
Wine Tasting Never Tasted So Good! 

 

 Tasting something without knowing is not tasting at all. It is suicide! 

 For a start, it is best to clear the widespread notion about wines. Wines are not 

for drunkards but for drinkers who love the taste of this searing liquid down the throat. 

For amateurs with little knowledge about wines and other stuff pertaining to it, wines are 

bottled liquid drinks that come in red or white. For the time being, 21st century wine 

experts which specialize in the study of wines know more and have lots to babble about. 

Wines are not only from grapes. Wines have five main classes. Some wines sparkles 

while others do not. Wines usually contain alcohol in percentages ranging from this to 

that. Wines are complex substances that need keen scrutiny beyond what the eye can 

see.  

 Wines undergo tasting. It is of great essence and is considered a customary 

tradition understood by wine-making industries. The reason is obvious and beyond the 

bounds practicality and common sense. No one can contest the magnitude of tasting as 

it rhymes perfectly with its purpose which is testing.  

In similitude with wine production, wine tasting is also process, that is, 

systematized steps are staged into four.  

First, the appearance and shade of the wine is evaluated vis-à-vis the quality 

benchmark and appraisal standards. In general, examining with the naked eye as a tool 

is always the foremost step in assessment. With the skill of visual inspection, a number 

of descriptions can be made. With that in mind, certainly first impression leaves an 

imprint. The outward look is a big deal which makes or breaks the one in the spotlight! 

Second, the aroma is rated. The aroma already gives a hint on how the wine 

actually tastes like without even a sip of it. A medical fact states that the aroma greatly 

affects ones judgment as it is interpreted in the brain’s network of neurons which then 

elicits a response with respect to the aromatic stimuli. It either leads to salivation or the 

unthinkable, say, nausea. 

Third, the inside-the-mouth-along-taste buds sensation is quantified. This is the 

crucial step. Tasting is not just mere drinking, the fact that the two are not spelled alike. 

Tasting and drinking are two separate entities; the former for examination and the latter 

for consumption. The taster must catch the taste while it’s still there. It’s similar with 

striking the iron while hot. If not, the same step is repeated until the taster ends up 

wasted.  



Lastly, the aftertaste is taken into close deliberation. With wine tasting, this 

lasting effect matters. The process will not be completed without reckoning how it felt to 

taste the particular sample. 

Indeed, wines are complex substances that need keen scrutiny…and functional 

senses! 


