“Anything with Sangiovese”
June 24, 2004
	Wine
	Color (Light=0, Normal=1, Deep=2)
	Aroma (None=0, Exceptional=3)
	Balance (Uneven=0, Great=3)
	Flavor (Dislike=0, Great=4)
	Finish (Poor/Short=0, Complex/Long=3)
	Overall Appeal (Dislike-0, Exceptional=5)
	TOTAL (1-20)
	Specific Tasting Notes:

· What did you smell?

· What flavors did you taste?

· Was the wine “complex?” 

· Was the finish long?

· Did you like it?
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	Note: Commercial wines will usually score at least 12 points
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	Color & Clarity
	Aroma / Bouquet
	Balance & Body
	Taste
	Finish
	Overall Appeal
	TOTAL (RANK)
	Can you explain why you liked your favorite?


	SCORING NOTES

1. LOOK AT THE WINE. Is it clear? Brilliant? Transparent? Hazy? Do you see sediment? Is the color appropriate for the type of wine? Are the bubbles fine or coarse – or are they nonexistent?
2. SMELL THE WINE. After sniffing the aroma for a few seconds, take a breath, then try it again. Describe what you smell. Don't resist the answers that your mind gives you. Did you like the aroma? 

3. TASTE THE WINE. Swish so it touches every part of your tongue. Flavors concentrate on different parts of the tongue -- sweetness at the front, sourness (acidity) along the sides, bitterness at the back. Swallow; take another sip. Is the flavor balanced and smooth -- or sweet, sour, or astringent? Is the taste consistent with the aroma? After you swallow, notice the flavors that remain. Is this "finish" similar to the flavor of the wine in your mouth? Does the finish last long (30+ seconds) or does it diminish quickly?

4. DRAW CONCLUSIONS. What's your overall sense of this wine? Do the appearance, aroma, flavor and total impression seem consistent? How does it compare with other wines you've tasted? Does one sip make you desire more? If it is less than satisfactory, can you identify the elements that displease you?
	Sangiovese Characterics
Sanguis Jovis, the Latin origin for the varietal name, literally means "blood of Jove." It is likely that Sangiovese (a.k.a. Sangioveto or San Gioveto) was known by Etruscan winemakers.

Sangiovese is the most planted red variety in Italy's vineyards. It's the lifeblood of red wine production in the central Italian regions of Tuscany and Umbria; it also grows in several other regions. It is the major grape of Chianti and Vino Nobile di Montepulciano, and the only variety in Brunello di Montalcino; many critically acclaimed Super-Tuscan wines also derive from Sangiovese. Common blending partners include the native Canaiolo grape, Cabernet Sauvignon, and Merlot.

The characteristics of Sangiovese include only a medium intensity of color, high acidity, firm tannin, and aromas and flavors of cherries and herbs. Most wines made from Sangiovese are lean in structure; they're generally medium-bodied, but some are light-bodied or full-bodied, depending on where the grapes grow. The more serious wines based on Sangiovese are capable of developing forest-floor aromas and a seductive smoothness and harmony with age.


