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How To Be The Host 
With The Most - 
Host a Wine Tasting!

EXPERT C
O

N
TRIBU

TO
R

Finding something unique to do at home with friends as 
temperatures drop can be tough! Game night, dinner and 
drinks, and totties around the fire are all tried and true, but 

why not spice it up and host a wine tasting?

Learning about wine can be a long process – it takes a minimum 
of 10 years to become a master sommelier. Let’s be real here; most 
of us who enjoy wine want to know a bit about it, but our day jobs 
would seriously get in the way of pursuing a career as a sommelier. 
There is, however, a super fun way to learn about wine – drink it. 
Follow a few simple parameters, and you and your friends will learn 
in no time.

The best way to do this is to host a wine tasting party at your home. 
Don’t panic. I know what you’re thinking…you don’t know much 
about wine (other than that you love it) but I expect you to host 
a wine tasting completely unprepared? Yep! I’ll give you a few 
pointers and you’ll be on your way to impressing all your friends.

First, keep the party intimate. Invite around 10 friends or 5 couples. 
Too many people and it can get loud with side conversations. 
Keeping it small keeps everyone on topic.

Second, select a theme or style of wine for the party. If you and 
your guests are new to wine, stick with more common varietals or 
regions. Choose regions such as France or Italy or varietals such 
as Cabernet, Merlot, Zinfandel, Chardonnay…as your parties and 
palate progress then move on to niche regions and varietals.

Third, arguably the most important component of a tasting party 
is setting the table. You’ll want comfortable seating at a kitchen 
table in the living room with a good-sized coffee table, anywhere 
where guests can gather around. Set each place with three wine 
glasses, and make sure you have nice glasses. Believe it or not, the 
thickness of the glass plays a huge role in how the wine tastes. 
Don’t cheap out! Better yet, head down to your favorite winery 
and purchase a few glasses from them to be sure you get the right 
ones. In addition to the glasses, make sure each guest has a tasting 
sheet (you can find a sample on our website to print out.) And lastly, 
make sure there is water and oyster crackers to cleanse the palate 
in between tastes.

Optionally, have spit pails for your designated drivers or organize 
sober rides at the end of the night.

The mood of your home is very important. You want it to be 
comfortable, not sterile, so dim the lights a tad and have some 
chill music playing quietly in the background. Jazz, blues, soul 
and classical are the best…another believe it or not…music has an 
influence on how the wine tastes. If you can swing it, hire some local 
talent to play live acoustic. Ship the kiddos off to the sitter, keep the 
TV off and set the stage for a truly “grown up” event.

Let your guests know the theme of the evening and if they should 
bring bottles of white or red. You’ll want a variety of each to 
experience a true tasting. Set pricing parameters though - price 
doesn’t always dictate quality so between $25 - $35 per bottle is a 
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good average for a decent wine. Once your guests arrive, take the 
wine they brought and wrap each bottle in tin foil. A blind test is 
the best test. Now you’re ready to start. Ideally, you will have two 
whites, two reds and a sweeter or dessert wine to finish. A tasting 
starts with white as they are generally lighter bodied, followed by 
heavier reds and then finished with the sweet…rule of thumb is to 
build flavors. Lightest to heaviest.

Pour each guest an ounce and judge the following:

1. Color – what do you notice? Clarity, hue etc.
2. Legs – swirl the wine and see how much sticks to the glass…

this determines its body and alcohol levels
3. Nose – While wine is still swirling, smell the aroma. What do 

you smell? Breathe deep and get your nose right into the glass.
4. Body – What’s the mouthfeel? Get that wine up under you lip, 

under your tongue and all around. Never gulp.
5. Finish – How long can you still taste the wine after you 

swallow?

When tasting, write down your impressions before you say 
anything. You don’t want your impressions to cloud others…
subliminal messaging is real folks. Once everyone has written down 
their thoughts, then discuss. You’ll be amazed at the similarities 
and differences between palates! Once you’ve exhausted discussion 
on each wine, remove the tinfoil and voila! More discussion with 
oooh’s and ahhh’s are sure to follow.

Repeat with each of the wines and then end with a meal; take note 
of how different each wine tastes when you introduce food. You 
could even do the tasting over again with the food to experience 
even more flavors in the wines. At the end of the night, you and 
your guests will have had a remarkable experience and gained 
insight into each other’s preferences.

Cheers! Life is short – drink good wine!


