
Red Wine 2 - Clos Henri Pinot Noir, Marlborough 2019 

 

Appearance – 2 marks 

• 1 mark for intensity. 
• 1 mark for colour. 

 

Nose – 7 marks 

• 1 mark for intensity. 
• 5 marks for aroma characteristics, see below for potential aroma descriptors.  

1 mark each for identifying a correct primary, secondary and tertiary aroma.  
The other 2 marks can come from any category. 

• 1 mark for development. 

 

  



Palate - 10 marks 

• 1 mark for sweetness. 
• 1 mark for acidity. 
• 1 mark for tannin. 
• 1 mark for alcohol. 
• 1 mark for body. 
• 1 mark for flavour intensity. 
• 3 marks for flavour characteristics, these will be the same as aroma descriptors 

below.     
One for a correct primary, one for secondary and one for tertiary aroma.   

• 1 mark for finish. 

 

Conclusions - 2 marks 

• 1 mark for quality level. 
• 1 mark for level of readiness for drinking potential for further ageing. 

 

 

Technical information on the wine: 

Certified Organic, dry farmed (unirrigated) 
Fermentation in stainless steel vats 
Aged in large (7,500-litre) French oak barrels for 11 months. 
  



 

Potential aroma descriptors 

 


