	                        ANALISI SENSORIALE DEL VINO

	DEGUSTATORE:
	Riccardo  Piccin

	CATEGORIA VINO:
	today I suggèst a white wine    

	DENOMINAZIONE VINO:
	pinot grigio  IGT  cellar San Martino colle s.martino 12%alcohol

	ANNATA:
	

	TEMP. VINO:
	10 °degrees service

	TEMP. AMBIENTE:
	

	DATA/ORA:
	17/05/10

	) visual analysis
	

	
	LIMPIDITY-:

Limpid

COLOUR:

 gold  yellow
FLUIDITY:

quite consistent
EFFERVESCENCE:

OSSERVAZIONI:



	2) olfactory analysis
	INTENSITY:

quite intense
PERSISTENCE:

persistent
QUALITY:

fine
DESCRIPTION:

fragrant
OSSERVAZIONI:



	3) gustative  analysis
	CORPO DEL VINO:

Di  corpo

SUGARS:

Medium dry
ACIDS:

fresh
TANNINS:

MINERALS SALTS:

tasty
ALCOHOLS:

Medium warm
POLY-ALCOHOLS:

soft
BALANCED:

balanced
INTENSITY:

scarcely intense 

PERSISTENCE:

persistent
QUALITY:

quite fine


	4) final consideration
	HARMONY:

harmonious
EVOLUTION:

ready
TIPOLOGIA ACCOSTAMENTI:

OSSERVAZIONI:




