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COLOUR
White White wine Fino Gold Amber Copper Tawny Mahogany Old oak Treacle
NOSE PALATE HININ g Comments
Nasal effects  Flavours Primary taste Flavours Length Flavours
B Pugent B Winey B Bitter B Winey B Short B Winey
Bl Prickle l Cereal H salty Hl Cereal Il Medium W Cereal
B Nose warming Il Fruity Bl Sour B Fruity M Long B Fruity
B Nose Drying [l Floral B Sweet I Floral I Floral
B Peaty B Peaty B Peaty
B Feinty B Feinty B Feinty
Bl Sulphury B Sulphury B Sulphury
B Woody B Woody B Woody
Comments Nose Comments Palate Comments Finish
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WOODY - Aromas originating from casks used for
maturation and depending on the maturation period

New Wood

Old Wood

Vanilla

Toasted

Resinous, cigar boxes, sandalwood, ginger,
pepper, allspice, nutmeg

Musty, bung cloth, cardboard, cellars, pencils
cork, ink, mettalic, camphor

Custard, creme caramel, meringues, sponge
madeira cake, toffee

Rice pudding, burnt toast, coffee grounds,
fennel, aniseed, liquorice

WINEY - Aromas coming from the casks previously
filled with wine

Sherried

Nutty
Chocolate

Oily

Chardonnay, sauternes, fino, oloroso,
armagnac, madeira, port

Walnuts, hazel nuts, pralines, almonds, marzipan

Cream, butter, milk chocolate, cocoa, bitter
chocolate

Linseed oil, candlewax, suntan oil, almond oil

CEREAL - Aromas coming from the malted barley

Cooked
mash

Cooked Veg

Malt
extract

Husky

Yeasty

Poridge, draft, Weetabix, cooked maize,
hen’s mash

Mashed potato, potato scones, sweetcorn,
cooked swede

Maled milk, Horlicks, Marmite, bran, cattle, cake

Dried hops, mousey, pot, ale, iron tonic

Boiled pork, pork sausages, meaty, gravy, gralloch

FRUITY - Sweet and fragrant aromas

Citric

Fresh fruit

Cooked
fruit

Dried fruit

Solvent

Oranges, tangerines, zest, kiwi, nectarines, Love
hearts, lemon, lime

Apples, pears, pear drops, peaches, apricots, fruit
salad, soft fruit

Stewed apples, marmalade, jam, barley sugar,
candied fruits, rum toft

Raising, figs, apricots, prunes, mixed peel, fruit
cake, minced pies

Nail varnished remover, bubble gum, acid drops

FLORAL - Aromas of leaves, grass and hay

Fragrant

Green-house

Leafy

Hay-like

Perfume, fabric softener, barber’s shop,
carnation, coconut, lavender

Geraniums, green tomatoes, Parmaviolets,
florist's shop

Green leaves, lawn clippings, green sticks, pea
pods, fir trees, pine nuts

Mown hay, dry hay, barns, heather flowers,
herbal sage, mulch

PEATY - Aromas form wood smoke to tar

Medicinal

Smokey

Kippery

Mossy

Creosote, TCP iodine, carbolic, hospitals, lint, tar,
diesels oil, sea-sweed

Lapsang Suchong, incense, peat-reek, bonfires,
burnt sticks

Sea-shells, dried shellfish, smoked oysters,
smoked salmon, anchovies

Moss water; birchy, bog myrtle, earthy, turf,
hemp ropes, fishing nets

FEINTY - Aromas originally pleasant, biscuity, toasted scents,
growing into a tobacco-like aroma and honeyed to sweaty

Plastic

Sweaty
Tobacco
Leathery

Honey

Plastic mac, plastic bucket, plastic rope, oilskin,
scorched plastic

Buttermilk, cheese, yeast,, sickly, old gym shoes,
shoe polish

Dried tea, tea pots, fresh tobacco, green tobacco,
tobacco-ash

Leather upholstery, libraries, new cowhilde,
mealy,digestive biscuits

Honey, mead, beeswax, polish

SULPHURY - Copper plays a crucial role in removing
such aromas, which are generally unpleasant

Vegitative
Coal-gas

Rubbery

Sandy

Brackish, cabbage xater; turnips, stagnant, marsh
gas

Carbide, cordite, spen fireworks, spent matches,
matchbox

Pencil eraser, new rubber tires, Bakelite, electric
cables, burnt rubber

Fresh laundry, starch, linen, sandy beach, hot
sand, elemental sulphur
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