Chapter 8.2 — Blind Tasting
Multiple Choice Questions
1. What is the primary goal of the deductive tasting method used by the Court of Master Sommeliers (CMS)?
A) To memorize as many wines as possible
B) To assess a wine's characteristics systematically and determine its identity
C) To identify the most expensive wines in a lineup
D) To evaluate wine without considering structure
2. Which of the following is the first step in the CMS deductive tasting method?
A) Taste evaluation
B) Visual assessment
C) Identifying the grape variety
D) Determining the alcohol level
3. What does the intensity and hue of a wine's color reveal?
A) The winemaker's personal style
B) Clues about its age, climate, and winemaking techniques
C) Whether the wine is high in acidity
D) If the wine was stored properly
4. Which factor contributes to deeper color extraction in red wines?
A) Fermentation in stainless steel
B) Extended maceration
C) Lower acidity levels
D) Warmer serving temperature
5. What does a wine’s viscosity (tears/legs) indicate?
A) The level of carbonation
B) The alcohol and/or residual sugar content
C) The level of tannins
D) The winemaking region
6. What type of climate typically produces paler-colored wines?
A) Warm climate
B) Mediterranean climate
C) Cool climate
D) Desert climate
7. What is the primary function of swirling wine in a glass?
A) To reduce alcohol perception
B) To oxygenate the wine and release aromatic compounds
C) To lower the temperature of the wine
D) To determine its acidity
8. Which of the following aromas is most associated with malolactic fermentation?
A) Green apple and citrus
B) Buttery and creamy notes
C) Pepper and spice
D) Floral and herbal aromas
9. What type of aging vessel is most likely to impart vanilla and spice aromas to a wine?
A) Stainless steel
B) Large, neutral oak barrels
C) New oak barrels
D) Concrete tanks
10. What is a primary aroma in wine?
A) Aromas derived from bottle aging
B) Aromas created by oak aging
C) Aromas originating from the grape variety itself
D) Aromas influenced by winemaking techniques
11. What effect does lees aging have on a wine’s aroma?
A) It adds brioche, yeast, and creamy characteristics
B) It reduces fruit aromas
C) It increases tannin perception
D) It enhances herbaceous notes
12. What does oxidation contribute to a wine’s aroma and flavor?
A) Fresh fruit aromas
B) Reduction of tannins
C) Sherry-like, nutty, and dried fruit notes
D) Increased floral intensity
13. What is the most significant structural component in red wine that affects mouthfeel?
A) Acidity
B) Tannins
C) Residual sugar
D) Carbonation
14. How does alcohol contribute to a wine’s structure?
A) It adds body and a warming sensation
B) It enhances acidity
C) It decreases the perception of tannins
D) It adds more bitterness
15. What characteristic is most associated with high-acid wines?
A) They feel heavy and oily on the palate
B) They have a crisp, refreshing mouthfeel
C) They always taste sweet
D) They have no aging potential
16. What is the primary purpose of blind tasting?
A) To compare only expensive wines
B) To evaluate wines objectively without bias
C) To assess wines based on personal preference
D) To determine which wines have the highest alcohol content
17. How does climate influence a wine’s structure?
A) Cool climates produce wines with higher acidity and leaner fruit profiles
B) Warm climates always produce better wines
C) Cool climates lead to lower acidity and higher sugar levels
D) Climate has no effect on a wine’s structure
18. What type of wines typically exhibit more restrained fruit, higher acidity, and earthy characteristics?
A) Old World wines
B) New World wines
C) Warm-climate wines
D) High-alcohol wines
19. Which structural component helps determine a wine’s aging potential?
A) Tannins, acidity, and balance
B) Residual sugar alone
C) The color intensity
D) The presence of bubbles
20. What distinguishes a long finish from a short finish in wine?
A) A long finish means the wine’s flavors linger after swallowing
B) A long finish means the wine is sweet
C) A short finish means the wine is high in alcohol
D) A short finish always indicates a faulty wine
21. Why do sommeliers conduct comparative tastings?
A) To refine their palate and recognize subtle differences in wines
B) To rank wines based on price
C) To find the highest-alcohol wine
D) To eliminate wines that are not from France
22. What is the main difficulty in blind tasting?
A) Identifying Old World versus New World styles
B) Determining if the wine was stored properly
C) Estimating the price of the wine
D) Tasting wines in natural light
23. What does a well-balanced wine exhibit?
A) A dominant alcohol presence
B) Harmony between acidity, tannins, alcohol, and fruit
C) Extremely high sweetness
D) Low complexity
24. What is the final step in deductive tasting?
A) Identifying the possible grape variety and region
B) Measuring the wine’s viscosity
C) Analyzing the cork condition
D) Deciding if the wine is aged in oak
25. How do sommeliers improve blind tasting accuracy?
A) By memorizing all wine labels
B) By practicing with structured tastings and comparative analysis
C) By avoiding New World wines
D) By tasting only expensive wines
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