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M any people think that wine 
tasting consists of sipping, 
tasting and swallowing, 

whereas actually there is far more to 
wine tasting than most people think. 
Wine tasting is an art, and it involves an 
array of techniques to examine out the 
taste of fine wines. There are several 
factors that separate fine wines:

Experts follow strict guidelines 
to determine which wine of a given 
selection is the best. These same 
guidelines and techniques can also help 
you to get the most out of your wine, 
provided that you follow them and 
know how to use them.

TASTE
Wine tasting always starts with a 
swishing. The reason a wine taster 
swishes the wine around in their 
mouth is to get the real taste of the 
wine. Taste bugs present in the tongue 
determine the taste of the wine, and 
swishing insures that the maximum 
number of taste buds participate. In 
order to get proper taste from wine, 
swish it around in your mouth and 
let your taste buds and sense of smell 
work together to experience the unique 
and subtle flavors present in the wine. 
After swallowing, pause to experience 
the after taste of the wine, and the 
overall flavor.

SIGHT
Taking a clear glass and holding it up to 
a white background will enable you to 

examine the wine’s true color. Slightly 
tilt the wine and have a deep look over 
it. Based on the type of wine, you could 
see either deep reddish brown, bright 
ruby red or warm gold. Generally, 
colors play a vital role in examining the 
wine’s age. White wines usually gain 
color as they age while older red wines 
lose color.

SMELL
Smell is closely liked with taste. You 
need a deep smelling to experience the 
complexity of truly fine wine. Are there 
fruits? Think of broad categories first, 
i.e. citrus, orchard, or tropical fruits in 
whites or, when tasting reds, red fruits, 
blue fruits, or black fruits. Looking for 
a specific taste or trying to look for 
one specific note can cause confusion. 

Deeper smell should allow you take the 
flavor of the wine in and separate the 
components rather than taste alone. 
Expert tasters prefer to sit back a bit and 
give themselves time to think about the 
smell before they actually taste the wine. 

When you have looked at wine, 
smelled its complex fragrance, and 
swished and tasted the wine, you can 
develop a complete picture of the about 
the wine, enabling you to evaluate it. 
This is the best way to establish the 
quality of the different wines and also 
to determine whether they have been 
properly stored and aged. As with all 
things in life, true expertise comes only 
with practice - the more you taste wine, 
the better you will get at distinguishing 
its unique flavors.
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Clean out the chemically laden beauty prod-
ucts, ‘cancer in a bottle’, from your bathroom 
and replace them with Dr. Hauschka’s range 
of natural skin care products that can help you 
achieve a complexion you’ll be happy to see 
in the mirror each morning.
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