WINE TASTING RATING SCALE OUT OF 100 POINTS

Total Score (Appearance + Aroma + Taste) out of 100 points

Enter a score for each category and then multiply it by the "importance factor". CARLTON CELLARS
Then add up the totals to give a score for the wine out of 100. v
Wine #1:
APPEARANCE Score Rating Description Score (1-5) Multiplier 10 points Notes

Colour Based on grape type and age x1=
Clarity Cloudy to clear x1=

AROMA Score Rating Description Score (1-5) Multiplier 45 Point
Nose 1=corked/bad 3=0K 4=Aromatic 5=Dynamic & highly attractive x4 =
Complexity Simple to very complex, layers of different flavors Xx3=
Intensity Little to very pronounced X2=

TASTE Score Rating Description Score (1-5) Multiplier 45 Points
Balance Balance of acidity, tannin, sugar, alcohol and structure X3=
Complexity 1=Simple 3=Plenty going on 5=Amazingly dynamic range of flavours Xx3=
Finish 1=Abrupt, 3=Lasting 5 seconds, 5=Lasting over 10 seconds Xx3=

Total Score
Wine #2:
APPEARANCE Score Rating Description Score (1-5) Multiplier 10 points Notes

Colour Based on grape type and age x1=
Clarity Cloudy to clear x1=

AROMA Score Rating Description Score (1-5) Multiplier 45 Point
Nose 1=corked/bad 3=0K 4=Aromatic 5=Dynamic & highly attractive x4 =
Complexity Simple to very complex, layers of different flavors Xx3=
Intensity Little to very pronounced X2=

TASTE Score Rating Description Score (1-5) Multiplier 45 Points
Balance Balance of acidity, tannin, sugar, alcohol and structure X3=
Complexity 1=Simple 3=Plenty going on 5=Amazingly dynamic range of flavours Xx3=
Finish 1=Abrupt, 3=Lasting 5 seconds, 5=Lasting over 10 seconds Xx3=

Total Score




