
 
Mock Exam Case No1 - August 2019 
 
Calibration tasting notes, quality statements and exam answers  
 
Question 4 - Wines 10-12 are a mixed bag of wines and share no link. For each wine state the 
grape variety giving reasons.  
 
SA13341 Eagles Nest Viognier Constantia 2016, 19.00 
CE10061 Undurraga TH Alto Maipo Cabernet Sauvignon 2016, 13.95 
US8501 Gnarly Head Lodi Old Vine Zinfandel 2017, 11.50 
 
 
Eagles Nest Viognier Constantia, South Africa, 2016, SA13341 
 
Tasting Note 

The Wine Society - £19.00  

Tasting date - 19/08/2019 

 

Appearance - Pale lemon  

Nose intensity - Medium plus 

Primary aroma - Red apple, quince, peach, apricot, nectarine, mango 

Secondary aroma - Cinnamon, nutmeg, cream, toast 

Tertiary aroma - None 

 
Sweetness - Dry 

Acidity - Low 

Tannin and nature - None  

Alcohol - High  

Body - Full 

 
Intensity - Medium plus 

Primary aroma - Red apple skin, quince, peach, apricot, nectarine, mango 

 



Secondary aroma - Cinnamon, nutmeg, cream, toast 

Tertiary aroma - None 

NB slightly oily  

 
Finish - Medium plus 

Quality - Very Good  

 
Answer - Viognier 
 
Reasoning - Low acid, relatively high alcohol and aromatic floral and stone fruit profile show the 
variety to be Gewurztraminer or Viognier. The lack of rose notes and the hint of oak in the wine 
are more consistent with Viognier than Gewurztraminer, the slight bitterness across the wine 
also is more consistent with Viognier. 
 
 
Undurraga TH Alto Maipo, Chile Cabernet Sauvignon 2016, CE10061  
 
Tasting Note 

The Wine Society - £13.95 

Tasting date - 19/08/2019 

 

Appearance - Deep ruby  

Nose intensity - Pronounced 

Primary aroma - Black cherry, blackcurrant/ cassis, blackberry, plum, mint, green pepper 

Secondary aroma - Toast,smoke and cedar 

Tertiary aroma - None 

 
Sweetness - Dry 

Acidity - High 

Tannin and nature - Medium plus ripe but slightly firm  

Alcohol - Medium ( feels high so would accept it) 

Body - Full 

 
Intensity - Medium plus 
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Primary aroma - Black cherry, blackcurrant/ cassis, blackberry, plum, mint, green pepper 

Secondary aroma - Toast,smoke and cedar 

Tertiary aroma - None 

 
Finish - Medium plus 

 

Quality - Very Good - just slightly lacking in intensity and therefore lacks long future 

development potential to gain more tertiary complexity plus slightly hot on the finish, the wine is 

also a bit generic on the palate and lacks definition  

 
 
Answer - Cabernet Sauvignon 
 
Reasoning - Deep colour, relatively high tannins, high alcohol and a black fruit profile show a 
thick-skinned variety grown in a hot climate such as Malbec, Shiraz, Cabernet Sauvignon or 
Merlot. The green bell pepper notes and minty character is more consistent with Cabernet 
Sauvignon. 
 
 
Gnarly Head Lodi, California, Old Vine Zinfandel 2017, US8501  
 
Tasting Note 

The Wine Society - £11.50 

Tasting date - 19/08/2019 

 

Appearance - Medium ruby  

Nose intensity - Medium plus 

Primary aroma - Baked red cherry, raspberry, plum, black cherry, blackcurrant, liquorice 

Secondary aroma - Vanilla, toast cinnamon, clove, nutmeg, star anise, chocolate 

Tertiary aroma - None 

 
Sweetness - Dry/Off-dry 

Acidity - Medium 

Tannin and nature - Medium, ripe, smooth and soft  

2 



Alcohol - High 

Body - Full 

 
Intensity - Medium plus 

Primary aroma - Baked red cherry, raspberry, plum, black cherry, blackcurrant, liquorice 

Secondary aroma - Vanilla, toast cinnamon, clove, nutmeg, star anise, chocolate 

Tertiary aroma - None 

 
Finish - Medium plus ( sugar and alcohol linger) 

Quality - Very good - a slight burning sensation and a little bit generic and lacking definition on 

top of potential improvements in intensity and length. 

 
 
Answer - Zinfandel 
 
Reasoning - A mixture of red and black fruit, medium acidity and medium tannins plus high 
alcohol plus incredibly sweet oak notes show a variety grown in a warm climate made is a soft 
and easy drinking style such as Merlot, Tempranillo or Zinfandel. The dried fruit and cooked fruit 
notes and slight sweetness in the wine is more consistent with a Californian Zinfandel.  
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