TASTING NOTES Date: ?
Wine & Producer: chateau des Jacques grand clos de rochegres - jadot gPASS IONE

Vintage & Region: 2002 — moulin a vent - beaujolais
Appearance
Clarity: M bright M clear o dull ohazy o faulty:
Intensity: o water-white M pale o medium o deep o opaque
Color: o lemon-green olemon ogold oamber obrown
o pink O salmon o orange O onion-skin
o purple M ruby ogarnet otawny o brown
Other: o tears 0 deposit o pétillance B highlights/rim: with a large rim
Nose
Condition: M clean o unclean:
Intensity: o light M medium () o pronounced
Stage o youthful M developing o fully developed o past o deliberate oxidation
Aromas: M fruit: jammy forest fruits
o floral:
M spice & vegetal: spices, undergrowth, white pepper, slight game
o other:
Palate
Sweetness: M dry o off o medium-dry o0 medium o medium-sweet o sweet o luscious
Acidity: olow M medium ( ) o high
Tannin: o0 low M medium( ) ohigh Mripe ounripe ofine o coarse —silky & smooth
Alcohol: olow M medium ( ) ohigh o fortified ( )
Body: olow M medium ( ) ofull
Intensity: o light M medium (+ ) o pronounced
Flavours: M fruit: cooked forest fruits
o floral:
M spice & vegetal: undergrowth, spices, cloves, slight game
o other:
Other: M texture: rich, smooth, silky
M balance: excellent
Length: o short M medium ( + ) olong
Conclusion
Quality: o faulty o poor o acceptable o good M very good o outstanding
Reasons & balance — concentration — complexity — length
Theme:
premium wine. silky, smooth, complex, and concentrated. excellent balance of its components.
Long & savoury after-taste shows the wine was made with excellent fruit quality. Excellent
typicity of its style and still has a good structure to age some more.
Readiness: oneedstime( )M readybutcanage(2-3 )oatpeak odeclining o past

Reformatted by JC Viens & based on the copyrighted “WSET Systematic Approach to Tasting — Level 4 Diploma Wine”




