly mature   microbial geranium 
      
   Finish  1 POINT 
   Length   Circle 1 only 
    short  
    short to medium   
    medium   
    medium to long  
    long  



 
Conclusion  5 POINTS 
 
Based on your observations, state your conclusion regarding the wine's identity and the reasoning for your selection including: 
 

 Discuss how the appearance, levels of sweetness, acid, tannin, alcohol, and body relate to the variety and 
appellation of the wine. 
 Discuss how the balance of sweetness, acid, tannin, alcohol, and body relate to the variety and appellation. 
 Discuss how the fruit, minerality (or lack of), terroir characteristics, and intensity of nose and palate 
support your conclusion 

4 POINTS 

 Specifically identify the wine from the list of wines provided on the Varietal/Appellation Identification tasting 
answer sheet 

1 POINT 

 
 

Write your conclusion in the space provided below 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 
 
 
 

 
 

Must attain 21 out of 28 
For Exam Grader only: 
Total points from previous page  
Points from conclusion  
Total Score /28 

 
 
 


