
 

THE UNIXPLORIAN OENOLOGICAL SOCIETY  
WINE TASTING SHEET 

 

Member ID: ______________________________________________________________________ 

 

Wine Name: _____________________________________________________________________ 

 

Region: __________________________________________________________________________ 

 

Grape Variety: ____________________________________________________________________ 

 

Vintage: _________________________________________________________________________ 

 

Appearance: _____________________________________________________________________ 

 

Aroma: __________________________________________________________________________ 

 

Palate: __________________________________________________________________________ 

 

Structure: _______________________________________________________________________ 

 

Overall Impression: _______________________________________________________________ 

 



 
 

WINE TASTING VOCABULARY BY CATEGORY 
 

1. APPEARANCE 
 
Color – White 
- Pale straw 
- Lemon 
- Gold 
- Amber 
 
Color – Rosé 
- Pale salmon 
- Onion skin 
- Coral 
- Deep pink 
 
Color – Red 
- Ruby 
- Garnet 
- Purple 
- Brick 
- Tawny 
 
Clarity 
- Clear 
- Bright 
- Hazy 
- Dull 
 
Intensity 
- Pale 
- Medium 
- Deep 
 
Other Visual Notes 
- Viscosity / legs 
- Sediment 
- Gas / bubbles 
 

2. AROMA (NOSE) 
 
Aroma Intensity 
- Subtle 
- Moderate 
- Pronounced 
Fruit – White Wines 
- Citrus (lemon, 
lime, grapefruit) 
- Orchard (apple, 
pear) 
- Stone fruit (peach, 
apricot) 
- Tropical 
(pineapple, mango, 
passionfruit) 
 
Fruit – Red Wines 
- Red fruit (cherry, 
raspberry, 
strawberry) 
- Black fruit 
(blackberry, plum, 
cassis) 
- Blue fruit 
(blueberry) 
 
Non-Fruit Aromas 
- Floral (violet, rose, 
honeysuckle) 
- Herbal (mint, 
eucalyptus, sage) 
- Spicy (pepper, 
clove, cinnamon) 
- Earthy (mushroom, 
forest floor, wet 
leaves) 
- Mineral (flint, 
chalk, slate) 
 
Oak-Derived 
Aromas 
- Vanilla 
- Toast 
- Smoke 
- Cedar 
- Baking spices 
 
Aging Aromas 
- Honey 
- Nuts 
- Leather 
- Tobacco 
- Dried fruit 
- Petrol (Riesling) 

3. PALATE 
 
Sweetness 
- Dry 
- OƯ-dry 
- Medium 
- Sweet 
- Lusciously sweet 
 
Acidity 
- Low 
- Medium 
- High 
- Crisp 
- Zesty 
 
Tannin (reds) 
- Low 
- Medium 
- High 
- Firm 
- Grippy 
- Silky 
- Ripe 
 
Alcohol 
- Light 
- Moderate 
- Warm 
- Hot 
 
Body 
- Light-bodied 
- Medium-bodied 
- Full-bodied 
 
Texture 
- Creamy 
- Lean 
- Velvety 
- Astringent 
- Smooth 
 

4. STRUCTURE 
 
Balance 
- Harmonious 
- Well-integrated 
- Unbalanced 
- Over-oaked 
- Fruit-driven 
 
Length 
- Short finish 
- Medium finish 
- Long finish 
- Persistent 
 
Complexity 
- Simple 
- Layered 
- Evolving 
- Multi-dimensional 
 
Development 
- Youthful 
- Developing 
- Fully developed 
- Tertiary-driven 
 

5. IMPRESSION 
 
Quality  
- Faulty 
- Acceptable 
- Good 
- Very good 
- Outstanding 
 
Character 
- Elegant 
- Robust 
- Refined 
- Powerful 
- Subtle 
- Expressive 
 
Potential 
- Drink now 
- Suitable for 
short-term aging 
- Long aging 
potential 
 
Personal Notes 
- Memorable 
- Distinctive 
- Classic example 
- Needs food pairing 
- Exceptional value 
 
 

 


