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1. Wines 1–3 relate to Unit 6 of the WSET Level 4 Diploma in Wines and Spirits. 
 Describe them under the headings below. 
 

 
 

WINE 1 
 
Appearance:  
 
 
 
 
 
Nose: 
 
 
 
 
 
 
 
 
Palate: 
 
 
 
 
 
 
 
 
 
 
Style within the category: (2 marks) 
 
 
 
Explain how maturation defines the style of this wine: (5 marks) 
 
 
 
 
 
 
 
 

 
 
 
 
 



WINE 2 
 
Appearance:  
 
 
 
 
 
Nose: 
 
 
 
 
 
 
 
 
Palate: 
 
 
 
 
 
 
 
 
 
 
Style within the category: (2 marks) 
 
 
 
Explain how maturation defines the style of this wine: (5 marks) 
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WINE 3 
 
Appearance:  
 
 
 
 
 
Nose: 
 
 
 
 
 
 
 
 
Palate: 
 
 
 
 
 
 
 
 
 
 
Style within the category: (2 marks) 
 
 
 
Explain how maturation defines the style of this wine: (5 marks) 
 
 
 
 
 
 
 
 

 

Answer the question below on the lined paper provided. 
 
2. In relation to fortified wines, write about each of the following: 

 
a) The role of climate in Sherry production     (25 marks) 
b) Languedoc-Roussillon        (25 marks) 
c) Tawny Port with an indication of age      (25 marks) 
 
 


