Varietal aromas and flavours

Weeks one to five
Chardonnay - apple (Chablis), pear; tropical fruits (pineapple, mango, banana - Australia, California); butter (MLF); vanilla, toast, oak, butterscotch (barrel fermentation and/or ageing); hazelnuts (Burgundy); minerals, steely, smokey, grapefruit (Chablis)

Viognier apricot, peach, floral (blossoms, hawthorn, violet, acacia), honey, almonds

Albarino – peach, apricot, citrus, green apple, steely, mineral, steely
Merlot- plummy/plum wine, blackberries, raspberries, currant if underripe, thin, acidic, leafy/stemmy/vegetal/ green olives
Malbec - raspberry, blackberry, gamey, mushroomy, licorice, plum – Mendoza black fruits, spice and oak, Cahors- black fruit and tannic
Carmenere – blackberry, plum, spice, coffee, vegetal/bell pepper(when underripe) 
Baco noir - herbal, blackberry, plum, raisin, clover, vanilla 
Gamay  - red fruits, especially strawberries and cherries, cough syrup, simple and acidic. For Nouveau – banana, bubblegum, red fruit candy
Pinot noir - plummy, raspberry, earth, compost, rotting leaves, leather, smoky, roast coffee, rose petals, floral, spice
Cabernet franc - Raspberries, violets, spicy, herbaceous/bell pepper/pyrazine (if underripe), pencil shavings, stoney, mineral
Cabernet Sauvignon  - black currants, cassis, cedar wood, cigar box, pencil shavings, tobacco, mint, eucalyptus, herbaceous/bell pepper/pyrazine (if underripe)
Pinot blanc
‑ green apple, pear, almonds, spice, light bodied, easy drinking

Pinot gris - peaches, apricot, floral, spice, smoke, biscuit, butter, nutty (smoke, biscuit, nutty are for aged versions)

Silvaner – usually dry, neutral, green apple, mineral, steely

Gruner Veltliner -  peppery (black and white), spice, mineral, citrus, honey

Weeks seven to eleven
Tempranillo 
- strawberries, cherry, spice, leather, tobacco, gamey, oak/vanilla

zinfandel
- jammy, briary (cooked fruit), blackberry, raspberry syrup, strawberries, spice, alcohol
Pinotage – mulberry, damson plum, blackberry, roasted marshmallow, coffee style – espresso, cappuccino, mocha, spice. The bad old days horsey, leathery, shoe polish
Gewürztraminer ‑ lychee, spice (clove, ginger, cinnamon), floral (roses, rose petals, rose oil, violets, geranium, honeysuckle), grapefruit, musky, citrus rind, mangoes, Nivea cream
Riesling ‑ floral (linden, acacia, white flowers...), fruity (citrus, peach, apricot, pineapple, apple), mineral (flint, slate, petrol/diesel/kerosene), honey, spice, dried apricots, marzipan
Muscat – perfumey, Muscat grape, rosewater, orange flowers, tangerine, musk, ginger, peach, apricot, citrus zest
Mourvedre
‑ spicy, blackberry, leather, truffles, game

Grenache
- Red fruits: strawberries, raspberries, cherries, candy, black pepper, liquorice

Syrah –  blackberry, Black currant, Raspberry, Spice, black pepper, liquorice , smoke meat, Game, Smokey, Leather, Mineral, violets
Shiraz – chocolate, cherry syrup, plummy, Christmas cake, dried fruits, sweet spice, vanilla, mint
Semillon ‑ dry: citrus (lime, lemon), green apple, honey, herbaceous( when underripe)toast and honey (with age)
Sauvignon blanc
‑ "cat's pee on a gooseberry bush", herbaceous, green fruits, flintstone, mineral, smoke (Sancerre, Pouilly‑Fumé), asparagus, green bean, canned green peas (New‑Zealand), green melon (hot climates)

Chenin blanc - green apples, citrus, honey, floral, orange blossom, fruit salad (melon), creme brulee, minerals, wet straw, wet wool

Barbera - red and black fruits, dried fruits, herbs and spice, modern style add vanilla and oak

Sangiovese
‑ cherry, herbs, violets, tea, dried fruit, earthy, leather, spice 

Nebbiolo ‑ aromas of violets, roses, truffles, tar, game, liquorice, mushrooms; very complex; high concentration of non‑fruity aromas. If fruity, the aromas are of  plums and  dried fruits

