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THE EIGHT AROMAS & GUSTATORY SENSATIONS

For optimal wine tasting and to properly identify the aromas, they need to be listed and memorized.

There are 8 aromas or “gustatory sensations”:

- The sweetness, the sucrosity as in honey, sugar, praline or sweets. 

- The sourness as the one present in a lemon or in citrus fruits, in general. It balances the sucrosity levels. 

- The saltiness as the one found every day in vegetables or fish, for example. 

- The bitterness as in chocolate, coffee, grapefruit, with a strong aftertaste. 

- The spiciness as in ginger or in chili peppers. 

- The mentholness, the invigorating sensation of freshness of the mint.

- The tannin as in the astringency of the walnut, of some red wines or in the finest dark chocolates. 

- The fattiness which brings comfort and a sensation of creaminess.



3

AROMAS & PERFUMES

There are several families of perfumes and several families of aromas. 

Firstly, there is the floral category, the world of flowers: yellow flowers, white flowers, roses, peonies and lilac 

flowers. 

Secondly, there is the fruit category.

That includes tropical fruits, stone fruits, red berries, nuts and dry fruits.

Each fruit gives you the opportunity to express your perception.

Then, there is the spice category: cinnamon, vanilla, pepper and nutmeg. 

These elements are used in cooking and wine tasting to verbalize your perceptions. 

We also talk about the woody category: the smell of oaks, young wood, resinous trees, the smell of cedar or 

sandalwood. 

We can also talk about cereal category, manifested through the toasted accents, like the smell of oatmeal, of 

wheat or rye bread.

It is quite specific and closely related to the bakery world, but it is used to describe wines and champagnes 

particularly.

There is also a mineral category, like the smell of a wet rock, the smell of damp earth while taking a stroll 

through the woods, or the smell of a burning barbecue.

These are commonly found in a Bordeaux or a Rhône valley red wine.  

We also have what we call the “empyreumatic” category and grilled aromas, like the smell of caramel or of a 

strong cocoa. 

Furthermore, there is an iodic category, the marine world and the ocean spray.

We can run into these saline elements while strolling on the seaside. 

These can be found in certain wines because the soils where the vines grow tell the story of this marine world 

which is reflected in the taste of the wine.  
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WHITE WINE & CHAMPAGNE TASTING: 
VISUAL PERCEPTION & WINE COLOR

Through wine tasting, we get to put into practice what we 
have previously studied about perfumes and aromas.

Describing the color of the wine is to capture all its different 
color nuances.
We will use the terms “color” and “reflections”. 

When we taste the champagne, it is important to take the 
effervescence into account.
The more intense the bubbles are, the stronger the cord.
The finer the bubbles, the longer the champagne was kept in 
the cellar or cork sealed. 
When a bottle is sealed using cork, it creates a 
micro-oxygenation phenomenon, an interaction between the 
wine and its external environment by means of which the 
bubbles become more subtle and delicate. 

One must also look at the wine viscosity.
When the wine has a high viscosity, it means that it has a 
high sugar or a high alcohol concentration, which is to say 
that the fruit used for the fermentation process was very ripe, 
hence loaded with sugar. 
The higher the viscosity, the richer the wine. 

One can also look at how the wine reacts to the light, if it is 
crystalline, glistening or on the contrary, opaquer. 
The color of the wine varies depending on the winemaking 
method used. 
For example, the color of an unfiltered wine will not be as 
shiny.
The color of a more refined wine will be more sparkling.
 

Upon gathering all that information, one must deduce the age 
of the wine and where it comes from.  

CHEF TIPS

o Once the wine is made, the art of 
making champagne resides in adding 
sugar and yeast to start a second 
fermentation, during which the 
effervescence of the wine will be 
enhanced. 
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WHITE WINE & CHAMPAGNE TASTING:
THE NOSE & THE AROMAS

The first nose consists of perceive the most dominant 
aromas. Are they woody? Iodic? Fruity?  

The second nose happens once the wine has been swirled in 
the glass and aerated; the aromas will be further released.

Try to capture its distinctive characteristics. What type of 
flower? What type of fruit? 

CHEF TIPS

o If it is a standard wine, it will give out 
one or two aromas. 

o If the wine is more refined, complex, 
then its field of expression will be 
much broader and as time goes on, 
more aromas will be unveiled. 

o Grapes are left to dry on the vine in 
order to increase their sugar 
concentration. 
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WHITE WINE & CHAMPAGNE TASTING:
MOUTH-FEEL, AROMAS & PERSISTENCY

When wine tasting, one needs to identify which aromas are present and which one is the primary one.

Keep the wine in your mouth for a few seconds.
The better the wine, the more pronounced its persistency. 

Try to analyze the flow of aromas, from beginning to end.
As the wine evolves in your mouth, it will give out different sensations.  
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RED WINE TASTING:
THE COLOR, THE NOSE, THE MOUTH-FEEL

Firstly, one must look at the visual appearance of the wine, its 
colors and reflections. 
One must also analyze its viscosity and its legs. 

Then, comes in the nose: what are the aromas present in this 
wine? Are there some floral touches? Spicy ones? 

Lastly, the mouth-feel, how does the wine feel in the mouth? 
At the beginning, the middle, the end?  

How many lengths? 

CHEF TIPS

o The term “length” refers to the degree 
of persistency of the wine in the 
mouth.  

o 1 length = 1 second of persistency of 
the wine in the mouth.  
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What creates the grace of a wine is the balance and texture it will give when you taste it and its degree of 
persistency. 

Is the wine creamy? Fatty? Or, on the contrary, is it sharp, crisp and juicy?

One must pay attention to the texture sensations and the tannins. 

Young wines from the Cahors or Madiran regions, even some Bordeaux, sometimes have a very coarse tannin.
The Burgundy wines are more subtle and delicate in terms of tannins. 

And VOILA CHEF, enjoy the wine tasting experience!

WINE TEXTURE

WATCH FLORENT MARTIN’S MASTERCLASS VIDEO ON VOILACHEF.COM


