Episode 95 Wine Flights – Comparative Tasting (A Flight That Won’t Give You Jet Lag!)
Hi! I'm Marc, and welcome back to WINE IN SMALL SIPS.
Ever spotted "wine flights" on a menu and wondered if you’re in for a turbulent ride or smooth sailing? Relax! Wine flights are simply a curated selection of smaller pours, grouped to highlight specific similarities or differences. 
Today, I'll show you how these comparative tastings can sharpen your palate, expand your wine vocabulary, and turn an ordinary tasting into a flavorful adventure.
Understanding Wine Flights
A wine flight typically includes three to five wines, each poured in smaller portions to allow side-by-side comparison. 
Flights can focus on wines from a single grape variety, region, style, or vintage. 
The idea is to directly compare wines, noticing subtle nuances you might miss tasting each separately. 
It’s like speed-dating for wine—quick, insightful, and surprisingly revealing.
For example, you might experience a flight of Pinot Noir from different regions—Oregon, California, Burgundy, and New Zealand—to compare how geography affects taste. 
Or perhaps a vintage flight, showcasing how the same wine evolves across different harvest years. This approach helps deepen your appreciation and understanding of the wine world.
Why Should I Care?
Wine flights offer a great way to experiment without the commitment (or cost) of ordering multiple full glasses or bottles. 
You’ll quickly discover personal preferences and improve your tasting skills. 
Plus, flights are social—sharing and comparing notes with friends makes for lively conversation and deeper appreciation.
Not only do wine flights enhance your palate, but they also give you confidence when selecting wine. Instead of blindly guessing your way through a menu, you'll learn exactly what appeals to your taste buds, making future purchases more enjoyable and tailored to your preferences.
How to Get the Most From Your Flight:
· Observe First: Take a moment to note differences in color, clarity, and viscosity. Richer, darker wines might suggest fuller body or extended aging.
· Sniff Before You Sip: Your nose can detect thousands of aromas, providing clues to the wine’s grape variety, origin, and winemaking methods.
· Sip Strategically: Take small, controlled sips. Swirl lightly in your mouth, allowing wine to coat all taste buds. Pause between sips, noting how flavors linger or change.
· Take Notes: Write down your immediate impressions—aromas, flavors, texture, and finish. These notes become invaluable references later on.
· Discuss Your Observations: Sharing thoughts with friends or fellow tasters can lead to surprising insights and enhance the overall experience.
Common Mistakes to Avoid:
1. Rushing: Slow down—wine tasting is about savoring, not racing through samples. Taking your time allows subtler characteristics to emerge.
2. Not Comparing: The key benefit of flights is the side-by-side comparison. Frequently revisit previous wines to fully appreciate contrasts and similarities.
3. Ignoring Order: Wines are typically arranged from lighter to heavier or from drier to sweeter. Following the intended sequence maximizes enjoyment and prevents palate fatigue.
4. Neglecting Palate Cleansing: Between wines, take a sip of water or eat a neutral cracker to reset your palate. This ensures each wine is experienced freshly and accurately.
Quick Reference Cheat Sheet:
✅ Do:
· Sample wines in the suggested order.
· Take detailed notes and revisit wines.
· Engage with others about your impressions.
· Use palate cleansers like water and crackers.
❌ Avoid:
· Drinking too quickly.
· Skipping around randomly.
· Overlooking the benefit of palate cleansers.
· Feeling obligated to enjoy every wine equally.
On The Next Sip I’ll talk about what to do with Leftover Wine – Storage and Creative Uses (Don’t pour that wine down the drain!)
Until then, Cheers!
PS. Tried an amazing wine flight recently? I'd love to hear about it!
