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About this file

The ISWN Wine Style Framework was developed by the ISWN organization in
and published as public domain information in 2003. This means that all the
information and knowledge concerning the ISWN Wine Style Framework is
publicly available free of charge for any non-commercial and/or commercial use

The purpose of this file is to give a handy overview of the different wine styles.
This file can be printed and used as a handy reference when working on the
classification of wines.

Please note that:

- an elaborate white paper on the ISWN Wine Style Framework is available,
explaining the rationale, methodology and definition of the wine styles.

- a technical implementation of the ISWN WSF is available in the ISWN Global
Reference database for use by wine producers and retailers worldwide

For further information or questions, please contact S4 BVBA at info@54.be



WHITE — Dry and Semi-Dry

geur Neutraal Fruitig Hout en Aromatisch ‘
) Kruidig g
smaak . . Groener, citrus, appel, pompelmoes,
fris Fris (licht) droog vegewal-gras
Pinot Blanc, Muller-Thurgau Sauvignon Blanc, Sancerre
Chablis, Riesling
Aciditeit So 1 So 2
Fris droog neutraal_l _Fris droog fruitiq
Chil./Calif. Chardonnay, Meursault, Vouvray - rijping Viognier, Gewurztraminer
Rondeur ZuidAfr Chenin Blanc, Drink now Torrontes
Vettigheid . S 0 4 S o 5 SO 3
Volheid -
Rijp vol evenwichtig| Krachtig vol kruidig] |/Aromatisch droog
|

Rijper fruit pitfruit, gele appel, vanille

vol S3 S 2

Vol Krachtig Aromatisch

\ 4

Jura, Savagnin, Retsina

So 6

Droog Oxidatief




WHITE - Sweet, Semi-Sweet, Light-Sweet

geur. Fruitig en/of Botrytis Oxidatief ~
) aromatisch i
smaak
Riesling Lieblich
Lichtzoet So 7

Lichtzoet met
zoet/zuur contrast

Icewine, Late Harvest,

I Sauternes, Tokaj Vin de Paille, Recioto
Vendage Tardives ’
fe)

Zoet So 8 S0 9 So 10

Aromatisch zoet Zoet botrytis Zoet oxydatief

v S4

Zoet

NEW style added in V1.1

So 37

Half droog Tussen So7 en So 8 ingevoegd, op basis van restsuiker
0-35 (So 7); 35-100 (So 38) en > 100 g (So 8)




geur Fruit tertiair Zwart fruit Kruidig
A . ~— —— _
. licht
licht krachtig
Beaujolais, Chinon
Zuren S 5 SO 1 1
Fruitig Licht fruitig
Zinfandel Bourgogne, Pinot Noir
Chileense Merlot, Arg Malbec
Versmolten S6 So 16 So 15

In evenwicht

Soepel

Tannines S 7
jong
rachtig
krachtig

Rijp vol
evenwichtia

Pinotage, Rioja,
Chileense Cabernet

So 13
krachtig fruitig

Soepel elega

veroudering

oung Bordeaux, Cab Sauv

Tannat/Madiran, Amarone

So 17

Krachtig
tanninerijk

North Rhone, Shiraz, Syrah

So 14

Kruidig krachtig

jonger

NEW style added in V1.1

So 38

Mousserend

droog

So 12

Mousserend
lichtzoet

So 18

Krachtig
lichtzoet




ROSE — Dry and Semi-sweet

smaak %
ciditeit
Droog
Voller
‘ r

geur Fruitig

Kruidig

fris

S 8

Rosé

Vin de Pays d’Oc,
Rosé de Loire

So 19

Fris droog fruitig

Provence

So 21

Kruidig droog

New world
South Africa

So 20

Rijp vol evenwichtig

Cabernet d’Anjou

So 22

Halfzoet fruitig




SPARKLING

White

geur Mineralig Fruity Mineralig Fruity
Oxidatief Oxidatief

v
A
v

e
Cava, Sekt Champagne Rosé

v . Yo oep ont-Poryior
Crémant de Luxembourg Gosset , Laurent-Perrier

Fris | e So 23 So 28

neutraal Fris mineralig Fruitig fris droog
Champagne Old vintage Cremants de Die Champagne Rosé
V()It\r'()-C[i(‘qu()r ) Prosecco, New World Old Vintage, Veuve Clicquot
Soepel elegant fijn Fruitig rijper Soepel elegant
(VFOUWGIijk) Commercieel, aangenaam droog

Vintage Champagne
Cuvee Prestige

Powerfull So 26 So 30

Champagne Rosé Krug

Krachtig oxidatief Krachtig oxidatief
(mannelijk) droog
¥ vol
Spumante

Moscati d’Asti, Demi-sec S 9
SO 27 Sparkling

Halfzoet
aromatisch




FORTIFIED

SMELL  Fruitig en/of Oxidatief ) Fruitig en/of Oxidatief
‘ aromatisch S 10 ' ) aromatisch
TASTE 4 Fortified
Jris
Madeira Sercial, white Port
Sherry Amontilado/Fino
Dry So 32 _ ,
Oxidatief droog v.
Madeira Verdelo/Psoal
Sherry Oloroso
Semi Sweet So 33
Oxidatief halfzoet v.
—
/ Muscat de Rivesaltes M()v"("’“j/v Madeira Mamsey Port LBV Late Bottled Vintage Port Tawny, Banyuls Rancio
vo Sherry Cream Ruby Port, Banyuls Rimage

Sweet | So 31 So 34 So 35 So 36

Aromatisch zoet v. Oxidatief zoet v. Fruitig zoet v. Oxidatief zoet v.




For more information:

WWW.iswn.org




