
UNDERSTANDING WINE
Class 4 Tasting

TASTING: Viognier and Gewürztraminer

Before you start the tasting:

1. Make sure you have the Tasting Checklist. If you don’t have the checklist, please use the
navigation bar at the top of this page to go to the class Introduction, where the download
link is located.

2. Fill in the top portion of the Tasting Checklist. This information helps you remember the
wines and also provides clues to how the wine will taste:

• Producer: the name of the winery or chateau

• Growing Area: the region where the grapes were grown.

• Vintage: the year the grapes were harvested

• Alcohol: the alcohol content is given as a percentage

• Price: the cost of the bottle or glass in a store or restaurant

4. Pull the corks from your two bottles of wine. Pour each wine into a separate glass, filling
each glass about 1/3 full. 

5. To remember which glass is which, you might want to place the two glasses side-by-side,
keeping the Viognier on the left and the Gewürztraminer on the right. In each section of
the tasting, we’ll evaluate the Viognier first and the Gewürztraminer second.

Fill in all the sections of your Tasting Checklist, even if the section isn’t covered in the tasting—
since you are now familiar with the 4S approach, you can complete the tasting with fewer
prompts. The remaining prompts will help you focus on the distinctions between the Viognier and
the Gewürztraminer.

In this fifth tasting, you will continue to develop and refine your tasting abilities using the 4S
approach. The contrast between these two wines is not enormous, so be prepared to look for
more subtle differences.

Although Viognier and Gewürztraminer are different varietals, each with its own characteristic 
aromas and flavors, there are numerous similarities between the two wines: 

• Both are relatively full-bodied, mouth-filling wines. 

• Both are soft, with lower levels of acidity and higher levels of alcohol. 

• The most obvious similarity is that they are both intensely aromatic—their aromas
seem to pour out of the glass. Some restaurant wine lists have a heading for 
“aromatic whites,” where they list fragrant white varietals such as Viognier,
Gewürztraminer, Riesling and Muscat.
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UNDERSTANDING WINE
Class 4 Tasting

SEE: CLARITY, COLOR, INTENSITY, LEGS 

CLARITY

• In young wines, we check clarity mainly for the warning signs of a spoiled 
wine-pronounced cloudiness, haziness. Most young wines are “clear.” Unless a wine 
is cloudy or exceptionally bright, mark it as “clear” on your tasting checklist. 

• If a wine appears “brilliant” or crystal clear, it may have been filtered before bottling.
High volume, mass-produced wines are commonly passed through a filter prior to bot-
tling to remove any remaining grape solids or yeast particles large enough to reduce
their clarity. 

• Some winemakers believe that filtration reduces a wine’s flavors, and for this reason,
do not filter their wines - check the label for the word “unfiltered” - or else use a very
coarse filter to remove only the largest particles. 

COLOR 

• The color of Viognier typically ranges from straw to gold; Gewürztraminer is usually
gold or golden yellow. 

• Examine the color of these wines and mark your checklist. 

INTENSITY

• Viognier’s intensity is normally medium; Gewürztraminer is often darker than 
many other whites. 

• Examine the intensity of your wines and mark your checklist. 

LEGS 

• Swirl each wine, examine its legs and mark your checklist. 
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UNDERSTANDING WINE
Class 4 Tasting

SNIFF: AROMA INTENSITY AND IDENTIFICATION 

In all the previous tastings, judging the intensity of the wine’s aromas and identifying them have
been done as separate steps. Beginning with this tasting, and continuing to the end of this
course, you will combine these two steps into a single process. 

With your first sniff of the wine, evaluate its intensity, then see how many aromas you can identify.
In your second and third sniffs, complete the identification process. 

Viognier 

1. Swirl and sniff your Viognier. 
• How intense are the aromas? 

• Do you detect the floral, peach, pear and spice aromas commonly associated 
with Viognier? 

2. Note the aromas and their intensity on your checklist. 

Gewürztraminer 

1. Now swirl and sniff your Gewürztraminer. 
• How intense are its aromas? 

• Do you find any citrus, litchi (the sliced white fruit traditionally served after Chinese
food), apricot, spice or honey aromas? 

2. Note aromas and intensity on your checklist. 

COMPARISON 

• Both Viognier and Gewürztraminer are intensely aromatic varieties. 

• Do you find this to be so? (Compare them with your memory of the Pinot Grigio and
Chardonnay from Class One.) 

• Is one more aromatic than the other? 
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UNDERSTANDING WINE
Class 4 Tasting

SIP: TASTE, BODY, FLAVOR 

TASTE

1. Sip, swish and spit your Viognier. 
• Notice that it is dry - no perceptible sweetness - and not as refreshing or mouth 

watering as the Pinot Grigio you tasted in Class One. This is because Viognier’s acidity
is considerably lower than Pinot Grigio’s. 

2. Note its acidity on your checklist. 

3. Now sip, swish and spit your Gewürztraminer. 
• Notice that like the Viognier, the Gewürztraminer is also softer and less acidic 

than Pinot Grigio.

4. Circle the Gewürztraminer’s acidity on your checklist. 

• Gewürztraminer, like Viognier, is usually fermented dry. 

• California vintners sometimes make Gewürztraminer in an off-dry style. This slight hint
of sweetness contributes to the wine’s softness and helps fills out its body. 

BODY

1. Sip, swish and swallow the Viognier and evaluate its body. 

2. Note your tasting checklist. 
• Usually, Viognier is medium- to full-bodied. 

3. Now sip, swish and swallow your Gewürztraminer, noting its body. 

4. Mark your checklist. 
• Usually medium- to full-bodied, Gewürztraminer frequently has a “plump” sensation in

mouth, and sometimes even a slightly oily mouthfeel. 

FLAVOR 

1. Sip, swish and spit the Viognier and identify its flavors; mark your checklist. 

2. Repeat the process with the Gewürztraminer. 
• As with every other wine you have tasted so far, the flavors of these two varietals

should echo their aromas. 

• Is your attention particularly called to the spicy qualities of these two varietals? 
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UNDERSTANDING WINE
Class 4 Tasting

SUMMARIZE: FINISH, BALANCE, COMPLEXITY

FINISH

1. Swirl, sniff and spit the Viognier, paying attention to the flavors linger in your 
mouth after spitting. 

2. Note the finish on your checklist. 

3. Repeat the process with your Gewürztraminer.
• Viognier can be long, rich and spicy. 

• Gewürztraminer sometimes has a hint of grapefruit bitterness.

BALANCE 

1. Sip, swish and swallow your Viognier, checking for its balance of acidity, alcohol 
and sweetness. 

• It should have some body from alcohol, but should not be “hot.” 

• It may also have a “softer” balance due to higher alcohol and lower acidity. 

2. Now sip, swish and swallow your Gewürztraminer, checking its balance. 
• Gewürztraminer can be high in alcohol, but still should not be “hot”. 

• Like the Viognier, Gewürztraminer is also softer than a number of other white wines
due to higher alcohol and lower acidity. 

COMPLEXITY

1. Does the Viognier display many layers of flavors? Each time you taste it, do you notice
another flavor? 

2. Is the Gewürztraminer a simple wine, or does it have many different flavors? Does the
wine hold your attention? 

FINAL EVALUATION 

• Which wine do you prefer? Why? 

• How do the two wines compare in the following attributes: aromas, flavors and richness? 

Congratulations on completing the Class 4 Tasting!
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