the wine lover’s

tasting journal

FOR WHITE & SPARKLING WINE

Your easy-use guide to wine tasting is based on edited
extracts from a number of wine books by Michael Cooper
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If you can taste food, you can taste wine. Those judges who impressively swirl, sniff
and spit their way through over 100 wines per day on competition and magazine
panels always look so knowledgeable and confident, but they began as novices.

To become a skilled wine taster, all you need is practice and a great memory.
By tasting a range of wines—allowing a few minutes to focus on each wine,
without distractions—you will swiftly build up a fund of knowledge.

As none of us has a perfect memory, you need to take notes to be able to
recall your thoughts on each wine.That's why this journal was created. To

get started on your wine tasting path, just flip through the pages of the journal,
picking two or three wines of each variety or style to compare. Read the
guidelines on how to taste like a wine pro on the opposite page, and invite

a few friends around to join you in the tasting. Many people are eager to
boost their wine knowledge, and wine is a great social lubricant.

An important tip. There's an old saying in the wine trade: “A sight of the label
is worth 50 years’ experience.” When you are evaluating wine, it's impossible
not to be swayed by a glimpse of a prestigious label. So if you want your tasting
to be truly objective, you need to taste blind (with the labels concealed).
Ideally, serve the wines in numbered glasses, with the bottles right out of
sight, or at least ensure the bottles are covered up. And don't expect the
most expensive wines to always prove the most popular!

Happy tasting!

e

If youd like further copies of the journal, just contact Montana
Wines on (09)570 8400. And watch out for the release later
this year of The Wine Lover's Tasting Journal for Red Wines.
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before you start

To show each of the wines off at their best, select clear glasses with a stem and a large bowl tapering at the
top. Clear glass lets you see the colour of the wine, and when you hold the glass by its stem, your hands won't
warm the bowl while you are tasting a cool white wine. A generous bowl allows plenty of airspace for the
aromas and flavours to develop.

Serving temperature is important. It is amazing how serving a wine too warm or too cool can reduce its
appeal. The ideal temperature for a white-wine tasting, where the point of the exercise is analysis rather than
refreshment, is between |5 and 20°C—slightly higher than for normal consumption. To retain their carbon
dioxide, sparkling wines tend to be tasted slightly cooler.

appearance

o Ml COLOUR DEPTH
Pour some of the wine into a glass and hold the )

: . E4Al  colourless pale
glass at an angle against a white background. é ;
The colour is often most obvious along the rim g lemon/green (light
of the wine. Most young white wines have & NG =
a pale, lemon-green hue. With age the colour Al elow deep
gradually deepens to yellow and gold until gold

finally, on its last legs, the wine turns brown.

For each of the suggested wines, we have given you a number of colour options
as well as indications of the depth of the colour: Simply circle the descriptions
you think are most appropriate.

bouquet

To savour the bouquet (nose, aroma, scent), gently swirl the wine in the glass
and raise it to your nose. Take a deep sniff. With experience you can swiftly
recognise the characteristic aromas of the various grape varieties, the influence
of oak or the impact of bottle-ageing. Apart from finding the apt categories for

the style and intensity of the bouquet, you may want to circle some of the
flavours in the right-hand column as well.

palate

Finally, take a sip of the wine and move it around in your mouth. Is the wine thin
and watery or mouthfilling and rich? Riesling is often lighter in body, with a lower
level of alcohol than Chardonnay, but both should show good flavour intensity.
Does the flavour of the wine fade soon after it has been swallowed or—the hall-
mark of a top-flight wine—does it linger? Mark your assessment in the Flavour
Depth column.You may also identify some more flavours at this stage.

Balance is crucial: all the key elements in a wine should be in harmony. A sweet
wine, for instance, needs crisp acidity if it is to avoid tasting flabby and cloying.
A dry white handled in new oak barrels needs rich, concentrated fruit flavours
if the wood is not to swamp it. Give your verdict in the Balance column.

comment

Here is where you can give an overall opinion or note aspects not covered
before. The ultimate test is, do you want another glass?



champagne™

In champagne and other wines made by the technique now known as méthode traditionnelle, the secondary

fermentation that creates the bubbles occurs not in a tank (as for ordinary sparkling wines) but in the bottle
itself. Ultimately, the standard of any fine sparkling wine is a reflection of the quality of its base wine (usually

a blend of Pinot Noir and Chardonnay in New Zealand), and of its later period of maturation in the bottle in
contact with its yeast lees. Champagne and méthode traditionnelles should have a steady flow of small bubbles
and an inviting bouquet that shows the bready, toasty characters conferred by lengthy yeast contact. The
flavour should be lively and harmonious, with yeast-derived complexity and a crisp, lasting finish.
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& straw medium INTENSITY outstanding 1 biscuit bread
E yellow deep low/moderate BALANCE buttery creamy
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balanced yeasty
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& straw medium INTENSITY outstanding 1 biscuit bread
E yellow deep low/moderate BALANCE buttery creamy
LINDAUER SPECIAL RESERVE gold high out of balance nutty toasty
balanced yeasty
COMMENTS




CORBANS PRIVATE BIN
MARLBOROUGH CHARDONNAY

CHURCH ROAD
HAWKE'S BAY CHARDONNAY

versatile h

Intensely flavoured and finely textured, Chardonnay is the foundation of many of New Zealand’s greatest dry

NN

whites. Their fruit flavours range from the crisp, flinty apple and lemon flavours found in cooler regions, through

to the lush stone-fruit—peach and apricot—flavours of very ripe grapes. Styles produced range from fresh,

fruit-driven wines (with little or no wood influence) through to multi-faceted wines made with varying use of

whole-bunch pressing, barrel fermentation, malolactic fermentation, ageing on yeast lees, lees-stirring and oak

maturation. The hallmark of New Zealand Chardonnays is their delicious varietal intensity. The leading wines

display concentrated aromas and flavours, supported by crisp, authoritative acidity.

SAINTS

GISBORNE CHARDONNAY
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LONGRIDGE
HAWKE’S BAY CHARDONNAY
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E colourless pale g simple :tl moderate 8 lemon peach
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« | lemon/green light g moderately complex &1 good j melon lees
N o0
& straw medium complex outstanding = grapefruit nutty
< yellow deep INTENSITY BALANCE nectarine toasty
gold low/moderate out of balance butterscotch creamy
high balanced tropical fruit honey
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E colourless pale g simple :tl moderate g lemon peach
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E colourless pale g simple :tl moderate g lemon peach
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N o0
& straw medium complex outstanding = grapefruit nutty
< yellow deep INTENSITY BALANCE nectarine toasty
gold low/moderate out of balance butterscotch creamy
high balanced tropical fruit honey
COMMENTS
W COLOUR DEPTH = | COMPLEXITY | FLAVOUR DEPTH v | apple butter
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E colourless pale g simple &| moderate g lemon peach
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< yellow deep INTENSITY BALANCE nectarine toasty
gold low/moderate out of balance butterscotch creamy
high balanced tropical fruit honey
COMMENTS




CHURCH ROAD
SAUVIGNON BLANC
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blanc

sauvignon

Nowhere else in the world does Sauvignon Blanc yield such pungently aromatic and explosively flavoured

wine as in Marlborough. The flavour varies according to fruit ripeness. At the herbaceous, less-ripe end of the

spectrum, vegetal and fresh-cut grass aromas hold sway; riper wines show capsicum, gooseberry and melon-like

characters; very ripe fruit displays tropical fruit flavours. In the North Island’s warmer climate, Sauvignon Blanc

generally yields riper, softer, less assertive wines than the forthright style typical of Marlborough. New Zealand

Sauvignon Blanc come in two distinct styles: pungent and racy with a nettley varietal character; or with ripen,

less herbaceous fruit characters, through subtle use of smoky oak and maturation on yeast lees.

STONELEIGH MARLBOROUGH
SAUVIGNON BLANC

LONGRIDGE HAWKE'S BAY
SAUVIGNON BLANC

By s AN

MONTANA MARLBOROUGH
SAUVIGNON BLANC
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E yellow deep INTENSITY BALANCE green capsicum  smoky
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high balanced canned asparagus  lime
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high balanced canned asparagus lime
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high balanced canned asparagus  lime
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Due to their enticingly scented bouquets, Riesling, Pinot Gris and Gewdlrztraminer are often described as

‘aromatic’ grapes. These classic varieties offer delicious alternatives to Chardonnay and Sauvignon Blanc.

Intense lemon/lime flavours, enlivened by appetising acidity, are typical of the top New Zealand Rieslings.

Riesling is often made in a slightly sweet style, to balance the grape’s fresh, natural acidity, and with cellaring

unfolds a toasty, minerally, honeyed richness. Gewdirztraminer is a high-impact wine, brimming with spice,

lychees and gingerbread scents and flavours. A good Pinot Gris couples the satisfying weight in the mouth

and peachy, lemony flavours of Chardonnay with some of the rich spiciness of Gewlrztraminer:

COLOUR DEPTH VARIETAL CHARACTER FLAVOUR DEPTH apple citrus
colourless pale restrained moderate lemon lime
lemon/green light moderate good perfumed spicy
straw medium excellent outstanding floral honey
yellow deep INTENSITY BALANCE kerosene lychees
PATUTAHI ESTATE gold low/moderate out of balance minerally rose petal
GEWURZTRAMINER
high balanced pear pepper
COMMENTS
COLOUR DEPTH VARIETAL CHARACTER FLAVOUR DEPTH apple citrus
colourless pale restrained moderate lemon lime
lemon/green light moderate good perfumed spicy
straw medium excellent outstanding floral honey
yellow deep INTENSITY BALANCE kerosene lychees
HUNTAWAY RESERVE gold low/moderate out of balance minerally rose petal
PINOT GRIS
high balanced pear pepper
COMMENTS
COLOUR DEPTH VARIETAL CHARACTER FLAVOUR DEPTH apple citrus
colourless pale restrained moderate lemon lime
lemon/green  light moderate good perfumed spicy
straw medium excellent outstanding floral honey
yellow deep INTENSITY BALANCE kerosene lychees
MONTANA RESERVE RIESLING gold low/moderate out of balance minerally rose petal
high balanced pear pepper
COMMENTS
COLOUR DEPTH VARIETAL CHARACTER FLAVOUR DEPTH apple citrus
colourless pale restrained moderate lemon lime
lemon/green  light moderate good perfumed spicy
straw medium excellent outstanding floral honey
yellow deep INTENSITY BALANCE kerosene lychees
CORBANS PINOT GRIS gold low/moderate out of balance minerally rose petal
high balanced pear pepper

COMMENTS



