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Wset Level 2 Sample
Exam Questions

Mastering the
WSET Level 2:
The Ultimate
Guide to
Sample Exam
Questions

T h e  W i n e  &  S p i r i t
Education Trust (WSET)
Level 2 Award in Wines
is a globally recognized
certification that  marks
a significant step for any
wine  enthusiast  or
hospitality  professional.
This  intermediate-level
course bridges the gap
between  basic  wine

knowledge and a deeper
understanding of  grape
varieties,  wine  regions,
a n d  w i n e m a k i n g
techniques.  One  of  the
most  effective  ways  to
prepare  for  the  final
exam is to practice with
Wset Level  2 Sample
Exam  Quest ions .
These practice tests not
only familiarize you with
the  exam  format  but
a l so  he lp  i den t i f y
knowledge  gaps  and
boost confidence. In this
comprehensive  guide,
w e  w i l l  e x p l o r e
everything you need to
k n o w  a b o u t  t h e s e
sample  questions,  how



to use them effectively,
and how they can help
you  pass  the  WSET
Level  2  with  f ly ing
colors.

Understanding the
WSET Level 2
Exam Structure

Before  d iv ing  in to
sample  questions,  it  is
crucial  to  understand
what  the  actual  exam
looks  like.  The  WSET
Level 2 exam consists of
50  mult iple-choice
questions  administered
in a one-hour time limit.
These  questions  are
designed to assess your
knowledge  across  the
e n t i r e  s y l l a b u s ,
i n c l u d i n g  g r a p e
varieties,  wine  regions,
winemaking,  tasting
techniques,  food  and
wine pairing,  and wine
service. A passing score
of  55%  is  required  to

earn  the  certification.
The  ques t i ons  a re
structured  to  test  both
recall  and  application,
meaning  you  need  not
only  memorization  but
also the ability to apply
concepts  to  real-world
scenarios.

Because  the  exam  is
closed-book  and  time-
pressured,  practicing
with sample questions is
an indispensable part of
your  study  plan.  By
exposing  yourself  to
typical question formats,
you  reduce  exam-day
anxiety  and  improve
y o u r  s p e e d  a n d
accuracy.

The Importance of
Using Sample
Exam Questions

Why are WSET Level 2
sample  exam  questions
so valuable? First,  they
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provide  a  real is t ic
preview  of  the  exam.
The official WSET exam
questions  are  carefully
crafted,  and  sample
q u e s t i o n s  f r o m
reputab le  sources
mirror  the ir  s ty le .
Second,  they  help  you
identify  your  weaker
subjects.  For  instance,
you might struggle with
questions  about  the
wines  of  Burgundy
versus  Bordeaux,  or
w i t h  f o o d  p a i r i n g
principles.  Recognizing
these weak points early
allows you to focus your
s t u d y  t i m e  m o r e
efficiently.

Third, sample questions
train your brain to recall
information  under  time
constraints.  The  WSET
Level 2 exam is not just
about  knowledge;  it  is
about  performance.
Regular  timed  practice

b u i l d s  t h e  m e n t a l
stamina needed to think
clearly  for  an  entire
hour.  Finally,  sample
questions  boost  your
c o n f i d e n c e .  E a c h
c o r r e c t  a n s w e r
reinforces your learning,
and reviewing incorrect
answers  so l id i f ies
understanding.

Where to Find
Reliable WSET
Level 2 Sample
Exam Questions

There  a re  seve ra l
sources for high-quality
sample questions:

Official WSET
Study Materials:
The WSET
provides a
workbook and an
online exam
simulator for Level
2 students. These
are the most



accurate
representations of
the real exam.
Reputable Third-
Party Websites:
Many wine
education
websites, such as
Wine Folly,
GuildSomm, and
specialized WSET
prep sites, offer
free or paid sample
question banks.
Always check that
the content aligns
with the current
WSET syllabus.
Study Groups
and Forums:
Platforms like
Reddit’s r/wine
and Facebook
groups for WSET
students often
share practice
questions and
discuss answers.
However, verify
accuracy with your

official materials.
Flashcard Apps:
Apps like Quizlet
or Anki let you
create custom
decks of WSET
Level 2 questions
and answers.
These are excellent
for quick, mobile
practice sessions.

Types of Questions
You Will
Encounter

WSET  Level  2  sample
exam questions typically
f a l l  i n t o  s e v e r a l
c a t e g o r i e s .
Understanding  these
categories  helps  you
target  your  practice.

Grape Varieties
and
Characteristics:
Questions about
the primary
aromas, body, and
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acidity of common
grapes like
Chardonnay,
Sauvignon Blanc,
Pinot Noir, and
Cabernet
Sauvignon.
Example: “Which
grape variety is
known for high
acidity and citrus
flavors, commonly
grown in New
Zealand?”
Wine Regions
and
Classification:
You may be asked
to match a wine
region to a country
or to identify the
key appellations.
Example: “Which
French region is
famous for
producing sweet
wines from
Sémillon,
Sauvignon Blanc,
and Muscadelle?”

Winemaking
Techniques:
Questions about
fermentation
vessels, oak aging,
malolactic
fermentation, and
sparkling wine
production (e.g.,
méthode
traditionnelle vs.
Charmat).
Food and Wine
Pairing: Scenarios
where you must
choose the best
wine for a dish.
For instance,
“Which wine pairs
best with a creamy
mushroom
risotto?”
Wine Service and
Storage: Topics
include optimal
serving
temperatures,
decanting, and
how to store wine
correctly to



prevent faults like
cork taint or
oxidation.
Label
Terminology:
Understanding
terms like “Grand
Cru,” “Reserva,”
“Kabinett,” or
“Vigna” within
different countries.

A  t y p i c a l  s a m p l e
question  might  read:
“Which of the following
is  a  classic  white  wine
grape  grown  in  the
L o i r e  V a l l e y ?  A )
Sangiovese  B)  Chenin
Blanc C) Tempranillo D)
Nebbiolo.”  The  correct
answer is Chenin Blanc.
Practicing  these  helps
y o u  i n t e r n a l i z e
g e o g r a p h i c a l  a n d
varietal associations.

How to Effectively

Use Sample
Questions for
Study

Simply  reading  sample
questions is not enough.
To maximize the benefit,
fol low  a  structured
approach:

First, review the1.
syllabus
thoroughly.
Complete your
coursework and
read the official
textbook before
attempting
practice tests.
Sample questions
are for testing, not
initial learning.
Set aside2.
dedicated
practice time.
Simulate exam
conditions: sit in a
quiet room, set a
timer for one hour,
and answer 50
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questions without
interruptions. This
builds endurance
and time
management.
Review each3.
answer, right or
wrong. For every
question, read the
explanation. Why
is the correct
answer correct?
Why are the
distractors wrong?
This deepens your
understanding.
Keep a4.
“weakness
journal.” Write
down topics where
you consistently
make errors. For
example, if you
keep missing
questions about
fortified wines,
revisit that chapter
and re-read the
details.
Repeat over5.

several sessions.
Spaced repetition
is proven to
enhance long-term
memory. Take one
full mock exam
early, then another
two weeks later,
and a final one a
few days before
the real exam.
Use flashcards6.
for quick recalls.
Combine sample
questions with
flashcards for
grape varieties,
regions, and key
terms. This dual
approach
reinforces
knowledge.

Additional Tips for
Passing WSET
Level 2

While  sample  exam
questions are a powerful
tool,  they work best as



part  of  a  holistic  study
strategy:

Master the
tasting grid. The
WSET Level 2
course emphasizes
a systematic
approach to
tasting. Practice
tasting wines and
writing concise
notes. Some
multiple-choice
questions are
based on tasting
scenarios (e.g.,
“Which fault would
cause a wine to
smell of wet
cardboard?”).
Create
mnemonics. For
example,
remember the
main red grape
varieties of
Bordeaux
(Cabernet
Sauvignon, Merlot,

Cabernet Franc,
Malbec, Petit
Verdot) with a
phrase.
Join a study
group. Discussing
sample questions
with peers clarifies
doubts and
exposes you to
different
perspectives.
Explaining an
answer to someone
else locks it in your
memory.
Use the official
WSET app. If
available, the
mobile app often
includes practice
questions and
progress tracking.
Focus on the
percentage
marks. Aim for at
least 80% on
practice tests to
feel confident. A
55% passing grade
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means you can
afford some
mistakes, but
higher practice
scores reduce risk.

Common Pitfalls
When Using
Sample Questions

Even  the  best  study
method  can  backfire  if
you  fall  into  certain
traps:

Relying only on
sample
questions. Some
students memorize
answers without
understanding the
underlying
principles. This is
dangerous because
the real exam may
rephrase the same
concept. Always
learn the “why.”
Using outdated
sample

questions. The
WSET updates its
syllabus
periodically.
Sample questions
from 2019 might
not reflect current
content. Always
use materials from
2023 or later.
Ignoring time
management. If
you practice
without a timer,
you may be
shocked on exam
day when you have
only 1 minute per
question. Practice
timed sets from
the start.
Overconfidence
from easy
questions. Some
unofficial sample
questions are too
easy. Use official
or highly
recommended
sources to get a



realistic difficulty
level.
Not reviewing
mistakes
thoroughly. The
biggest learning
opportunity is in
your wrong
answers. If you
skip review, you
waste that chance
for improvement.

Sample Questions
in Action: A Mini
Practice Set

To illustrate, here are a
few  sample  questions
similar  to  what  you
might see on the exam:

1 .  W h i c h  o f  t h e
following  grapes  is
known  for  i ts  low
t a n n i n  a n d  h i g h
acidity,  commonly
used in Beaujolais?
A) Syrah
B) Gamay

C) Merlot
D) Pinot Noir
Answer: B) Gamay

2. What is the primary
w i n e m a k i n g
difference  between  a
French Vin de France
and an AOC wine?
A)  The  grape  varieties
used
B )  T h e  u s e  o f  o a k
barrels
C )  T h e  r e g i o n  a n d
production  rules
D) The price point
Answer:  C)  The  region
and production rules

3.  Which wine would
pair best with a spicy
Thai green curry?
A)  Full-bodied  oaked
Chardonnay
B) Off-dry Riesling
C)  Tannic  Cabernet
Sauvignon
D )  L i g h t - b o d i e d
Beaujolais
Answer:  B)  Off -dry
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Riesling  (the  slight
sweetness  balances  the
spice)

4. What does the term
“Reserve”  typically
indicate on a Spanish
red wine label?
A) Aged at least 3 years,
with at  least  1 year in
oak
B)  A  wine  made  from
the  best  grapes  of  the
vintage
C) A blend of  different
vintages
D)  A  wine  that  is  not
released to the public
Answer: A) Aged at least
3 years, with at least 1
year in oak

These  straightforward
examples  show  how
sample  questions  test
recall  and  application.
Practicing dozens  more
will  prepare  you  for
subtler  variations.

Conclusion

Earning  your  WSET
Level 2 certification is a
rewarding  achievement
that opens doors in the
wine  indus t ry  and
deepens  your  personal
enjoyment  of  wine.
Wset Level  2 Sample
Exam Questions  are a
cornerstone of effective
exam  preparation.  By
using  high-qual i ty
practice  tests,  studying
the  reasoning  behind
e a c h  a n s w e r ,  a n d
simulating  real  exam
conditions,  you  can
dramatically  increase
your chances of success.
R e m e m b e r  t o
complement  sample
questions with thorough
syllabus review,  tasting
practice, and consistent
study habits. The effort
you invest now will pay
off when you confidently
walk  out  of  the  exam



room, knowing you have
earned your  credential.
Start  your  practice

today, and raise a glass
to  your  future  as  a
WSET-certified


