
 

 

 

5 Steps to Tasting Wine: 

#5 CONSUME: Don’t forget the finish! After you 

swallow, exhale gently & slowly through both your 

nose & mouth. The retronasal passage, which connects 

the throat & nose, is another avenue for aromas. These 

aromas can linger for a long time after the wine is 

swallowed.  The better the wine, the more complex, 

profound, & long-lasting are the aromas.  With great 

wines, the finish can last a minute or more to sensitive 

tasters.  Enjoy that moment of meditation & 

communion that no other beverage can create! 

#4 AERATE: The strength of the taste 

sensations can be amplified by techniques that 

truly are more appropriate in a tasting lab 

than in the dining room. But, you just may 

not be able to resist. As you hold the wine in 

your mouth, purse your lips and inhale gently 

through them creating a bubbling noise that 

children find very amusing. This accelerates 

vaporization, intensifying the aromas. Next, 

chew the wine vigorously, sloshing it around 

in your mouth, to draw every nuance of 

flavor from the wine. Last, look around & 

make fun of everyone else doing the same 

thing.  

#1 SMELL: Stick your nose right into the bowl (the 

wine glass) & inhale 
#2 SIP: Put the glass to your lips, take in 

some wine; enough to have volume to work 

the wine all around your mouth, but not 

enough to force you to swallow right away #3 SWIRL: Roll the wine all around your mouth 

contacting every part. Each area of your mouth 

decodes a different aspect of the wine. Wine also 

provokes sensations.  The astringency of tannin is most 

perceptible on the inner cheeks, the heat of the alcohol 

burns in the back of the throat 
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