Napa Valley Winery Exchange
WINE TASTING SHEET

TASTING DATE/OCCASION

WINE NAME VINTAGE

APPELLATION / SPECIAL DESIGNATION

VARIETAL / BLEND

PRICE MISC LABEL NOTES

APPEARANCE
Hold glass up against white wall. How does it look? Color, clarity, hue, etc.

AROMA
Swirl and sniff. What does it smell like? (Fruity, earthy, spicy, oaky, etc.)

TASTE/FLAVOR
Take a sip and let sit in your mouth a moment before swallowing. How does it taste?

Dry or fruity? Full-bodied or light? Tannic or smooth? Simple or complex? Balanced? (Fruits/ Acids)
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Which specific tastes can you note? (Oak, fruit, spice, floral, earth, nuts, etc.)

How is the finish? After swallowing, is the flavor remaining in your mouth short, medium or long-lasting?
What are the qualities of the finish?

OVERALL IMPRESSION/APPEAL
Your final thoughts after sipping the wine. Did you like it? Would you drink it again?

NAPA VALLEY WINERY EXCHANGE
Since 1988 — your source for distinctive small-production California wines.
415 Taylor Street - San Francisco, California 94102 - (800) 653-WINE (9463) - wwwnvwe.com



