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Whisky details
Distillery/Brand:_______________________________ Bottler: OB    Ind:_______________________ 
Age: ______   Vintage/distillation date: ____________  Bottling year:________ Single cask:   Yes   No
Cask Number:_______  Cask type:______________   Alc. vol:_________ %  Price:__________
Year of purchase:_____   Place:_________________________________
Other Info:_____________________________________________________________________________
Tasting glass: ________________  Tasting date:___/____/20___  Tasting place:_______________________

OB: original bottling Ind: independent bottling (ex: Gordon & MacPhail).

Colour
     Clear             Pale yellow           Straw             Gold               Old gold        Amber
      Red               Brownish          Black             Other:____________________________

Nosing
Straight: Intensity:___ (0-10, 0= nothing; 10=extrememly strong)   Smooth   Smoky  Sweet  Sherry 

Acidic   Other:_______  Comment:_____________________________________________________
Second nosing:  Straight  Diluted

Smoky  Intensity:____ (0-10)
 -> Peat  Medicinal  Tobacco  Ashes  Rubber Other:_____________________________

Fruity  Intensity:____ (0-10)
 -> Apple  Pear  Banana  Coconut  Grape Exotic  Other:________________________

Floral Intensity:____ (0-10)
 -> Mint  Rose   Heather Grass  Hay  Other:____________________________________

Vanilla/wood Intensity:____ (0-10)
 -> Vanilla  Wood  Fudge  Pepper Liquorice Wax  Other:________________________

Cereals Intensity:____ (0-10)
 -> Malt  Biscuit  Bread  Beer  Yeast  Other:___________________________________

Odd Intensity:____ (0-10)
 -> Sulphury  Cardboard  Dust  Other:____________________________________________

Others: Honey___ (0-10)  Spicy/peppery ___ (0-10) Nutty___ (0-10) Winey___ (0-10)
Other:____________________________________________________________

General nosing appreciation:______ (0-5)
General nosing comments:
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
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Taste
First mouthfeel:  Straight  Diluted
 -> Salty  Sweet  Sour  Bitter   Other:_________________
 -> Dry   Light  Sweet  Oily   Creamy   Round   Other:_________________________

Body:  Straight  Diluted
Smoky  Intensity:____ (0-10)

 -> Peat  Medicinal  Tobacco  Ashes  Rubber Other:_____________________________
Fruity  Intensity:____ (0-10)

 -> Apple  Pear  Banana  Coconut  Grape Exotic  Other:________________________
Floral Intensity:____ (0-10)

 -> Mint  Rose   Heather Grass  Hay  Other:____________________________________
Vanilla/wood Intensity:____ (0-10)

 -> Vanilla  Wood  Fudge  Pepper Liquorice Wax  Other:________________________
Cereals Intensity:____ (0-10)

 -> Malt  Biscuit  Bread  Beer  Yeast  Other:___________________________________
Odd Intensity:____ (0-10)

 -> Sulphury  Cardboard  Dust  Other:____________________________________________
Others: Honey___ (0-10)  Spicy/peppery ___ (0-10) Nutty___ (0-10) Winey___ (0-10)

 
Palate:  Straight  Diluted
 -> Complex  Bold  Clean  Simple   Rich   Balanced  Other:_____________________

General tasting appreciation:______ (0-5)
General tasting comments:
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________

Finish:  Straight  Diluted
Very short   Short   Medium   Long   Very long   Other:_______________________________

Aftertaste:
Dry  Malty   Smoky  Winey   Sirupy   Oily Other/evolution:_________________________

Glasse’s nosing (dried extracts):____________________________________________________________
General finish appreciation:______ (0-5)
General finish comments:__________________________________________________________________
_______________________________________________________________________________________

Balance: Balance describes the consistency between the nose, the taste and the finish, if they work well 
together.
General balance appreciation:______ (0-5) Comment:_________________________________________
______________________________________________________________________________________

Rating and comments:
Nose ___/5 +Taste___/5 +Finish___/5 + Balance___/5= Rating:____/20
Comment:_____________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________
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