
 
 
 
The palette of colors  
Whites:  Pale yellow green, Yellow-grteen, Straw, Gold, Yellow-brown, Amber-Green, Brown 
Rose:  lavender, rose, salmon, strawberry, copper, orange 
Red wines:  purple, ruby red, garnet red, red-brown, mahogany, brown 
 
Clarity: clear, floudy, opaque 
Sheen: Brilliant, hazy, cloudy 
Meniscus:  Thin, medium, heavy 
Viscosity:  Fluid, dense, syrupy 

Intensity:  faint, aromatic, expressive, strong     
Aroma: simple, fine, complex, rustic 
Fruity:  white, yellow, exotic, cooked, dry, candied 

Flowery: white, rose, fiolet, lime, verbena, mint 
Vegetable:  herbal, hay, tobacco, pepper, hummus, truffle, mushroom 
Chemical:  Turned, rancid, gasoline, tar, rotten egg, mildew 
Aromatics:  Fruity, floral, vegetable, pastry, woody, spicy, barnyard, mushrooms, mineral 
Mineral: flinty, iodine, limestone 
Woody: pine, resin, vanilla, eucalyptus 
Smoky:  toast, coffee, caramel, smoky 
Yeasty: bread, honey, butter 
Barnyard: leather, gamy, musky 
Spicy: pepper, softer spices 
 
 
Sweet:  very faint, faint, present, intense 
Texture:  firm, medium, full 
Acidity:  flat, crisp, lively, nervous, aggressive 
Tannins:  chewy, astringent, firm, fresh, green, hard, light, round soft, supple, tannic, tart 
Mouthfeel:  body, creamy, smooth, silky, velvety, flabby 
Alcohol:  diluted, light, moderate, hot, powerful 
Balance:  tender, supple,  
Body:  young, moderate, ripe, mature, backward, crisp, full 
 

For more wine terms, visit one of these websites: 
https://www.jancisrobinson.com/learn/vocabulary/tasting-terms 

http://www.abigslice.com/winevocab.html 
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