How to Taste Wine 1.2.1

Fill in the blank.

Differentiating wines takes and

To learn about wine faster, you should taste

Think about the following and feel free to write your response.

Why should you not make blanket statements like "I only drink red wine!"?
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Analyzing Structure 1.2.2

Fill in the blank.

If a wine has acidity, it makes you

gives you a chalky, dry feeling in your mouth.

Sugar + Yeast = and Carbon Dioxide

Name three things that protect wine and allow it age:

1.
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Picking Up Aromas 1.2.3

Fill in the blank.

Name the 6 types of aroma families you can find in wine.

1. 4.
2. 5
3. 6

Give one example of each of the following fruit types:

Citrus: Orchard:

Stone: Tropical:

What are the four different qualities of ripeness?

1. 3.
2. 4.
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Picking Up Aromas (continued) 1.2.3

Fill in the blank.
What types of flowers can you find in white wine?

or

Give three examples of each of the following fruit types found in red wine.

Red Fruits:

Black Fruits:

What types of flowers can you find in red wine?

or

Name three vegetables you might find in wine.

1. 3.
2. Bonus:
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Picking Up Aromas (continued) 1.2.3

Fill in the blank.

When wine is aged in oak barrels, you might find the following aromas:

, Or

What are some examples of earthy aromas you could find in wine?

1. 3.

Think about the following and feel free to write your response.

Why is it important to have a number of different aromas in your brain when
you're tasting wine?
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