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The Evolution of Wine Tasting: From Social Leisure to Technical Discipline

Wine tasting has transitioned from a localized aristocratic pastime into a globally standardized technical discipline. 

At its core, wine tasting is the sensory examination and evaluation of wine, requiring a structured methodology to 

analyze its appearance, aroma, flavor, and structural components. This evolution is driven by organizations such as 

the Wine & Spirit Education Trust (WSET)  and historical institutions like The Wine Society, which has refined

the culture of wine appreciation since its inception in 1874. The practical scope of modern wine tasting

encompasses everything from educational press tastings to virtual events, utilizing chemical analysis and sensory

science to quantify quality.

For the professional and the enthusiast alike, understanding the technical framework of a tasting event is

paramount. Whether it is an 11-wine release commemorating 150 years of history or a localized tasting at a fine

wine bar in Ely, the objective remains constant: to decode the complex chemical and viticultural signatures present

within a glass. This article explores the mechanics of wine societies, the technical protocols of sensory analysis,

and the logistical engineering required to execute high-level wine events.

The Organizational Framework of Wine Societies

Wine societies serve as the pedagogical and logistical backbone of the industry. They provide a structured 

environment where members, ranging from novices to serious enthusiasts, can engage with curated selections. 

The Solicitors' Wine Society, for instance, operates seasonal programs (typically September to June) that

emphasize the duality of social networking and educational advancement. These societies often operate on a non-

profit or member-owned model, ensuring that the focus remains on quality and provenance rather than commercial

margins.

Membership Tiers and Educational Pathways

Most technical wine societies utilize a tiered approach to member engagement. This structure is designed to 

accommodate the 'wine journey' of the individual. Beginners may focus on basic varietal identification, while 

advanced members engage in deep-dives into specific vintages or obscure regions. The Ely Wine Societyand

similar community-driven groups prioritize the 'meet the winemaker' format, which provides direct access to the

technical source of the product, fostering a deeper understanding of terroir and production methodology.

The Technical Mechanics of Sensory Analysis

To evaluate wine professionally, one must move beyond subjective preference and toward objective measurement.

The industry standard follows a sequential workflow designed to isolate specific sensory variables.

1. Visual Analysis (The Optic Phase)

The visual inspection of wine provides the first set of data points regarding age, grape variety, and climate. 

Evaluators look for clarity (absence of suspended particles), intensity (the depth of color), and hue. For white



wines, a transition from lemon to amber often indicates oxidation or extended oak aging. In red wines, a move from

purple to tawny suggests the breakdown of anthocyanins over time.

2. Olfactory Evaluation (The Aromatic Phase)

The human nose can detect thousands of volatile organic compounds (VOCs). Technical tasting categorizes these

into three tiers:

•  Primary Aromas: Derived directly from the grape variety and the terroir (e.g., floral, citrus, or herbaceous 

notes).

•  Secondary Aromas: Resulting from fermentation and winemaking processes, such as malolactic fermentation 

(buttery notes) or lees contact (brioche/yeast).

•  Tertiary Aromas: Developed through aging in oak or bottle, characterized by complex notes of leather, forest 

floor, or dried fruits.

3. Palate Assessment (The Gustatory Phase)

On the palate, the evaluator measures structural components. This is where mathematical precision meets sensory

perception. Key metrics include:

•  Acidity: Detected as a tingling sensation on the sides of the tongue; essential for the wine's longevity.

•  Tannins: Polylphenolic compounds that create a drying sensation; they provide the 'architecture' of red wines.

•  Alcohol Level: Measured by the 'heat' felt in the throat; contributes to the wine's body and viscosity.

•  Finish: The duration the flavors remain on the palate after swallowing or expectorating. A long finish is a 

primary indicator of high quality.

Comparison of Wine Tasting Methodologies

Different event formats require different technical approaches. The following table illustrates the distinctions

between common tasting structures found in professional settings.



Tasting Type Objective Methodology Ideal For

Horizontal Tasting Compare different 
producers within the same 
vintage and region.

Tasting wines from the 
same year side-by-side.

Analyzing regional terroir 
and producer style.

Vertical Tasting Analyze the evolution of a 
single wine across multiple 
vintages.

Chronological sequence of 
the same label.

Understanding aging 
potential and climate 
variation.

Blind Tasting Remove bias by 
concealing the label and 
producer.

Deductive reasoning based 
on sensory data.

WSET examinations and 
professional competitions.

Press Tasting Introduce new releases or 
commemorative ranges to 
the market.

Curated selection (e.g., 
100+ wines) with technical 
notes.

Media coverage and 
commercial inventory 
planning.

Logistical Engineering of Wine Events

Executing a large-scale event, such as The Wine Society's 150th Anniversarypress tasting in London, requires

rigorous logistical planning. When managing over 100 wines, several technical factors must be controlled to ensure

the integrity of the tasting.

Temperature Control Protocols

Serving temperature significantly impacts the volatility of aromatic compounds. Professional standards dictate the

following ranges:

1.  Sparkling Wines: 6–10°C (43–50°F) to maintain carbonation and crispness.

2.  Light Whites: 7–10°C (45–50°F) to emphasize acidity.

3.  Full-Bodied Reds: 15–18°C (59–65°F) to soften tannins and allow complex aromas to emerge.

Glassware Specifications

The geometry of the glass influences the delivery of the wine to the palate. A wide bowl increases the surface area

for aeration, while a tapered rim concentrates the aromas toward the nose. In high-volume events, an ISO

(International Organization for Standardization) tasting glass is often used to provide a neutral, consistent vessel

for all wine types.

Virtual Tastings: The Integration of Technology

As evidenced by the recent shift toward online events, wine societies have had to digitize the sensory experience.

This involves a complex supply chain where 'tasting kits' are dispatched to members' homes. The technical

challenge lies in preserving the wine's stability during transit (often using small-format glass tubes or nitrogen-

purged bottling) and ensuring a synchronized digital interface.

Technical Requirements for Virtual Events

•  Interactive Platforms: Real-time Q&A with winemakers using low-latency streaming.

•  Digital Tasting Mats: Downloadable PDF guides for note-taking and flavor mapping.

•  Sample Stabilization: Utilizing argon gas or Coravin technology to decant samples without oxidation.

Case Study: The Wine Society’s 150th Anniversary Strategy



In 2024, The Wine Society implemented a phased release strategy to celebrate its sesquicentennial. This provides

an excellent case study in 'Curation as Education.' The release was divided into three distinct historical tranches:

•  Phase 1 (1874–1924): An 11-wine release focusing on traditional styles that defined the society's first 50 

years.

•  Phase 2 (1924–1974): Exploring the expansion into new European regions and the rise of fortified wines.

•  Phase 3 (1974–2024): Highlighting the modern era of sustainable viticulture and New World innovation.

By structuring the tasting chronologically, the society allowed members to experience a 'liquid timeline,' using

sensory analysis to understand historical shifts in winemaking technology and consumer preference.

Professional Etiquette and Procedural Standards

A professional tasting room, such as those found in Napa Valley or at high-end Jakarta soirees like La Vie en Vin ,

operates under strict behavioral protocols. These are not merely social graces but are designed to maintain a

neutral environment for evaluation.

The Olfactory Environment

Participants are expected to avoid wearing perfume, cologne, or scented lotions. The introduction of external

fragrances can lead to 'sensory interference,' making it impossible to accurately identify the wine's delicate primary

and secondary aromas.

The Expectoration Protocol

In a professional setting where 50 to 100 wines may be presented, 'spitting' is a technical necessity. It allows the 

evaluator to assess the palate and finish without the cognitive impairment caused by alcohol absorption. Proper 

use of a spittoon is a hallmark of the experienced taster.

Troubleshooting Common Sensory Challenges

Even seasoned professionals encounter obstacles during a tasting. Understanding the physiological and chemical

reasons behind these challenges is key to overcoming them.

1. Palate Fatigue

After tasting multiple high-tannin red wines, the proteins in the saliva become depleted, leading to an exaggerated 

perception of astringency. Technical Solution:Reset the palate with room-temperature water, unsalted crackers,

or a small piece of neutral protein (like cheese) to replenish salivary enzymes.

2. The 'Bottle Variation' Variable

Sometimes a wine does not perform as expected due to TCA (2,4,6-Trichloroanisole), commonly known as 'cork 

taint.' Technical Identification:Look for a damp cardboard aroma that masks the fruit. In such cases, a secondary

bottle must be opened to ensure the evaluation is based on a sound sample.

3. Sensory Adaptation

The nose becomes accustomed to a scent after prolonged exposure. Technical Solution:'Reset' the olfactory

sensors by smelling one's own neutral skin (e.g., the crook of the arm) or taking deep breaths of fresh air between

flights.

Synthesizing the Wine Journey



The landscape of wine tastings and events is a sophisticated ecosystem that blends history, chemistry, and

community. From the meticulous press tastings in London to the vibrant expat wine scenes in Jakarta, the

underlying goal is the pursuit of deeper understanding through sensory engagement. For organizations like The

Wine Society, reaching the 150-year milestone is a testament to the enduring value of this structured approach to

appreciation.

By adhering to technical standards—whether in glassware, temperature, or the WSET's systematic approach—

participants gain more than just a fleeting pleasure. They develop a library of sensory data that allows them to

appreciate the nuance of a vintage, the skill of a winemaker, and the unique signature of a terroir. As the industry

continues to innovate with virtual platforms and specialized events, the core mechanics of systematic wine tasting

remain the essential foundation for any individual's wine journey. The intersection of technical rigor and social

community ensures that wine tasting will continue to flourish as both a high-level science and a profound cultural

experience.
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