
How to Conduct a Tasting

1.  For blind tastings, give each wine an ID and then 
write it in the ID field (e.g. A, B, C & D), or if not blind, 
write down the name and varietal for each.

2. Hold each glass up to examine its color.  Then 
move the glass in tight circles to swirl the wine in 
the glass and accelerate its exposure to air.

3.  Put your nose deep into the glass and sniff.  Take 
small sips while inhaling at the same time.  Let the 
wine swirl in your mouth slightly.  Use a spit cup if 
you choose not to swallow. 

4.  Taste with food.  Taste across the vertical, and 
then come back and try it again, with small sips, as 
many times as you can, allowing time in the glass to 
be a factor.  Give each a rating and compare.  
(Save the placemat for future reference.)W
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