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Cabernet Sauvignon Reserve 2009 - Radovanovic
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Points /
Punkte

4763 Proben/Samples

Neustadt, 11.09.2012

Probe/Sample 388065

Cabernet Sauvignon Reserve 2009 - Radovanovic

Kategorie/Category:
3.1.1:  Rotweine bis 4 g/l Restzucker



Great International Wine Award MUNDUSviniTasting:The tasting assessment system corresponds to that of the International Union of Oenologists (UIOE) and theInternational Organisation of Vine and Wine (OIV), which was developed for international tastings. It is a mathematicalscheme providing weighted points for the criteria of appearance, smell, taste and harmony/overall impression. Ideally, awine can be given 100 points as the total of all criteria. Each wine is tasted and assessed by a committee comprised of 5-7 judges.Under OIV regulations, no more than one third of the products entered are to be given awards.To offer some insight into the work of our tasters, you will receive a sample score sheet, which will be subsequentlyassessed at the Great International Wine Award MUNDUSvini.Due to the individual judges’ opinions, there is an overall rating of your product in the individual categories ofappearance, smell, taste and harmony/overall impression.



VISUAL NOSE TASTE Overall Judgement

5 = Excellent4 = Very good3 = Good2 = Fair1 = Insufficient

Ergebnisse / Results:
Cabernet Sauvignon Reserve 2009 - Radovanovic
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Cabernet Sauvignon Reserve 2009 -
Radovanovic

Podrum Radovanovic doo
Krnjevo


