Some tasting terminology revisited

Mouthfeel

Acid – negative – sour, thin, tart

Acid – positive – mouthwatering, crisp, fresh, 

Tannic – tannic, grippy, astringent, austere
Smooth – velvety, rich, smooth, silky

Rich – oily, unctuous, thick, viscous, creamy

Color

Purple/red – young wine

Ruby red

Garnet  = ruby, with some brown
Brick (lighter brown)

Brown (darker brown)

Black, black/purple, black/red, opaque
Please avoiding using fruit colours, like cherry or plum – they are meaningless, because they come in so many shades

Watery/aqueous

Greenish yellow

Yellow

Golden yellow

Yellow brown – typical of old oxidized wines

Occasionally grape varieties like pinot gris and gwurztraminer will have a pinkish or copper hue – see picture of grapes that would have what the french would call “gris” color below/next page
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Photograph by Jean Trimbach of gewurztraminer grapes on the vine (from Wikipedia)
Illegal words

· some/good/fairly/nice

eg  nice acid (bad), high acid (good)

      fairly tannic (bad), medium tannin (good)

