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Top wines to focus on 
Typical taste profiles 
Affordable brands to try



WELCOME
Throughout The Essential Wine Roadmap we'll answer these 
5 key questions:

 What are the essential wines?1.
 What do they taste like?2.
 What brands should I try?3.
 What wine style should I try first?4.
 What should I learn next?5.

But, before we dive in, let me first say Welcome to the Common Grape
community!  

Our goal is to make wine approachable and fun. I believe you don't
have to spend tons of money or have extensive experience to enjoy
wine with confidence.

Whether you’re just getting into wine or you're ready to learn more, I’m
here to help you continue on your wine journey.

I'm Stephanie and I'm the founder of Common
Grape. I want to help you feel confident
selecting wine and entertaining with it. 

When I first started getting into wine, I thought
there was way too much to learn and I'd never
know enough about it.  

With that, let's dive into the Essential Wines Roadmap!!

Since then, I've discovered that wine doesn't have to be so complicated
or overwhelming. I want to share what I've learned with you so that you
can quickly become confident and most of all enjoy some delicious
wine!
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ESSENTIAL WINES

WHITE WINE - TASTE PROFILES

Light Crisp
Dry
Acidic
Herbaceous

There are 7 types of wine that make up 90% of the wine
consumed by Americans. These are foundational.

You can easily find them in wine shops and on menus. And they
make pairing easy because no matter what type of food you’re
ordering or serving, one of these 7 will pair beautifully.

Full Rich
Dry
Buttery

Light
Sweet to Dry
Aromatic

This is light and easy drinking
on its own. It's known for
floral and sweet fruit aromas.
It ranges from sweet to dry.
Look for sweetness indicators
on the label. Great with Asian
and spicy foods.

This wine is light and easy
drinking. It's known for tart,
crisp freshness along with
herbaceous notes. Great with
seafood and light fare.

This is a full wine with a rich,
buttery texture. It's dry (no
sugar or sweetness). It's
known for being full, creamy
and flavorful. Works with
seafood, chicken, pork.
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ESSENTIAL WINES

Light Bright
Dry
Red Fruit

RED WINE - TASTE PROFILES

Medium Fruity
Dry
Red & 
Black Fruit

This wine is one of the
lightest reds. It's known for
red fruit flavors and high
acidity. It's easy to drink by
itself and very versatile with
food. Pair with seafood, white
meat, and red meat.

This wine is known for being a
middle of the road kind of
wine. It's medium-body with
medium acidity, and both 
red & black fruit. Pair with
pork and red meat --
especially roasts.

Full Bold
Dry
Tannic
Black Fruit

This is a full bold wine known
for its fruity flavors and black
pepper spice.  Pair with
barbecued meats and bold
flavored foods.

Full Bold
Dry
Tannic
Black Fruit

This wine is known for being
full and bold. It's very high in
tannins which creates that
mouth-drying sensation. Best
enjoyed with fatty foods like
burgers, steaks,  or even
portobello mushrooms.
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WINE BRANDS

ANGELINE

$15

Chardonnay
Pinot Noir

Cabernet Sauvignon

WENTE 
ESTATE GROWN

$18-$20

Chardonnay
Riesling

Sauvignon Blanc
Cabernet Sauvignon

Merlot

J. LOHR

$10-$20

Chardonnay
Riesling

Sauvignon Blanc
Cabernet Sauvignon

Merlot
Pinot Noir

Syrah

To keep it simple, we'll focus on affordable wine brands from California.
These offer most, if not all, of the 7 essential types of wine.

DECOY

$20-$30

Chardonnay
Sauvignon Blanc

Cabernet Sauvignon
Merlot

Pinot Noir
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WINE TO TRY FIRST

Sweet Tooth? Start here. Look
for sweetness indicators on
the bottle.

Try the essential wines in this order. This list starts with white wine
going from sweet to full-bodied white and then transitions to red wine
going from light to bold.

RIESLING

SAUVIGNON BLANC

CHARDONNAY

PINOT NOIR

MERLOT

SYRAH / SHIRAZ

CABERNET
SAUVIGNON

Ready to explore more white
wines? Start with these.

Ready for reds? Start here.

Plan to enjoy this type of wine
with a steak, burger, or
portobello mushroom. 

© 2024 COMMON GRAPE | commongrape.com



NEXT STEPS

contact@commongrape.comcommongrape.comfacebook.com/commongrape

Find Sip & Learn Wine Tastings 101 at commongrape.com/store. 

Try each of the 7 Essential Wines. 

Try the brands recommended.

Experience their typical taste profiles.

Try our Sip & Learn Wine Tastings 101. The best way to learn about
wine is to taste and compare! This is a DIY tasting series that will
take your knowledge to the next level. 
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WINE TASTING MAT

Where's the Spittoon? Pour another. Keep it 
stocked.

Just one thanks. The bottle is mine.

Body:  How light or heavy does the wine feel (mouthfeel)?

See: Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.
Lightest  / Darkest

Swirl &
Sniff:

Sip:

Overall
Rating:

Lightest  / Darkest

Sip each wine. When moving to the next wine, evaluate the 2nd sip. What fruit flavors do you taste? (Red Fruit, Black Fruit, Herbaceous, Spice, Oak) 

Light   Medium   Full

Light   Medium   Full

Where's the Spittoon? Pour another. Keep it 
stocked.

Just one thanks. The bottle is mine.

Wine Varietal

Select one for each wine.

Pinot Noir
Merlot
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Wine Varietal

Sniff each wine and identify aromas.              RED FRUIT(raspberry, strawberry)                      HERBACEOUS (green bell pepper, tomato leaf)     OAK (vanilla, toast, cloves)

             BLACK FRUIT (blackberry, black cherry )            SPICE (black/white pepper, liquorice)    

WINE TASTING SERIES 101

Sip & Learn

TM

By Common Grape

WINE TASTING MAT

Where's the Spittoon?
Pour another. Keep it stocked.

Just one thanks. The bottle is mine.

Body:  How light or heavy does the wine feel (mouthfeel)?

See: Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.

Lightest  / DarkestSwirl &
Sniff:

Sip:

Overall
Rating:

Lightest  / Darkest

Sip each wine. When moving to the next wine, evaluate the 2nd sip. 

What fruit flavors do you taste? (Red Fruit, Black Fruit, Herbaceous, Spice, Oak) 

Light   Medium   Full

Light   Medium   Full
Where's the Spittoon?

Pour another. Keep it stocked.

Just one thanks. The bottle is mine.

Wine Varietal

Select one for each wine.

Syrah

Shiraz
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Wine Varietal

Sniff each wine and identify aromas. 
             RED FRUIT(raspberry, strawberry)                      HERBACEOUS (green bell pepper, tomato leaf)     OAK (vanilla, toast, cloves)

             BLACK FRUIT (blackberry, black cherry )            SPICE (black/white pepper, liquorice)    

WINE TASTING SERIES 101

Sip & Learn

TMBy Common Grape

WINE TASTING MAT

Body:  How light or heavy does the wine feel (mouthfeel)?

See: Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.

Lightest  / Darkest

Swirl &
Sniff:

Sip:

Overall

Rating:

Lightest  / Darkest

Sip each wine. When moving to the next wine, evaluate the 2nd sip. 

What fruit flavors do you taste? (Citrus, Green Fruit, Stone Fruit, Tropical, Herbaceous, Floral, Oak) 

Light   Medium   Full

Light   Medium   Full

Where's the 
Spittoon?

Pour 
another.

Keep it 
stocked.

Just one 
thanks.

The bottle 
is mine.

Wine Varietal

Select one for each wine.

Where's the 
Spittoon?

Pour 
another.

Keep it 
stocked.

Just one 
thanks.

The bottle 
is mine.

Riesling

Riesling
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Wine Varietal

DRY

OFF-DRY

Sniff each wine and identify aromas. 

             
CITRUS (lemon, grapefruit)         

    STONE FRUIT (peach, apricot)          
          H

ERBACEOUS (grass, asparagus)     OAK (vanilla, toast)

             
GREEN FRUIT (apple, pear)          

   TROPICAL FRUIT (pineapple, bananas)     FLORAL (blossom, rose, violet)

WINE TASTING 
SERIES 101Sip & Learn

TM

By Common Grape

WINE TASTING MAT

Where's the 
Spittoon?

Pour 
another.

Keep it 
stocked.Just one 

thanks.
The bottle 

is mine.

Body:  How light or heavy does the wine feel (mouthfeel)?

See: Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.

Lightest  / Darkest

Swirl &
Sniff:

Sip:

Overall
Rating:

Lightest  / Darkest

Sip each wine. When moving to the next wine, evaluate the 2nd sip. 

What fruit flavors do you taste? (Citrus, Green Fruit, Stone Fruit, Tropical, Herbaceous, Floral, Oak) 

Light   Medium   Full
Light   Medium   Full

Where's the 
Spittoon?

Pour 
another.

Keep it 
stocked.Just one 

thanks.
The bottle 

is mine.

Wine Varietal

Select one for each wine.

Chardonnay Chardonnay
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Wine Varietal

NO OAK OAK

Sniff each wine and identify aromas. 

             CITRUS (lemon, grapefruit)             STONE FRUIT (peach, apricot)                    HERBACEOUS (grass, asparagus)     OAK (vanilla, toast)

             GREEN FRUIT (apple, pear)             TROPICAL FRUIT (pineapple, bananas)     FLORAL (blossom, rose, violet)

WINE TASTING 
SERIES 101

Sip & Learn

TM

By Common Grape

Where's the 
Spittoon? Pour 

another.
Keep it 
stocked.

Just one 
thanks.

The bottle 
is mine.

Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.

Lightest  / Darkest

Light   Medium   Full Light   Medium   Full

WINE TASTING MAT

Body:  How light or heavy does the wine feel (mouthfeel)?

See:
Lightest  / Darkest

Swirl &
Sniff:

Sip:

Overall
Rating:

Sip each wine. When moving to the next wine, evaluate the 2nd sip. 

Flavors:  What flavors do you taste? (Citrus, Stone Fruit, Tropical, Herbaceous, Floral, Oak) 

Where's the 
Spittoon? Pour 

another.
Keep it 
stocked.

Just one 
thanks.

The bottle 
is mine.

Select one for each wine.

Typical Taste Profile:
Pale lemon in color (with hints of green)
Light in body
Crisp, high acidity
Herbaceous notes
Ranges from citrus and stone to tropical fruit

Sauvignon Blanc Chardonnay

Tropical Fruit & Herbaceous

Stone Fruit, Tropical Fruit, Herbaceous

Tropical Fruit & Oak

Tropical Fruit & Oak

Typical Taste Profile:
Gold in color
Medium to Full Body
Rich, creamy, smooth
Vanilla & toast notes
Ranges from citrus/green to stone/tropical fruit

Cheat Sheet

Dark color indicates it
matured in oak barrels.

Light color indicates it matured in
stainless steel tanks: typical of this wine.
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Sniff each wine and identify aromas. 
             CITRUS (lemon, grapefruit)             STONE FRUIT (peach, apricot)                    HERBACEOUS (grass, asparagus)     OAK (vanilla, toast)             GREEN FRUIT (apple, pear)             TROPICAL FRUIT (pineapple, bananas)     FLORAL (blossom, rose, violet)

WINE TASTING 
SERIES 101

Sip & Learn

TM

By Common Grape

WINE TASTING MAT

Where's the 
Spittoon? Pour 

another.
Keep it 
stocked.

Just one 
thanks. The bottle 

is mine.

Body:  How light or heavy does the wine feel (mouthfeel)?

See: Hold each glass at a 45 degree angle over a white napkin. Comparing the wine, identify which is the lightest or darkest in color.
Lightest  / Darkest

Swirl &
Sniff:

Sip:

Overall
Rating:

Lightest  / Darkest

Sip each wine. When moving to the next wine, evaluate the 2nd sip. 

What fruit flavors do you taste? (Red Fruit, Black Fruit, Herbaceous, Spice, Oak) 

Light   Medium   Full
Light   Medium   Full

Where's the 
Spittoon? Pour 

another.
Keep it 
stocked.

Just one 
thanks. The bottle 

is mine.

Wine Varietal

Select one for each wine.

Cabernet SauvignonShiraz
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Wine Varietal

Sniff each wine and identify aromas. 
             RED FRUIT(raspberry, strawberry)                      HERBACEOUS (green bell pepper, tomato leaf)     OAK (vanilla, toast, cloves)             BLACK FRUIT (blackberry, black cherry )            SPICE (black/white pepper, liquorice)    

WINE TASTING 
SERIES 101

Sip & Learn

TM

By Common Grape

W I N E  R E C O S

Temporibus autem quibusdam et aut officiis debitis aut rerum

necessitatibus saepe eveniet. Et harum quidem rerum facilis est et.

RECOMMENDATIONS FOR WINE TASTING SERIES 101

© 2022 COMMON GRAPE | commongrape.com

TASTING 1: Sauvignon Blanc vs Chardonnay

Oyster Bay Sauvignon Blanc, Marlborough, NZ  $14

Wente Morning Fog Chardonnay, Central Coast, CA  $18 

TASTING 2: Unoaked vs Oaked Chardonnay

Chamisal Vineyards Stainless Chardonnay, CA  $18

Decoy Chardonnay, Sonoma, CA  $20

TASTING 4: Pinot Noir vs Merlot

Angeline California Pinot Noir, CA  $15

Sterling Merlot, Napa Valley, CA  $19

TASTING 5: Cabernet Sauvignon vs Shiraz

J. Lohr Estates Seven Oaks Cabernet Sauvignon, CA  $17

Barossa Valley Estate Shiraz, Barossa, Australia  $14

TASTING 6: Syrah vs Shiraz

Chateau Ste Michelle Syrah, Washington, $18 

Yalumba Y Series Shiraz, Australia  $15

TASTING 3: Dry Riesling vs Off-Dry Riesling

Schmitt Sohne Riesling, Germany  $10

See sweetness indicator on back of label. Select one that's

Dry & one that's Medium Dry.

WINE TASTING 
SERIES 101

Sip & Learn

TM

But, before we dive in, let me first say Welcome to the Common Grape

Community!  

My goal is to make wine approachable and fun. I believe you don't have

to spend tons of money or have extensive experience to enjoy wine

with confidence.

Whether you are just getting into wine or you're ready to learn more, I

am here to help you continue on your wine journey.

WELCOME
Congrats on taking the next step to learn about wine! In this Sip &

Learn Wine Tasting Series 101, you'll get:

 6 Tasting Mats1.
 Wine Recommendations

2.
 5 S's of Tasting3.
 Aroma & Taste Guide

4.
 Tasting Notes Template

5.

I'm Stephanie and I'm the founder of Common

Grape. I want to help you feel confident with

wine. When I first started getting into wine, I

thought there was way too much to learn and

I'd never know enough to be confident with it. 

Since then, I've discovered that wine doesn't

have to be so complicated or overwhelming.  

© 2022 COMMON GRAPE | commongrape.com

I've always said that the best way to learn is to taste! So, let's get started!
I want to share what I've learned with you so that you can learn quickly,

become confident, and most of all enjoy some delicious wine!

T H E  T A S T I N G S

WINE TASTING MATS

Enjoy 6 wine tastings, designed to compare 2 wines to each other.

Each tasting has a Wine Tasting Mat that will guide you through the

tastings. Then you'll find a "cheat sheet" identifying the typical

characteristics of each wine!

WINE RECOMMENDATIONS

Find a list of specific wine recommendations for each tasting in the

series. Purchase the wine and enjoy!

5 S'S OF WINE TASTING

Learn about the 5 S's of wine tasting. Try this method while you taste

and compare each wine.

Use the Aroma & Flavor Guide with your tastings to help you identify

the flavors and aromas in each wine.

Practice taking wine tasting notes with this Tasting Note template.

Taking notes will help you remember the wine.

Download

Download

Download

AROMA & FLAVOR GUIDE
Download

TASTING NOTES

Download
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TROPICAL
FRUIT

HERBAL

SPICE

RED FRUIT

BLACK FRUIT

AROMA & FLAVOR GUIDE
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GREEN FRUIT

CITRUS FRUIT

STONE  FRUIT

Green Apple
Pear
Grape

Lemon
Lime
Grapefruit
Orange

Peach
Apricot
Nectarine

Pineapple
Banana
Mango
Guava

FLORAL
Blossom
Rose
Violet

Cranberry
Raspberry
Red Cherry
Redcurrant
Red Plum
Strawberry

Blackberry
Black Cherry
Blackcurrant
Blueberry
Plum

Mint
Fennel
Dill
Eucalyptus
Dried Herbs

VEGETAL
Green Pepper
Tomato Leaf
Asparagus
Grass

BlackPepper
White Pepper
Liquorice

OAK
Vanilla
Toast
Smoke
Baking Spices

WINE TASTINGS 101 

Sip & Learn
TM

STEP 5:  SAVOR

5 S's of Wine Tasting
STEP 1:  SEE

Hold your glass over a white paper or white napkin at a 45-degree

angle. This helps you to see the color intensity of the wine.

White wine range is lemon, gold, and amber.

Red wine range is purple, ruby, garnet, and tawny.

Intensity range is pale, medium, and deep.

STEP 3:  SNIFF
In this step you'll identify the aromas of the wine. Start by identifying broad

categories like green fruit, red fruit, or black fruit.
The primary categories are: 
Floral (blossom)                   Tropical Fruit (pineapple)    Herbaceous (asparagus)                              

Green Fruit (green apple) Red Fruit (raspberries)         Herbal (mint)

Citrus Fruit (lemon)             Black Fruit (blackberries)   Spice (pepper)                           

Stone Fruit (peaches)                                                                       

STEP 2: SWIRL
Swirl the wine in your glass by using a circular motion. You can start

out by keeping the glass on the table then work your way to holding it

in the air.

The goal is to add more oxygen to the wine and release the flavors and

aromas.
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WINE TASTING SERIES 101

Sip & Learn

TM

TM

GRAPE VARIETY
FULL WINE NAME

VINTAGE (YEAR)

PRICE

RATE

Where's the Spittoon? Pour another. Keep it stocked.

Just one thanks. The bottle is mine.

TASTING NOTES
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REGION/COUNTRY

WHITE WINE: lemon    gold    amber
RED WINE: purple   ruby    garnet    tawny

INTENSITY: pale    medium   deep/opaque

COMMENTS

Identify the big categories of aromas and flavors that you experience.

Use the Wine Aroma & Flavor Guide.

WINE TASTING SERIES 101

Sip & Learn

TM

https://www.commongrape.com/
https://www.facebook.com/commongrape
http://www.commongrape.com/store
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fsearch%2Foyster%2520bay%2520sauvignon%2F0
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fsearch%2Foyster%2520bay%2520sauvignon%2F0
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fsearch%2Foyster%2520bay%2520sauvignon%2F0
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fwente-morning-fog-chardonnay-2019%2F674268
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fwente-morning-fog-chardonnay-2019%2F674268
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fwente-morning-fog-chardonnay-2019%2F674268
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fwente-morning-fog-chardonnay-2019%2F674268
https://www.wine.com/product/chamisal-vineyards-stainless-chardonnay-2019/643048
https://www.wine.com/product/chamisal-vineyards-stainless-chardonnay-2019/643048
https://www.wine.com/product/chamisal-vineyards-stainless-chardonnay-2019/643048
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fdecoy-sonoma-chardonnay-2019%2F662776
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fdecoy-sonoma-chardonnay-2019%2F662776
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fdecoy-sonoma-chardonnay-2019%2F662776
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fangeline-california-pinot-noir-2020%2F775622
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fangeline-california-pinot-noir-2020%2F775622
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fangeline-california-pinot-noir-2020%2F775622
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fj-lohr-estates-seven-oaks-cabernet-sauvignon-2018%2F627639
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fj-lohr-estates-seven-oaks-cabernet-sauvignon-2018%2F627639
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fj-lohr-estates-seven-oaks-cabernet-sauvignon-2018%2F627639
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fbarossa-valley-estate-shiraz-2018%2F538791
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fbarossa-valley-estate-shiraz-2018%2F538791
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fbarossa-valley-estate-shiraz-2018%2F538791
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fyalumba-y-series-shiraz-2019%2F716762
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fyalumba-y-series-shiraz-2019%2F716762
https://click.linksynergy.com/deeplink?id=KfqpBeiGgac&mid=2025&murl=https%3A%2F%2Fwww.wine.com%2Fproduct%2Fyalumba-y-series-shiraz-2019%2F716762

