Error-Spotting Exercises 
Based on Common Candidate Mistakes
One of the most effective ways to sharpen tasting accuracy is by learning to spot and correct common errors. These exercises are designed to help candidates recognize frequent mistakes made during formal evaluations, from misjudging structural elements to overreliance on aromatic shortcuts. Each drill below includes a typical error, a structured exercise to correct it, and guidance for recalibration.

Exercise 1: Confusing Acidity with Tannin
Common Mistake:
It happens all the time—candidates mistake mouth-watering acidity for drying tannins. The result? Misjudged structure, wrong grape calls, and flawed predictions of age-worthiness.
Anecdote/Context:
In one exam tasting, more than half the room called out “firm tannins” in a Mosel Riesling. What they were really experiencing was searing acidity—proof that even skilled tasters can slip here.
Corrective Drill:
Line up a dry Mosel Riesling and a young Barolo. Focus on where each sensation occurs: acidity triggers salivation on the sides of your tongue, while tannins dry out your gums and cheeks. Verbalize the difference, and time how long each effect lingers.
Exam Tip:
Acidity = salivation. Tannin = grip and dryness. Confusing them can cost you key points in structure analysis.

Exercise 2: Overemphasis on Aromatic Intensity
Common Mistake:
Assuming an aromatic wine is always high quality or expressive of terroir. Some candidates equate “big nose” with “better wine,” overlooking balance, structure, and finish.
Corrective Drill:
Compare a highly aromatic but technically unbalanced wine (for example, a Muscat or Gewürztraminer with noticeable residual sugar and low acid) against a structurally precise, subtly aromatic wine (like a fine Chablis or Etna Bianco). Discuss the broader quality markers: tension, precision, and integration. Challenge tasters to identify the more ageworthy or gastronomically versatile wine based on mouthfeel, not nose.

Exercise 3: Misreading Alcohol Warmth
Common Mistake:
Mistaking the oily texture or sweetness of a wine for high alcohol. Some tasters feel warmth on the palate and wrongly assume it's due to ABV alone.
Corrective Drill:
Present three wines blind:
· A high-alcohol dry red (e.g., 15% ABV Grenache or Zinfandel)
· A medium-alcohol off-dry white (e.g., 9–10% ABV Kabinett Riesling)
· A high-glycerol wine with modest alcohol (e.g., Viognier at 13%)
Ask tasters to estimate alcohol level and explain their reasoning. After the reveal, highlight how residual sugar and glycerol can mimic alcohol’s weight, while real alcohol is more closely tied to a warming finish.

Exercise 4: Style vs. Fault Confusion
Common Mistake:
Is that earthy note a stylistic flourish or a fault? Candidates often misinterpret natural wine funk, Brettanomyces, or reduction. The hesitation is costly—calling a fault where there isn’t one can derail an otherwise strong analysis.
Anecdote/Context:
Judges at a competition once described a Syrah as “beautifully savory with Brett complexity,” while another panel flagged the same bottle as “flawed.” The truth? It sat right at the threshold where perception becomes personal.
Corrective Drill:
Pour three reds blind:
· A clean, fruit-forward Syrah.
· One with clear Brett notes (leather, barnyard, Band-Aid).
· One with reduction (matchstick, onion, rubber).
Discuss: Is the Brett controlled or overpowering? Is the reduction transient or fixed? Context matters—what’s acceptable in a rustic Rhône may be a fault in Pinot Noir.
Exam Tip:
Don’t panic. Place the note in context. Controlled funk can be typicity; dominant spoilage is a fault. The difference often lies in balance and persistence.

Exercise 5: Mislabeling Fruit Ripeness as Grape Variety
Common Mistake:
Confusing climate expression for varietal identity. A warm-climate Chardonnay may be mistaken for Viognier or even Sauvignon Blanc due to tropical aromas.
Corrective Drill:
Present three Chardonnays:
· One from Chablis (cool climate, green apple, high acid)
· One from California Central Coast (stone fruit, medium acid)
· One from a warm region like McLaren Vale (tropical fruit, low acid)
Have candidates identify the grape and describe the climate. Discuss how terroir and winemaking influence aromatic range and structural tension, even within a single grape variety.

Exercise 6: Neglecting Structure in Blind Tasting
Common Mistake:
Relying too heavily on aroma or flavor cues when identifying a wine, ignoring structure (acid, tannin, body, alcohol) which is more stable across producers and vintages.
Corrective Drill:
Provide two flights:
· One aromatic white flight: Alsace Riesling, New Zealand Sauvignon Blanc, Italian Vermentino
· One red flight with similar fruit but different structure: Pinot Noir, Gamay, Nebbiolo
Challenge tasters to describe not just flavor but weight, acid, grip, and length. Score them only on structure. Debrief on how overconfidence in aromatic notes can mislead identification.

Exercise 7: Overlooking Temperature Effects
Common Mistake:
Failing to recognize how serving temperature affects aroma intensity, perceived sweetness, and acidity, leading to flawed judgments about balance or varietal identity.
Corrective Drill:
Serve the same wine at three temperatures:
· Overchilled (45°F)
· Properly chilled (55°F)
· Room temperature (65°F)
Have candidates note differences in fruit expression, acid perception, and texture. Emphasize how chilled whites can mute nose and exaggerate acidity, while warm reds can blur structure.
