Chapter 8 — Sensory Evaluation
Multiple Choice Questions
1. What is the primary purpose of sensory evaluation in professional wine tasting?
A) To determine if a wine is expensive
B) To check if the wine is drinkable
C) To assess quality, readiness for drinking, and food pairings
D) To rank wines based on popularity
2. What is the main difference between blind, semi-blind, and open tastings?
A) Open tasting requires a full meal pairing
B) Blind tasting provides no prior information about the wine
C) Semi-blind tasting is only done in competitions
D) Open tasting requires wines to be at least ten years old
3. What is the ideal glass size for wine tasting?
A) 4 oz (120 ml)
B) 6 oz (180 ml)
C) 10–12 oz (300–350 ml)
D) 20 oz (600 ml)
4. Why is natural light preferred in wine tasting rooms?
A) Artificial light can distort a wine’s color
B) Natural light makes wine taste better
C) Artificial light accelerates oxidation
D) Natural light enhances aroma compounds
5. What is cork taint (TCA) most commonly associated with?
A) Excessive acidity
B) Musty, wet cardboard aromas
C) High alcohol levels
D) Overripe fruit flavors
6. How does oxidation affect a wine’s aroma?
A) It enhances fresh fruit flavors
B) It reduces alcohol perception
C) It creates sherry-like aromas and muted fruit notes
D) It has no effect on aroma
7. Which wine fault results from prolonged exposure to heat?
A) Cork taint
B) Oxidation
C) Maderization
D) Reduction
8. What effect does a warmer serving temperature have on wine perception?
A) It enhances fruit, sweetness, and alcohol
B) It reduces aroma intensity
C) It increases tannin perception
D) It mutes fruit flavors
9. Why are tannic wines often paired with protein-heavy dishes?
A) Protein softens the tannins, balancing the structure
B) Protein increases the wine’s acidity
C) Protein enhances fruit flavors
D) Protein reduces wine’s alcohol perception
10. What is a hallmark of high-quality wine?
A) A short, abrupt finish
B) Strong oak flavors
C) A long, lingering finish
D) High alcohol content
11. What is the first step in sensory wine evaluation?
A) Taste evaluation
B) Visual examination
C) Aromatic assessment
D) Final conclusion
12. Which aspect of wine can provide clues about its age?
A) Sweetness level
B) Viscosity
C) Color and rim variation
D) Serving temperature
13. What do thick, slow-moving tears (legs) in a glass indicate?
A) High acidity
B) Low alcohol content
C) Higher alcohol or residual sugar
D) Presence of cork taint
14. What is the primary function of swirling wine in a glass?
A) To mix the wine evenly
B) To enhance oxidation and preserve freshness
C) To release aromatic compounds
D) To aerate the glass
15. Which category of aromas is derived directly from the grape?
A) Primary aromas
B) Secondary aromas
C) Tertiary aromas
D) Oxidative aromas
16. What is an example of a secondary aroma in wine?
A) Fresh citrus fruit
B) Oak, yeast, or malolactic fermentation notes
C) Dried flowers and spices
D) Earthy truffle notes
17. What characteristic is most influenced by acidity in a wine?
A) Sweetness
B) Freshness and structure
C) Alcohol perception
D) Tannin levels
18. Which element contributes to the sensation of warmth or body in wine?
A) Acidity
B) Alcohol
C) Tannins
D) Residual sugar
19. Why do European wines have stricter alcohol labeling requirements than American wines?
A) European regulations allow a smaller margin of error
B) American wines contain more alcohol
C) European wines are always lower in alcohol
D) American wineries do not test alcohol levels
20. What is the final step in the sensory evaluation process?
A) Visual assessment
B) Taste evaluation
C) Aromatic assessment
D) Final conclusion
21. What is the main purpose of non-blind tasting?
A) To determine alcohol content
B) To evaluate value for money and food pairings
C) To assess the wine’s sugar levels
D) To test for cork taint
22. Why is a structured tasting methodology important?
A) It speeds up the evaluation process
B) It allows for consistent assessments and detailed comparisons
C) It helps increase the wine’s alcohol content
D) It guarantees correct identification in blind tastings
23. What type of wines tend to have the highest acidity?
A) Aged red wines
B) Fortified wines
C) Cool-climate white wines
D) High-alcohol wines
24. What factor is most important for detecting wine faults?
A) Tannin level
B) Visual clarity
C) Aromatic assessment
D) Alcohol content
25. What is the best way to improve sensory evaluation skills?
A) Reading about wine faults
B) Tasting a broad range of wines and practicing regularly
C) Drinking only high-end wines
D) Memorizing grape varieties
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