
SENSORY EVALUATION 
Tasting 2A: Pinot Grigio and Pinot Gris
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GOALS AND MATERIALS

Tasting Goals
Compare and contrast two wines made from the same grape, the Pinot Gris grape. Pay special attention to the 
differences in body and acidity, as well as color and aroma.

The Two Wines
Purchase one bottle each:

• Pinot Grigio from Italy 

• Pinot Gris from Alsace, France

Ideally, the wines should be current releases from the same vintage or within a couple vintages of each other.

Pinot Grigio (as Pinot Gris is called in Italy)

• You’re most likely to find wines from northeastern Italy’s regions of Veneto, Trentino-Alto Adige 
and Friuli-Venezia Giulia. 

• Solid examples cost under $20. Don’t buy the least expensive bottle on the shelf; it may not
provide the best example of the varietal’s style.

Pinot Gris (the grape is Pinot Gris)

• From the Alsace region in eastern France (this should be a dry style, not a late harvest wine such 
as Vendage Tardive or Selection de Grains Nobles).

• Many good examples can be found under $25.

Optional Wines
To increase the complexity of the tasting, you may consider adding another Pinot Grigio and/or another Pinot
Gris. Ask your retailer to recommend wines that will provide interesting contrasts, which highlight the diversity 
of the grape and the wine styles.

Please note that the step-by-step tasting is written for a single pair of wines. If you choose to add more wines,
complete the step-by-step tasting first and then pour the additional wines. Make sure to print out an additional
Pinot Grigio/Pinot Gris Tasting Journal page.
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SUPPLIES
• Three glasses per taster. Ideally, all the glasses for all the tasters should be the same. 

At the very least, each taster’s three glasses should be the same.

• The Pinot Grigio Tasting Journal and Tasting Mat printed out from the Class 2 Intro.

• Spit cup

• Water

• Plain crackers (Save the cheese and nibbles until after you’ve evaluated the wines) 

• Two brown paper bags that can be used to disguise the bottles

• Stickers that you’ll put on the glasses; removable dots about an inch in diameter are best

• Pencil

Note that wineries with websites often provide technical information (including type of oak used, RS and 
acidity levels) about specific wines. You may want to print out the info so you have it on hand, but don’t read 
the winemaker’s tasting note until after you’ve completed the tasting.

TASTING PROGRESSION
1. Evaluate the Pinot Grigio and the Pinot Gris. 

2. Test your senses by conducting a triangle tasting. 

3. If you are tasting additional wines, this is the time to compare them with the original pair.

Before you start the tasting 
• Chill both wines to about 50-55 degrees F (10-12 degrees Celsius).

• Place a wine glass on each of the three circles on your Tasting Mat. Note that the circles indicate 
the specific wine that will be poured into each class.

• Write the wine types on the stickers using a pencil so the lettering doesn’t bleed through. One sticker 
should say Italy; another should say France and the third, MW (for Mystery Wine). 

• Place one sticker on each glass under the base so you can’t see the writing when you’re tasting 
the wines. Make sure to put each sticker on the correct glass: the Italy sticker goes on the glass 
that you placed on the Pinot Grigio, Italy circle; the France sticker goes on the Pinot Gris, France 
glass; and the MW sticker goes on the Mystery Wine glass. 

• Pull the corks and pour about 2 ounces of each wine into it’s respective glass. Each glass should 
be no more than 1/4 to 1/3 full. 
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SEE: CLARITY, COLOR, INTENSITY, LEGS 

Record your observations on the Tasting Journal as you complete each step. The most important points for
these specific wines are highlighted throughout the tasting. 

Clarity 
1. Look through each wine, examining it for clarity. 

• Are both wines clear, or do you see a haziness in either? 

2. On your Tasting Journal, circle the clarity that most closely matches each wine. 

Wine Cue
Both wines should be clear.

Color and Intensity 
Pinot Grigio

1. Pick up your glass of Pinot Grigio and tilt it away from you at a 45-degree angle. 

2. Look at the core -not the rim- of the wine. Make sure the backdrop is white: a napkin, tablecloth 
or sheet of paper all work. 

• Is the color pale or intense?

• What color is the wine? 

• Do you detect a greenish tinge, indicating a younger or leaner wine? Or is the wine more 
straw/gold, indicating some age or a fuller body?

3. Circle the wine’s intensity and color on your Tasting Journal. 

Pinot Gris

1. Now pick up your glass of Pinot Gris and tilt it away from you at a 45-degree angle. 

2. Look at its core. 

• Is the color pale or intense?

• What color is it? 

• Does it have a green tinge? Or is it more straw or gold? 

3. Circle the wine’s intensity and color on your Tasting Journal. 

Comparison
• Are the wines equally intense? Or is one paler?

• Are both wines the same color? Or are they different?
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Wine Cue
• Since both wines are young and made from the same grape variety, differences in intensity and color 

are due primarily to the effects of the different growing regions and their climates. Northeastern Italy can 
be fairly chilly, especially in the mountainous areas. In contrast, Alsace can be fairly warm. Therefore, the 
grapes that produce Pinot Grigio are often not as ripe as those that produce Pinot Gris.

• Pinot Grigio is typically paler than Pinot Gris and sometimes has a greenish tinge. 

• Made with riper grapes that have developed more color, Pinot Gris from Alsace is less likely to have 
a greenish tinge. It is usually straw or yellow and more intensely colored than Pinot Grigio. 

Legs 
Pinot Grigio and Pinot Gris

1. Swirl each wine. 

• Are the legs faint and short-lived, or pronounced and long lasting? 

2. Make a note on your Tasting Journal. 

Comparison
• Which wine has the longer lasting, more pronounced legs? 

• Which wine would you expect to have a higher alcohol content and be more full-bodied? 

• Look at each bottle’s label and find the alcohol content. 

• Does the label confirm what you’ve observed? 

Wine Cue
• Although the alcohol level on some Pinot Grigios may be higher, Pinot Gris usually has more persistent
legs and the higher level of alcohol. 

SNIFF: AROMA INTENSITY AND AROMA IDENTIFICATION 

Intensity
Pinot Grigio and Pinot Gris

1. Quickly swirl and sniff each wine. 

• Do the aromas come pouring out, or are they reticent?

2. Note the aromatic intensity of each on your Tasting Journal. 

Identification
Pinot Grigio

1. Swirl and sniff your Pinot Grigio. 

2. Pause for 10 seconds as you form a mental image of the wine.

3. Try using free association. Memories involving sense of smell can be very strong. Does an aroma 
recall some past event or place or your grandmother’s peach pie or…? 
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Pinot Gris

1. Swirl and sniff your Pinot Gris. 

2. Pause for 10 seconds as you form a mental image of the wine.

4. Try using free association. Memories involving sense of smell can be very strong. Does an aroma 
recall some past event or place or your grandmother’s lemon tart or…? 

• Based on this first impression, which wine do you prefer? 

Pinot Grigio

1. Swirl and sniff your Pinot Grigio again. 

2. What is the most prominent aroma? 

3. When you identify an aroma, circle it on your Tasting Journal. 

Pinot Gris

1. Swirl and sniff your Pinot Gris again. 

2. What is the most prominent aroma? 

3. When you identify an aroma, circle it on your Tasting Journal. 

Comparison 
• Which do you find most different between the two wines, the aromas or their intensity?

• Which aromas do the two wines have in common?

• Which aromas are unique to each wine? 

• Do the fruit aromas in one wine smell riper than those in the other wine?

• Based on the aromas, which wine do you prefer? 

Wine Cue
• Italian Pinot Grigio is most likely to have aromas of citrus, apple, pear and spice. Note that these 

aromas resemble white-fleshed fruits that are fairly high in acidity.

• Pinot Gris from Alsace is most likely to have aromas of apricot, orange peel, quince and honey. 
Note that these aromas resemble riper, more orange-fleshed fruits.
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SIP: TASTE, BODY, FLAVOR

Taste and Body
Pinot Grigio

1. Sip, swish and spit your Pinot Grigio. 

2. Check your mouth for the sensations of sweetness. Do you detect any of the following?

• Sweet taste

• Cloying or sticky and thick (high sugar)

• Richness (moderate sugar or alcohol)

• Less round (low sweetness and alcohol)

3. Check your mouth for the sensations of acidity. Do you detect any of the following? 

• Tart taste

• Puckering or sharp (high acidity)

• Mouthwatering (moderate acids increase salivation) 

• A clean, refreshing feeling (moderate acidity)

• Which component is more pronounced? Sweetness or acidity?

4. Sip and swish the Pinot Grigio, feeling its weight and thickness as you move the wine around 
in your mouth. 

• How would you describe its body? Is it light? Medium? Full? 

5. Spit the wine and circle its sweetness and acidity and body on your Tasting Journal. 

Pinot Gris

1. Now sip, swish and spit the Pinot Gris. 

• Check your mouth for the sensations of sweetness and acidity. 

2. Sip and swish the Pinot Gris, feeling its weight and thickness as you move the wine around 
in your mouth. 

• How would you describe its body? Is it light? Medium? Full? 

3. Spit the wine and circle its sweetness and acidity and body on your Tasting Journal.

Comparison
• Is either wine sweet? 

• Do they both have the same alcohol level?

• Which wine is leaner and more refreshing? The Pinot Grigio or the Pinot Gris?

• Which wine seems more bigger and more full-bodied?

• Think back to the Rieslings we tasted in Class 1. 

• Which wines contain more residual sugar? The Rieslings or the Pinot Gris/Grigio?

• Which wines contain more alcohol?

• Which wines contain more acidity?
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Wine Cue
• Made from less ripe grapes, Pinot Grigio tends to be a leaner, crisper and more refreshing wine.

• Pinot Gris tends to be rounder and richer with slightly lower acidity. If it does contain any residual sugar, 
it is usually below the recognition threshold.

Flavor
Pinot Grigio

1. Sip, swish and aerate the Pinot Grigio. 

2. Spit the wine and underline the flavors on your Tasting Journal. 

3. Repeat once or twice, if necessary. 

• Do the flavors you detect match the aromas perceived when sniffing? 

• Do you detect flavors that you didn't find as aromas? 

• How intense are the flavors? 

4. Record all the flavors in your Journal.

Pinot Gris

1. Sip, swish and aerate the Pinot Gris, paying attention to the flavors. 

2. Spit and then underline the flavors on your Journal. 

Comparison
• Which wine has the riper flavors?

• Do you prefer the flavors of one wine to the flavors of the other? Why?

Wine Cue
The flavors probably echo the aromas. The Italian Pinot Grigio is most likely to have flavors of white-fleshed
fruits that are fairly high in acidity. The Pinot Gris from Alsace is most likely to have flavors that resemble riper,
more orange-fleshed fruits.
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SUMMARIZE: FINISH, BALANCE, COMPLEXITY

Finish
Pinot Grigio

1. Swirl, sniff, sip and spit or swallow the wine. 

2. Do the flavors slowly diminish on your palate, or do they crescendo before starting to fade? 

3. Take another sip, swish and spit, this time paying attention to the length of time the flavors linger. 
Ask yourself: 

• Is the finish “short”? Do the flavors disappear abruptly, within about 5 seconds? 

• Is the finish “long” finish? Do the flavors linger for 30 seconds or more? 

• Is the finish somewhere in between or “moderate”?

4. Record your impressions of the wine’s finish on your Tasting Journal. 

Pinot Gris

1. Swirl, sniff, sip and spit or swallow the wine. 

2. Record your impressions of the wine’s finish on your Tasting Journal.

Comparison
• Which wine has the longer finish? 

• Think back to the Rieslings in the Class 1 tasting. Do these two wines have longer or shorter 
finishes in comparison to the Rieslings?

Wine Cue
• When considering the universe of all wines, the Pinot Grigio and Pinot Gris may have relatively short- 

to medium-length finishes. Overall, the grapes are capable of making good to very good wines. Rarely 
will they make outstanding wines. They simply don’t have the required component level or structure.

• When considering the universe of all Pinot Grigio and Pinot Gris, the length of wine will be determined 
by the quality of the grapes and the winemaking. Some might have relatively short finishes and other 
might have relatively long finishes.

Balance 
Pinot Grigio 

1. Sip, swish and spit your Pinot Grigio. 

2. Judging by mouthfeel, ask yourself if any element seems too prominent: 

• Is the wine puckery from too much acidity? 

• Burning from too much alcohol? 

• Cloying from too much sweetness? 

3. If your answer to all the above is no, the wine is probably balanced. 

4. Record your impression of its balance on your Tasting Journal. 
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Pinot Gris

1. Sip, swish and spit your Pinot Gris. 

2. Is the wine: 

• Puckery from too much acidity? 

• Burning from too much alcohol? 

• Cloying from too much sweetness? 

3. Record the wine’s balance on your Tasting Journal. 

Comparison 
• Do both wines have the same balance? Or does one have more acidity? 

Wine Cue
• Both wines may be balanced, even though each contains different amounts acidity. 

They simply have different balance points. 

• The Pinot Grigio is probably closer to the too acidic end of the continuum. 

• With its extra fruit and roundness, the Pinot Gris is further away from the too acidic end. 
At the same time, the wine should have enough acidity to prevent it from seeming flabby or short.

Complexity 
Pinot Grigio

1. Sniff and sip the Pinot Grigio. 

• Does it have layers of aroma?

• Do more flavors reveal themselves on the finish?

• Would a second glass or the Pinot Grigio be interesting? Or would it be more of the same?

2. Circle the wine’s complexity on your Tasting Journal. 

Pinot Gris

1. Sniff and sip the Pinot Gris. 

• Would you like a second glass of the Pinot Gris?

2. Is the Pinot Gris complex or simple? Mark your Tasting Journal.

Comparison
• Does one wine seem more complex? 

• Or are they about the same?
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FINAL EVALUATION 

• Based on finish, balance and complexity, which would you say is the higher quality wine? 

• Does either have the ability to gain complexity with time in the bottle?

• What is the price of each wine? Does one offer a better value?

• Which would you prefer to drink? 

• Recall your very first impression – is your favorite the same wine that you picked after forming 
a mental image of each?

TRIANGLE TASTING, PLUS…

Test your senses as well as your ability to recognize and remember wines with this triangle tasting plus 
a couple more exercises.

1. Disguise both bottles by putting them into brown paper bags.

2. Shuffle the bottles so you don’t know which one is which.

3. Write MW on the paper bag covering one of the bottles and pour some wine from that bottle 
into your glass labeled MW.

4. Taste the MW wine and compare it with the Italian Pinot Grigio and the French Pinot Gris. 

• Can you identify the Mystery Wine? Is it the Italian PG or the French PG?

5. Check your answer by unveiling the bottle labeled MW.

• Were you correct?

6. Whether or not you guessed correctly, do it again. This time, shuffle your three glasses. 
Taste all three wines to find the two glasses that contain the same wine.

7. Now shuffle your three glasses, but taste only one of the wines.

• Which wine is it? The Italian PG or the French PG?

 



11

Sensory Evaluation  n Tasting 2A n Copyright © 2005 Wine Spectator, Inc. All Rights Reserved

SAME GRAPE, TWO STYLES

In this tasting, you compared a pair wines made from Pinot Gris; one from northeastern Italy and the other from
the Alsace region of France. 

Pinot Gris and Pinot Grigio
The Grape

“Gris” means gray in French, referring to the pinkish-gray color of ripe Pinot Gris grapes. 

Cool, dry growing conditions help the vines produce quality grapes. 

The Wine

Pinot Gris is less intensely aromatic than some other whites such as Riesling and Sauvignon Blanc, but it
can offer pleasing aromas such as citrus, pear, peach and honey.

Pinot Grigio from Italy is medium-bodied and refreshing, with crisp, sometimes bracing acidity. The wine is
most likely to have aromas of citrus, apple, pear and spice. Note that these aromas resemble white-fleshed
fruits that are fairly high in acidity.

In contrast, Pinot Gris from Alsace is less acidic and more full-bodied. The wines are softer and rounder,
even plump. They are most likely to have aromas of apricot, orange peel, quince and honey. Note that
these aromas resemble riper, more orange-fleshed fruits.

Whether they’re from Italy or Alsace, few can benefit from even short-term aging.

Growing Regions
Both northeastern Italy and Alsace are mountainous regions that specialize in white wines. Yet due to their 
different climates, the wine styles are quite different.

Northeastern Italy

Italy’s three northeastern regions - Trentino-Alto Adige, Veneto and Friuli-Venezia-Giulia — cascade from
the Alps along the Swiss, Austrian and Slovenian borders. 

Grown in the chilly foothills, the grapes attain a moderate level of ripeness. They rarely become super-ripe
or lose their crisp acidity. The wines are usually crisp and lean.

Alsace

Located in eastern France, the Vosges Mountains protect Alsace from continental rains and cold winds. 
The dry and sunny climate is fairly warm. Grapes attain a high level of ripeness and produce softer, 
rounder wines. 
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Comparison
The main differences between these two wines are summarized in the chart below:

Pinot More green, More acidic, Low end of High Light to medium

Grigio Pale white-fleshed moderate

fruits

Pinot Gris More straw/ Riper, more High end of Moderate to Medium to full

yellow orange-fleshed moderate high

Moderate fruits

Color and Aromas Alcohol Acidity Body
Intensity


