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Use this handout to record 
your answers, take notes, 
and keep track of your score.

A separate handout 
containing the slides will be 
sent out after the session.

If you have any questions, 
please contact Jane Nickles: 
jnickles@societyofwineeduc
ators.org

Enjoy the session! 
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❑ 100% Albariño

❑ 12% abv

❑ 6 hours skin contact

❑ Stainless, temperature-controlled fermentation

❑ No oak contact 

❑ Aromas:
❑ Fruit: Citrus (lemon, grapefruit) white peach

❑ Other: White flowers, mineral (crushed gravel)

❑ On the palate: 
❑ Freshly acidic, well-balanced, very fruity, moderate finish, slight hint of bitterness (grapefruit pith)

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Sample question

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #1

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #2

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #3

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #4

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #5

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #6

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #7

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________

19

20



11

❑ 100% Tempranillo (Tinta del País)

❑ 14% abv

❑ Native yeast, stainless steel fermentation

❑ Aged eight months in oak barrels (French & and American)

❑ Bottled unfined and unfiltered

❑ Aromas:
❑ Fruit: Red /black cherry, blackberry, strawberry, red plum

❑ Other: Vanilla, clove, cedar, tobacco, mineral

❑ On the palate: 
❑ Full-bodied, flavors of dark fruit, grippy tannins, long finish (black 

cherry)

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #8

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #9

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #10

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #11

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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❑ 80% Palomino, 20% Pedro Ximénez

❑ 20% abv

❑ 3.1 pH, 13.4% R.S.

❑ Bright mahogany color

❑ Solera aged for at least 12 years

❑ Aromas:
❑ Fruit: Dried fruit (fig, date, raisin)

❑ Other: Oak, dry leaves, caramel, molasses

❑ On the palate: 
❑ Sweet, but (somewhat) balanced with acidity, mellow, complex, 

lingering finish

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #12

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #13

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #14

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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Question #15

My answer:

a.
b.
c.
d.

Check here if you were   
correct!

b.

_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
_______________________________________
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How did 
you do?

References/for more information:

• Jeffs, Julian: Sherry (The Classic Wine Library). Oxford, England, 2014: Infinite Ideas Limited
• Robinson, Jancis and Harding, Julia: The Oxford Companion to Wine, 3rd Edition. Oxford, 2015: The 

Oxford University Press
• Robinson, Jancis, Julia Harding, and José Vouillamoz: Wine Grapes. New York, 2012: Harper Collins 

Publishers
• https://www.doqpriorat.org/en/
• https://www.decanter.com/wine/wine-regions/spain/castilla-y-leon/the-best-of-castilla-y-leons-wine-

regions-404903/
• https://doriasbaixas.com/en
• https://www.sherrynotes.com/
• http://www.canarywine.com/
• https://www.riojawine.com/en/home-en/
• https://bubblyprofessor.com/2015/10/21/white-ish-albariza-soil/
• https://lamanchawines.com/
• https://www.dorueda.com/es/
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