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The Wine Evaluation Schematic

© Copyright J. Stephen Casscles, Esq.

A Schematic to Identify, Evaluate, and Assess Wine Aroma, Bouquet, Flavor, and Overall Quality

The Wine Evaluation Schematic should increase your appreciation when tasting wine and help you to
recognize different aromas, bouquet, flavor profiles, and the overall quality of a wine and to accurately evaluate them. Further,
to quantify such aromas, bouquet, flavors, and overall quality so that the evaluator can compare different wines. This
Schematic organizes such characteristics into 3 levels from the most general descriptors to more detailed ones.

Most wines that the evaluator is tasting do not really have peaches, green apples, vanilla, or straw in them.
These are merely descriptors to identify characteristics that we find in wine, not the actual ingredients
of such wines. Unlike other wine evaluation tools, we delve into qualities such as the component
parts of mouth feel, body, aromatics, and appearance to arrive at a more complete
overall wine score. This was done so that as notes are taken for each wine, the
evaluator can compare this evaluation with all other wines that
the evaluator has tasted over the years.

Enjoy 1!
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