Wine Tasting Terminology

BOUQUET (see NOSE). 

Near synonym for "aroma". Term generally restricted to description of odors from poured bottled wines.

CITRUSY 

Describes aroma and flavor reminiscent of citrus fruits. Most common is a perception of "grapefruit" content. Most often detected in white wines made from grapes grown in cooler regions of California or other countries.

CRISP 

Wine has definite but pleasing tartness, acidity. Generally used to describe white wines only, especially those of Muscadet de Sevres et Maine from the Loire region of France. 

DRY 

Description of a wine made deliberately to possess little or no sweetness. Commonly defined as containing less than about 0.5% residual sugar. 

DELICATE 

Any wine demonstrating somewhat mild, but attractive characteristics. Occasionally used to describe well-made wines from the so-called "lesser grape" varieties.

FLORAL/FLOWERY (see also NOSE). 

Suggests the aroma or taste, usually aroma, of flowers in wine. "Floral" usually employed as an adjective without modifier to describe attributes of white wine aromas. Few red wines have floral aromas. 

FULL-BODIED 

As opposed to "thin" or "thin-bodied". Fills the mouth, has a winey taste, alcohol is present, the wine has "weight on the tongue". 

HERBACEOUS (see also GRASSY). 

Adjective used in description of wine with taste and aroma of herbs, (usually undefined). Considered to be a varietal characteristic of Cabernet Sauvignon, and to less extent, Merlot and Sauvignon Blanc grapes.

PEPPERY 

Term almost solely applied to "spicy" wines, such as Gewurztraminer among the whites, or the red Rhone Syrah and Australian Shiraz wines. Is a component which can almost be described as pungent in quality, being reminiscent of anise, cinnamon etc.

PERFUMED (see CANDYLIKE, FLOWERY) 

Synonym for "floral". Implies also a degree of extra residual sugar.

ROUND (see also REFINED). 

Describes flavors and tactile sensations giving a feeling of completeness with no dominating characteristic. Almost the same as fat, but with more approval. Tannin, acid and glycerin are sufficiently present but appear as nuances rather than distinct flavors. 

SOFT (see also LIGHT). 

Generally has low acid/tannin content. Also describes wines with low alcohol content. Consequently has little impact on the palate. 

SPICY 

Almost a synonym for "peppery". Implies a softer, more rounded flavor nuance however. 

VANILLIN 

Component contributed by oakwood barrel staves. Considered to add a degree of "sweetness" to red wines when present in barely detectable amounts, so adding to a desirably complex style prized by connoisseurs
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