Taste

Sweet, Salty, Sour, Bitter, Umami
Emerging: Fat, Calcium
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Aroma

Mouthfeel

Body, Carbonation, Alcohol warmth,
Astringency, Slick, Spicy, Cooling,
Temperature
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Malt-derived (e.g. grain, toast, chocolate, etc.),
Hop-derived (0.9. grapefrua, pine, mint, etc.),
Yeast-devived (e.g. banana, dove, apple, peach,
apricot, etc.), and many other beer elements
can contribute aromas (e.g. Brettanomyces,
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Flavor Triangle

Potential elements one may perceive in a beer.

Detection and preference are personal and unique 1o each indvidual, and are continually modified by expernence
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