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How to taste the wine :
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Tasting variations
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Environment influence

),

IF WO AMSWER,
MO IT TOURSELE!
AR

DISTURBANCE TEMPERATURE POSTURE




Tasting variations
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SENSITI\;E CELLS SI-CKNES_S‘
Human influence

STRESS EXPERIENCE




Tasting Chronology

PALATE



Tasting method

Vision (color)

Young wine Old wine

Red wine

Rose wine

M

M White wine



Tasting method

Smell (1st nose)
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Tasting variations | Tasting organisation

Smell (2d nose)
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Tasting method

Smell (3rd nose)

Retronasal
Passage




Tasting method
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