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Wine Evaluation Chart  
Name:  Date:  

Place: Theme:  
       

Wine Price 
Appearance 

15 Max. 

Aroma / 
Bouquet 
30 Max. 

Taste / 
Texture 
30 Max. 

Aftertaste 
15 Max. 

Overall 
Impression 

10 Max. 

Total 
Score 
 100 
max. 
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APPEARANCE 
15 - Excellent -   Brilliant with outstanding characterisƟc color. 
10 - Good -   Minor unintenƟonal haze, or slight unexpected effervescence 
5 - Poor -   SubstanƟal haze and/or unexpected effervescence. 
0 - ObjecƟonable - Murky beyond reasonable expectaƟon. 
 
AROMA AND BOUQUET 
30 - Extraordinary - Unmistakable, intense, remarkable characterisƟc aroma of grape-

variety or wine style, outstanding and complex aroma, and 
bouquet. 

25 - Excellent -   Clean, characterisƟc aroma, complex aroma, and bouquet. 
20 - Good -   Clean, characterisƟc aroma.  DisƟnguishable aroma and bouquet. 
15 - Marginal -   Clean, marginally characterisƟc, simple aroma and bouquet. 
10 - Deficient -   Not clean, with slight off odors. 
5 - Poor -   Not clean, with noƟceable, idenƟfiable fault. 
0 - ObjecƟonable - Pronounced faulted aromas. 
 
TASTE AND TEXTURE 
30 - Extraordinary - Unmistakable, intense characterisƟc flavors of grape variety or 

wine type. Balanced. ExcepƟonally complex flavors, 
impressionable. 

25- Excellent   CharacterisƟc flavors, balanced, some measure of intensity and 
complexity. 

20 - Good   CharacterisƟc flavors, balanced, somewhat lacking in intensity or 
complexity. 

15 - Marginal  Somewhat characterisƟc, but marginal in balance and/or intensity, 
simple. 

10 - Deficient  Lacking disƟnguishable flavors, weak, out of balance, thin or off 
flavors. 

5 - Poor  Flawed, substanƟally out of balance, lacking idenƟfiable flavors 
and/or texture. 

0 - ObjecƟonable  IdenƟfiably faulted, disagreeable, flavors, not drinkable. 
 
AFTERTASTE 
15 - Excellent   Long, lingering, complex, aŌertaste, impressionable. 
10- Good   Moderate, simpler finish. typical for the style. 
5 - Poor    Short or not disƟnguishable aŌertaste. 
0 - ObjecƟonable  Unpleasant, disagreeable aŌertaste. 
 
 
 
 

 
OVERALL IMPRESSION  
10  Excellent                                      
5 Good                                                
0  Poor      
                                            
TOTAL SCORES 
90-100  EXTRORDINARY 
80-89  EXCELLENT 
70-79  GOOD 
60-69  MARGINAL 
30-59  DEFICIENT 
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(Copyright American Soc. for
Enology and Viticulture, A.C.Noble,
Am J. Enol. Vitic.38:143,1987) Colored
laminated plastic copies of the aroma wheel
may be obtained from A.C.Noble, Dept. Vit.&
Enol., University of California, Davis, CA 95616 -
Fax 916/752/0382 - Phone 916/752/0387.
All profits support wine sensory research.


