TASTING NOTES Date: 28 march 2009 ?
Wine & Producer: coNno sur carmenere gPASS IONE

Vintage & Region: 2007 — colchagua valley chile

Appearance
Clarity: M bright M clear o dull ohazy o faulty:
Intensity: o water-white o pale M medium o deep o opaque
Color: o lemon-green olemon ogold oamber obrown
o pink O salmon o orange O onion-skin
M purple oruby ogarnet otawny o brown
Other: M tears o deposit o pétillance o highlights/rim: all the way to core
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: blueberries, red currants, raspberries — fresh
o floral:
M spice & vegetal: capsicum, sweet spice, fruit cake
M other: coconut, vanilla
Palate
Sweetness: M dry o off o0 medium-dry o medium o medium-sweet o sweet o luscious
Acidity: olow M medium ( + ) ohigh
Tannin: olow M medium ( ) ohigh M ripe ounripe M fine o coarse - smooth
Alcohol: olow M medium ( ) ohigh o fortified ( )
Body: olow M medium ( ) ofull
Intensity: o light M medium ( ) o pronounced
Flavours: M fruit: blueberries, raspberries, red currants
o floral:
M spice & vegetal: cloves, cinnamon, hints of green vegetal
M other: vanilla
Other: M texture: slightly hollow on the palate
M balance: in balance
Length: M short o medium ( ) olong
Conclusion
Quality: o faulty o poor M acceptable o good overy good o outstanding
Reasons & balance — concentration — complexity — length
Theme:
entry level. hints of unripe fruits at first. slightly low tannins. some fruit complexity but a short
length. the wine demonstrate that it was picked slightly under ripe possibly from a difficult
vintage.
Readiness: oneedstime( )M readybutcanage( 1-2years ) o at peak o declining o past

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



