
 
Mock Exam Case No1 - August 2019 
 
Calibration tasting notes, quality statements and exam answers  
 
Question 2 - Wines 4-6 are all from the same country, what is it? Remember to give your 
reasoning. 
 
NZ10571 Spy Valley Marlborough Sauvignon Blanc 2018, 10.50 
NZ8331 Pask Declaration Hawkes Bay Syrah 2013, 22.00 
NZ10931 Craggy Range Te Muna Road Martinborough Pinot Noir 2016, 21.00 
 
 
Spy Valley Marlborough Sauvignon Blanc 2018 NZ10571 
 
Tasting Note  
 
The Wine Society - £10.50 

Tasting date - 19/08/2019 

 

Appearance - Pale lemon  

Nose intensity - Pronounced 

Primary aroma - Lemon, lime, grapefruit, grassy, green pepper, asparagus, green peas, 

passionfruit, blossom 

Secondary aroma - None 

Tertiary aroma - None 

 
Sweetness - Dry 

Acidity - High 

Tannin and nature - None  

Alcohol - Medium 

Body - Medium 

 
Intensity - Medium plus 

 



 

Primary aroma - Lemon, lime, grapefruit, grassy, green pepper, asparagus, green peas, 

passionfruit, blossom 

Secondary aroma - None 

Tertiary aroma - None 

NB slightly oily  

 
Finish - Medium ( don’t confuse it with the acidity) 

Quality - Good - a lack of finish as it falls short of a very good wine 

 

Pask Declaration Hawkes Bay Syrah 2013, NZ8331  
 
The Wine Society - £22.00 

Tasting date - 19/08/2019 

 

Appearance - Deep ruby  

Nose intensity - Pronounced 

Primary aroma - Blackberry, black cherry, blackcurrant, plum, violet, black pepper, liquorice 

Secondary aroma - Toast, cinnamon, smoke 

Tertiary aroma - Earth, stewed plum, clove 

 
Sweetness - Dry 

Acidity - Medium plus 

Tannin and nature - Medium plus, ripe and smooth  

Alcohol - Medium  

Body - Medium plus body 

 
Intensity - Pronounced 

Primary flavours - Blackberry, black cherry, blackcurrant, plum, violet, black pepper, liquorice 

Secondary flavours - Toast, cinnamon, smoke 

Tertiary flavours -  Earth, stewed plum, clove 

 



 

Finish - Long 

Quality - Outstanding  

 

Craggy Range Te Muna Road Martinborough, New Zealand, Pinot Noir 2016,NZ10931
 

Tasting Note 
 

The Wine Society - £21.00 

Tasting date - 19/08/2019 

 

Appearance - Pale ruby  

Nose intensity - Pronounced 

Primary aroma - Red cherry, redcurrant, raspberry, ripe strawberries, plum, violet  

Secondary aroma - Vanilla, toast cinnamon, clove, nutmeg 

Tertiary aroma - Raisin, gamey, hint of forest floor 

 
Sweetness - Dry 

Acidity - High 

Tannin and nature - Medium minus, ripe and soft  

Alcohol - High 

Body - Medium  

 
Intensity - Pronounced 

Primary aroma - Red cherry, redcurrant, raspberry, ripe strawberries, plum, violet  

Secondary aroma - Vanilla, toast cinnamon, clove, nutmeg 

Tertiary aroma - Raisin, gamey, hint of forest floor 

 
Finish - Long 

Quality - Outstanding  

 
 
 



 

Answer - New Zealand 
 
Reasoning - The high acidity and aromatic fruit profile of wine 4 ( grass, passionfruit, lime, 
grapefruit) show the wine to be an expressive unoaked style of Sauvignon Blanc. This evidence 
coupled with the distinct Pinot Noir character of wine 6 ( pale colour, high acid, low tannins, 
bright fresh red fruit) show the country to be New Zealand. Wine 5 is deep in colour with 
relatively high tannins that shows it to be a black fruited thick-skinned variety made in a 
premium style, such as Cabernet Sauvignon or Syrah, these varieties and styles are consistent 
with New Zealand. 
 
NB you could go down many routes here but I chose to use the varieties as my main clues. You 
could comment on the high acidity linking to climate or the expressive passionfruit note on the 
Sauvignon Blanc that shows a Marlborough character. The Pinot Noir itself could have allowed 
you to get to New Zealand by itself but it is really the combination of the three wines together 
and how you pull KEY EVIDENCE from each wine which will gain you the marks.  


