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THERE ARE THREE STEPS TO TASTING WINE IN THE RIGHT WAY
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CHECKING THE COLOR OF THE WINE

Put a little wine in the glass; tilt the glass at a 45-degree angle,
so that the wine touches the edge of the glass; hold it up
against a white background, in order to see the actual color of
the wine.

In all cases, the color must be clear, without any cloudiness,
otherwise the wine may have been oxidized (become

vinegary), it may be on its way to becoming spoiled or corked.
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Wine's color indicates its age. Red wine
OLDER AGE YOUNGER AGE

loses some of its color as it ages.
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While white wine becomes yellowish as
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HOW TO SMELL WINE'S AROMA

After putting a little wine in the glass to check its color, swirl
the glass in a circular motion until the wine's aromas are
released. Smell the wine in the glass for the first time, and then
move the glass in a circular motion again. After a short period

of time, smell the wine for the second time, for a longer period.
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THE WINE'S AROMAS ARE MANY
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TASTING WINE

Take a good sip of wine and let it flow over your tongue. You
will notice if the wine is sweet, acidic, or has a taste of
tannin.

Take a second sip. As the wine blends with the air, it will start
to open up and its different flavors will be released, like

layers that unfold one by one. This step becomes easier to



THERE ARE FIVE ESSENTIAL CHARACTERISTICS OF THE WINE'S TASTE
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SWEETNESS

Wine's sweetness comes from

sugars that remain after the
grape fermentation process, and
from the sweetness of the grapes
themselves. Wine's sweetness can

range from very dry to very sweet.

e ACIDITY

Wine's acidity comes from the
grape itself and depends on how
mature the grapes were when

they were harvested.
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e TANNIN

Tannin in red wine comes from
compounds that exist naturally
inside of grape skins and seeds,
and as aresult of aging in wooden

barrels.

e ALCOHOL

Alcohol in wine comes from the

fermentation process,when the
sugars in the grapes change to
alcohol. The alcohol content in the
wine plays an important role in
determining the wine's fragrance

and correlates with wine's body.
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The body of wine consists of the four adiboudl aujdll jnlell o audll dus g4l
characteristics mentioned before. Body is daraidbougiodlols: Ll auudl yuldig
measured as follows: full bodied,medium

bodied and light bodied.
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A good wine will be balanced in terms of «@agoall lua o :Lijlg.'i.o Sauddl (94 Qi Ly
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the level of tannin, and the taste of fruit.
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WINE AERATION

An aged wine should always be
decanted. By decanting, you expose
aged wine to air which unlocks the
flavours hidden within. Pouring wine
into a decanter allows wine to be

aerated before being served.

WINE SEDIMENTS

Sediments in bottled wines are
relatively rare, and usually signal a fine
aged wine. These natural deposits at
the base of a bottle show that the wine
is of outstanding quality and aged.
Sediments cannot be found in young

wines.
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THE TANNIN TASTE

Tannin has a similar effect in the mouth to
that of strong tea. Tannins act as a natural
preservative for wine. The strength of
tannin in any given wine will vary according
to the land that the grape was grown on
and the type of grape. Tannins give a wine

special characteristics as it ages.
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FRONT LABEL

The label on the front of a bottle of wine
usually contains the name of the product, the
type or types of grape used to make the wine,
the year in which the grapes were harvested,
the geographical area and the name of the
vineyard in which they were grown, and the

producing company’'s name.

Product name

2015
CABERNET SAUVIGNON

Grape type Year of harvest

Geographical area

Vineyard name

WINE OF JoRDA and producing company

FRONT LABEL

gwl.o.i]l Gl

ggigeaiiall ouwl (nle (rolodll Gololl (sginy
aillgeagill aclin (na  paaiuall isll
ol asladl walball lgw il
dpill ogyll pouly dudlsall aahial

.aginoll

aliall ool

walball aiww

©9)801" ol
asinallasyillg




BACK LABEL

Wine may contain more than one type of
grapes.The consumer should be able to find
information about the grapes that were used
to make the wine on the label, as these are
linked to the location of the grapevines
themselves. If a wine contains a mixture of
grape varieties, this fact should be written on

the label.
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FOIL CAPSULE

A special sign has been adopted by some winemakers
who have maintained the traditional processes of the
winemaking industry. Winemakers that produce their
wines using traditional methods usually adorn the

wine cap which also protects the cork.



‘Jordan’s Wines Are A Hidden Treasure
Waiting To Be Discovered”

Agronomist and Wine Maker
Nasri Haddad
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EAGLE DISTILLERIES CO.

P.O. Box 4 Zarka Jordan 13110

Tel: (+962) 5 398 6226
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