Red Wine 4 - Chateau Dutruch Grand Poujeaux, Moulis-en-Médoc 2015

Appearance - 2 marks

e 1 markforintensity.
e 1 markfor colour.

APPEARANCE

Clarity sloar—hazy-ffaulty?
Intensity pale - medium
Colour white lemon-green — lemon - gold — amber — brown

rosé pink - salmon - orange

red purple garnet — tawny — brown

Other-observations e.g. legs/tears, deposit, pétillance, bubbles

Nose -7 Marks

e 1 mark for intensity.
e 5 marks for aroma characteristics, see below for potential aroma descriptors.

e 1 mark each for identifying a correct primary, secondary and tertiary aroma.
The other 2 marks can come from any category.
e 1 markfor development.

Intensity light — medium(-) — medium mediu@@wunce choose one

Aroma characteristics e.g. 5 needed (see aromas for valid responses)

Development youthful € developing ¥ fully developed - tired/past its best




Palate - 9 marks

e 1 mark for sweetness.

e 1 mark for acidity.

e 1 markfortannin.

e 1 markfor alcohol.

e 1 mark for body.

e 1 mark for flavour intensity.

e 3 marks for flavour characteristics, these will be the same as aroma descriptors
below.
One for a correct primary, one for secondary and one for tertiary aroma.

e 1 mark forfinish.

Sweetness off-dry — medium-dry — medium-sweet — sweet - luscious
Acidity low — medium(-) - medium - medium(+)

Tannin low — medium(-) - medium — medium(+) € high

Alcohol Iovxi high . .

Body light - medium(-) — medium @— full

Mousse delicate—ereamy—aggressive

Flavour intensity light — medium(-) — medium {medium(+) 3 pronounced

Flavour characteristics e-g@@n 3 needed (see aromas for valid responces)

Finish short - medium(-) - medium -cmedium(z]> long

Conclusions - 2 marks

e 1 mark for quality level.

e 1 mark for level of readiness for drinking potential for further ageing.

CONCLUSIONS

ASSESSMENT OF QUALITY

Queality lewel faulty — poor — accaptable — good < very good = outstanding

Level of readiness drink ncw; drink nows not

for drink ing/ oo young - ut has potantial - suitable for ageing - tooold

b
potential for ageing for ageing or further ageing




Potential aroma descriptors

Primary Aromas and Flavours
The aromas and favours of the grape and alcofolic farman fation

Key quesfons Clusters Dascriptors

Floral acacia, honeysuckls, chamomile, eldeflower, geranium, blossom,
roae, viclet

Green frult apple, goosebemy, pear, pear drop, quincs, grape

Cltmus trult  grapefruit, lemon, lime (juice or zeat?), orange peel, lemon pee

Stome rult  peach, apricot, nectarine

Arethe Navours Tropical frult  banare, lyches, mango, melon, passion frult, pineappls
delicate or interea?
simple or complex? Fed frult redcurrant, cranbermy, raapberry, utrmvbarq@ m% pl@
generic orwell- Black frult Glackcwu lac bramble, bluebe
defined? lack plu
frash or cooked7 Dried/cooked frult fig, prune, raisin, sultana, kirsch,jammin bakedfstewed fruits,
underrips or ripe or mn&m&d fruita
over-ripe? Herbaceeus cGreen bell peppar) b-BII jcapaicum), gmuupumgm.
iackeurmant Iaa

Hisroal num]:,rptua adlﬁnﬂ] ender, fenneal, dill

Pumgent ackAiwvhite peppetliquorica

Other flint, wet stones, wet wool

Secondary Aromas and Flavours
The aromas and favours of post-fermemiation winamaking

Key quesfions Clusters Descriptors
Yoast (s, aufolysk) biscuit, bread, toast, pastry, brioche, bread dough, cheess

Ara the flavours from
Malolactic comversion butter, cheese, cream
yeast, malolactic
conversion o oak? ik -m’_'—_'h utmeg, coconut, buttsrscotch -

amed wood um?@nmlam coffes, resinous

Tertiary Aromas and Flavours
The aromas and Favours of maturalion

Key quesfons Clustars Dascriptars

Dellberate sxldatlon almond, marzipan, hazelnut, walnut, chooolate, coffes, toffes, caramal

Frult development dried apricot, marmalade, dried apple, dried banana, stc.

Do the flavours show
delibarate cxidation,
fruit development or

bottle ags?

Bottle age (white) petrol, kerosens, cinnamon, ginger, nutmeg, toast, nutty,
muahiroom, hay, honey




