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Q Looney's Tasting Guide
Check the descriptors you identify and add notes in the margins.
Wine name:

Sight Palate - Flavor
Clarity O Clear, O Cloudy, 0 Opaque Fruit White: O Apple/Pear, O Citrus/Tropical, O Stone/Pit
Brightness 0 Dull,O Bright, O Day Bright, Red: O Red, O Black, O Blue
Color White:O Clear, O Straw, O Yellow, O Gold diees
Red: O Purple, O Ruby, O Garnet Fruit character O Underripe, O Ripe, O Baked, O Dried, O Jammy
Rim Variation O Light, O Medium, O Heavy Non-fruit O Floral, O Vegetal, O Herbal O Spice, 0 Animal, O Barn/Soil,
o ) ) ) Organics O Leaves/Forrest Floor, O Stems
Staining (Red wine) O None, O Light, O Medium, O Heavy
Non-fruit
Legs O Short, O Medium, O Long Organic notes:
Inorganics O Petrol, O Mineral, O Wet Rock O Limestone, O Chalk, O Flint
Intensity O Delicate, O Moderate, O Powerful Inorganic
notes:
Fruit White: O Apple/Pear, O Citrus/Tropical, O Stone/Pit Palate - Structure
Red: O Red, O Black, O Blue Sweetness O Bone Dry, O Dry, O Off Dry, O Medium Sweet, O Sweet
Fruit notes: Tannin O Low, O Medium, O Heavy
Acid O Low O Medium, O Heavy
Fruit character O Underripe, O Ripe, O Baked, O Dried, O Jammy
Alcohol O Low, O Medium, O Heavy
Non-fruit Organics O Floral, O Vegetal, O Herbal O Spice, O Animal, O Barn/Soil,
O Leaves/Forrest Floor, O Stems Body O Low, O Medium, O Heavy
Non-fruit Organics Texture O Lean, O Round, O Creamy
notes:
Balance O Yes, O No
Inorganics O Petrol, O Mineral, O Wet Rock O Limestone, O Chalk, O Flint
Length/Finish O Short, O Medium, O Long
Inorganic notes:
Complexity O Low, O Medium, O Heavy

Personal Rating: *****
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