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	Criterion
	Characterization
	Scoring Range

	
	Lustrous ruby-red hue with vibrant reflectivity
	7-9

	Color
	Moderate saturation displaying magenta tones
	4-6

	
	Dull pigmentation with muted violet shades
	1-3

	
	Crystal-clear consistency, homogeneous dispersion
	7-9

	Shape
	Mild opalescence with particulate suspension
	4-6

	
	Pronounced stratification and colloidal turbidity
	1-3

	
	Intense berry bouquet with balanced fermentation notes
	7-9

	Flavor
	Faint aromatic profile carrying ethanol traces
	4-6

	
	Pungent volatiles or disagreeable off-odors
	1-3

	
	Silky texture without abrasive sensation
	7-9

	Taste
	Subtle pucker or mild textural irregularity
	4-6

	
	Harsh astringency or burning irritation
	1-3

	
	Harmonious sweet-tart equilibrium
	7-9

	Acidity and sweetness
	Discordant ratio with residual bitterness
	4-6

	
	Cloying sweetness or aggressive acidity
	1-3

	
	Prolonged pleasant aftertaste with aromatic persistence
	7-9

	After-taste
	Moderate duration carrying tannic undertones
	4-6

	
	Abrupt termination with unpleasant residue
	1-3

	
	Exemplary characteristics across all parameters
	7-9

	Overall acceptance
	Satisfactory performance without notable flaws
	4-6

	
	Multiple deficiencies requiring improvement
	1-3



