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Title of Report-Wine Testing Demonstration by Sula
Vineyards Ltd Nashik.

Wine Testing Demonstration by Sula Vineyards Ltd at Shri Balasaheb Tirpude College of
Hotel Management and Catering Technology, Nagpur, on 5th December 2022 for BHMCT- III
Semester

Introduction: This report provides an overview of the wine testing demonstration conducted
by Sula Vineyards Ltd at Shri Balasaheb Tirpude College of Hotel Management and Catering
Technology, Nagpur, on 5th December 2022. The event was specifically organized for the
students of BHMCT- III Semester to enhance their understanding of wine tasting, sensory
evaluation, and appreciation, with a focus on Sula Vineyards' wine portfolio.

Methodology:
Wine Selection:

Sula Vineyards Ltd selected a range of wines from their portfolio, including red, white, and
rosé wines, representing different grape varietals and styles.

The wine selection aimed to showcase the diversity of Sula Vineyards' offerings and provide
students with a comprehensive tasting experience.

Tasting Sctup:

The wine tasting setup was arranged in a dedicated space at Shri Balasaheb Tirpude College,
ensuring individual stations for each participant.

Each station was equipped with wine glasses, water for rinsing, and spittoons for participants
who preferred not to consume the winc.

Tasting sheets were provided to the students to record their observations and evaluations.
Demonstration Structure:

The session began with an introduction to the wine tasting process, covering aspects such as
visual examination, aroma identification, taste analysis, and overall wine appreciation.

Students were guided through the steps of wine tasting, emphasizing the importance of using
all their senses to evaluate the wines accurately.

Tasting Process:

Visual Examination: Participants observed the wines' color intensity, clarity, and viscosity,
noting any variations among the different Sula Vineyards' wine samples.

Aroma Evaluation: Students were encouraged to identify and describe the various aromas
present in Sula Vineyards' wines, including fruit, floral, herbal, or oak-derived notes.

Taste Analysis: Participants tasted each wine, evaluating the flavor profiles, acidity, sweetness,
tannins (for red wines), and overall balance of Sula Vineyards' wines.
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Overall Assessment: Students assessed and compared the wines based on their personal
preferences and overall impressions, considering factors such as complexity, length, and
potential food pairings.

Results and Observations:
Aroma Profiles:

Participants successfully identified a wide range of aromas in Sula Vineyards' wines, such as
fruit-forward notes, floral hints, herbaceous elements, and subtle oak nuances.

Taste Profiles:

The tasting showcased the variations in taste profiles among Sula Vineyards' wines, including
the levels of acidity, sweetness, and tannins, as well as the overall balance and structure of the
wines..

Students expressed their preferences for specific wine characteristics based on their personal
tastes and experiences.

Wine Appreciation:

The demonstration provided students with a deeper appreciation for the craftsmanship of Sula
Vineyards' wines, emphasizing the influence of grape selection, terroir, and winemaking
lecliiyues v thie final product.

Students gained insights into the wine industry and the importance of wine knowledge in the
hospitality and catering sector.

Conclusion: The wine testing demonstration conducted by Sula Vineyards Ltd at Shri
Balasaheb Tirpude College of Hotel Management and Catering Technology on 5th December
2022 proved to be a valuable learning experience for the BHMCT- III Semester students.
Through sensory analysis, aroma identification, taste profiling, and overall wine assessment,
students enhanced their understanding of wine tasting.
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