
Y. Rousseau Wines     •    902 Enterprise Way, Suite O     Napa, CA 94558     •     707.224.8736     •    

What to look for in young wines

When you taste a young wine, you primarily look for the necessary structural components to 
help it age well. The most important elements of a red wine are freshness of the fruit, tannins, 
acidity, and the overall harmony. Yannick’s approach is very hands-off in the cellar where he 
acts as a ‘Wine Shepherd’. The most important work has already been done in the vineyard 
and during the fermentation process. Now, the barrel-aging process is akin to 
shepherding where Yannick is accompanying the wines into their early life. Think of how you 
observe your children for their first 2 to 7 years of life; how different attributes, temperament, 
and strengths begin to emerge to give an impression of who they will become.

On the nose 
Swirl the glass, inhale slowly, and assess for clean, fresh primary fruit aromas typical of each 
variety. For Cabernet, the typical primary aromas are black currant, blackberry, violet, and 
mint; for Tannat - plum, small dark berries, and raspberry; for Merlot - black cherry, fig, 
raspberry, and plum. 

Additionally, look for aromas the wine derived during fermentation and oak aging, such as 
toast, fresh bread, nuts, vanilla, caramel, butterscotch, smoke, and baking spices. Primary fruit 
aromas should be in harmony with these secondary aromas. Note that a young wine can be a 
little capricious: its aromas can be quite pronounced, or a bit closed. This doesn’t necessarily 
reflect on the quality of the wine and how it will behave at bottling. Consider this simply a stage 
in a wine’s development.  

When the wine matures, you should expect bright fruity aromas becoming more subtle and 
nuanced. The wine will develop a complex and enticing bouquet with additional layers of 
earthy, smoky, and mineral tones.

On the palate 
When tasting the wine, reflect on the intensity of fruit flavors. Ideally, you’ll get fresh and lively 
tones… perfectly ripe. In red wines, you should taste quite a bit of youthful acidity and 
energetic tannins. Both are essential for long aging. An important question concerning acidity 
is whether it’s pleasant and mouth-watering, making you long for a bite of food. Acidity gives 
freshness needed for wine to age well. Next, feel the tannins on your tongue and mid-mouth - 
their amount, character and texture. Are they ripe, smooth, and stimulating? Tannins will 
gradually soften over time, so if they’re a bit pronounced now, that’s actually a good thing!

Overall 

Finally, what is your overall impression of the wine? Are all the elements in harmony and 
balance with each other? Does the wine excite you? Don’t overthink, go with your first 
impression, and trust your palate! Enjoy! 


