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Tier 1

general flavors

Tier 2

Jdmbrella terms

Tier 3

specific descriptors



Center-out
ier 1: fruity
| - CItrus fruit

tler 3: lemon




very similar
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A Descriptive Wheel



Where Are the Defects?






from SCAA Defects
Handbook: (p. 4)

FULL BLACK

Effect on cup quality:
Ferment or stinker taste, dirty,
moldy, sour, phenolic taste.

Causes: Agricultural.
Blackening results

from over fermented pigment
from

micro-organisms.
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