Do Serenls’ Tutoria

How to
taste wine
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Visual analysis
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WHITE WINE

Pale yellow-green
Straw yellow
Yellow-gold

Gold

Old gold
Yello-brown
Maderized

Brown

RED WINE

Purple

Ruby

Brick red

Red-brown

Brown

LEMON—GREEN

FURFLE

LEMON

RUBY RED

KL

SALMON-FINK

GARNET

AMBER

TAWNY

BROWN




THE COLOR OF WINE
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light-bodied medium-bodied full-bodied
full-bodied red wines tend to have
high tannin and low acidity.

e.g. Syrah, Malbec and Cabernet Sauvignon

Medium-bodied red wines tend to have
moderate tannin and medium acidity.

e.g. Tempranillo, Merlot and Sangiovese

Light-bodied redwines tend to have
low tannin and high acidity.

e.g. Pinot Noir, Gamay
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pale gold

platinum glow copper glow

pale yellow-green
silver glow

Medium-bodied white wines tend to have moderate
acidity. Most white wines fall into this category.

e.g. Sauvignon Blanc, Trebbiano, Chenin Blanc

Light-bodied white wines tend to have high
acidity and are best enjoyed ice-cold.
\\- e.g. Pinot Grigio, Albarifio, Muscadet
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rich yellow-ochre

Full-bodied white wines have lower
acidity. and rich creamy flavors.

e.g. Chardonnay, Viognier, Semillon
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A young wine is at its peak level of
tannin, acidity and fruit aroma.

saturated color
bright glow
yellow to green

young wine

Most white wines are meant to be enjoyed
young with higher acidity and fresh flavors.

Wine loses acidity and tannin over time
but gains bottle-aged aromas of spice.
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dull color
more faded
yellow to brown

old wine
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Aging is best suited for full-bodied and sweet wines.
It lowers acidity but adds tertiary nutty aromas.
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orange peel

otep 2
Olfactory analysis
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Gustative analysis
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Acids Alcohols

- Light bodied

- Medium bodied
Salt and minerals Tannins - Heavy bodied



otep 4:

Combining wines and food
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Our Wines: (€

LapisLunae
LAZIO

Indicazione geografica tipica

SolStitium

LAZIO

Indicazione geografica tipica

Stillarium
WAVA[®)

Indicazione geografica tipica

Falanghina, Fiano.

1 Straw yellow with
greenish reflexes.

2 Vinous with fruity and
floral hints.

3 Intense, fruity and
fresh.

4 Perfect for aperitives
and with lean fish.

Montepulciano, Ciliegiolo,
Sangiovese.

Ruby with violaceus
reflexes.

Intense with floral
hints.

Warm, intense and
tasty.

Baked pasta and main
courses of meat.

Falanghina, Fiano.

Straw yellow with
greenish reflexes.

Intense with fruity and
floral hints.

Fresh, sparkling and
tasty.

Perfect for aperitives, with
shellfish and raw fish.
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