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Wines 1-3 - Tasting notes and answer guidance 
 
CE10621 Concha y Toro Corte Ignacio Maipo Alto Cabernet Sauvignon 2018 £10.95  
 
Deep Ruby 
Medium plus aromas 
P: blackberry, blackcherry, blackcurrant, green pepper, mint 
S: toast, smoke and a hint of vanilla and chocolate 
T: - 
Dry, high acidity, high soft and ripe tannins, high alcohol,full body, medium plus intensity 
P: blackberry, blackcherry, blackcurrant, green pepper 
S: toast, smoke and a hint of vanilla and chocolate 
T: - 
Medium plus finish 
Quality: Good ( it was almost Very Good but needed either more intensity or a longer finish) 
 
 
CM19811 Château Lagrave-Martillac, Pessac-Léognan 2014 £20.00  
 
Deep Ruby 
Pronounced aromas 
P: blackcurrant, cassis, blackcherry, plum, green pepper, mint 
S: smoke, toast, clove,vanilla, cedar 
T: earth, leather, forest floor, meaty 
Dry, high acidity, high firm tannins, medium alcohol, medium plus body, pronounced intensity 
(only just……) 
P: blackcurrant, cassis, blackcherry, plum, green pepper, mint 
S: smoke, toast, clove,vanilla, cedar 
T: earth, leather, forest floor, meaty 
Long finish  
Quality:Outstanding ( only just) 
 
 
SA12451 Boekenhoutskloof Cabernet Sauvignon, Stellenbosch 2014 £35.00  
 
Deep Ruby 
Pronounced aromas 
P: blackcurrant, cassis, blackcherry jam, plum, blueberry, a hint of green pepper, mint 
S: smoke, toast, coffee, chocolate clove,vanilla, cedar 
T: earth and leather 
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Dry, high acidity, high firm tannins, high alcohol, full body, pronounced intensity  
P:  blackcurrant, cassis, blackcherry jam, plum, blueberry, a hint of green pepper, mint 
S: smoke, toast, coffee, chocolate clove,vanilla, cedar 
T:  earth and leather 
Long finish  
Quality: Outstanding 
 
 
WSET Diploma mock exam question  
 
Write an appearance, nose, palate and quality analysis for each wine and answer the 
specific question for each trio. 
 
Jim’s answer guidance 
Variety: Cabernet Sauvignon.  
The deep colour, high tannins and medium to high alcohol on all wines show it to be a moderate 
to warm climate thick skinned variety. The black fruit dominance across all wines plus distinct 
secondary and tertiary characters on two of the wines show an ageworthy variety such as 
Shiraz, Cabernet Sauvignon or Malbec. The distinct green pepper and mint aromas plus the firm 
nature of the tannins on 2 of the wines plus lack of black pepper aromas across all 3 show it to 
be Cabernet Sauvignon.  
 
 
Master of Wine Mock Exam Question 
Wines 1-3 are from different countries. They all share a common dominant grape variety. 
 
With reference to all three wines: 

a) Identify the common dominant grape variety. (12 marks) 
 
For each wine: 
b) Identify the origin as closely as possible. (3 x 8 marks) 
c) Identify the key winemaking techniques used, with reference to other grape varieties (if 
used) and any oak maturation. (3 x 6 marks) 
d) Comment on quality and maturity. (3 x 7 marks) 
 
 
 
Christine’s answer guidance 
First of all, if you were tasting this as a full paper, I wouldn’t start with this question, I’d start 
with Q3 as it has white wines in it, and then perhaps move to this question or Q2 and save Q4 
to the last, as it looks like it has a sweet wine in it. 
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Just looking at the question, it seems that whatever grape variety is used, it's most likely 
somewhat international if it’s grown in three different countries, so I’d start thinking about 
Cabernet, Syrah, Merlot, etc. Upon smelling wine 1, it smells like ripe black fruit and has a 
sweet menthol aroma – this already suggests Cabernet. Wine 2 smells less ripe, and has some 
menthol character but not much, perhaps suggesting a blend with another grape, and finally 
wine 3 would be a banker for me for the grape variety as it is really ripe black fruit, along with a 
distinct herbal character on the nose. All three wines have elevated tannins and acid, which 
also support Cabernet. 
 
Origin – think about what fruit flavours suggest about climate, and also how winemaking can 
influence these. 
Winemaking – what are some typical grapes that are blended with cabernet? Do any of these 
wines suggest that they are blend? 2 has quite a lot of red fruit, which could suggest merlot. Do 
these wines use oak? Evidence? How did the winemaker focus on extraction? What evidence 
from the glass tells you this? 
 
Quality and Maturity – If you’re in a classic region don’t forget to mention the hierarchy 
associated with quality.  I would say the best of this group is Wine 3, thanks to the length, 
integration of oak, and intensity, and typicity of grape and place. For maturity, how old are the 
wines? What evidence do you have to support this? Can they continue to improve? 
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Wines 4-6 - Tasting notes and answer guidance 
 
RH43271 Saint-Joseph, Mairlant, Domaine Villard 2013 £23.00  
 
Deep Ruby 
Medium plus aromas 
P: blackberry, blackcherry, plum, violet, blossom, black pepper 
S: clove, star anise a hint of smoke and toast 
T: meaty and a hint of leather 
Dry, medium plus acidity, medium plus firm tannin, medium alcohol, medium plus body, medium 
plus intensity 
P: blackberry, blackcherry, plum, violet, blossom, black pepper 
S: clove, star anise a hint of smoke and toast 
T: meaty and a hint of leather 
Long finish 
Quality: Very Good 
 
 
RH41542 ½ Bottle Crozes Hermitage Domaine de Thalabert, P J Aîné 2014 £12.95  
 
Deep Ruby ( just…..) 
Medium plus aromas ( was pronounced after 30 minutes in the glass) 
P: blackberry, plum, blackcherry, black pepper 
S: smoke, toast, coffee 
T: earth, leather, meaty, gamey 
Dry, medium plus acidity, medium plus firm tannins, medium alcohol, medium plus body, 
medium plus intensity 
P: blackberry, plum, blackcherry, black pepper 
S: smoke, toast, coffee 
T: earth, leather, meaty, gamey 
Medium plus finish 
Quality: Very Good 
 
 
RH28641 Côte-Rotie, Domaine Clusel-Roch 2009 £40.00  
 
Deep Ruby ( just….) 
Pronounced aromas 
P: black cherry, blackberry, blueberry, ripe plum, black pepper, violet 
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S: smoke, toast, vanilla 
T: earth, leather, meaty 
Dry, medium plus acidity, high firm tannins, medium alcohol, full body, pronounced intensity 
P: blackcherry, blackberry, blueberry, ripe plum, black pepper, violet 
S: Smoke, toast, vanilla 
T: Earth, leather, meaty 
Long Finish 
Quality: Outstanding 
 
 
WSET Diploma Mock Exam Question 
For each wine comment on the Quality, Bottle Ageing. Students also need to identify the 
common region for the three wines and give reasons for their choice of region. 
 
Jim’s answer guidance 
 
Region: Northern Rhone 
 
The deep colour, black fruit and black pepper notes across all three wines show a varietal 
theme of Syrah. The freshness of fruit, medium alcohol, delicacy of oak aromas plus and 
dominance of either floral ( 4 and 6) or black pepper ( 5) show a cooler climate than Barossa or 
South Africa and so lead towards Northern Rhone. The extra floral notes in wine 4 and 6 are 
also typical of the region. 
 
 
Master of Wine Mock Exam Question  
Wines 4-6 come from the same region and are made from the same dominant grape variety.  
 
With reference to all three wines:  
a) Identify the grape variety and region as closely as possible. (27 marks)  
b) Compare quality, with reference to wines’ potential evolution. (21 marks) 
 
For each wine: 
c) Comment on the style and commercial positioning (3 x 9 marks) 
 
Christine’s answer guidance 
 
This, I feel, is perhaps one of the harder flights of the paper. I think the first question tells you 
something important though – there are three wines from one grape variety that are associated 
with one particular region… so could be Burgundy, Bordeaux, Rioja, Rhone.. etc. So I’d start to 
narrow it down. All wines have elevated tannins and acid, black fruit… clearly Burgundy is out. 
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Rioja, probably would expect more oak, Bordeaux, more tannin, and with these wines they all 
have that peppery note – Rhone, particularly Northern Rhone. 
 
Quality though is a bit tough as they aren’t as distinct as could be perhaps. The Cote Rotie does 
stand out as the best, but the two others are of similar quality and have about the same ageing 
potential. 
 
Style and quality – who is buying these wines? Why? What in the glass suggests this? 
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Wines 7-9 - Tasting notes and answer guides 
 
 
LO15391 Vouvray Sec Les Lys, Cave de Vouvray 2017 £11.50  
 
Pale Lemon 
Medium plus intensity 
P: lemon, green apple, yellow apple, ripe green pear, hay, chamomile, blossom 
S: -  
T: -  
 
Dry, high acidity, medium alcohol, medium minus body, medium flavour intensity 
P: lemon, green apple, yellow apple, ripe green pear, hay, chamomile, blossom 
S: -  
T: -  
Medium finish 
Quality: Good ( it dulled quite quickly in the glass) 
 
 
LO15451 Pouilly-Fumé, Domaine de Riaux 2018 £14.95  
 
Pale Lemon 
Medium plus intensity 
P: lemon, lime, grapefruit, green apple, pear, grass, elderflower, fresh green peas  
S: - 
T: - 
Dry, high acidity, medium alcohol, medium body, medium plus intensity 
P: lemon, lime, grapefruit, green apple, pear, grass, elderflower, fresh green peas  
S: - 
T: - 
Medium plus finish 
Quality: Very Good 
 
 
LO14081 Saumur ‘Les Plantagenêts' Cabernet Franc 2017 £7.95  
 
Deep Purple ( I wasn’t expecting this intensity - let me know if any of you got it as medium….) 
Pronounced intensity 
P: red cherry, plum, redcurrant, cranberry, green pepper, leafy,  
S: - ( although there was a touch of spice but it was more of a peppery character) 
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T: -  
Dry, high acidity, medium course and slightly green tannins, medium alcohol, medium/medium 
minus body ( I am giving a stretch here on the key). Medium flavour intensity 
P: red cherry, plum, redcurrant, cranberry, green pepper, leafy,  
S: -  
T: -  
Medium plus finish ( ot particularly fruity but the flavours last quite a long time) 
Quality: Good  
 
 
WSET Diploma Mock Exam Question 
For each wine comment on the Quality, Bottle Ageing. Students also need to identify the 
common region for the three wines and give reasons for their choice of region. 
 
Answer guidance 
 
Region: Loire 
 
The high acidity and medium alcohol in all wines plus the less ripe citrus and green fruit 
spectrum in the whites and the slightly green tannins and herbaceous notes in the red wine 
show a cool climate region. The elderflower and green pea note in wine 8 is typical of 
Sauvignon Blanc and the mixture of red fruit and less ripe tannins in wine 9 is typical of 
Cabernet Franc therefore Loire concluded. The lack of oak on all wines is also consistent with 
the region. (You did not need to identify the varieties but I used it here to confirm which cool 
climate region it was )  
 
 
Master of Wine Mock Exam Question 
Wines 7-9 are from the same country and region. 
 
For each wine: 
a) Identify the grape variety. (3 x 8 marks) 
b) Identify the origin as closely as possible. (3 x 8 marks) 
c) Comment on quality and commercial potential, within the context of the region of origin. 
(3 x 9 marks) 
 
Christine’s Answer Guidance 
I’d start the exam with this question, because of the white wines. Just looking at the wines (2 
white and a red) and knowing they’re from the same region you can start to narrow things 
down. The most distinctive wines here are wines 7 and 9. 7 has that distinct red apple skin and 
hint of wool from chenin, and the high acid, and citrus fruit, and unoaked nature point to 
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chenin in a cool climate – from there your options are limited. Quality should bring you to 
Vouvray. The Saumur Cab Franc is also very distinctive, cool climate red currant aromas with a 
very intense pencil lead aroma, paired with crunchy red fruit and high acid and tannin are again 
hallmarks of Cab Franc. Then you know you’re in the Loire. The Pouilly Fume is quite aromatic, 
but not as what you’d expect with some other Sauvignons. Quality should bring you to either 
Pouilly Fume or Sancerre. 
 
Quality and commercial – again, how good are these? Single vineyard? Boutique producer? Use 
evidence from the glass. Who buys these wines? Where? Why? – use evidence from the glass. 
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Wines 10-12 - Tasting notes and answer guides 
 
 
FC36741 Côtes de Provence Rosé, Château de Galoupet Cru Classé 2018 £13.50  
 
Pale pink 
Medium intensity 
P: red cherry, strawberry, raspberry and a hint of peach, apricot and white pepper 
S:- 
T:- 
Dry, medium acidity, medium alcohol, medium plus body, medium flavour intensity 
P: red cherry, strawberry, raspberry and a hint of peach, apricot and white pepper 
S:- 
T:- 
Medium plus finish ( acidity and alcohol linger) 
Quality: Good 
 
 
CE9741 Maycas del Limarί San Julian Pinot Noir 2016 £25.00  
 
Pale ruby 
Pronounced aromas 
P: strawberry, red cherry, raspberry, plum, blackcurrant, violet, blossom 
S: vanilla, toast, smoke, cinnamon, nutmeg 
T: forest floor, earth 
Dry, high acidity, medium soft tannins, high alcohol, medium body, pronounced flavour 
P: strawberry, red cherry, raspberry, plum, blackcurrant, violet, blossom 
S: vanilla, toast, smoke, cinnamon, nutmeg 
T: forest floor, earth 
Long Finish 
Quality: Outstanding 
 
 
BW6472 ½ Bottle Château Suduiraut, Sauternes 1999 £22.00 
 
Deep Amber 
Pronounced aromas 
P: Peach, apricot, mango, honey (botrytis aromas here get mixed up with tertiary so don’t worry 
too much where you place them….) ( any note relating to volatile acidity here is fine) 
S: vanilla, clove, nutmeg, cinnamon, toast 
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T: honey, dried apricot, raisin, sultana, mushroom, toffee, cinder toffee, nutty, almond e.g. 
marzipan ( you could go on here….) 
Sweet, high acidity, high alcohol, full body, pronounced  
P: Peach, apricot, mango, honey (any note relating to volatile acidity here is fine) 
S: vanilla, clove, nutmeg, cinnamon, toast 
T: honey, dried apricot, raisin, sultana, mushroom, toffee, cinder toffee, nutty, almond e.g. 
marzipan ( you could go on here….) 
Long finish 
Quality: Outstanding 
 
 
WSET Diploma Mock Exam Question 
For each wine comment on the Quality, Bottle Ageing. Students also need to identify the 
grape variety for each of the three wines and give reasons for their choice of variety. 
 
Grenache-based Provence Rose 
The combination of pale pink colour, medium acidity and lack of sweetness show the wine to be 
a Provencal style of rose (typically made from Grenache). The red fruit notes, hint of white 
pepper plus the medium plus body are also typical of Grenache-based rose wines. The wine is 
not deep enough or alcoholic enough to be a Tavel or Navarra and does not have the high 
acidity required for a Loire Rose. The lack of oak is also typical of the style. ( here I concluded a 
Grenache due to the evidence of the variety but also the typicity of style of Provence;  it was a 
two-pronged attack using all the evidence I could muster, any other evidence you used and 
want to check with me please just get in touch) 
 
Pinot Noir 
The pale colour, high acidity, red fruit notes plus relatively low tannins show the wine to be Pinot 
Noir ( acidity is too high for Grenache and the tannins are too low for Nebbiolo). The subtle use 
of oak and the floral notes on the nose are also typical for the variety. ( you don’t need to write 
much here as the wine has lots of positive evidence for the variety so take advantage of that!) 
 
Variety: Semillon blend: Sauternes 
The sweetness plus honey, dried fruit and mushroom notes show a botrytis affected dessert 
wine such as TBA, Tokaj or Sauternes. The secondary aromas and lack of Riesling aromas 
discount TBA and the high alcohol and strong VA aromas are more in keeping with Sauternes, 
this shows Semillon as the variety. The lack of strong floral aromas and the high alcohol is also 
consistent with how Semillon ripens when botrytis infected. ( here we got to semillon by 
discounting other varieties, that is just as logical as giving positive arguments and I think was 
necessary here to reach the correct conclusion) 
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Master of Wine Mock Exam Question 
 
Wines 10-12 are from two different countries. 
 
For each wine: 
a) Comment on the method of production with reference to the wine’s quality. (3 x 10 marks) 
b) Discuss its style, quality and possible market positioning. (3 x 9 marks) 
c) Comment on the possible grape variety/varieties and origin (3 x 6 marks) 
 

Christine’s Answer Guidance 
A mixed bag of sorts… the question doesn’t give you much help here, other than mentioning 
method of production (and quite a few marks associated with it). Therefore the question is 
really focusing on how are these wines made, how are they going to be sold, and then of less 
importance is where they are from. So don’t  get too bogged down about where they are from. 
Method of production is really all about theory, but also using that theory and basing it on what 
you smell  and taste. Rose – which method was used? Bleeding off? Direct Press? Blending? 
What’s important for Pinot? Whole bunch? Oak used? Etc. Sweet wines – how was it made? 
Botrytis? Sugar added? Frozen grapes? Aged in oak? Aged in bottle? 
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