
 
                                                                                                                                                                                    (based on chart by Guy Fortin) 

Wine and Food Pairing - HOS 5158 Date:  Week No:  Food Theme:______________________             
 
* General perceptions:  See Tim Hanni’s: “Elements of Taste on Wine & Food” 
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Wine Description 

Elements in food (circle): 
Acid, Sweetness, Salt, Bitterness, 
Heat/Spice, Umami 
Food 1  
 

Elements in food (circle): 
Acid, Sweetness, Salt, Bitterness, 
Heat/Spice, Umami 
Food 2  

1 

 
Desc: appearance, aroma, flavours: 
 
 

Components: 
- Acidity  L M H 

- Sweetness XD    D     M     MS     S 

-Tannin  1 5 10 

-Alcohol (weight) 5%          12%            20% 

Finish: 
Varietal: 
 

  

2 

 
Desc: appearance, aroma, flavours: 
 
 

Components: 
- Acidity  L M H 

- Sweetness XD    D     M     MS     S 

-Tannin  1 5 10 

-Alcohol (weight) 5%          12%            20% 

Finish: 
Varietal: 
 

  

3 

 
Desc: appearance, aroma, flavours: 
 
 

Components: 
- Acidity  L M H 

- Sweetness XD    D     M     MS     S 

-Tannin  1 5 10 

-Alcohol (weight) 5%          12%            20% 

Finish: 
Varietal: 

 

  

4 

 
Desc: appearance, aroma, flavours: 
 
 

Components: 
- Acidity  L M H 

- Sweetness XD    D     M     MS     S 

-Tannin  1 5 10 

-Alcohol (weight) 5%          12%            20% 

Finish: 
Varietal: 
 

  

 


