
 

 

Wine Tasting Terms 

Acetic: Smelling and tasting of acetic acid (vinegar). Gives wine a thin and sharp taste. 

Acidity: Mouth moisture feel. One of the essential elements in both grapes and finished wines. Balance of 

acidity and sweetness is desired.  

Aroma/Nose: The smell of the wine. Also referred to as bouquet, though some use bouquet to refer to the 

fresh, fruit-based impressions of young wines. 

Balanced: The relationship between alcohol, acid, fruit and tannins. A wine is well-balanced if no element 

appears to be lacking or unpleasantly obtrusive for its type.  

Body: Impression of weight and consistency in the mouth due to a combination of alcohol and tannins. 

Complex: Opposite of one-dimensional. Nuance of smells, tastes, and textures. 

Corked: A wine fault, indicated by moldy, musty smells which mask the wine’s fruit and both dry and 

shorten its palate. 

Crisp: A lively acidity, like in a juicy apple. 

Decanting:  Pouring wine from its bottle into another receptacle, such as a glass decanter. If it is then 

poured back into it own, rinsed bottle, it is known as double decanting. Decanting will allow the texture of 

the tannic wine to soften and the bouquet to improve through rapid oxidation from contact with the air. 

Decanting can also be used to remove sediment from the bottle. Primarily those wines made from deeply 

colored and tannic grapes (Cabernet Sauvignon, Merlot, Syrah, Nebbiolo, and Sangiovese) will benefit 

from decanting.  

Finish: The sensations of taste, texture and smell you continue to perceive after swallowing. The longer 

the finish, the better. 

Flabby: Deficient in acidity. 

Flat: Lacking in aroma, fresh flavors and acidity. 

Fleshy: Mainly used to describe red wines. Soft, plump, smooth, with very little tannins. 

Full: As in full body and/or flavor. 

Heavy: High in alcohol, implying inadequate balance of acidity.  

Legs: The streaks that form on a wine glass when the wine is swirled. May be referred to as tears in 

France. The more visible the higher the alcohol content. 

Palate: Wine is assessed by smell (the nose) and by taste (the palate). The palate confirms flavors 

detected on the nose, but adds body, acidity, tannins and finish  to the picture. 

 



 

 

Wine Tasting Terms (continued) 

Residual Sugar/RS: The amount of sugar remaining in a wine that has not been converted into alcohol 

when fermentation stops. Less than 2g/L is imperceptible. Some sweet wines will have upwards of 

25g/L. 

Super Tuscans: Ground breaking Italian wines that deliberately ignored local wine laws to make 

premium wines using outlawed "international" grapes like Cabernet Sauvignon and Merlot.  

Tannin: A natural substance occurring in many plants, seeds, bark, wood, leaves and fruit skins that 

makes your mouth pucker. As a characteristic of wine, tannin adds both bitterness and astringency as 

well as complexity. Wine tannins are most commonly found in red wine, although white wines have 

tannin from being aged in wooden barrels. 

Terroir (ter-wahr): The French word for soil. For wine, it has two specialized meanings. First, it refers to 

the influence of both the general and the specific environment in which the vine grows (topography, soil, 

climate, weather patterns, etc.). The second refers to particular tastes and qualities in the wine which are 

claimed to be the consequence of these environmental influences.  

Varietal: A specific grape variety. 

Viscosity:  A wine's liquid consistency. A wine's viscosity may make it appear thin and watery, or may 

make it appear thick and syrupy. Viscosity is affected by the levels of sugars and alcohol found in the 

wine. Generally, the higher a wine's levels of sugars and alcohol, the higher the wine's viscosity will be. 

Wines with high viscosity tend to cling to the side of a wine glass longer, and may leave legs or tears as 

bits of the wine begin to drip back down into the glass. 


