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CERTIFIED SOMMELIER

ADVANCED SOMMELIER
INDIVIDUAL WRITTEN VS TIMING MINDSET ~ THEORY! THEORY!
EXAM VS GROUP VERBAL THEORY

SETTING Honing Verbal Skills
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WHERE TO START?

RIGHT HERE, RIGHT NOW - ASSESS YOUR ABILITY EVERY DAY
MAXIMIZE THESE NEXT THREE DAYS!




WHERE TO START?

RELEASE YOUR EGO!
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WHY IS THIS AN IMPORTANT SKILL?
EXAM SKILLS
OBJECTIVITY UNIVERSAL ACCURACY OF  DEDUCTION FORCED
LEXICON FORFAIR  YOUR PHYSICAL CONNECTION TO
CERTIFICATION SENSORY TOOL THEORY.

COMPREHENSION!

|

\  ADVANCED SOI\‘aLLas Texas 7
L i,

4_\\ COURT OF . = §. I.
' onericas Photo Credit: Food & Wine Magazine




-
WHY IS THIS AN IMPORTANT SKILL?
REAL WORLD APPLICATION
TYPICALITY ~ PRODUCER REGION  EXPLORATION QUALITY VALUE
ASSESSMENT & VINTAGE & ASSESSMENT ~ ASSESSMENT
TRACKING RELEVANCE
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THE END GAME....
$5555$

SKILL LEADS CONFIDENCE  LISTENING LEADS UNDERSTANDING EXCEEDING
10 LEADS TO 10 GUESTS' WISHES GUEST WISHES
CONFIDENCE LISTENING UNDERSTANDING LEADS TO LEADS TO TRUST
GUESTS' WISHES KNOWING HOW TO & SALES.RETURN
EXCEED THEM BUSINESS.MORE
SALES

D3 llas, Texas 9



Bone Dry, Dry, Dry with Slight Residual Sugar, Off-Dry,

Clarity / Visible Sediment | Clear, Hazy. Cloud : :
L L i BWERTHESs Medium-Sweet, Sweet, Lusciously Sweet

Translucent, Pale, Medium Minus, Medium, Medium Plus,

Intensity of Color Deep, Opaque Acidity Low, Medium Minus, Medium, Medium Plus, High
o color White Wine: Water White, Straw, Yellow, Gold Alcohol Low, Medium Minus, Medium, Medium Plus, High
y Red Wines: Purple, Ruby, Garnet Body Light, Medium Minus, Medium, Medium Plus, Full

White Wine: Silver, Green, Copper, Gold, Brown Phenolic Bitterness Yes or No

Secondary Color(s) “White Wines Only

Red Wine: Blue, Magenta, Ruby, Orange, Garnet, Brown

Tannin VYolume: Low, Medium Minus, Medium, Medium Plus, High
Tannin Texture: Silky, Soft, Gritty, Coarse, Rough, Stalky, Hard, Other

NEXT STEPS

Rim Variation *Red wines Only | Yes or No Tannin “Red Wines Only

GET YOUR SENSORY EVALUATION ACCURATE

From Grape(s): Flowers, Green Bell Pepper, Asparagus, Climate Cool, Moderate, Warm
Celery, Grass, Herbs, Tobacco, Black Pepper, White Pepper, Pascibletounties
. Ginger, Honey, Petrol, Eucalyptus, Chocolate, Mocha, Other
Non-Fruit Age Range 1-3 years, 3-b years, 5-10 years, 10 years+

From Winemaking: Bread Dough, Yeast, Beer, Cheese
Rind, Cream, Sour Cream, Butter, Yogurt, Peanut Shell, Toast, FINAL CONCLUSION

Marzipan, Stems, Bubblegum, Cigar Box, Other Grape Variety or Blend

Forest Floor, Mushrooms/Truffles, Potting Soil, Compost Country of Origin

Mineral, Wet Stone, Limestone, Chalk, Slate, Flint Region AND Appeiiation
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Bone Dry, Dry, Dry with Slight Residual Sugar, Off-Dry,

Clarity / Visible Sediment | Clear, Hazy. Cloud : :
L L i BWERTHESs Medium-Sweet, Sweet, Lusciously Sweet

Translucent, Pale, Medium Minus, Medium, Medium Plus,

Intensity of Color Deep, Opaque Acidity Low, Medium Minus, Medium, Medium Plus, High
o color White Wine: Water White, Straw, Yellow, Gold Alcohol Low, Medium Minus, Medium, Medium Plus, High
y Red Wines: Purple, Ruby, Garnet Body Light, Medium Minus, Medium, Medium Plus, Full

White Wine: Silver, Green, Copper, Gold, Brown Phenolic Bitterness Yes or No

Secondary Color(s) “White Wines Only

Red Wine: Blue, Magenta, Ruby, Orange, Garnet, Brown

Tannin VYolume: Low, Medium Minus, Medium, Medium Plus, High
Tannin Texture: Silky, Soft, Gritty, Coarse, Rough, Stalky, Hard, Other

Rim Variation *Red wines Only | Yes or No Tannin “Red Wines Only

USING THE GRID for DESCRIPTION

From Grape(s): Flowers, Green Bell Pepper, Asparagus, Climate Cool, Moderate, Warm
Celery, Grass, Herbs, Tobacco, Black Pepper, White Pepper, Pascibletounties
. Ginger, Honey, Petrol, Eucalyptus, Chocolate, Mocha, Other
Non-Fruit Age Range 1-3 years, 3-b years, 5-10 years, 10 years+

From Winemaking: Bread Dough, Yeast, Beer, Cheese
Rind, Cream, Sour Cream, Butter, Yogurt, Peanut Shell, Toast, FINAL CONCLUSION

Marzipan, Stems, Bubblegum, Cigar Box, Other Grape Variety or Blend

Forest Floor, Mushrooms/Truffles, Potting Soil, Compost Country of Origin

Mineral, Wet Stone, Limestone, Chalk, Slate, Flint Region AND Appeiiation
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Climate

Cool, Moderate, Warm

Why? Give specific reasons for your choices from your description/grid.

How? Look at fruit condition and structural elements such as acidity and alcohol.

Theory Application: Do your structure calls match the typical nature of the grape variety and the places where the
grape variety is grown? Look at the fruit condition and ripeness. Is there a change from the nose to the palate?

GRAPE VARIETY

Grape Variety or
Dominant Grape
Variety

if a Blend

NEXT STEPS
ASK, “HOW? WHY?” — CAUSE & EFFECT — THE THEORY OF IT ALL

VITICULTURE VINIFICATION WINE LAW ARCHETYPICAL
Styles & Producers

I I WM s N B W e el wfl W 1N

Final Answer:

Apply Theory Knowledge: Connect your descriptions to typical grape variety markers and what is sensible for the
structure of the wine.

| Country of Origin

Final Answer:




Clarity / Visible Sediment | Clear, Hazy, Cloudy

Intensity of Color S
Primary Color White Wine: Water White, Straw, Yellow, Gold
y Red Wines: Purple, Ruby, Garnet
White Wine: Silver, Green, Copper, Gold, Brown
Secondary Color(s) Red Wine: Blue, Magenta, Ruby, Orange, Garnet, Brown

- — — —— ; : i J Aedium Minus, Medium, Medium Plus, High

Cool, Moderate, Warm

. Possible Countries | |
C"‘IQE—I‘, H[_)l'l&l'!.", el :' calyptus, Chocolate, Mocha, Other 13 2 510 10
- , . - e Range -3 years, 3-D years, 5-10 years, 10 years+
From Winemaking: Bread Dough, Yeast, Beer, Cheese < . y 5 . '
Rind, Cream, Sour Cream, Butter, Yogurt, Peanut Shell, Toast, FINAL CONCLUSION
Forest Floor, Mushrooms/Truffles, Potting Soil, Compast Country of Origin _

. - . - o . = -~ n_a" !
Mineral, Wet Stone, Limestone, Chalk, Slate, Flint Region ANG Appeiiation |




GRID REVIEW: THE CHALLENGERS

1 SIGHT

2 NOSE
3 PALATE Flavors
4 PALATE Structure

5 INITIAL CONCLUSION

6 FINAL CONCLUSION

ADVANCED SOMMELIER COURSE | Dallas, Texas



GRID REVIEW: SENSORY EVOLUTION

1T OVERALL LEXICON

2 MINOR PRESENCE OF FAULTS

3 FRUIT CONDITION: GRAPE VARIETY
V. GRAPE GROWING & WINEMAKING

4 TEXTURE

ADVANCED SOMMELIER COURSE | Dallas, Texas
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INTENSITY OF COLOR:
WHITE WINE

EFFECT:
MEDIUM + / DEEP

CAUSE:
= INCREASED COLOR INTENSITY

= OXIDATION (exposure to oxygen)
* OAK USE
* OTHER VINI TECHNIQUES
* AGE (increase)
* BOTRYTIS



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

INTENSITY OF COLOR:
RED WINE

EFFECT:
TRANSLUCENT / PALE /
MEDIUM - / MEDIUM

MEDIUM + / DEEP /7 OPAQUE

- CAUSE:
/ ,\ = INTENSITY OF COLOR PIGMENT
| | =  WINEMAKING
« MACERATION
¢ COLD SOAK....

ADVANCED SOMMELIER COURSE | Dallas, Texas



SECONDARY COLORS
WHITE WINE

EFFECT:
SILVER /7 GREEN /7 COPPER
GOLD /7 BROWN

CAUSE:

 CLIMATE?

= COLOR PIGMENT (intensity)
 LENGTH OF MACERATION
 OTHER WINEMAKING

oAmericas N——— ADVANCED SOMMELIER COURSE | Dallas, Texas




SECONDARY COLOR
RED WINE

EFFECT:
BLUE / MAGENTA / RUBY
ORANGE /7 GARNET /7 BROWN

CAUSE:

= GRAPE VARIETY
AGE / OXIDATION
VINIFICATION
ALTITUDE

Photo Credit: Justwineapp.com ADVANCED SOMMELIER COURSE | Dallas, Texas



. RIM VARIATION

""RED WINES ONLY

EFFECT:
YES or NO

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

ADVANCED SOMMELIER COURSE | Dallas, Texas
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ik

Olfactory
bulb

Olfactory
epithelium

Nerve
endings

MNasal
cavity

NOSE

PROCESSING AROMA

= ORTHO- NASAL vs -NASAL
OLFACTION

 WHY SWIRL?

 IMPROVING MEMORY OF
AROMAS AND RECALL

ADVANCED SOMMELIER COURSE | Dallas, Texas
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NAIL POLISH
REMOVER
.-'—F_:-——-.__

* strengthening
SR

For Motural Naids

6FLOZ (177 ml)

'.O=r'\

I—N—1T

MINOR PRESENCE OF

FAULTS

**NOTE WHEN APPARENT

EFFECT:

BARNYARD, BAND-AID
BRETTANOMYCES

BALSAMIC VINEGAR
VOLATILE ACIDITY (VA)

NAIL POLISH REMOVER
ETHYL ACETATE (EA)

ADVANCED SOMMELIER COURSE | Dallas, Texas
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MINOR PRESENCE OF
FAULTS

EFFECT:

= CARAMEL, CARAMELIZATION
" MADERIZATION

= NUTS, DRIED FRUIT
OXIDATION

- STRUCK MATCH
SULFUR COMPOUNDS (S02)

= ROTTEN EGGS /7 ONIONS
SULFUR COMPOUNDS (H2S)

'.O=r'\
O
IT—N—7I

NAIL POLISH

REMOVER
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AROMATIC INTENSITY

EFFECT:
DELICATE / MEDIUM - /7 MEDIUM
MEDIUM + / POWERFUL

oRDS
CAUSE aroma &
. ALCOHOL flavor:
. IMPACT COMPOUNDS

 OTHER "TELLING” AROMATICS

ADVANCED SOMMELIER COURSE | Dallas, Texas



AGE ASSESSMENT

EFFECT:
DEVELOPING - Showing Age

CAUSE
OXIDATION OF AROMATIC
COMPOUNDS

= SECONDARY NOTES BRUISED & DRIED
= INTEGRATION OF FLAVORS
= STRUCTURE CHANGES



http://2.bp.blogspot.com/_h2EzbV4lTjA/StesQdXHliI/AAAAAAAADOQ/JtxdUJ8Pe4g/s1600/Farmgirl+Fare+-+pear+butter+1.JPG
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AGE ASSESSMENT

EFFECT:
VINOUS - AGED

CAUSE:
CONTINUED OXIDATION

TERTIARY NOTES PREDOMINATE

INTEGRATION AND MELDING OF
AROMAS AND FLAVORS

ADVANCED SOMMELIER COURSE | Dallas, Texas
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FRUIT CONDITION

| | EFFECT:

~ TART, FRESH, RIPE, BAKED,
STEWED, BRUISED, DRIED,
JAMMY, CANDIED, OXIDIZED..

CAUSE:
= CLIMATE

= VINTAGE
= VITI 1& VINI CHOICES

COURT OF

MASTER
SoMMI ADVANCED SOMMELIER COURSE | Dallas, Texas


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

NON-FRUIT:
WINEMAKING-BASED

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)

UUUUU

LEIUCAS

(S;EM.MEL'ERS ADVANCED SOMMELIER COURSE | Dallas, Texas



NON-FRUIT:
GRAPE VARIETY

EFFECT:

. FLOWERS
. GREEN BELL PEPPER

. ASPARAGUS St
. CELERY OTHER
. HERBS

. GRASS

. TOBACCO

. BLACK / WHITE PEPPER

+ GINGER /HONEY/ SAFFRON

. EUCALYPTUS

+ CHOCOLATE /MOCHA

SOMMELIERS
(}‘@m




NON-FRUIT:
GRAPE VARIETY-BASED

Gridner Veltliner, Grenache & Syrah

EFFECT: Black & White Pepper
Spice

CAUSE: Rotundone

* In grape skins

« Cooler regions = more

 Moderate Sunlight

* Winemaking: cooler
fermentation, longer maceration

MASTER
SOMMELIERS ADVANCED SOMMELIER COURSE | Dallas, Texas
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NON-FRUIT:

GRAPE VARIETY

EFFECT: Tropical fruit, boxwood,
pungency, cat pee

CAUSE: Thiols

* Pungent lift

* Mostly in white wine

« Sauvignon Blanc, Riesling,
Gewurztraminer...

* Not pyrazines ©

COURT OF

MASTER
S T1ERS ADVANCED SOMMELIER COURSE | Dallas, Texas
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NON-FRUIT:

WINEMAKING

EFFECT: OTHERS!
BREAD DOUGH  PEANUT SHELLS
YEAST

BEER TOAST

CHEESE RIND MARZIPAN
CREAM STEMS

SOUR CREAM BUBBLE GUM
BUTTER

VOGURT CIGAR BOX

COURT OF

MASTER
som ADVANCED SOMMELIER COURSE | Dallas, Texas
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NON-FRUIT:
WINEMAKING

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...

MASTER
SOMMELIERS ADVANCED SOMMELIER COURSE | Dallas, Texas
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EARTH & MINERAL

IS THERE ANY? YES /NO
WHAT IS THE INTENSITY?

EFFECT:

EARTH: FOREST FLOOR /7 COMPOST
MUSHROOMS /7 TRUFFLE

POTTING SOIL /7 WET LEAVES

MINERAL: WET STONE / LIMESTONE
CHALK 7/ SLATE 7/ FLINT

CAUSE: ??7?

ADVANCED SOMMELIER COURSE | Dallas, Texas
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OAK

Describing! Is most important
g p

EFFECT:

v 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

N/
\R;‘“

v’ Link these aromas and flavors to new oak

v' The description is more important than
determining the type, size, and age of the

COURT OF Oak.

MASTER

SOMMELIERS

Cﬂjmé‘;




OAK
CAUSE:

OLD OAK vs NEW OAK
LARGE BARREL vs SMALL BARREL

EASTERN EUROPEAN or OTHER

ADVANCED SOMMELIER COURSE | Dallas, Texas



PALATE
FLAVORS

ADVANCED SOMMELIER COURSE | Dallas, Texas g




REVIEW

 FRUIT

= FRUIT CONDITION
Has The Wine Turned Tart?

 NON-FRUIT
« EARTH

- MINERAL S
HAT HA

MASTER
SOMMELIERS

Americas ADVANCED SOMMELIER COURSE | Dallas, Texas
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PALATE
STRUCTURE

ADVANCED SOMMELIER COURSE | Dallas, Texas ¥




SWEETNESS

EFFECT

BONE DRY to
LUSCIOUSLY SWEET..
DRY W/ SLIGHT R.S.

CAUSE

 RESIDUAL SUGAR
* VINIFICATION

- GREATLY AFFECTED BY ACID
LEVEL

= BOTRYTIS ACCENTUATES

:‘:" ' COURT OF
i MASTER
SOMMELIERS

ADVANCED SOMMELIER COURSE | Dallas, Texas



ACIDITY

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

CAUSE
» Grape Variety
= Climate
= Viticulture
= = Vinification

ADVANCED SOMMELIER COURSE | Dallas, Texas


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

ALCOHOL

EFFECT:
HEAT IN NOSE, MOUTH,

THROAT & CHEST

CAUSE
» Grape Variety
= Climate
= Viticulture
= Vinification

ADVANCED SOMMELIER COURSE | Dallas, Texas



BODY

EFFECT:
LIGHT / MEDIUM - /7 MEDIUM
MEDIUM + / FULL

CAUSE:
= ALCOHOL
= RESIDUAL SUGAR

ADVANCED SOMMELIER COURSE | Dallas, Texas



PHENOLIC
BITTERNESS

“WHITE WINE ONLY

EFFECT
YES or NO

CAUSE:

= PHENOLS IN GRAPES
=  VINIFICATION

=  SPECIFIC VARIETIES

Nericas ADVANCED SOMMELIER COURSE | Dallas, Texas



TANNINS

""RED WINE ONLY

EFFECT: IN VOLUME
LOW / MEDIUM - / MEDIUM
MEDIUM + /7 FULL

grape seeds

L

grape skins

tannin powder

CAUSE

= GRAPE VARIETY
= VITICULTURE

= VINIFICATION
MASTER

SOMMELIERS

Americas ADVANCED SOMMELIER COURSE | Dallas, Texas




TANNIN TEXTURE

HOW DO THE TANNINS FEEL?

Silky Ripe
Soft Round
Gritty /Grippy Velvety
Grainy Unripe
Coarse Asprin-y
Rough Hard
Stalky

ADVANCED SOMMELIER COURSE | Dallas, Texas



TEXTURE - GENERAL

" NOTE WHEN APPARENT

EFFECT:
LEAN / LINEAR / CRISP /7 SOFT
CREAMY /7 ROUND 7/ GRITTY/

WAXY / OILY / VISCOUS
Mﬁﬁ”*‘ | POMMAI(;D C AUS E:
= Climate
= Viticulture
= Vinification

MASTER

SOMMELIERS

Aericas ADVANCED SOMMELIER COURSE | Dallas, Texas




COMPLEXITY

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

MORE NOTES = HIGHER
COMPLEXITY

COURT OF

MASTER

SOMMELIERS
(Jf&mwz%‘

ADVANCED SOMMELIER COURSE | Dallas, Texas B0



BALANCE

IS A WINE “IN BALANCE"?

DO ANY ELEMENTS
DOMINATE THE WINE AT
ANY POINT?

YES = OUT OF BALANCE
NO = IN BALANCE

MASTER
SOMMELIERS

ADVANCED SOMMELIER COURSE | Dallas, Texas



LENGTH of FINISH

SHORT
MEDIUM MINUS
MEDIUM
MEDIUM PLUS

= LONG

5 —~p ||
Ale P b b o e .--

COURT OF

SOMMELIERS

S ADVANCED SOMMELIER COURSE | Dallas, Texas
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INITIAL CONCLUSION
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APPLYING
THEORY
KNOWLEDGE




WHAT CAN’T IT BE?

And why?

ADVANCED SOMMELIER COURSE | Dallas, Texas BB




Mls EN ﬁOUTElLLE i
L A TaA #ﬂ'd’PﬂlH

POSSIBLE
GRAPE
VARIETIES

COURT OF

MASTER

SOMMELIERS
(7{6/:&%

EFFECT:
SINGLE VARIETY / BLEND

CAUSE:
Variety Markers
Regional Presence
Climate Matches

Structure
Winemaking

ADVANCED SOMMELIER COURSE | Dallas, Texas



MIS EN ZOUTEILLES]
TA P d’PRlB

EFFECT:
COOL /7 MODERATE /7 WARM
CLIMATE CAUSE.
«  FRUIT QUALITY / RIPENESS
+ STRUCTURE
« ACID
counr or « ALCOHOL

MASTER
SOMME  TANNIN ADVANCED SOMMELIER COURSE | Dallas, Texas




MIS EN SOUTEILLES]
4| A TAP d’Pale:ﬂ?'

EFFECT:
WHICH ONE?

POSSIBLE | caAusE:

COUNTRIES | - REGIONAL MARKERS
. CLIMATE/VARIETY MATCHES
-  WINE LAWS

COURT OF

MASTER
SoMMI ADVANCED SOMMELIER COURSE | Dallas, Texas




AGE RANGE

CAUSE:
FRUIT QUALITY / STRUCTURE
TERTIARY / INTEGRATION

EFFECT:

= 1-3 YEARS

= 3-5 YEARS

= 5-10 YEARS
= 10 YEARS+

ADVANCED SOMMELIER COURSE | Dallas, Texas n



FINAL
CONCLUSION

COURT OF

MASTER

SOMMELIERS
(7{6/{&%

v GRAPE VARIETY OR BLEND

v COUNTRY OF ORIGIN yOU MUST
v REGION SAY ALL!
v APPELLATION

v OFFICIAL QUALITY LEVEL - When appropriate

v OFFICIAL STYLE CATEGORY - When appropriate
v VINTAGE - Choose one!




DEDUCTIVE TASTING

MASTER

s | INITIAL & FINAL CONCLUSION GUIDE

INITIAL CONCLUSION

Possible Grape
Varieties or
Dominant Why? Give specific reasons for your choices from your description/grid.

Grape Variety How? Review the description of the wine. What elements stand out the most? What makes this wine unique?

if a Blend Theory Application: Knowledge of grape variety markers, appropriate structure matches from your description,
grape growing, and winemaking/elevage elements.

Cool, Moderate, Warm

Why? Give specific reasons for your choices from your description/grid.

How? Look at fruit condition and structural elements such as acidity and alcohol.

Theory Application: Do your structure calls match the typical nature of the grape variety and the places where the
grape variety is grown? Look at the fruit condition and ripeness. Is there a change from the nose to the palate?

Climate

Possible
Why? Give specific reasons for your choices.

How? Do the structure calls match the grape variety, do the grape varieties match these countries?
Theory Application: Connect theary knowledge of wine law and where grapes are typically grown.

Countries

1-3 years, 3-5 years, 5-10vyears, 10 years+

Why? Give specific reasons for your choice from your description/grid.

How? Look at fruit condition, color, or lack thereof, focus on fruit or savory elements, and note any sediment
present.

Theory Application: Wine law knowledge, vintage knowledge, and typical élevage. What makes the most sense for
the wine?




Grape Variety or
Dominant Grape
Variety

if a Blend

FINAL CONCLUSION

Final Answer:

Apply Theory Knowledge: Connect your descriptions to typical grape variety markers and what is sensible for the
structure of the wine.

Country of Origin

Final Answer:

Apply Theory Knowledge: What country is classic for this grape variety?

Region AND
Appellation

Final Answer:

Apply Theory Knowledge: Which region and appellation classically grows the grape variety in the country selected
and fully matches your description? Take into consideration structure, climate, and winemaking.

Official Quality

Level

Vintage

Village, Premier Cru, Grand Cru, Reserva, Gran Reserva, Classico, Riserva, Kabinett, Spatlese, Other
*Choose One Answer Where Appropriate

Apply Theory Knowledge: Regional wine law application of where quality levels exist and where they are
appropriate. Taking into consideration typical wine-making practices for a given quality level.

Final Answer:

Apply Theory Knowledge: Typical élevage, wine law knowledge, and regional vintage knowledge. What makes the
most sense for this wine?
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' SOM MELIERS

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 Criteria
, Established: Original v. Modern
;  Stuck in the Middle..

. New and Future

= Other Portions of Certification
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COURT OF MASTER SOMMELIERS, AMERICAS

ADVANCED SOMMELIER - LEVEL WINES
LIST OF EXAMINABLE GRAPE VARIETIES & REGIONS

The Court of Master Sommediers, Americzs recognizes the vast array of quality wine regions, grape varieties, and styles
throughout the world. Our Deductive Tasting examinations are designed to test a candidate’s ability to acurately describe and
name wines without prior knowledge of their identity; please see the Deductive Testing Format. The following is a list of
Advanced Sommelizr-lavel wines, which constitute the majority of the six |6) wines poured at both Advanced and Master
Sommelier Tasting examinztion flights. While thiz list is subject to change 2= the wine world svolves, we only test to wines
which we define as "dassic”; please see the Whot Mokes A Wine Clessic checklist.

* Note: Other wines or alooholic beverages are tested to in other exam sections for purposes beyond Deductive Tasting

HOW TO USE THIS LIST OF EXAMIMABLE GRAPE VARIETIES AND REGIONS

Grape Variety & Country of Origin

'Within & stated Grape Variety, there is 8 Country of Origin - often with its major region of note.

These country of origing/major regions siouid ba oifferamticted for stucy. ¥ou must choose one o5 port of your Final Conciusion in on
xam.

Ewompe © Listos with £ha Charpannay grana vanaty ore the oS of France, Tha Linited! Stohas, owG ALSERGIG. Chargonnay from aocn of thesa
Countries must stutied indiiguolly. In o @eom, oiwoys remember to nome the country of onigin in your final condusion. Exompie: This 0 Chandonnay

COURT OF

MASTER

SOMMELIERS

(7,@;@/?2’:@;

CRITERIA

Country of Origin and Sub-Regions B

Ta the right of the stated Country of Origin, there are Sub-Region|s| in bold denoted by a = ® =.
I'!ms..'b-mgf:\'\s should ba ﬁ}fﬂmnh’md;urs:m.‘_r. You must choose ona o part of pour Final Comciushon in or axam.

Evampls: Looking ogain ot Chardonngy, this bime mone spedficolly of Chordomnay from Burgund, Fronce, thare ore thrae sub-reqions iisted - Chabis,
Cote do Baouns, and Mdoomnais. Eodh qm;um’ommnumﬁx I.'u'v.in;mllu. iman axam, the n.b-mg\im must by chosan and manfioned in
your final conciusion. Evomgier This is o Chardonnay, from Ao, from Burgundly, from tha £540 00 BROUNE......

More on Sub-Regions B

Multiple Sub-Regions separated by & * /= are to be trested sz interchangeabls versions for stsdy snd examinstion credit.

You must choosa one sub-ragion for pour Fingi Conclesion i o exnem.

Ewarmple:  Listed! with the Chardonngdy grope variety in the LSA-Colfomia cotegony are: Cormanos, Wopa Walkey / Ruzsion fiver .uwfm-mcm ¢
Sonome 'mw AN urmmslb-wa:r b stuching augur.he'w wouid bo mﬂm‘ﬂ'rx pur"urrmr ﬂnnln:mh:lor An Gn gxam. 5:-, b
m‘.ﬂ‘un‘#hmnl .s.!hw' M.m:r!mw Ir:\b_rmrh'u::m'[f is ""Drr Moo '.-‘mqv :\.mlu“ =W et rclum.f maTiion one n:l' 'hmsun—mgmns{n
your Fing! Conousion. Evormgie: This is o Chardonnay, from the m':ws'_'mi,‘nwn Caiifornin, from hopa vailay-.....

P and Official ClassificationsH

Ta the rignt of the stated Sub-Region|s). there may be Appeiistion|s) and/or Official Classification(s) in ftalics
Appallations or cigssificotions saparated oy @ comma siouid be offferanticted for fudy. Tou must choose one o5 port of your Final
(Conciusion i an avam.

am"\we Bk o tiw Cheromnay axompis from Surgundy. Frond, ned o the subrregions of Chabis, Cote o Beauns, ang Meonnais, you il s tha
B and _. mwm:nnwuw*u*mum#:nnmeNtnnfﬂm:ﬁ-ﬁmwﬂ,ﬂwwwﬂmm.mrqa p’l.\b_c,\em

ju—:n.w Within those AOPs tha classiicotions of sy wowid be the Viage, Fremier Cru ond Grond Cru wings. i on avam, both of these must be

raniioned, Evampke: This i GD‘I:\"WH"D.{,‘"’\:I?‘ Fronca. from Bungundy, [Fom ife Cotw o Benung, [rom Chossogne-fdontrooiet Fremaer Crut...

ore on Appellat and Classifi s

Multipde Appellation(s] andfor Classification|s) separsted by = * / " - are io be treated as int=rchang==sie versions for study and
exnmination credit. Yow must choose ona flor pour fimal conciusion in on @xgm.

Evompls: Listed with tha Chamin Slanc grope varnety from the Loime Vailey of Frono, ane Montious and Viouwnoy Dami-Sac. Thase WIS O CovERTRED
infarchanganiig for avom DUpases - YOU 00 N0t Nead 10 b ot 10 fifersntiote batween e tan. NOTE: Vouwny joins Smennisres S a5 © Saporte
“region” for ity cassficotion; it [ importont o shudy the dffenances batwean Dami-Secand Sec. in on avom, Fou wil nesd to chooss ona appaiiotion for
your fin) conciusion. Evomgiar This is o Chemin Blane, from Fron, from the Loin Voikay., [rom Wourgy, Wouwroy Demi-Sac.....

Wine Style 8

Ta the right of the Offidal Cessification(s], there may be underiined categories such s Dry or Osbed. These are genersl muidelines to
help foous your studies and are dependent upan Appeliation|s) and/or Offical Classifications).

As you investigate a wide
world of wines (and ALL
beverages), some questions
to ask..

ADVANCED SOMMELIER COURSE | Dallas, Texas
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IS ITS FLAVOR PROFILE UNIQUE AND DISTINCTIVE?

| A

SOLE COMBINATION OF
CHARACTERISTICS

ADVANCED SOMMELIER COURSE | Dallas, Texas @ 70
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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




4

DOES IT HAVE AN ESTABLISHED QUALITY LEVEL?

ADVANCED SOMMELIER COURSE | Dallas, Texas @ 72
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“Impeccable quality is essential.”
— Madeline Triffon, MS
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DOES IT HAVE GLOBAL MARKET PRESENCE?

I

ICONIC PRODUCERS

ADVANCED SOMMELIER COURSE | Dallas, Texas @ 7a
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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







QUESTION

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

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




QUESTION

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

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

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

differences?

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




QUESTION

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

Can the Region or Type of wine be shown
In a fair, consistent manner within the

structure of our Deductive
examination?

asting
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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




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

I



ESTABLISHED

Long-established region with a
plethora of producers and a
strong identity

e e
™ i :'f'
e

'AHSOMMELIER COURSE | Dallas, Texas, [EE




ORIGINAL VS. MODERN

Some long-established regions
have developed an additional,
equally vital stylistic
interpretation.

e e
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O.G. Napa Valley Cabernet Sauvignon:

Corison

* Pyrazines

* Moderate Plus Alcohol & Astringent Tannins

* Fruit Just Ripe
« Oak Not As Forward

COURT OF

MASTER

SOMMELIERS
(7?51:&#2:(&9

CORISON

NAPA VALLEY

CABERNET
SAUVIGNON

ADVANCED SOMMELIER COURSE | Dallas, Texas



QUESTION

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

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




QUESTION

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 establishec
Winemaking methods for this Grape Variety
apparent in its wine's flavors?




QUESTION

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

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

differences?

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




QUESTION

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

Can the Region or Type of wine be shown
In a fair, consistent manner within the

structure of our Deductive
examination?

asting




Modern Napa Valley Cabernet Sauvignon:
Chappellet “Pritchard Hill”

+ Pyrazines More Subtle C H APPELLET

* High Alcohol & Rounder Tannins

Cabernet Sauvignon

* Fruit Overripe/Liqueur-like NAPA VALLEY -

« Oak More Forward

COURT OF

MASTER

S 1ERS ADVANCED SOMMELIER COURSE | Dallas, Texas




QUESTION

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

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




QUESTION

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 establishec
Winemaking methods for this Grape Variety
apparent in its wine's flavors?




QUESTION

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

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

differences?

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




QUESTION

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

Can the Region or Type of wine be shown
In a fair, consistent manner within the

structure of our Deductive
examination?

asting




STUCK IN THE MIDDLE

Some regions classically blur
the line of Old v. New World.
Some wines are simply atypical...

e e
Sgnt i
5

SOMMELIER COURSE | Dallas, Texag, JEE




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

COURT OF

MASTER

SOMMELIERS
(7{6/:&%

Brands ing

Pn[nay

Garelle sous la Chaptl
. APPELLATION CONTROLEE
RED STILL WINE

- “Smhuteﬂteih?ﬂ‘f’“"fpr :
\%n?&lll Pernot et ses I 5i
3 Puligny- ;]HBI‘-II.'.I-’MI

PROGUCT oF FeaMT

ADVANCED SOMMELIER COURSE | Dallas, Texas

100




QUESTION

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

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




QUESTION

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 establishec
Winemaking methods for this Grape Variety
apparent in its wine's flavors?




QUESTION

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

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

differences?

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




QUESTION

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

Can the Region or Type of wine be shown
In a fair, consistent manner within the

structure of our Deductive
examination?

asting




NEWLY ESTABLISHED

Some regions hit a tipping point
and become classic

MMELIER COURSE | Dallas, Texsa 106



Etna Rosso DOC:

Terre Nere

 Nerello Mascalese is like no other

 Looks like Pinot, Acts like

Nebbiolo/Sangiovese in Structure

Warm Climate “ltalian”

« High quality potential

COURT OF

MASTER

SOMMELIERS
(7{6/:&%

TENUTA
DELLE

TERRE NERE

ETNA ROSSO

DERD AT DNE O CRUGEE COMTROLLATA

2017

Eetottrplodo all ongead oo Tenata Qelke Terge Mere « Handarag L0 - Balo - T2
J--" |.] CONTIENE LOLFETT « PRODACT OF ITALY - CONTAINS SULFHITES = :'I}'.T.l

ADVANCED SOMMELIER COURSE | Dallas, Texas
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QUESTION

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

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




QUESTION

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 establishec
Winemaking methods for this Grape Variety
apparent in its wine's flavors?




QUESTION

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

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

differences?

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




QUESTION

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

Can the Region or Type of wine be shown
In a fair, consistent manner within the

structure of our Deductive
examination?

asting




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 “

=N

Verdejo” Rueda

« Verdejo Is unique

.....“..._..._...“...h].. =
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« Combo Tart/Ripe Fruits

Dried Herbs & Pyrazines

Dusty Flavors Yet Crisp Texture

114
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QUESTION

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

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




QUESTION

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 establishec
Winemaking methods for this Grape Variety
apparent in its wine's flavors?




QUESTION

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

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

differences?

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




QUESTION

o Can the Specific Wine | 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.

¢ VB




THANK YOU
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