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A wine assessment takes 
considerable time and 
thought. When dining, 

although there is no time limitation 
to accept or decline a wine, the fact 
is, many patrons feel rushed.
Wine assessments focus on appearance, aroma(smell) and 
taste, and the following tips will help you make a relatively 
quick, yet accurate, assessment.  It helps if you are familiar 
with the grape variety used to make the wine and if you 
are familiar with the wine – even better. You already know 
what to expect. 

When wine is presented to you, check to make cer tain 
that it is indeed what you ordered. Verify the name of 
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the wine, producer and vintage. Once accepted the 
waiter pours a small sample, usually one ounce, for your 
assessment and approval. 

First, note the appearance of the wine. Tilt the glass to 
view it against a white background – a napkin or placemat. 
Evaluate the color, clarity and hue. Is the wine clean and 
shiny or dull and murky? Most wine is bright and reflective 
although some of the best wines are unfiltered and may 
appear slightly hazy.  Wine made from different varieties 
or by different methods has dramatic differences in color. 
For example, Sauvignon Blanc is pale straw yellow in 
color where an oak-influenced Chardonnay is a medium 
gold hue. The  “legs” or ‘tears” , the droplets that stream 
down the inside of a glass, are not an assessment of a 
wines quality, they are simply a reflection of the amount of 
glycerin, alcohol or sweetness.

Smell is by far the most critical assessment. Put your 
nose in the glass and smell the wine, then swirl (swirling 
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Conundrum White, 2011, U.S.A.,
This wine, a blend of numerous white grape varieties, 
was first released in 1989 and serves as inspiration for 
winemakers around the world who produce white multi-
blends in its image. The grape varieties in this wine  include 
Chardonnay, Sauvignon Blanc, Semillon, Muscat, Viognier 
and “others”. The conundrum? How much and what other 
grape varieties are included? 

This lush and fleshy medium-bodied wine has generous 
flavors of honeydew melon, passion fruit, mango and 
ripe pear. The highly aromatic nose mimics the palate 
with the addition of the floral qualities of acacia and 
flower blossom
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exposes wine to air releasing aromas) then smell again. 
Take your time. does the wine have the aromatic profile 
you expected? do you detect any faults? Wine should 
never smell like sherry (unless it is),  as this is proof of 
an oxidized wine, where musty or wet basement odors 
indicate a “corked” wine.  Other scents such as geraniums, 
onions, cabbage and nail-polish remover also indicate 
faults. If you identify an aromatic fault there is absolutely 
no need to taste the wine. If you are uncer tain about the 
fault then you must taste the wine. 

The main goal of tasting is to confirm aromatic faults and 
assess the balance between sweetness, acidity, alcohol and 
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tannin, the major components of wine. Faults detected 
only thru taste are excessive bitterness or tannins (the 
drying, astringent texture in wine).

If the wine is faulty it should be refused but if you simply 
do not like it,  that is a different scenario all-together. 
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