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Consumer awareness ……



Through the lens of the consumer……

….yeah… let me 
think… it’s sweet 

white wine…. 

Not sure…. I 

that I know….



The task of research and industry ……



Consumers’ 

Consumers’ perception of Chenin 



ne….Purchase behaviour
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Impact of label cues……



Chenin blanc sensory domain……



•

• Platter’s 2008

……



Visualizing Chenin sensory domain……





•
•
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Smell attribute Aroma attribute Description of the attribute

Yellow fruits Yellow fruits , … 
White fruits White fruits 
Citrus Citrus , … 
Exotic fruits Exotic fruits 
Roasted Roasted
Woody Woody 
Spicy Spicy
Caramel Caramel 
Honey Honey
Butter 
White flowers 

Earty Earty
Cork 

Cabbage Cabbage
Animal Animal , … 
Alcohol Alcohol
Nut









formation d’un jury expert aux marqueurs aromatiques 
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Interdisciplinary perspectives on the taste of Chenin
The Wine Judge: Cathy van Zyl MW



The taste of Chenin: The wine judge

Tasting criteria
Dealing with diversity
Chenin versus other varieties
Common descriptors



The taste of Chenin: The wine judge

Tasting criteria Balance
Integration



The taste of Chenin: The wine judge

Tasting criteria Balance
Integration
Presence
Freshness
Length
Vinosity
Completeness
Sense of identity



The taste of Chenin: The wine judge

Tasting criteria NOT excessive fruitfulness
NOT complexity



The taste of Chenin: The wine judge

Dealing with diversity Do separate by country and 
region/appellation 
Do separate by sweetness 
level where it is linked to a 
well-known style, such as NLH.
Don’t separate by 
fermentation vessel – stainless 
steel, old oak, new oak, egg, 
amphora
Interrogate your decision, 
have more detailed 
discussions



The taste of Chenin: The wine judge

Versus Sauvignon 
blanc and 
Chardonnay

More emphasis on Chenin’s 
acidity and the nature of that 
acidity

Less tolerant of ‘slipperiness’ from 
barrel fermentation/battonage

Less tolerant of 4MMP



The taste of Chenin: The wine judge



The taste of Chenin: The wine judge

International Wine 
Challenge

44 Chenins
1  - Australia
10 – Loire, 1 oaked 
33 - South Africa, 19 oaked



The taste of Chenin: The wine judge

International Wine 
Challenge:
Loire descriptors

Fresh 
acidity

Citrus Lemon

Bruised 
apples

Baked 
apples

Bramley 
apples

Apple 
crumble

Oyster shell White flower

Iodine Saline Grass
Herbal Sage Hay
Orchard 
fruits

Williams 
pear

Quince

Almonds Cucumber Pineapple

Honey Sweetness Cheesecake

Chalky Waxy Tight



The taste of Chenin: The wine judge

International Wine 
Challenge:
South African 
descriptors

Fresh 
acidity

Lanoline Citrus Spicey

Pink 
Grapefruit 

Lemon Lemon 
peel

Quince

Apples Apple pie Floral Herby

Pear Nutty Pineapple Wax

Honey Stonefruit Apricot Peach

Nectarine Tropical Papaya Melon

Candied 
fruit

Guava Pepper Flint

Lime Cedar Toasty Smokey

Oaky Vanilla Pastry Creamy

Mineral Greengage Alcohol Savoury



The taste of Chenin: The wine judge
Fresh acidity Citrus Lemon Bruised apples Baked apples

Bramley apples Apple crumble Grass Hay Iodine

Oyster shell Saline Herbal Sage White flower
Orchard fruits Williams pear Quince Almonds Cucumber
Pineapple Honey Sweetness Cheesecake Chalky
Waxy Tight Fresh acidity Lanoline Citrus
Pink Grapefruit Lime Lemon Lemon peel Quince
Apples Apple pie Floral Herby Pear
Nutty Pineapple Wax Honey Stonefruit
Apricot Peach Nectarine Tropical Papaya
Melon Candied fruit Guava Pepper Greengage
Spicy Cedar Toasty Smokey Oaky
Vanilla Pastry Creamy Mineral Flint
Alcohol Savoury



The taste of Chenin: The wine judge

International Wine 
Challenge:
10 shared 
descriptors

Fresh acidity
Citrus
White flowers/floral
Pears
Quince
Apples
Pineapple
Waxy
Honey
Nutty/Almonds
Herbal/Herby



The taste of Chenin: The wine judge

Chenin Blanc Top 10 
Challenge
Professor Wessels du 
Toit: University of 
Stellenbosch 

2016 – highest: well-defined 
aromas, good balance, good 
palate

2016 – lowest: one-dimensional, 
one descriptor being dominate

2017 – highest: variety of styles, 
more complex wines 

Most often cited was oak, 
pineapple, passion fruit, orange 
and mineral



The taste of Chenin: The wine judge



The taste of Chenin: The wine judge



The taste of Chenin: The wine judge



The taste of Chenin: The wine judge



The taste of Chenin: The wine judge

Minerality? 44 IWC wines –
mentioned 1x
Iodine, oystershell, 
flint
Minerality and 
consumers?



THANK YOU
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NEUROSCIENCE  OF  WINE  TASTING

GABRIEL LEPOUSEZ 
INSTITUT PASTEUR (PARIS)



NEUROSCIENCE  OF  WINE  TASTING

GABRIEL LEPOUSEZ 
INSTITUT PASTEUR (PARIS)



Wine tasting is a multi-sensory process



Odorants 
Aromas

Salinity

Acidity

Mouthfeel

“Minerality” in wine : a multi-sensory descriptor



Aromatic descriptors of “Minerality”



Aromatic descriptors of “Minerality”

Flint 
Gun flint 

Benzenemethanethiol Disulfanes 
H-S-S-H 

Aroma precursors 
Sulfites (SO2)

Tominaga et al. 2003  
Journ Agri Food Sci

Starkenmann et al. 
2016 Journ Agri 

Food Sci

Presence of “mineral”-associated aromas 



Aromatic descriptors of “Minerality”

Flint 
Gun flint 

Benzenemethanethiol Disulfanes 
H-S-S-H 

Aroma precursors 
Sulfites (SO2)

Tominaga et al. 2003  
Journ Agri Food Sci

Starkenmann et al. 
2016 Journ Agri 

Food Sci

Presence of “mineral”-associated aromas Absence of fruity/sweet aromas 
Parr et al., 2015 FQP 

Heymann et al., 2014 JSS



Olfaction versus Gustation

Olfactory system Gustatory system

400 receptors
1 receptor for acidic
1 receptor for sweet 
1 receptor for salty

1 receptor for umami
25 receptors for bitter

1 receptor for Calcium 
2 receptors for fatty acids



Olfaction versus Gustation

Olfactory system Gustatory system

400 receptors
1 receptor for acidic
1 receptor for sweet 
1 receptor for salty

1 receptor for umami
25 receptors for bitter

1 receptor for Calcium 
2 receptors for fatty acids

x10.000 x5-10Variability



Innate versus Learned



Innate versus Learned

Innate 
Emotional

Learned 
Rational



Crossmodal sensory associations



Crossmodal sensory associations



Mineral Organic

Crossmodal sensory associations



Mineral Organic

“Kiki” “Bouba”Kohler 1929; Ramachandran and Hubbard 2001

Crossmodal sensory associations



Mineral Organic

“Kiki” “Bouba”Kohler 1929; Ramachandran and Hubbard 2001

SweetVelasco et al., 2016 Food Quality Pref Acid

Crossmodal sensory associations



Mineral Organic

“Kiki” “Bouba”Kohler 1929; Ramachandran and Hubbard 2001

Lemon 
Pepper

Vanilla 
Raspberry

Hanson-Vaux et al., 2013 Chem Senses

SweetVelasco et al., 2016 Food Quality Pref Acid

Crossmodal sensory associations



Mineral Organic

“Kiki” “Bouba”Kohler 1929; Ramachandran and Hubbard 2001

Lemon 
Pepper

Vanilla 
Raspberry

Hanson-Vaux et al., 2013 Chem Senses

SweetAcid

SweetVelasco et al., 2016 Food Quality Pref Acid

Crossmodal sensory associations
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