Guide to Wine Tasting Games 

by Marc Silver
A wine-tasting party is not just about sipping great wines—it’s about making the experience interactive and fun. These games provide both an educational twist and engaging entertainment for your guests. My intent is to give some ideas to make your wine-tasting parties fun and interactive. Here’s a detailed guide to setting up and running several fantastic and fun wine-tasting party games. They vary from simple, easy interactive games not require any previous wine expertise to more advanced games for the wine experts in your life.



1. Blind Tasting Challenge [image: image1.jpg]



· Setup and Materials

· Bottles of wine wrapped in foil or placed in numbered bags to conceal labels (You can find bags online at various retailers including Amazon and others.)

· Numbered labels for each wine

· Tasting sheets with the following categories:

· Color (e.g., pale straw, deep ruby)

· Body (Light, Medium, Full)

· Varietal (e.g., Chardonnay, Pinot Grigio, Cabernet, Merlot)
· New World Vs. Old World (New World wines, typically from regions such as the Americas, Australia, and South Africa, are known for their bold fruit flavors and innovative winemaking techniques, while Old World wines from Europe tend to emphasize terroir, tradition, and a more restrained style.)

· Country of Origin

· Price Range (within $5 increments)

· Glasses for each guest

· Water and crackers for palate cleansing

· Scoring System

· 1 point for the correct color

· 3 points for correct body

· 3 points for correct varietal

· 2 points for the correct country

· 3 points for price guess within $5 of actual price

· Tips for Success

· You can make the categories as simple or complex as you wish.

· Break into rounds of 2-3 wines to keep the game manageable

· Provide multiple-choice options for beginners

· Maintain a detailed master key of the wines, including their identities and key tasting notes, for easy reference and discussion.

· Consider having a mix of red, white, and sparkling wines

Variation: Offer themed rounds like "Old World vs. New World" or "Budget vs. Luxury."



2. Black Glass Tasting [image: image2.jpg]



This takes the "Blind Tasting Challenge" to the next level.

· Setup and Materials

· All materials from the Blind Tasting Challenge except limit the number of glasses to three or four.
· Black wine glasses (harder to find in local housewares stores, but available online at retailers like Amazon, specialty wine shops, or restaurant supply stores. Alternatively, guests can use dark-colored glasses or wrap clear glasses in black paper to achieve a similar effect.)

· Tasting sheets with categories:

· Body (Light, Medium, Full)

· Varietal (e.g., Chardonnay, Merlot)

· Country of Origin
· Price Range (within $5 increments)

· Water and crackers for palate cleansing

· Scoring System

· 2 points for correct body

· 3 points for correct varietal

· 2 points for the correct country

· 3 points for price guess within $5 of actual price

· Tips for Success

· Break into rounds of 3 wines to keep the game manageable

· Provide multiple-choice options for beginners

· Keep a master key of the wines for reference

· Consider having a mix of red and white wines but limit the choices to single varietals, like Chardonnay, Riesling, Sauvignon Blanc, Cabernet, Merlot, Zinfandel, etc.



3. New World Vs. Old World Tasting
· Setup and Materials

· Selection of wines from both Old World (Europe) and New World (Americas, Australia, South Africa, etc.)

· Tasting sheets with categories:

· Color
· Aroma characteristics
· Body and acidity
· Tannin structure
· Regional traits
· Glasses for each guest

· Water and crackers for palate cleansing

· How to Play

1. Guests sample wines blindly and categorize them as either Old World or New World.

2. Discuss how climate, terroir, and winemaking styles impact differences.

3. Provide hints and background information on each wine before revealing identities, such as climate influences, soil composition, winemaking techniques, and how these factors impact flavor and structure.

· Tips for Success

· Use classic varietals to highlight stylistic differences (e.g., French Bordeaux vs. Napa Cabernet, Burgundy Pinot Noir vs. Oregon Pinot Noir).

· Discuss key characteristics: Old World wines tend to have higher acidity, more earthiness, and subtle fruit, while New World wines are often fruit-forward and richer.

· Encourage discussion and debate about what defines each style.



4. Wine Aroma Station

· Materials Needed

· Small jars or containers for aromas

· Fresh fruits (e.g., lemon, blackberry, cherry, etc.)

· Dried items (e.g., tobacco, leather, dried herbs)

· Spices (e.g., vanilla bean, black pepper, cinnamon)

· Floral elements (e.g., rose petals, violets)

· Earthy elements (e.g., wet stones, mushrooms)

· Setup Instructions

1. Number each container without labeling its contents.

2. Provide guests with answer sheets to match the aromas.

3. Have guests smell the items first, then sample wines to identify matching scents.

4. Reveal answers and discuss common wine aroma notes.

· Tips

· Set up stations around the tasting area for guests to explore between rounds, aiming for at least 4-6 stations with a variety of 8-12 different aromas to optimize the experience.

· Provide brief descriptions of how aromas relate to different wine varietals.

· Offer a bonus challenge by having guests guess the varietal based on aromas alone.

5. Wine Price is Right
Setup

· Select a variety of wines priced between $5 to $100+ (depends upon your level of financial comfort.
· Prepare price paddles or sheets with various price increments

· Set up a "showcase showdown" round with high-end bottles

Game Play

1. Serve wines blind in decanters to hide labels.

2. Guests taste each wine and write down their price guesses.

3. Closest guess without going over wins the round.

4. The final "showcase showdown" round can feature two wines, with guests making their best educated guess.

Prize Ideas

· Wine accessories (corkscrews, stoppers, decanters)

· A bottle of the winning wine

· A wine-themed book

6. Wine Description Bingo
Bingo Card Terms

· Flavors: Cherry, Plum, Citrus, Apple, Chocolate

· Textures: Smooth, Crisp, Velvety, Silky, Rough

· Body Types: Full-bodied, Light, Medium

· Aromas: Oaky, Floral, Earthy, Spicy

· Characteristics: Tannic, Acidic, Sweet, Dry

Materials Needed

· Unique bingo cards with randomized wine descriptors. (You will need to get creative and generate a number of bingo cards for the game.
· Markers or stickers for guests to mark their cards

· A wine glossary for beginners

· A small prize for the first to get a bingo

How to Play

1. As guests taste each wine, they mark descriptors that match their impressions.

2. The first player to complete a row, column, or diagonal wins.

3. Play multiple rounds with different wines for added excitement.

Variation: For an added twist, allow guests to debate terms before marking them on their cards.

7. Mystery Wine Story
Setup Instructions

1. Ask guests to bring a bottle of wine with an interesting backstory (real or fictional).

2. Provide notecards for guests to write creative stories about the wine.

3. Allow 3-5 minutes for storytelling per wine.

Story Prompts

· A secret history of the vineyard

· The origins of the wine’s name

· A fictional or real celebrity with a connection to the wine

· An adventure or story leading to the discovery of the grape

Voting Categories

· Most Creative Story

· Most Believable Story

· Most Humorous Story

· Best Overall Presentation

Tips

· Encourage elaborate storytelling and dramatic presentations.

· Award small prizes for winners in each category.

· Offer a "wild card" category for unexpected gems.

8. Wine Region Match
Materials Needed

· A large world wine map or multiple regional maps

· Different colored stickers for each wine tasted, Each sticker with a number for each participant.
Scoring System
· 1 point for correct country

· 2 points for correct region

· 3 points for correct sub-region

How to Play

1. Taste a wine and discuss its characteristics.

2. Guests place a sticker on the map where they think it originates.

3. The host reveals the correct answer and shares details about the region.

Tips

· Regions can be as broad or specific as you want. For example, a large map of the Napa or Sonoma Valley showing the various AVAs. Or have a map of the Tuscany wine region showing their AOCs.
· Include lesser-known wine regions to challenge guests.

· Provide reference cards with regional characteristics.

· Make it an educational opportunity with fun wine facts.

9. Additional Fun Wine Activities

Palate Cleansing Challenge

· Provide different palate cleansers (crackers, apples, nuts) and let guests see how each affects the taste of wine.

10. Wine & Food Pairing [image: image3.jpg]



· Offer small bites of different foods (cheese, chocolate, citrus) and have guests discover the best pairings.

11. Wine Charades

· Write wine-related words (e.g., "Decanter," "Tannins", “nose”) on slips of paper for guests to act out.

"Create Your Own Wine Label" Contest

· Provide blank labels and markers for guests to design their own wine label and story.

12. Wine Trivia

· Prepare fun wine-related trivia questions for teams to compete in.

General Party Tips
· Offer water and crackers for palate cleansing.

· Have spittoons available for those who prefer not to consume all the wine.

· Keep paper and pens handy for notes.

· Consider small prizes for winners of each game.

Ensure designated drivers or ride-sharing options are available.

Hosting a wine tasting party doesn’t have to be intimidating. These interactive games will create a lively, engaging atmosphere, making your event memorable for both wine novices and connoisseurs alike. Cheers!
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