
AROMA – based on the aroma of the champagne:

Which colour below best matches the smell of this champagne?
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NOW TASTE…

1. What percentage of the Champagne is made from White grapes (0-100)? _______________

2. How certain are you of the proportion of white grapes in the champagne? 

(1-not at all certain; 10-Extremely certain)?  ____________
3. How SWEET is the Champagne 
(1-not at all sweet; 10-Extremely sweet)?  ______________

4. How FRUITY is the Champagne 
(1-not at all fruity; 10-Extremely fruity)?   ______________

5. Rate the Champagne :  _______/10

6. Vintage? NV or give a year________

7. Are you familiar with this champagne ? 
(1-not at all familiar; 10-Extremely familiar)?   ________
8. What would you say this champagne is? ___________________________________
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Supertaster test :

As you experience a sensation you should first determine which descriptor most appropriately describes the intensity of the sensation, then fine tune your rating by placing a mark on the scale at the appropriate location between that descriptor and the next most appropriate one.

Participant number _________
I am :

 Male
 Female

Between:

 18-20 years old
 21-30 
 31-40 

 41-50  
 51-60
 More than 61 

How often do you drink champagne? 

 Every day 
 Several times a week
 Once a week 

 Several times a month
 Once a month 
 Less than once a month

How would you rate your experience with champagne? 

 Novice
 Intermediate 
 Expert

Is your professional activity related to champagne (or wine)?

 Yes
 No

If yes, can you specify (trade, critic, etc.) :


What sort of champagne do you most often drink? (multiple replies possible)

 Blanc de blanc
 Blanc de noir
 Blend

 Vintage
 Selected Terroirs

Which three Champagne houses you are most familiar with ? 

-_______________________________________

-_______________________________________

-_______________________________________
What clues did you use to decide whether the Champagnes you tasted were made from red grapes, white grapes or some percentage of each?  
 Aroma
Which ones? __________________________________________


 Taste 
Which ones? __________________________________________


 Texture 
Which ones? __________________________________________

Many thanks for your participation
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