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TIMING WRITTEN VS 
VERBAL 

Honing Verbal Skills

MINDSETINDIVIDUAL 
EXAM VS GROUP 

SETTING

THEORY! THEORY! 
THEORY
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CERTIFIED SOMMELIER  
~TO~ 

ADVANCED SOMMELIER
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WHERE TO START?
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RIGHT HERE, RIGHT NOW   -   ASSESS YOUR ABILITY EVERY DAY 

MAXIMIZE THESE NEXT THREE DAYS!
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WHERE TO START?

ADVANCED SOMMELIER COURSE |  Dallas, Texas  

RELEASE YOUR EGO!



UNIVERSAL
LEXICON FOR FAIR 

CERTIFICATION

OBJECTIVITY DEDUCTIONACCURACY OF 
YOUR  PHYSICAL 
SENSORY TOOL

FORCED 
CONNECTION TO 

THEORY… 
COMPREHENSION!

7

WHY IS THIS AN IMPORTANT SKILL?
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EXAM SKILLS

Photo Credit: Food & Wine Magazine



QUALITY 
ASSESSMENT

TYPICALITY 
ASSESSMENT

PRODUCER, REGION 
& VINTAGE 
TRACKING

VALUE 
ASSESSMENT

EXPLORATION 
&

RELEVANCE
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WHY IS THIS AN IMPORTANT SKILL?
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REAL WORLD APPLICATION

Photo Credit: Food & Wine Magazine



SKILL LEADS 
TO 

CONFIDENCE

LISTENING LEADS 
TO 

UNDERSTANDING 
GUESTS’ WISHES

EXCEEDING 
GUEST WISHES 

LEADS TO TRUST 
& SALES…RETURN 
BUSINESS…MORE 

SALES

UNDERSTANDING 
GUESTS’ WISHES 

LEADS TO 
KNOWING HOW TO 

EXCEED THEM 
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THE END GAME….
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$$$$$$

CONFIDENCE 
LEADS TO 
LISTENING
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NEXT STEPS
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GET YOUR SENSORY EVALUATION ACCURATE
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USING THE GRID for DESCRIPTION



VITICULTURE VINIFICATIONGRAPE VARIETY 
 

ARCHETYPICAL
Styles & Producers 
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NEXT STEPS
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ASK, “HOW? WHY?” – CAUSE & EFFECT – THE THEORY OF IT ALL

WINE LAW
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USING THE GRID for DEDUCTION
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GRID REVIEW: THE CHALLENGERS 
1

2

3

4

5

SIGHT

NOSE 

PALATE Structure

PALATE  Flavors 

INITIAL CONCLUSION

6 FINAL CONCLUSION
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GRID REVIEW: SENSORY EVOLUTION  

1

2

3

4

OVERALL LEXICON

MINOR PRESENCE OF FAULTS

FRUIT CONDITION: GRAPE VARIETY 
V. GRAPE GROWING & WINEMAKING

TEXTURE
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SIGHT
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INTENSITY OF COLOR:
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CAUSE: 
▪ INCREASED COLOR INTENSITY 

▪ OXIDATION   (exposure to oxygen)
• OAK USE
• OTHER VINI TECHNIQUES 
• AGE  (increase)
• BOTRYTIS 

WHITE WINE

EFFECT:
MEDIUM + / DEEP 

http://winefolly.wpengine.netdna-cdn.com/wp-content/uploads/2012/02/types-of-white-wine-by-color-analysis.jpg


CAUSE:
▪ INTENSITY OF COLOR PIGMENT
▪ WINEMAKING

• MACERATION 
• COLD SOAK…..

RED WINE
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INTENSITY OF COLOR:

EFFECT:
TRANSLUCENT / PALE / 
MEDIUM - / MEDIUM  
MEDIUM + / DEEP / OPAQUE
 



SECONDARY COLORS

19ADVANCED SOMMELIER COURSE |  Dallas, Texas  

WHITE WINE 
EFFECT:  
SILVER / GREEN / COPPER  
GOLD / BROWN

CAUSE:
▪ CLIMATE?
▪ COLOR PIGMENT (intensity)
▪ LENGTH OF MACERATION
▪ OTHER WINEMAKING



SECONDARY COLOR
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RED WINE 
EFFECT:  
BLUE /  MAGENTA / RUBY  
ORANGE / GARNET / BROWN

CAUSE:
▪ GRAPE VARIETY
▪ AGE / OXIDATION 
▪ VINIFICATION
▪ ALTITUDE 

Photo Credit: Justwineapp.com



RIM VARIATION
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EFFECT:  
YES or NO

CAUSE:
▪ GRAPE VARIETY
▪ OXIDATION
▪ AGE  (Youthful vs Aged)
▪ FERMENTATION TECHNIQUES

**RED WINES ONLY



NOSE
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NOSE
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PROCESSING AROMA 
▪ ORTHO- NASAL vs -NASAL 

OLFACTION

▪ WHY SWIRL?

▪ IMPROVING MEMORY OF 
AROMAS AND RECALL

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=cscYwn5cxsHTmM&tbnid=sEK7YtKOmVdB-M:&ved=0CAUQjRw&url=http://cnx.org/content/m44764/latest/&ei=OM6SUsPUFqasigKf94CwBw&psig=AFQjCNH9Nt__JSFIb_IPUD1pXKiJh2innA&ust=1385439119481292


MINOR PRESENCE OF 
FAULTS 
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EFFECT:
▪ BARNYARD, BAND-AID 

BRETTANOMYCES

▪ BALSAMIC VINEGAR  
VOLATILE ACIDITY (VA)

▪ NAIL POLISH REMOVER  
ETHYL ACETATE (EA)

**NOTE WHEN APPARENT 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=uUSXmp0KaZjbTM&tbnid=vWbzMSt8d2QTTM:&ved=0CAUQjRw&url=http://palatepress.com/2010/10/wine/meet-brett-why-you-do-or-dont-want-it-in-your-wine/&ei=pwSQUrSBPcTZoATunIAQ&bvm=bv.56988011,d.cGU&psig=AFQjCNE5pR_g26xdcoJm5Qh6nzOgd-cIhg&ust=1385256470676010
http://tenmilefarm.com/wp-content/uploads/2011/01/cracked-egg.jpg
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=3MK-3wOD9LeUKM&tbnid=OiP5yYMZ-K65XM:&ved=0CAUQjRw&url=http://devpolicy.org/band-aids-breathing-space-and-aid-which-works20110617/bandaid/&ei=NwqQUt6IBtPgoASkroDgDQ&psig=AFQjCNFQdK3eiPQcZbKpVEzO9G4miv3Cog&ust=1385257902226488
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=KljKSMileAdRsM&tbnid=jnm3OXnyy9KKYM:&ved=0CAUQjRw&url=http://www.chemeddl.org/resources/models360/models.php?pubchem=8857&ei=HQWQUrrRKtL6oAS-54LICQ&psig=AFQjCNHo82k0_NAPircIJamUYN-VgNxJLg&ust=1385256530002408
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EFFECT:
▪ CARAMEL, CARAMELIZATION

MADERIZATION 

▪ NUTS, DRIED FRUIT
OXIDATION 

▪ STRUCK MATCH 
SULFUR COMPOUNDS (SO2) 

▪ ROTTEN EGGS / ONIONS 
SULFUR COMPOUNDS (H2S) 

MINOR PRESENCE OF 
FAULTS

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=uUSXmp0KaZjbTM&tbnid=vWbzMSt8d2QTTM:&ved=0CAUQjRw&url=http://palatepress.com/2010/10/wine/meet-brett-why-you-do-or-dont-want-it-in-your-wine/&ei=pwSQUrSBPcTZoATunIAQ&bvm=bv.56988011,d.cGU&psig=AFQjCNE5pR_g26xdcoJm5Qh6nzOgd-cIhg&ust=1385256470676010
http://tenmilefarm.com/wp-content/uploads/2011/01/cracked-egg.jpg
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=3MK-3wOD9LeUKM&tbnid=OiP5yYMZ-K65XM:&ved=0CAUQjRw&url=http://devpolicy.org/band-aids-breathing-space-and-aid-which-works20110617/bandaid/&ei=NwqQUt6IBtPgoASkroDgDQ&psig=AFQjCNFQdK3eiPQcZbKpVEzO9G4miv3Cog&ust=1385257902226488
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=KljKSMileAdRsM&tbnid=jnm3OXnyy9KKYM:&ved=0CAUQjRw&url=http://www.chemeddl.org/resources/models360/models.php?pubchem=8857&ei=HQWQUrrRKtL6oAS-54LICQ&psig=AFQjCNHo82k0_NAPircIJamUYN-VgNxJLg&ust=1385256530002408


AROMATIC INTENSITY

26ADVANCED SOMMELIER COURSE |  Dallas, Texas  

CAUSE:
▪ ALCOHOL
▪ IMPACT COMPOUNDS
▪ OTHER “TELLING” AROMATICS

EFFECT:
DELICATE / MEDIUM - / MEDIUM 
MEDIUM + /  POWERFUL  



AGE ASSESSMENT
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CAUSE:
▪ OXIDATION OF AROMATIC 

COMPOUNDS
▪ SECONDARY NOTES BRUISED & DRIED 

▪ INTEGRATION OF FLAVORS
▪ STRUCTURE CHANGES 

EFFECT: 
DEVELOPING – Showing Age
 

http://2.bp.blogspot.com/_h2EzbV4lTjA/StesQdXHliI/AAAAAAAADOQ/JtxdUJ8Pe4g/s1600/Farmgirl+Fare+-+pear+butter+1.JPG
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=x0gdnXHFo7wJrM&tbnid=b0T1kIUfkrWMfM:&ved=0CAUQjRw&url=http://forum.xcitefun.net/beauty-of-wilting-flower-t64652.html&ei=QzKRUozKAe7ligK_44GYBg&psig=AFQjCNE2_7a_lJHkQbQW49pF9rbtMsbLWA&ust=1385333663706054


AGE ASSESSMENT
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CAUSE:
▪ CONTINUED OXIDATION
▪ TERTIARY NOTES PREDOMINATE
▪ INTEGRATION AND MELDING OF  

AROMAS AND FLAVORS 

EFFECT: 
VINOUS - AGED 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=oQaFW7-u3NNGIM&tbnid=Xrcwm4hFXMq7oM:&ved=0CAUQjRw&url=http://www.wisegeek.org/what-is-the-difference-between-prunes-and-dried-plums.htm&ei=Q0WRUuHIEIH9igL_s4CoBw&bvm=bv.56988011,d.cGE&psig=AFQjCNEeH7jC9_5cyLIggYdieydwRFMlAw&ust=1385338519338570
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=L8ZLZv656EVzXM&tbnid=NH5kOPQkLseLpM:&ved=0CAUQjRw&url=http://www.faqs.org/oc/Overcoming-Varicose-Veins/Supporting-vitamins-and-minerals.html&ei=rzSRUtayAsGyiQLP2IDQDQ&psig=AFQjCNEcZLrszq4Xm07vShmHb6JztyULww&ust=1385334248236699


FRUIT CONDITION
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TART, FRESH, RIPE, BAKED, 
STEWED, BRUISED, DRIED, 
JAMMY, CANDIED, OXIDIZED…
  

EFFECT:

CAUSE:
 CLIMATE

 VINTAGE 

 VITI I& VINI CHOICES 

http://thumbs.dreamstime.com/z/spoon-strawberry-jam-11592387.jpg


NON-FRUIT: 
WINEMAKING-BASED

30

EFFECT: Beer, Cheese Rind, 
                Bread, Dough, Yeast
                Toast, Brioche

CAUSE:  Lees Aging,  
                Lees Stirring
• Spent yeast (fermentation)
• In barrel and/or bottle
• Fights oxidation 
• (Affects structure: texture)
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NON-FRUIT:
GRAPE VARIETY
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• FLOWERS
• GREEN BELL PEPPER 
• ASPARAGUS 
• CELERY
• HERBS
• GRASS 
• TOBACCO
• BLACK / WHITE PEPPER
• GINGER /HONEY/ SAFFRON  
• EUCALYPTUS 
• CHOCOLATE /MOCHA 

EFFECT:



NON-FRUIT: 
GRAPE VARIETY-BASED
Grüner Veltliner, Grenache & Syrah 
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EFFECT: Black & White Pepper 
                Spice

CAUSE:  Rotundone
• In grape skins
• Cooler regions = more
• Moderate Sunlight
• Winemaking: cooler 

fermentation, longer maceration 
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NON-FRUIT:
GRAPE VARIETY
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EFFECT: Tropical fruit, boxwood,
                pungency, cat pee

CAUSE:  Thiols 

• Pungent lift
• Mostly in white wine
• Sauvignon Blanc, Riesling, 

Gewurztraminer…
• Not pyrazines 



NON-FRUIT:
WINEMAKING 
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BREAD DOUGH
YEAST
BEER
CHEESE RIND

CREAM 
SOUR CREAM
BUTTER
YOGURT 

PEANUT SHELLS

TOAST

MARZIPAN 

STEMS

BUBBLE GUM

CIGAR BOX 

EFFECT:



NON-FRUIT: 
WINEMAKING
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EFFECT: Stemmy, Herbal, Green,
                Spice

CAUSE:  Whole Cluster / Stem
                Inclusion

• Not always combined with 
Carbonic Maceration

• Various levels
• Requires powerful fruit
• Gamay, Pinot Noir, Syrah…



EARTH & MINERAL
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EARTH:  FOREST FLOOR / COMPOST
MUSHROOMS / TRUFFLE 
POTTING SOIL / WET LEAVES  

EFFECT:

IS THERE ANY?  YES / NO

WHAT IS THE INTENSITY? 

MINERAL:  WET STONE / LIMESTONE
CHALK / SLATE / FLINT

CAUSE: ???

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=4aMXEsmqOFgGQM&tbnid=QIT5CWyjQyyXAM:&ved=0CAUQjRw&url=http://commons.wikimedia.org/wiki/File:Leaves_on_a_Forest_Floor_(3022315693).jpg&ei=4cSSUoT2I-n0iQLTx4DoCg&psig=AFQjCNGeDOccdHuilJDXAZwcqqkGnBuZVw&ust=1385436707520862
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=6ckjWwKzb3WmVM&tbnid=rrVzTr1BRJElKM:&ved=0CAUQjRw&url=http://www.northstreetmarket.com/recipes/oil-of-the-olive/19/white-truffle-oil&ei=bMSSUqGKJuWKjAKDz4DQCQ&psig=AFQjCNE7nygFrKc0jdc1RAWR-SxvBKkzvQ&ust=1385436605524241
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=xw5gUfiJSWUXsM&tbnid=30x8a1R30SQndM:&ved=0CAUQjRw&url=http://bkwinephotography.photoshelter.com/image/I0000UsiGlLHAXus&ei=_sGSUt34MeLJiwLT_IGoBw&psig=AFQjCNEIXGGgV01eSYpnpDyOxGQqvwndHw&ust=1385436012527513


OAK  
Describing!  Is most important

37

EFFECT:

 Do you find these aromas and flavors in the 
wine?  
• Vanilla, Toast, Smoke 
• Baking Spices: Cinnamon, Nutmeg, Clove
• Vanilla & Vanilla Extract
• Caramel, Butterscotch, Coconut, Dill  

 Link these aromas and flavors to new oak
 The description is more important than 

determining the type, size, and age of  the 
oak. 



OAK
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OLD OAK vs NEW OAK

LARGE BARREL vs SMALL BARREL 

FRENCH vs AMERICAN vs 

EASTERN EUROPEAN or OTHER 

CAUSE:



PALATE
FLAVORS
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REVIEW
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▪ FRUIT
▪ FRUIT CONDITION  

Has The Wine Turned Tart? 

▪ NON-FRUIT
▪ EARTH
▪ MINERAL
▪ OAK

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=oANPcIZPRX8tQM&tbnid=lfvSe9leDWKSvM:&ved=0CAUQjRw&url=http://prettyfitlife.com/?tag=peach&ei=mE2RUpfbB4OziQLBroGwCg&psig=AFQjCNGcIfz5qAy5_bfOQ6CZ31xicckrKQ&ust=1385340627297528
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=SE0B1s2Sd0nyQM&tbnid=y6tEMj39gmoxDM:&ved=0CAUQjRw&url=http://foodswallpaper.com/free-citrus-fruit-free-wallpaper-desktop-background/&ei=1UqRUqqCKaqZiALp6IDICg&bvm=bv.56988011,d.cGE&psig=AFQjCNHzL6qRkiN_sWVj9a_rcYjrTxh16w&ust=1385339878911590
http://thinkgum.files.wordpress.com/2013/05/rosemary.jpg
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=dwDucEqp3DMO6M&tbnid=vXbHT_T3x95IEM:&ved=0CAUQjRw&url=http://en.wikipedia.org/wiki/Black_pepper&ei=6nKRUpqLFaTniAKMyICwCA&psig=AFQjCNEjVfwXEes6gRfMSeTub2zsxA6Xkw&ust=1385350246382195
http://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=GAyvRME6EL1nzM&tbnid=4znSDlm_xs6vRM:&ved=0CAUQjRw&url=http://www.rgbstock.com/bigphoto/mieZe5M/wet+stones+1&ei=BMiSUvYq6JqKAtnHgKAC&bvm=bv.56988011,d.cGE&psig=AFQjCNGp50zq2-LR_GWvdZqfHC5gTbYL7w&ust=1385437521180641


PALATE
STRUCTURE
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SWEETNESS
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EFFECT
BONE DRY to 
LUSCIOUSLY SWEET…
DRY W/ SLIGHT R.S. 

CAUSE
▪ RESIDUAL SUGAR  
▪ VINIFICATION 
▪ GREATLY AFFECTED BY ACID 

LEVEL
▪ BOTRYTIS ACCENTUATES



ACIDITY

43ADVANCED SOMMELIER COURSE |  Dallas, Texas  

CAUSE:
▪ Grape Variety
▪ Climate
▪ Viticulture  
▪ Vinification

EFFECT: 
LOW / MEDIUM - / MEDIUM  
MEDIUM + / HIGH

http://stockholmbynight.info/wp-content/uploads/2013/04/banana.jpg


ALCOHOL
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CAUSE:
▪ Grape Variety
▪ Climate
▪ Viticulture 
▪ Vinification

EFFECT: 
HEAT IN NOSE, MOUTH, 
THROAT & CHEST



BODY
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EFFECT: 
LIGHT / MEDIUM - / MEDIUM  
MEDIUM + / FULL

CAUSE:
▪ ALCOHOL
▪ RESIDUAL SUGAR



PHENOLIC
BITTERNESS
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EFFECT
YES or NO

**WHITE WINE ONLY

CAUSE:
▪ PHENOLS IN GRAPES
▪ VINIFICATION  
▪ SPECIFIC VARIETIES 



TANNINS
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**RED WINE ONLY

CAUSE
▪ GRAPE VARIETY
▪ VITICULTURE
▪ VINIFICATION 

EFFECT: IN VOLUME
LOW / MEDIUM - / MEDIUM  
MEDIUM + / FULL



TANNIN TEXTURE
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HOW DO THE TANNINS FEEL?

Silky
Soft 
Gritty /Grippy
Grainy 
Coarse
Rough
Stalky  

Ripe 
Round
Velvety
Unripe
Asprin-y
Hard
 



TEXTURE - GENERAL
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EFFECT: 
LEAN / LINEAR / CRISP / SOFT 
CREAMY / ROUND / GRITTY/ 
WAXY / OILY / VISCOUS 

CAUSE:
▪ Grape Variety
▪ Climate
▪ Viticulture  
▪ Vinification

** NOTE WHEN APPARENT 



COMPLEXITY
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HOW MANY SENSORY NOTES 
(BEYOND STRUCTURE) DOES A 
WINE DISPLAY? 

MORE NOTES = HIGHER 
COMPLEXITY
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BALANCE

IS A WINE “IN BALANCE”?

DO ANY ELEMENTS 
DOMINATE THE WINE AT 
ANY POINT?

YES = OUT OF BALANCE
NO = IN BALANCE



LENGTH of FINISH
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SHORT

MEDIUM MINUS

MEDIUM

MEDIUM PLUS

LONG



INITIAL CONCLUSION
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Logical Conclusion

Palate

Sight
Nose

FUNNELING

APPLYING
THEORY 

KNOWLEDGE

THE MENTAL 
GAME



WHAT CAN’T IT BE?

56ADVANCED SOMMELIER COURSE |  Dallas, Texas  

KEEP 
CALM

AND

ELIMINATE
THE 

IMPOSSIBLE

And why?
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POSSIBLE
GRAPE 

VARIETIES 

57ADVANCED SOMMELIER COURSE |  Dallas, Texas  

EFFECT:
SINGLE VARIETY / BLEND

CAUSE: 
▪ Variety Markers 
▪ Regional Presence
▪ Climate Matches
▪ Structure
▪ Winemaking
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CLIMATE
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EFFECT:
COOL / MODERATE / WARM

CAUSE:
▪ FRUIT QUALITY / RIPENESS
▪ STRUCTURE

• ACID
• ALCOHOL
• TANNIN
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POSSIBLE 
COUNTRIES 
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EFFECT: 
WHICH ONE?

CAUSE:
▪ REGIONAL MARKERS
▪ CLIMATE/VARIETY MATCHES 
▪ WINE LAWS



AGE RANGE
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CAUSE:
FRUIT QUALITY / STRUCTURE 
TERTIARY / INTEGRATION

EFFECT:
▪ 1-3 YEARS
▪ 3-5 YEARS
▪ 5-10 YEARS
▪ 10 YEARS+
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FINAL
CONCLUSION

✔ GRAPE VARIETY OR BLEND

✔ COUNTRY OF ORIGIN

✔ REGION

✔ APPELLATION 

✔ OFFICIAL QUALITY LEVEL - When appropriate

✔ OFFICIAL STYLE CATEGORY - When appropriate

✔ VINTAGE - Choose one! 61









WHAT MAKES A WINE CLASSIC?
  

Christopher Bates MS & Shayn Bjornholm MS 

Dallas, Texas 2025  
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“A wine made in a classic style from a renowned region is 
characterized by time-honored, exemplary standards of 
inimitable traits - inclusive of colors, aromas, flavors and 
textures - that establish and maintain a distinctive offering 
against which all other wines from the same variety (or 
varieties) are judged.”       
                                – Steve Poe, MS
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“Some characteristics in an of themselves may point to 
different wines, but the collective of all characteristics can 
only, logically, point to one wine. ”      
                             – Ronan Sayburn, MS



TABLE OF CONTENTS

1

2

3

4

5

Criteria

Established: Original v. Modern

Stuck in the Middle…

New and Future

Other Portions of Certification
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As you investigate a wide 
world of wines (and ALL 
beverages), some questions 
to ask…

CRITERIA

6 9ADVANCED SOMMELIER COURSE |  Dallas, Texas  



IS ITS FLAVOR PROFILE UNIQUE AND DISTINCTIVE?

1

2

3

GRAPE VARIETY

SPECIFIC TO ONE REGION

SOLE COMBINATION OF 
CHARACTERISTICS
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“Even with the stylistic differences from one producer 
to the other, a taster should be able to identify key 
aromatic and structural clues that lead them to the 
grape or blend of grapes and the region.”  
                                - Max Kast, MS



DOES IT HAVE AN ESTABLISHED QUALITY LEVEL?

1

2

3

WITHIN GRAPE VARIETY

WITHIN CATEGORY 

WITHIN GASTRONOMY 
WORLD
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“Impeccable quality is essential.”       
             – Madeline Triffon, MS



DOES IT HAVE GLOBAL MARKET PRESENCE?

1

2

3

CONSUMERS & 
PROFESSIONALS

HISTORY & LORE

ICONIC PRODUCERS
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“The character of the wine must come from either historic 
regions or modern regions that are highly relevant within 
the market.”     
                                  - James Bube, MS
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“Wines can become classic in a relatively short time based 
on market preferences. Marlborough Sauvignon Blanc, 
Argentine Malbec and Torrontés, Aussie Shiraz have all 
risen from non-existent to classic in a few decades.”      
                               - Wayne Belding, MS
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DEDUCTIVE TASTING QUALIFICATIONS



QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wine amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region’s wine have a unique set 
of Growing Circumstances for this Grape 
Variety apparent in its flavors?

o Does the Region’s wine have established 
Winemaking methods for this Grape Variety 
apparent in its flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can the Region or Type of wine be shown 
in a fair, consistent manner within the 
structure of our Deductive Tasting 
examination?
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IF THE WINE YOU ARE STUDYING OR TASTING 
DOESN’T CHECK ‘YES’ FOR ALL OF THOSE BOXES, 

IT DOESN’T QUALIFY FOR OUR DEDUCTIVE 
TASTING EXAMINATION
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SOME CLASSIC  WINES LACK ONE OR TWO OF THE 
DEDUCTIVE TASTING PARAMETERS.. .BUT STILL 

HAVE GREAT MERIT FOR SERVICE, THEORY 
AND/OR BUSINESS OF THE SOMMELIER 



ESTABLISHED

Long-established region with a 
plethora of producers and a 
strong identity 
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ORIGINAL VS. MODERN

Some long-established regions 
have developed an additional, 
equally vital stylistic 
interpretation. 
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O.G. Napa Valley Cabernet Sauvignon:
Corison

• Pyrazines 

• Moderate Plus Alcohol & Astringent Tannins

• Fruit Just Ripe 

• Oak Not As Forward
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QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wines amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region have a unique set of 
Growing Circumstances for this Grape 
Variety apparent in its wine’s flavors?

o Does the Region have established 
Winemaking methods for this Grape Variety 
apparent in its wine’s flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can the Region or Type of wine be shown 
in a fair, consistent manner within the 
structure of our Deductive Tasting 
examination?



Modern Napa Valley Cabernet Sauvignon:
Chappellet “Pritchard Hill”

• Pyrazines More Subtle 

• High Alcohol & Rounder Tannins

• Fruit Overripe/Liqueur-like

• Oak More Forward
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QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wine amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region have a unique set of 
Growing Circumstances for this Grape 
Variety apparent in its wine’s flavors?

o Does the Region have established  
Winemaking methods for this Grape Variety 
apparent in its wine’s flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can the Region or Type of wine be shown 
in a fair, consistent manner within the 
structure of our Deductive Tasting 
examination?



STUCK IN THE MIDDLE

Some regions classically blur 
the line of Old v. New World. 
Some wines are simply atypical...  
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Pumped Up Red Burgundy:
Paul Pernot “Carelle Sous La Chappelle” Volnay

• Warm Vintage = Riper Fruit

• Medium Plus Alcohol

• Oak More Forward

• Too Youthful for Earth To Show
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QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wine amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region have a unique set of 
Growing Circumstances for this Grape 
Variety apparent in its wine’s flavors?

o Does the Region have established 
Winemaking methods for this Grape Variety 
apparent in its wine’s flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can the Region or Type of wine be shown 
in a fair, consistent manner within the 
structure of our Deductive Tasting 
examination?



NEWLY ESTABLISHED

Some regions hit a tipping point 
and become classic
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Etna Rosso DOC:
Terre Nere

• Nerello Mascalese is like no other

• Looks like Pinot, Acts like 

Nebbiolo/Sangiovese in Structure

• Warm Climate “Italian”

• High quality potential
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QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wines amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region have a unique set of 
Growing Circumstances for this Grape 
Variety apparent in its wine’s flavors?

o Does the Region have established 
Winemaking methods for this Grape Variety 
apparent in its wine’s flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can the Region or Type of wine be shown 
in a fair, consistent manner within the 
structure of our Deductive Tasting 
examination?



ON THE RADAR

Some regions seem to be 
approaching the tipping point to 
become Classic and suitable for 
Deductive Tasting 
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Rueda “Verdejo” DO:
Naia “Verdejo” Rueda

• Verdejo is unique

• Combo Tart/Ripe Fruits

• Dried Herbs & Pyrazines

• Dusty Flavors Yet Crisp Texture
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QUESTION Y N

o Does the Grape Variety/Blend of Grape 
Varieties have a unique combination of 
visual, olfactory and structural 
characteristics?

o Is the Region’s wine amongst the most 
renowned expressions for this Grape 
Variety/Blend of Grape Varieties in the 
world?



QUESTION Y N

o Does the Region have a unique set of 
Growing Circumstances for this Grape 
Variety apparent in its wine’s flavors?

o Does the Region have established 
Winemaking methods for this Grape Variety 
apparent in its wine’s flavors?



QUESTION Y N

o Does the Region’s wine exhibit unique and 
similar characteristics in all but the most 
idiosyncratic vintages?

o Does the Region’s wine have an 
established history and connection to 
place?



QUESTION Y N

o Does the Region have a quorum of Iconic 
Producers whose wines exhibit unique and 
similar characteristics regardless of stylistic 
differences?

o Does the Region’s wine have an 
Established Global Presence?



QUESTION Y N

o Can the Specific Wine I am tasting right 
now illustrate all of these qualifications?

o Can a Region or Type of wine be shown in a 
fair, consistent manner within the structure 
of our Deductive Tasting examination?



OTHER PORTIONS OF 
CERTIFICATION 

Some Classic wines or wine 
types may not fit the Deductive 
Tasting portion of the 
examination…but do Service, 
Theory and /or Business of the 
Sommelier
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Go forth! Use this criteria to investigate the alcohol 
beverage world for yourselves. Create your own list of 
Classic Wines and Beverages and Cocktails and Food 
Pairings. This is your ticket to owning your sommelier 
knowledge.



T H A N K  Y O U
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