Episode 10 – How to Taste Wine: The Four-Step Process
Hi! I’m Marc, and this is WINE IN SMALL SIPS.
Last episode, we conquered bottle openings. 
Today, we’re unlocking the real reason wine pros swirl, sniff, and slurp like mad scientists. 
By mastering these four steps, you’ll taste more, spend smarter, and enjoy your wine on a whole new level.

The Core Concept: Tasting ≠ Drinking
Wine tasting is active observation—more like reading a novel than skimming the summary. Done right, it helps you:
· Catch flaws (like cork taint or oxidation) before you pour a full glass.
· Spot value in affordable bottles.
· Train your palate to recognize what you truly enjoy.
Fun fact: Humans can detect far more aromas than the old “10,000” number suggests—recent studies put the figure in the trillions—but most of us only notice a handful in wine without practice.

The Four-Step Process
See – The Color Tells a Story
Tilt your glass over a white surface and note the hue and clarity.
· Whites: Green hints suggest youth; gold often points to oak aging or maturity.
· Reds: Purple means young; brick or tawny tones indicate age.
· Legs (tears): Thick, slow legs usually track with higher alcohol or sweetness—not necessarily quality.
Pro Tip: Swirl before looking—it coats the glass, revealing more depth of color.

Smell – The Secret to Flavor
Take short sniffs rather than one deep inhale to avoid olfactory fatigue. 
Think in three layers:
· Fruit: citrus, berries, tropical notes.
· Earth/mineral: wet stone, mushroom, tobacco leaf.
· Human-made: vanilla from oak, butter from malolactic fermentation.
Try This: Smell your wine, then taste a blueberry or sniff clean soil. Notice how your palate “connects the dots.”

Sip – The Flavor Map
Take a small sip and pull in a little air to spread the wine across your palate. Identify the “Big Five”:
· Sweetness – tip of the tongue.
· Acidity – sides of the tongue, makes you salivate.
· Tannin – gums, that dry grip in many reds.
· Alcohol – warmth in the throat.
· Body – overall weight, from skim milk to cream.
Myth Buster: “Dry” means not sweet—not bitter or acidic.

Savor – The Finish
Notice how long pleasant flavors linger—three seconds or more can signal quality. 
Pay attention to whether the aftertaste is clean and inviting, or flawed and off-putting.

Common Mistakes to Avoid
· The Perfume Sniff: Burying your nose deep in the glass just overwhelms you with alcohol.
· The Gulp: Skipping the slow sip hides the wine’s structure.
· The Temperature Trap: Serving too cold mutes aromas; too warm emphasizes alcohol.

Quick Reference Cheat Sheet
· See: Color, clarity, legs.
· Smell: Fruit → Earth → Human-made.
· Sip: Sweetness, acidity, tannin, alcohol, body.
· Savor: Length and aftertaste.
Memory Trick: “See, Smell, Slurp, Savor”—the 4 S’s.

Enthusiast Alert
About a quarter of people are “supertasters,” highly sensitive to bitterness, tannin, and alcohol. 
If that’s you, you might prefer lower-tannin reds, cooler serving temperatures, or lighter-bodied wines.

Try This: The $15 vs. $50 Challenge
Buy two bottles of the same grape at different price points—say, Cabernet Sauvignon. 
Taste them blind using the four steps. You’ll be surprised by what you discover beyond “one is smoother.”

On the Next Sip…
We’ll tackle Wine Storage Basics: Keeping Your Bottles Happy.
Until then, remember: great wine isn’t just drunk—it’s experienced. Cheers! 
