
 

 
TASTING NOTE FORM 

 

1) WINE INFO (You only need to fill out as much information as is available on the label)  

________ ______________ ______________ ______________ ______________ ______________
VINTAGE PRODUCER PRIMARY VARIETAL VINEYARD ADDL. DESCRIPTOR DATE RATED 

________ ______________ ______________ ______________ ______________ ______________
COUNTRY REGION APPELLATION SUBAPP CASES PRODUCED % ALCOHOL 

 

2) SELECT COLOR 
Ruby Tile Red Brick Red Red Purple Brown Red Violet Purple Blue Purple  Opaque Purple 

Colorless Clear Yellow Straw Yellow Green Yellow Green Gold Golden Amber Caramel Brown 

Gray Rosé  Pale Red Salmon True Rose  Yellow Rose  Orange Rose  Onion Skin Orange Hued  

 

3) SELECT AROMA (A) AND FLAVOR (F) (You can select both a general category AND/OR a specific descriptor) 
  A F     A F     A F    A F     A F   
  � � Light FRUITS   � � Dark FRUITS  � � WOODY  � � NUTTY   � � MINERAL 
  � � Apple     � � Red Fruits  � � Vanilla  � � Almonds   � � Limestone 

  � � Pear     � � Lychee  � � Oak  � � Hazelnut   � � Lead 

  � � Citrus     � � Cherry  � � Cedar  � � Toast   � � Alcohol 

  � � Lemon     � � Strawberry  � � Tobacco  � � Bread   � � Burnt 

  � � Grapefruit     � � Raspberry  � � Smoky  � � Yeast   � � Asphalt 
  � � Orange     � � Blueberry              

  � � Lime     � � Plum  � �  VEGETAL  � � DAIRY   � � SWEET 

  � � Grape     � � Blackberry  � � Herbal  � � Butter   � � Chocolate 

  � � Pineapple     � � Black Currant   � � Eucalyptus  � � Cream   � � Toffee 

  � � Melon     � � Raisin  � � Mint       � � Caramel 

  � � Banana     � � Prune  � � Bell Pepper  � � SAVORY   � � Honey 

  � � Peach     � � Fig  � � Asparagus  � � Coffee      
  � � Apricot     � � Jam  � � Olive  � � Leather   � � SPICE 

                � � Cut Grass  � � Bacon   � � Cinnamon 

 ADD YOUR OWN   � � FLORAL  � � Hay/Straw  � � Game   � � Clove 

 A ______________  � � Violets  � � Earthy  � � Truffles   � � Licorice 

 F ______________  � � Rose Petals   � � Cat Pee  � � Barnyard  � � Pepper 
 

4) SELECT PROFILE AND SCORE (You only need to check categories that are relevant to this wine) 
               

    Overall Taste    Tannin    Balance    Score  (50-100)  Scoring Guidelines  
  � Crisp Acidity   � Light  � Balanced  Potential Improvement?  �  95-100  The Absolute Best  

  � Sweet   � Moderate  � Unbalanced      90-94  Outstanding  
  � Bitter   � Heavy  � Complex  Price   (in US$)  85-89  Very Good  

  � Tart                  80-84  Pleasant  
    Mouthfeel     Body     Finish    Drinking Window   70-79  Average  
  � Effervescent   � Lean  ○ Short and abrupt    ○ Drink now    50-69  Undrinkable  

  � Smooth   � Medium  ○ Medium length    ○ Drink in 1-3 years   (Use the 100pt scale as if you  

  � Viscous   � Rich  ○ Long and complex    ○ Drink in 3-5 years   were assigning a letter grade  

  � Astringent  � Voluminous      ○ Drink in 5-10 years   in a really difficult class)  

  � Alcoholic  � Extracted      ○ Drink in 10+ years      
COMMENTS: 
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