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Wine Faults
When ordering wine at a 
restaurant, part of the process 
includes the moment when the 
server brings the bottle over to the 
table and presents a small sample 
of the wine to the customer. Most 
people think that this is their 
opportunity to determine if they 
like the wine. They assume that if 
they don’t like it, they can return 
it for a bottle they do like. This is 
not true. Once the bottle is opened 
you’ve bought it. If you don’t like it, 
too bad. But if the wine is faulted, 
and you can articulate this to 
the server, they should bring you 
another bottle that is absent of 
fault.

A wine can become faulted in 
many different ways and each fault 
smells different. Here are the most 
common wine faults.

Corked or Cork Taint – the aroma of 
moldy basement or wet cardboard. 
This is the most common fault 
noticed when evaluating a wine 
because the human nose is 
particularly sensitive to this aroma. 
Most people can smell cork taint 
at concentrations of 2 – 7 parts 
per trillion. This fault is caused 
by a natural mold that inhabits 
the bark of the cork oak tree. 
This mold readily interacts with 
other compounds found in wine 
and produces an aroma called 
2,4,6-trichloroanisole (TCA). TCA 
can infect winery equipment such 

as barrels, boxes, and even walls, 
making every wine consumed 
susceptible, even those capped with 
screw caps or synthetic corks.

Bacterial Action – the aromas of 
vinegar, rancid cheese, sauerkraut, 
goat, fingernail polish, or crushed 
geranium. Most of these smells can 
occur independently of each other 
but they are all the effect of an 
incomplete or improper secondary 
bacterial fermentation. The two 
main culprits are lactic bacteria and 
acetobacter and if left in a wine 
with sufficient concentration they 
will produce undesirable aromas.

Odors from Sulfur – the smell of a 
burning match, rotten eggs, garlic 
or onions. These aromas can occur 
if sulfur dioxide (SO2),which 
is used to stabilize wine against 
bacterial infection, is added in too 
high of a concentration, or if the 
wine has sat too long in a complete 
absence of oxygen. This might 
occur when a bottle is sealed with a 
screw cap, rather than a cork which 
allows for a tiny amount of oxygen 
exchange through the cork. The 
odorous smells can also occur if 
sulfur combines with ethanol in the 
bottle, forming a new compound 
called ethyl mercaptan. Ethyl 
mercaptan is the same substance 
which is added to odorless propane 
and natural gas. No one wants 
to drink a wine that smells like 
propane.

Faults caused during harvest or 
production. Green: The odor of 
leaves from the use of underripe 
grapes. Oxidized: Exposure 
to oxygen resulting in nutty, 
caramelized, fruitless aroma. Moldy: 
The use of moldy grapes or barrels. 
Rubbery: The smell of tires or 
rubber which is associated with low 
acidity or excess sulfur. Stagnant: 
The smell of stale water. Maderized: 
The smell of cooked fruit. This 
often results from improper storage 
in a warm location or from excess 
heat during transport. Brett: This 
is a yeast that can infect a winery 
and cause the wine to smell sweaty 
or like a horse or even slightly 
medicinal like a Band-Aid.

You’ve probably noticed that the 
way to identify each of these faults 
is through smelling the wine. That’s 
because 80% of tasting is smelling. 
Next time you are asked to evaluate 
the wine you’ve ordered at the 
restaurant, take your time, swirl the 
wine in the glass, take a big sniff 
and try to recognize the aromas. 
If something smells off to you, 
inform your server. You might have 
a faulted wine. 

Lastly, while a wine might smell 
bad and thus we would consider it 
faulted it is still drinkable. None 
of these faults will harm any part 
of you, except maybe your sense of 
smell.



If you’d like to travel with us on the 
Relax Companion in 2024 please 
check out our planning guide 
linked here.

We will be traveling from 
Strasbourg to Sarreguemines along 
the Canal de la Marne au Rhin and 
the Canal de la Sarre. This route will 
take us from the German border on 
the Rhine to the German border 
on the Sarre, all while traveling 
in rural France. It will include the 
classic Alsatian village of Saverne 
as well as the Arzviller boat lift, the 
tunnels and the charming town of 
Sarreguemines. 

For 2024 we are offering 4 trips, 
two weeks in the spring and two 
weeks in the fall.

Here are the dates and current 
availability:

 p April 22 to 29, 
      ~4 spots available
 2 May 4 to 10, 
      ~Full
 2 September 6 to 13
      ~Full
 p September 16 to 23
      ~4 spots available

Relax 
Companion’s 
2024 Schedule

DÎner en 
Blanc 2023

Back by popular demand, we will 
be hosting the third annual, Dîner 
en Blanc on August 12th, rain or 
shine or fog. 

RSVP required! 

If you are unsure what this is please 
read the May 2022 edition of the 
Eau de Vie.  
 
This quirky French picnic, Dîner 
en Blanc ~ Duluth, will be at our 
house, 2620 E. Superior Street, in 
the yard.

Here’s what you need to know:
pIt is BYOE: (Bring Your Own 
Everything.) Literally everything. 
Food, chairs, drink. You can make 
this as fancy or as simple as you like 
~ table and chairs or a blanket. 

1 Dress code: all white. Really. 
This is a fancy, dress up picnic. 
Although my tux has some black 
on it. I did say it’s quirky. 

V RSVP: (respondez s’il vous plait) 
to david@savvynomad.com. 

2 August 12th, 2023. Come set 
up between 6-7pm, share in the 
Votre Sante, (to your health) toast at 
7pm. Eat and drink at your leisure.  

Will you join us for Dîner en Blanc?

Click the tumbnails above to watch 
the video of some of the fun things 
we did on the trips this spring.

https://savvynomad.com/2024-relax_companion/
https://savvynomad.com/2024-relax_companion/
https://savvynomad.com/2024-relax_companion/
https://savvynomad.com/wp-content/uploads/2022/05/EDV_41.pdf
mailto:david%40savvynomad.com?subject=
https://youtu.be/AIakbPgHrZ8
https://youtu.be/pECnPB82PII

