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BetterTastingWine Tasting Note Aid

Herbal & Vegetal

= Blackberry = Lemon, Lime = Rose » Menthol / Mint = Vanilla
» Blackcurrant » Grapefruit = Violet » Eucalyptus * Cloves
= Blueberry * Apple ® Iris » Liquorice * Nutmeg
= Plum = Pear = Jasmine » Fennel = Cinnamon
» Redcurrant * Apricot * Orange Blossom = Dill * Coconut
» Raspberry * Peach * Chamomile » Rosemary * Toast
» Strawberry * Melon * Honeysuckle * Thyme » Cedar
» Cherry (black/red) = Pineapple = Lily » Grass * Butterscotch
* Prune (dried) » Grapey * Blossom » Capsicum » Ginger
Palate Character Overall
= Coffee * Wet cardboard = Silky * Lively = Balanced
* Smokey * Sherry aromas * Velvety * Delicate * Fruit-forward
* Black Pepper * Vinegar * Chalky * Elegant » Complex
= Tar » Sticking plaster * Dusty * Fruit forward » Well-structured
» Earthy * Barnyard * Mouthcoating * Big / Bold * Harmonious
* Leather * Bad egg * Soupy = Austere * Disjointed
* Mushroom * Cabbage * Creamy * Intense » Ready to drink
* Cheese * Gas = Oily * Intriguing » Can further age
= Petrol * Rot * Prickly * Powerful * Past prime

*Refer to www.bettertastingwine.com/winetasting.html for more information.
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