
 

 

3 Big Steps (or 9 Mini Steps) to the Perfect Wine Tasting 

Appearance 

1. With the glass vertical, on a white background, view the wine directly from above. 

a. Note the clarity, brightness, and depth of color. Check for CO2 bubbles or sediment. 

 

2. With the glass tilted, view the wine at an angle, against a white background. 

a. Note the primary hue, found at the core of the wine, any color nuances, and difference in hue at 

the rim. 

 

3. Holding the glass at eye level, look horizontally across the wine. 

a. Note possible CO2 bubbles, bubbles sitting under the surface, and after swirling, the viscosity. 

Nose 

4. Smell the wine without swirling it, either on the table or by picking it up. 

a. Note the cleanness, intensity, varietal characteristics, oak quality, finesse and persistence of 

the bouquet. 

 

5. Give the wine a good swirl, smell immediately. Continue to do so as it settles. 

a. Note the differences from the motionless state, weightier smells, a possible progressive of 

scents as the wine subsides and overall quality. What specific things do you smell? 

 

6. Agitate the wine violently, possibly covering the rim of the glass with your hand. 

a. This is only necessary to encourage a “dumb” nose to open up or to confirm a suspected 

fruit. 

Taste 

7. Take a sip, about the size of a large teaspoonful, and work the wine all around mouth. Consider. 

Swallow the wine tasting or spit it out (like the professionals do!). 

a. Concentrate on the overall dimensions of the wine, making a rapid a summary of the 

balance of alcohol, acid, tannin (mostly in reds), and concentration of flavor. 

 

8. Alternate between working the wine gently around your palate, aerating it and swallowing a little, for 

as long as the wine continues to hold your interest. 

a. Concentrate this time on noting actual flavors, qualities and lengths. Look for the individual 

tastes, their intensity, variety, and fruit versus aromatic characters. Consider quality of 

texture and the way in which the wine develops and holds up in the mouth. Finally, note the 

finish, its balance of scent and fruit and how long it persists. 

 

9. Purse your lips and compress the wine out with your tongue so as to produce a thin, accurate aim into 

the spit bucket, with no dribbles! ;) Seriously, if you were tasting professionally, you would be trained 

to spit the wine out. 


