Red Wine 6 - Vivaldi Valpolicella Classico DOC 2022

Describe and assess the wine under the following headings.

MARKERS
USE ONLY
Appearance 2 Marks
Pale ruby v 2

Nose For aroma descriptors there are a maximum of 5 marks available. Think in
terms of primary, secondary and tertiary as appropriate.

7 Marks

) v Primary: raspberry, btachb@wg{btach chfm\/g (primary)
ntensity: Light ol . p ,
ack plumy, jamminess, aavu){xd. SL‘M;PLC’,

YOMW{“L ‘/ v (simple)

Palate For flavour descriptors there are a maximum of 3 marks available. Think in
terms of primary, secondary and tertiary as appropriate.

10 Marks

Sweetness: Bry v
Ac'w{itgz High v
Tannin: Medium (-)
Alcohol: MedivumY
Body: Light v
lwtewsitg: LL@WC\/
Flnish: Short v

) v ‘/ (primary)
v Primary: rRaspberry, blackberry, black cherry

black plum, jamuminess, candy. Stwmple
P J 4 Y \/P .
(simple)

10

Assessment of quality

1 Mark

Acceptable \/

Readiness for drinking

1 Mark

Drink now, not suitable for ageing,. v

Total 21 marks

21
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