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Christian E. Butzke, Enology Professor, Purdue University

Hcather M. Hachl and Amanda G. Hachl,
Purdue Enology Lab Student Assistants

/T;ns manual is designed to help users describe in discrete and common terms some
of the subtle aromas of different varietal and regional wines and their blends. It should
be a practical resource to winemakers and scientists, wine educators and judges, wine

journalists, chefs and wine marketers, as well as wine consumers.

The lists of descriptors are a combination of terms we found in a wide variety of wine
magazines, wine books, professional tasting notes, and enological research publications
— most irnportantly University of California—Davis Professor Ann C. Noble’s Wine

Aroma Wheel (www.winearomawheel.com).

We limit the number of descriptors per wine to the 25 most frequently used in four basic
(and arbitrary) aroma categories to allow tasters to do a thorough judging of an individual
wine within a reasonable amount of time. At the same time, the manual invites the taster
to add descriptors that may be unique to a particular wine style and more accurate to
characterize it. Note that this tasting technique does not constitute a scientifically rigorous

Descriptive Analysis, which requires a trained panel and agreed-upon aroma standards.
p 24 q p g p

The manual is an incomplete and fundamentally imperfect work-in-progress. The ultimate
and synergistic complexity of many a wine’s volatile aroma often cannot be communicated
through individual descriptors alone. A taster’s wine aroma perception is genetically
determined, culturally influenced, and based on very personal wine experiences and aroma
associations. Our goal is to find the most attractive yet distinct set of descriptors for wines
that are representative of a particular varietal and terroir, blends that express their typicity,

or regional wines that exemplifv vintages of their respective appellations.

Cheers,

e NN

Chairman and Chicf Judge — Indy International Wine Competition

www.indyinternational.org
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PRODUCER:

VINTAGE:

FLORAL

Barbera

APPELLATION:

FRUITY

PRICE:

U Orange blossom
4 Orchid

U Rose

Q Violet

Q
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QO Blackberry

U Blueberry

U Cherry (sweet)
U Currant (red)
U Orange zest

U Plum

O Raspberry

QO Raspberry jam

Q Strawberry
Q
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U Barnyard

U Cedar

O Cherry (dried)
U Chocolate

4 Cola

U Cream

O Espresso

U Hazelnut

U Leather

U Molasses

O Pencil shaving
U Sandalwood
U Tar

U Toasted oak

U Toasted coconut
U Tobacco

U Toffee

U Vanilla

ad
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Wine Aroma Descriptors

U Anise

U Bay leaf

U Cardamom
U Cinnamon
U Clove

QO Eucalyptus
QO Green grass
U Licorice

O Mineral

U Mint

U Mushroom
O Nutmeg

U Olive

Q Pepper (black)
U Sage

Q Tarragon

U Thyme

d
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PRODUCER:

VINTAGE:

FLORAL

U Dried flowers
U Rose

U Violet

d
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Cabernet Franc

FRUITY

U Blackberry

U Blueberry

U Cherry (sweet)
U Cranberry

U Currant (black)
U Orange zest

U Plum

O Pomegranate
U Raspberry

U Strawberry
a
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APPELLATION:

PRICE:

AGING

U Caramel

U Cedar

Q Cherry (dried)
Q Chocolate (dark)
U Cigar box

U Coconut

U Coffee

U Dried leaves
U Leather

4 Maple syrup
U Mocha

U Molasses

U Prune

U Sandalwood
U Tar

U Toasted oak

U Tobacco

U Vanilla

d
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Wine Aroma Descriptors

SPICY

O Allspice

U Anise

U Basil

U Bay leaf

U Chalk

U Cinnamon
Q Clay

U Clove

U Coriander

Q Dill

U Licorice

U Mint

U Mushroom
O Olive (green)
U0 Oregano

U Pepper (black)
O Pepper (white)
U Potting soil
U Sage

O Tarragon

U Tea (herbal)
4 Thyme

U Truffle

U Turmeric

(]




PRODUCER:

VINTAGE:

FLORAL

U Carnation

U Dried flowers
U Iris

U Myrtle

U Purple orchid
U Rose

U Violet

d
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Cabernet Sauvignon

FRUITY

U Blackberry

U Boysenberry

QO Cherry (sweet)
U Cranberry

U Currant (black)
U Currant (red)
O Orange zest

U Plum (black)

U Plum (red)

U Raspberry (red)
U Rhubarb
Q
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Wine Aroma Descriptors

U Raspberry (black)

APPELLATION:

PRICE:

AGING

U Cassis

U Cedar

U Chocolate
O Cigar box
U Cocoa

U Coconut
U Coffee

U Fig

U Leather
U Licorice
d Maple syrup
U Mocha

U Molasses
U Prune

U Raisin

O Soy

U Tar

U Toasted oak
U Tobacco
U Vanilla

U Walnut

SPICY

U Anise

O Bell pepper
U Cinnamon

4 Clay

U Clove

4 Dill

O Eucalyptus
U Fennel

U Gingerbread
U Gravel

O Marjoram

U Mint

U Mushroom
O Nutmeg

U Olive (black)
U4 Olive (green)
O Oregano

U Pepper (black)
U Pepper (white)
O Potting soil
O Rosemary

U Root beer

U Sage

O Thyme

U Truffle




L EXTENSION

Carmeénere
PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY

U Tulip U Blackberry d Cedar O Bay leaf

d U Blackberry jam U Chocolate U Beet (red)

Q U Boysenberry O Cigar box Q Bell pepper (green)
a U Cherry (sweet) 4 Coffee O Cinnamon
a U Currant (black) U Grilled meat U4 Clove

d U Plum U Hazelnuts U Coriander

a U Raspberry U Licorice 4 Dill

a 4 Strawberry U Mocha U Fennel

a a O Tar U Metallic

a a U Toasted oak U Mushroom
a a U Vanilla U Oregano

Q a U Walnut QO Pepper (black)
Q a a O Peppermint
a a a Q Potting soil
a a a U Sage

d Q d U Thyme

a a Q a

a g Q

d a d d

a a Q Q

a a Q Q

g a a Q

g a Q Q

a Q Q Q

a a a Q

Wine Aroma Descriptors



Catawba

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
O Honeysuckle U Apple U Almond U Anise
U Lemon blossom O Apricot U Bubble gum U Green grass
U Orange blossom O Cherry QO Cotton candy O Lemongrass
g 4 Citrus U Cream U Mineral
a U Date Q Fig (dried) U Pepper (black)
a 4 Foxy U Grilled meat 4 Pine
a U Lemon U Nuts U Thyme
d U Lemon zest Q Vanilla a
a U Lime O Yeast a
d U Mango Q a
a U Orange a a
a U Peach (white) a a
a O Peach (yellow) a a
a U Pear a a
a QO Pineapple a g
a U Pomegranate a a
a U Strawberry a a
a U Tropical fruit a a
a a a a
Q a a a
a a Q g
Q a a a
Q a a Q
a a a a
a Q a Q

Wine Aroma Descriptors
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Cayuga

PRODUCER: APPELLATION:
VINTAGE: PricE:
FLORAL FRUITY AGING SPICY
U Jasmine O Apple (green) U Almonds U Allspice
U Lemon blossom O Apricot Q Cranberry(dried) Q Bell pepper
U Orange blossom 4 Citrus U Cream 4 Clove
O Sunflower Q Foxy Q Grilled meat O Green grass
U Violet Q Grapefruit U Honey O Mineral
a U Honeydew melon U Nuts O Nutmeg
a U Lemon U Toasted oak g
a U Lemon zest U Vanilla
a U Lime O Yeast a
u U Mandarin orange g g
Q U Mango a
a 4 Orange U Q
a U Peach (white) a a
a QO Peach (yellow) M| Q
a U Pear a g
a U Pineapple Q a
Q O Strawberry a Q
a U Tropical fruit a a
a a a Q
Q Q ud Q
a g a Q
a a a Q
Q Q d Q
u g a u
a a a Q

Wine Aroma Descriptors




PRODUCER:

VINTAGE:

FLORAL

U Lavender
U Rose

U Violet

a
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Chambourcin

APPELLATION:

PRricE:

FRUITY

U Apple

O Blackberry

O Cherry (sweet)
QO Cherry (tart)

O Cranberry

U Currant (black)
U Plum (black)

QO Raspberry (black)
U Raspberry (red)
U Raspberry jam
U Strawberry

U Tangerine
a
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AGING

O Barnyard

U Cedar

QO Chocolate (dark)
U Coffee

U Dried leaves
U Grilled meat
U Mocha

U Prune

U Tar

U Toasted oak
a
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Wine Aroma Descriptors

SPICY

QO Allspice

U Anise

U Cinnamon
U Clove

O Green grass
U Green bean
Q Licorice

U Mint

U Pepper (black)
U Pine

4 Potting soil
U Rosemary
U Tea (herbal)
O Thyme

d
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PRODUCER:

VINTAGE:

FLORAL

O Peony
U Rose
U Violet
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& EXTENSION

Chancellor

FRUITY

Q Blackberry
Q Blueberry

O Cherry (Sweet)
Q Cherry (Tart)
Q Cranberry

Q Elderberry
Q Foxy

O Orange zest
U Plum

U Raspberry

Q Strawberry

U Tangerine
Q
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Wine Aroma Descriptors

APPELLATION:

U Brown sugar
U Cedar

U Coconut

U Fig (dried)
U Leather

U Licorice

U Nuts

U Prune

U Tar

U Toasted oak
U Tobacco

U Vanilla

a
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Q Allspice

U Cinnamon
U Clove

U Green grass
U Mineral

O Nutmeg

O Oregano

U Thyme

a
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PRODUCER:

VINTAGE:

FLORAL

U Acacia
U Hawthorn

U Peony

U Sunflower
U Violet

d
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Wine Aroma Descriptors

Chardonel

APPELLATION:

FRUITY

U Apple (baked)
O Apple (green)
U Apple butter
QO Apricot

U Banana

U Citrus

U Grapefruit

U Lemon

U Lemon zest
U Lime

U Mango

U Melon

U Nectarine

U Peach (white)
QO Peach (yellow)
U Pear (canned)
U Pineapple

U Quince

U Tangerine

U Tropical fruit
Q
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PRICE:

1

U Biscuit

U Butterscotch
U Butter

U Caramel

U Cream

U Fig (dried)
U Hazelnut

U Honey

U Nuts

U Toasted oak
U Toffee

4 Vanilla

d
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Q

U Allspice

U Cinnamon
U Clove

U Coriander
U Flint stone
U Green grass
U Mineral

O Nutmeg

O Sage

U Straw

U Tea leaves

U
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EXTENSION

Chardonnay

PRODUCER: APPELLATION:
VINTAGE: PricE:
FLORAL FRUITY AGING SPICY
U Acacia Q Apple (baked) U Almond U Allspice
U Hawthorn O Apple (green) O Apricot (dried) U Chamomile
U Heather U Apricot O Beeswax O Chalk
U Hyacinth U Banana U Biscuit U Cinnamon
U Peony U Citrus U Butterscotch 4 Clove
U Tulip U Grapefruit U Butter U Coriander
U Violet U Guava U Caramel U Flint stone
d U Honeydew melon U Cashew U Herbal tea
ad U Kiwi U Coconut U Mineral
a U Lemon U Coffee U Mint
u U Lemon zest U Creme bralée U Nutmeg
d U Lime U Date U Steel
u 0 Mango U Fig (dried) U Tea leaves
d O Melon U Honey g
d U Nectarine U Macaroon a
a U Orange O Marzipan g
d U Orange zest U Oatmeal ad
a U Quince U Raisin a
d Q Papaya O Toasted oak a
a U Peach U Vanilla a
d U Pear U Yeast a
u U Pineapple a a
a Q Plum (yellow) a a
a U Tangerine g Q
d d d d

Wine Aroma Descriptors




PRODUCER:
VINTAGE:
FLORAL FRUITY
U Dandelion O Apple (green)
O Honeysuckle O Apricot
U Lavender QO Currant (black)
U Magnolia O Grapefruit
O Pansy U Guava
d U Lemon peel
a U Lychee
d U Lime
d 0 Mango
d U Melon
a U Nectarine
a O Orange marmalade
Q U Peach
Q O Pear (green)
Q Q Pineapple
a U Quince
a Q Tropical fruit
d d
d d
u a
d u
d d
d d
4d g
d a

i EXTENSION

Chenin Blanc

APPELLATION:

Price:

AGING

U Almond

O Cherry (dried)
U Cream

U Creme brulée
U Dried leaves
Q Fig (dried)

O Honey

O Pear (dried)
U Raisin

U Toffee

U Vanilla

Ny s Y A Y S I

Wine Aroma Descriptors

SPICY

O Allspice

Q Asparagus
U Chalk

4 Cinnamon
Q Clay

U Flint stone
O Green grass
U Hay

U Mineral

U Pepper (black)
U Petroleum
O Straw

U Tea (herbal)
U Tea leaves
U Wet stone
a
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Concord
PRODUCER: APPELLATION:
VINTAGE: PricE:
FLORAL FRUITY AGING

U Carnation O Apple (baked) O Apricot (dried)
O Honeysuckle U Banana O Caramel

U Lemon blossom O Blackberry QO Cotton candy
Q Violet U Blueberry U Cranberry (dried)
u Q Cherry U Cream

d 4 Citrus Q Fig

a O Currant (black) U Honey

Q QO Foxy U Pear (dried)
Q Q Grapefruit U Vanilla

Q QO Grape jelly Q

u O Kiwi Q

a U Lemon a

d U Lemon zest a

a O Mango a

a U Melon a

a QO Orange zest a

a U Peach a

a U Pineapple Q

Q O Raspberry a

Q Q Strawberry a

a U Tropical fruit a

a a d

Q Q a

Q a a

a a Qa

Wine Aroma Descriptors
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SPICY

U Anise

U Cinnamon
U Clove

U Green grass
U Hay

U Licorice

U Tea leaves
a
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Dornfelder

PRODUCER: APPELLATION:

VINTAGE: PRICE:

FLORAL FRUITY
U Rose Q4 Blackberry QO Blueberry (dried) Q Bell pepper (red)
U Violet U Boysenberry Q Cedar U Cinnamon
a O Cherry (sweet) U Chocolate U Clove
d Q Cherry (sour) Q Leather U Eucalyptus
g O Cranberry U Prune U Licorice
a O Currant (black) 4 Soy sauce U Mint
g U Currant (red) 4 Tar U Mushroom
a Q Gooseberry Q Toasted oak Q Pepper (black)
Q U Orange 4 Tobacco U Slate
a 0 Plum (black) Q Vanilla Q Tarragon
a U Pomegranate U Walnut U Tea leaves
u Q Raspberry d U Truffle
u U Raspberry preserve | O g
g U Strawberry u a
Q Q Q Q
Q g g
Q g d g
Q Q d Q
g g g Q
u Q Q Q
Q u a u
Q d d u
a a Q Q
u Q Q Q
Q u a u

Wine Aroma Descriptors



PRODUCER:

VINTAGE:

FLORAL

U Rose
4 Tulip
U

I o o vy o o o o Y s Y Y N R A

I EXTENSION

Foch

FRUITY

O Blackberry

U Cherry (sweet)
4 Cherry (sour)
Q Currant (black)
O Currant (red)
O Foxy

O Mulberry

O Plum

U Raspberries

U Strawberry
a
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APPELLATION:

Price:

AGING

U Butterscotch
U Caramel

U Cedar

U Coffee

U Cream

Q Fig (dried)
U Grilled meat
U Nuts

U Pencil shavings
U Prune

U Raisin

U Tar

U Toast

U Vanilla

d
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SPICY

O Asparagus

U Beet (red)

O Bell Pepper (red)
Q Celery

U Clove

O Green grass

U Mineral

Q Olive (green)
Q Pepper (black)
U Sage

O Thyme

Q
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PRODUCER:

VINTAGE:

* EXTENSION
e

Frontenac

APPELLATION:

PRICE:

FLORAL FRUITY
U Rose U Apple
d Violet U Blackberry
a U Blueberry

cooo0og0dCcdocog0U0oo 00000 0d o O

U Currant (black)
O Cherry (sweet)
U Cranberry

U Plum

U Plum jam

U Raspberry

U Strawberry
a
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Wine Aroma Descriptors

U Barnyard

U Chalk

U Chocolate
U Cream

O Gun powder
U Leather

U Pot roast

U Prune

U Raisin

4 Tar

U Toasted oak
U Tobacco

U Vanilla

d
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U

U Allspice

U Anise

U Bell pepper (green)
U Cinnamon

U Clove

O Evergreen

U Green grass

U Green bean

U Licorice

U Mint

U Mushroom

U Pepper (black)
U Pine

O Thyme

a
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PRODUCER:

VINTAGE:

I EXTENSION
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Gewiirztraminer

APPELLATION:

Price:

FLORAL FRUITY
U Dried flowers U Apple (baked) U Butter U Allspice
U Heather O Apple (green) U Caramel U Anise
O Honeysuckle O Apricot U Honey U Cinnamon
U Jasmine U Grapefruit U Nuts U Clove
U Lemon blossom U Lemon U Pear (dried) U Coriander
Q Lily U Lychee O Toasted oak QO Fennel
U Magnolia U Mango U Toffee QO Ginger
0 Orange blossom U Melon U Vanilla O Green grass
U Rose U Orange zest 4 Walnut O Lemongrass
U Violet U Passion fruit d U Metallic
Q 4 Peach d Mineral
Q U Pear d O Nutmeg
Q U Pineapple Q U Pepper (black)
g 4 Plum Q U Pepper (white)
a Q Strawberry a U Petroleum
a O Tropical fruit a U Potting soil
a a a Q Tea (herbal)
Q a a U Tea leaves
g a Q O Wet stone
Q g Q Q
g g a Q
Q g Q Q
Q a g a
u a Q Q
a a Q a

Wine Aroma Descriptors
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PRODUCER:

VINTAGE:

FLORAL

U Carnation
U Lavender
U Rose

U Violet

u
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Grenache

APPELLATION:

PRICE:

FRUITY

d Apricot

O Blackberry

U Cherry (sweet)
U Cranberries

Q Currant (black)
U Lemon

U Orange zest

U Peach

O Plum

U Raspberry (black)
Q Raspberry (red)
U Raspberry jam
O Strawberry

I T Iy T Y 5 Y Y O

AGING

QO Apricot (dried)
U Ash

U Chocolate
Q Cigar box

O Cream

U Date

U Licorice

Q Soy

Q Spruce

U Sweet wood
U Tar

U Toasted oak
U Vanilla

U Yeast

ad
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Wine Aroma Descriptors

SPICY

U Anise

U Cola

U Chalk

U Mushroom

O Nutmeg

QO Oregano

Q Pepper (black)
U Pepper (white)
Q Potting soil

Qd Sage

U Tea (herbal)

O Thyme

d
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PRODUCER:

VINTAGE:

FLORAL

U Iris
U Violet

U
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Malbec

APPELLATION:

PricE:

FRUITY

U Blackberry

U Blackberry jam
U Blueberry

O Boysenberry

O Cherry (sweet)
U Citrus

U Cranberry

U Orange zest

U Plum

0 Raspberry (black)
0 Raspberry (red)

Q Strawberry
u
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U Campfire
U Cedar

U Charcoal

U Chocolate (dark)
O Cigar box
U Cocoa

U Coffee

O Espresso

Q Fig (dried)
U Fruit cake
U Leather

0 Maple syrup
U Mocha

U Molasses

U Pine nut

U Prune

U Raisin

U Soy

U Tar

U Toast

U Toasted oak
U Tobacco

U Vanilla

d

d

Wine Aroma Descriptors

U Allspice

U Cinnamon
4 Clove

O Eucalyptus
U Forest floor
U Graphite

U Gravel

U Licorice

U Mineral

U Mint

O Nutmeg

0 Oregano

U Pepper (black)
U Potting soil
U Sage

Q Tarragon

U Tea (herbal)
U Turmeric

d
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PURDUE EXTENSION

Merlot

APPELLATION:

PRODUCER:

VINTAGE: Price:

FLORAL

FRUITY

U Carnation
U Iris

U Lilac

U Myrtle

4 Orchid

U Rose

U Violet

d
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U Blackberry

U Blackberry jam
U Cherry (sour)
QO Cherry (sweet)
Q Citrus

QO Cranberry

U Currant (black)
U Melon

0 Orange zest

O Plum

U Raisin

Q Raspberry

U Strawberry

Q
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U Cedar

U Charcoal

QO Cherry (dried)
U Chocolate
Q Cigar box
U Cocoa

U Coconut

U Coffee

U Hazelnut

U Leather

U Mocha

U Molasses

U Prune

U Soy

Q Tar

U Toasted oak
U Tobacco

U Vanilla

U Walnut

a
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Wine Aroma Descriptors

U Allspice

U Anise

U Basil

O Bay leaf

4 Cardamom
U Cinnamon
U Clove

U Coriander
U Cumin

O Ginger

U Licorice

U Mint

U Nutmeg

4 Oregano

O Rosemary
U Mushroom
QO Pepper (black)
Q Potting soil
0 Sage

O Tarragon
U Tea (herbal)
U Tea leaves
U Thyme

d

d




EXTENSION

E R 5]

Muscat

PRODUCER: APPELLATION:

VINTAGE: PRICE:

FLORAL FRUITY AGING SPICY

U Crocus Q Apricot U Butterscotch 4 Cilantro
U Elderberry blossom | U Blood orange Q Caramel QO Coriander
U Honeysuckle U Cantaloupe QO Chocolate QO Ginger
U Jasmine Q Cherry U Fruitcake U Mineral
U Lilac Q Fig (fresh) U Honey U Nutmeg
O Orange blossom U Guava U Nougat U Saffron
U Rose U Honeydew melon O Oak Q Tea (black)
Q Tulip U Lemon zest U Raisin Q

Q O Lychee Q Toffee Q

a 0 Mandarin orange U Vanilla a

a O Mango Q a

g U Nectarine a g

g d Orange Q g

u U Peach u U

a U Pear a g

u U Pineapple U a

Q u a Q

u Q U

a u a Q

u a a Q

u Q Q a

Q u a Q

a u a a

u a a Q

a a a Q

Wine Aroma Descriptors
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Niagara

PRODUCER: APPELLATION:

VINTAGE: PRICE:

FLORAL FRUITY AGING
U Acacia U Apple U Biscuit O Allspice
O Honeysuckle U Apricot O Caramel O Asparagus
U Jasmine U Banana O Cotton candy U Green grass
U Lavender O Cherry O Cream Q Green bean
U Rose Q Citrus O Honey Q Hay
U Violet 4 Cranberry U Tar U Licorice
g O Foxy U Vanilla Q
d Q Grapefruit d g
Q Q Kiwi a Q
a U Lemon a a
g O Lemon zest a a
d 4 Mango Q a
a O Orange Q a
d U Peach d a
d U Pear a a
a Q Pineapple Q Q
a Q Strawberry a a
a U Tropical fruit Q d
Q Q g Q
Q Q Q a
Q Q Q Q
Q Q g Q
Q a a a
a Q a Q
Q a Q a
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Norton

PRODUCER: APPELLATION:

VINTAGE: PRICE:

FLORAL FRUITY AGING
U Peony U Blackberry U Barnyard Q Anise
U Rose U Blackberry jam QO Bubblegum 4 Celery
U4 Violet U Blueberry U Cherry (dried) U Clove
g Q Cherry (sour) U Coconut U Green grass
a U Elderberry U Coffee U Hay
a QO Foxy Q Date O Mint
a U Grape jelly d Fig U Olive (green)
a U Lemon Q Licorice U Oregano
a 4 Plum U Mocha A Tarragon
a U Raspberry Q Oak d
Q Q Strawberry Q Prune
a d < Raisin 4
a d Tar J
u Q U Tobacco a
d a U Vanilla a
g a a Q
a Q Q
d Q a Q
a J Q a
u u d d
g a a a
Q d Q d
d Q Q a
Q a d d
Q U Q a

Wine Aroma Descriptors
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EXTENSION

Nebbiolo

PRODUCER: APPELLATION:
VINTAGE: PrRICE:
FLORAL FRUITY AGING SPICY

U Rose U Blackberry U Ash U Anise

U Rose (dried) U Cherry U Cedar U Cinnamon

U Violet U Citrus peel U Charcoal Q Clay

u 4 Plum O Cherry (dried) U Licorice

a U Raspberry U Chocolate U Mint

a U Raspberry jam O Cigar box U Mushroom (dried)
J U Strawberry U Cream O Nutmeg

a a U Leather U Pepper (black)
a a U Prune U Olive

a d U Sandalwood U Oregano

(M| a U Tar U Tea leaves

a a U Toasted oak O Thyme

a d U Tobacco U Truffle

(] a U Vanilla a

a u U Walnut u

u (] u u

a a a a

a g g u

a a a g

a a a a

a a u a

u a u a

a a a a

a J a a

u g a a

Wine Aroma Descriptors
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PRODUCER:

VINTAGE:

FLORAL

Petite Sirah

APPELLATION:

PRICE:

FRUITY

AGING

SPICY

U Iris

O Myrtle

U Rose (dried)
U Violet

a

[ Iy Iy Iy Iy Ny Ay Ay Ny Iy [ A Iy

U Blackberry

U Blueberry

U Boysenberry

Q Cherry (sweet)
U Cranberry

U Currant (black)
U Raspberry (black)
U Raspberry (red)
QO Plum (black)

U Plum (red)

Q Strawberry

Q

(I I I Iy Ny Ay Iy [y Ay Iy By

U Bacon

4 Brown sugar

U Caramel
U Charcoal
U Chocolate
Q Cigar box
U Cocoa

U Coconut
U Coffee

U Cream

U Date

U Leather
U Mocha

U Molasses
U Prune

0 Soy sauce
U Tar

U Tobacco
U Vanilla

U Walnut
u

U Anise

U Bell pepper (green)
U Charcoal

U Cinnamon

Q Clay

U Cloves

U Coriander

Q Eucalyptus

Q Ginger

U Licorice

U Metallic

U Mint

U Mushroom

O Nutmeg

O Oregano

QO Pepper (black)
Q Pepper (white)
U4 Potting soil

O Rosemary

U Sage

U Tarragon

O Tea (herbal)

O Thyme

a

4

Wine Aroma Descriptors




PRODUCER:

VINTAGE:

FLORAL

U Rose
U Violet
u

a
a
u
u
a
4
a
u
u
u
a
Q
u
a
u
a
a
a
a
a
g
u

EXTENSION

UNIVERSITY

Petit Verdot

APPELLATION:

PRICE:

FRUITY

U Banana

Q) Blackberry

Q Cherry (sweet)
U Currant (black)
U Currant (red)
U Plum (black)

Q Plum (red)

0 Raspberry (black)
O Raspberry (red)
U Strawberry

a

Iy Ny Iy Oy Uy ey S Ay Sy I [y

U Bacon

U Chocolate

Q Cigar box

U Cocoa

U Coftee

O Cranberry (dried)
U Fig (dried)

U Leather

U Pencil shavings
U Prune

U Tar

U Toast

U Toasted oak

U Tobacco

U Toffee

4 Vanilla

d

O 00 UJdod

(]
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U Anise

Q Bell pepper
U Clove

Q Green grass
U Gravel

U Licorice

U Mineral

U Mint

U Mushroom
U Olive

U Oregano

U Pepper (black)
U Peppercorn
U Sage

U Tea (black)
U Thyme

(I
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PRODUCER:

VINTAGE:

FLORAL

Pinotage

APPELLATION:

FRUITY

PRICE:

AGING

SPICY

U Lavender
U Rose

U Violet

u

Iy Ny Ny Iy Iy Iy Iy Ny Iy [y Iy Ay B Dy By I

U Banana (baked)
O Blackberry

U Cherry (sweet)
U Currant (red)
U Mulberry

U Plum (black)

U Plum (red)

U Raspberry

U Strawberry
a

(I ey Iy N Iy Ny N I N

U Ash
U Bacon
U Banana (dried)

U Barnyard

U Butterscotch
U Cedar

O Cherry (dried)
U Chocolate (dark)
U Cigar box

U Cocoa

U Coffee

U Cream

U Leather

U Mocha

U Molasses

U Pot roast

U Prune

Q Tar

U Toasted oak

U Tobacco

U Vanilla

a

U Anise

O Bay leaf

U Bell pepper (green)
U Cinnamon

U Clove

U Forest floor

U Licorice

O Marjoram

U Mint

QO Pepper (black)
U Sage

QO Tarragon

O Tea (herbal)

O Thyme

g

I Ny Iy Ny Iy Ay By Iy
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PRODUCER:

VINTAGE:

EN

e

SION

Gk

Pinot Gris/Grigio

APPELLATION:

PRICE:

FLORAL FRUITY AGING SPICY
U Dried flowers O Apple (green) U Apple (dried) O Anise
U Hawthorne O Apricot 4 Honey U Chamomile
U Honeysuckle U Citrus U Nuts U Cinnamon
U Jasmine O Grapefruit U Pear (dried) U Clove
U Magnolia U Honeydew melon U Toasted oak U Forest floor
Q0 Orange blossom U Kiwi U Toffee O Ginger
O Peony U Lemon U Vanilla U Green grass
U Rose U Lime d U Hay
Q Violet QO Orange a 0 Metal
a U Peach d U Mineral
d U Pear d U Mushroom
a U Pear jelly d O Nutmeg
Q U Pineapple a U Tea leaves
a U Quince a O Wet stone
u 0 Raspberry jam g Q
a U Tropical fruit d
a U Watermelon d d
a a a a
a a d a
d d u a
a d Q a
d ad a d
d ad a d
d a d a
d u a

0

0
Wine Aroma Descriptors




PRODUCER:

VINTAGE:

FLORAL

/I EXTENSION

Pinot Noir

FRUITY

APPELLATION:

PRICE:

U Carnation

U Dried flowers
4 Lavender

U Myrtle

U Rose

U Violet

U

Iy Sy Iy Iy Iy Iy Ny ey Ny Ny Iy Iy I

QO Apple (green)
U Blackberry

U Blueberry

U Cherry (sweet)
U Cranberry

U Currant (black)
U Orange zest

U Plum

U Pomegranate
U Raspberry

U Rhubarb

U Strawberry

d

[ Iy Iy Ny Ay Iy Oy Ay N By Iy I

U Almond

U Bacon

U Barnyard

U Caramel

U Cedar

U Charcoal

O Chocolate (dark)
QO Cigar box

U Coconut

U Cola

U Grilled meat
U Leather

U Mocha

U Pot roast

U Prune

U Raisin

U Sandalwood
QO Soy

U Tar

U Toasted oak
U Tobacco

U Vanilla

U Walnut

d

d

Wine Aroma Descriptors

U Allspice
U Beet (red)
U Caraway seed

U Cardamom
U Chalk

U Cinnamon
U Clove

U Forest floor
U Gingerbread
O Hay

U Licorice

U Mushroom

O Nutmeg

O Oregano

U Olive (black)
O Pepper (black)
O Potting soil
U Root beer

U Sage

U Tea (black)
QO Tea (herbal)
O Thyme

U Tree moss
U Truffle

O Wintergreen




PRODUCER:

VINTAGE:

EXTENSION

Riesling

APPELLATION:

PRICE:

FLORAL FRUITY AGING SPICY
U Dried flowers U Apple (green) O Almond O Anise
O Heather O Apricot U Biscuit O Artichoke
U Hibiscus U Grapefruit U Butterscotch Q Celery
U Honeysuckle U Lemon U Butter U Chamomile
U Jasmine U Lime U Caramel U Cinnamon
U Lavender 4 Lychee O Honey U4 Clove
U Lemon blossom O Orange U Nuts U Fennel
Q Lily Q Passion fruit U Peanut (roasted) U Ginger
U Magnolia U Pear O Toasted coconut O Green grass
U Orange blossom QO Pineapple U Toasted oak U Kerosene
O Peony U Quince U Toffee U Mineral
U Rose QO Tangerine U Vanilla U Mint
g a U Yeast O Pepper (black)
a a a U Pepper (white)
a a a U Slate
a Q a U Tea leaves
d d a a
Q Q d d
d Q d a
Q a a d
Q a a a
Q a a a
a a Q Q
a Q a a
Q Q a Q
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PRODUCER:

VINTAGE:

Sangiovese

APPELLATION:

PRIcE:

FRUITY

FLORAL
U Rose
4 Tulip
U Violet
U Violet (dried)
g
g
u
g
a
Q
a
Q
a
d
Q
a
a
a
a
Q
g
a
Q
d

U Blackberry

O Blueberry

U Cherry (sweet)
U Cherries (baked)
U Currant (black)
U Nectarine

U Pear

O Plum (black)

U Plum (red)

O Raspberry (black)
U Raspberry (red)

U Strawberry
Q

[ [ S N Iy Iy U Iy I I I

U Ash

U Chocolate
U Cigar box
U Coconut

U Coffee

U Date

U Fig (dried)
U Hazelnut

0 Hickory smoke
U Leather

U Mocha

U Mushroom
U Prune

U Raisin

U Tar

U Toasted oak
U Tobacco

U Vanilla

a

I R W
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U Anise

U Chamomile

U Cinnamon

U Clove

U Licorice

U Mineral

Q Oregano

Q Pepper (black)
0 Sage

U Sun-dried tomato
U Tea leaves

O Thyme

U Truffle

(]
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PRODUCER:

VINTAGE:

FLORAL

- EXTENSION

Sauvignon Blanc

APPELLATION:

PricE:

FRUITY

AGING

SPICY

U Dried flowers
U Heather

U Hibiscus

U Honeysuckle
O Hyacinth

U Jasmine

U Lemon blossom
U Nettle

U Peony

U Rose

d

N Iy Ny Ay A Ny Ny

O Apple (green)
U Apple sauce
QO Apricot jelly
U Banana (green)
Q4 Citrus

U Currant (red)
U Guava

O Grapefruit

U Lemon

U Lemon zest
U Lime

U Mandarin orange
U Mango

U Melon

U Nectarine

U Orange zest
U Passion fruit
U Peach

U Pear

U Pineapple

U Plum

U Quince

U Tangerine

U Tropical fruit
d

U Biscuit

U Bubblegum
U Butter

U Caramel

U Coconut

U Cream

U Fig (dried)
U Honey

U Nuts

U Pineapple (dried)
U Pistachio
U Raisin

4 Toffee

U Vanilla

d

(I Iy Ny Ny N Ny

U

U Anise

O Asparagus

U Bell pepper (green)
Q Celery

U Chamomile

4 Cilantro

4 Clay

U Coriander

U Cumin

QO Eucalyptus
U Fennel

U Flint stone
U Green grass
O Green pea
U Gravel

U Hay

U Mineral

U Mint

U Olive (green)
U Oregano

U Pine

U Spearmint
U Straw

U Tea leaves
a

Wine Aroma Descriptors



EXTENSION

&

V4 °
Sémillon
PRODUCER: APPELLATION:
VINTAGE: PricE:

FLORAL

FRUITY

O Dried flowers
U Hyacinth

U Jasmine
U Magnolia
U Oleander
QO Peony

u

[y Ny I Iy Ny Ny Ay Ny Ny My

U Apple (baked)
U Apple (green)
U Apricot

U Banana

U Citrus

U Lemon

U Lemon zest
U Lime

U Melon

U Peach

U Pear

4 Pineapple

U Quince

0 Tangerine

U Tropical fruit
Q

(I Iy ey U Ny Iy Iy A

U Fig (dried)
U Hazelnut

U Honey

U Pear (dried)
U Toasted oak
U Vanilla

a
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(]

U Asparagus
U Cinnamon
U Cucumber
d Dill

U Fennel

O Green grass
QO Hay

U Mint

O Nutmeg

U Pine

O Potting soil

U Spearmint
U Tea (herbal)
a
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PRODUCER:

VINTAGE:

- EXTENSION

Seyval Blanc

APPELLATION:

PRicE:

FLORAL

U Acacia

U Honeysuckle
U Rose

U Tulip

U Violet

d
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FRUITY

U Apple (green)
O Apricot

Q Cherry

U Citrus

U Grapefruit

O Lemon

U Lemon zest

0 Melon

Q Nectarine

U Peach (white)
U Peach (yellow)
U Pear (canned)
U Pineapple

Q0 Pomegranate
Q Raspberry

Q Strawberry
4 Tangerine

U Tropical fruit

O Watermelon
a

U0 Jdo

Wine Aroma Descriptors

0 Mandarin orange

SO

AGING

U Butterscotch
U Honey

U Maple syrup
U Toasted oak
U Vanilla

d

(I Uy vy Oy [ Iy B

(]

SPICY

U Allspice

U Anise

Q Bell pepper (green)
U Clove

U Flint stone
O Green grass
U Hay

U Mineral

Q Tea (herbal)
O Wet stone
d
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PRODUCER:

VINTAGE:

FLORAL

U Dried rose
U Iris

O Myrtle

U Orchid

U Violet

d
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Syrah/Shiraz

APPELLATION:
PRICE:
FRUITY AGING
Q Blackberry U Bacon
U Blueberry U Biscuit
QO Boysenberry O Brown sugar
Q Cherry (sweet) U Butter
U Cranberry U Caramel
U Currant (black) U Cedar
O Mulberry U Charcoal
O Plum (black) O Chocolate
QO Plum (cooked) 4 Cigar box
U Plum (red) O Cream
U Raspberry (black) U Date
U Raspberry (red) QO Hickory smoke
O Rhubarb U Leather
Q Strawberry O Maple syrup
U Strawberry jam U Mocha
a U Molasses
a U Nuts
Q O Root beer
u U Salami
Q O Soy
g U Tar
g U Toasted oak
g U Tobacco
g QO Vanilla
a U Yeast

Wine Aroma Descriptors

SPICY

U Anise

U Beet (red)
U Bell pepper (green)
Q Celery

U Chalk

U Cinnamon
Q Clay

U Clove

O Eucalyptus
U Fennel

Q Ginger

U Licorice

U Metal

U Mint

U Mushroom

U Nutmeg

4 Olive

O Oregano

O Pepper (black)

Q Peppery (rotundone)
Q Peppercorn (pink)
U Rosemary

U Sage

QO Tea (Herbal)

O Thyme

36



PRODUCER:

VINTAGE:

FLORAL

EXTENSION

Tempranillo

APPELLATION:

FRUITY

Price:

U Carnation
U Dried flowers
U Rose

[
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U Blackberry

U Blueberry

U Cherry (sweet)
Q Cranberry

U Currant (black)
U Lemon zest

U Plum (red)

U Raspberry

Q Strawberry
a
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U Cedar

QO Cherry (dried)
U Chocolate
QO Cigar box
U Cocoa

U Coffee

U4 Date

U Leather

U Licorice

U Mocha

O Prune

U Tar

U Toasted oak
U Tobacco

U Vanilla

d

I T N B [ Ny B I

(N

U Allspice

U Anise

U Beet (red)
U Cinnamon
U Cumin

4 Dill

Q Graphite
U Mineral

O Nutmeg
U Sage

O Tea (herbal)
O Thyme

U Truffle

(]
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PRODUCER:

VINTAGE:

FLORAL

U Carnation

0 Heather

U Jasmine

U Lemon blossom
O Orange blossom
U Rose

U Violet

ad
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EXTENSION

Traminette

APPELLATION:

PRICE:

FRUITY

U Apple (green)
U Apricot

U Citrus

Q Fig (fresh)

QO Grapefruit

U Honeydew melon
0 Lemon

U Lemon custard
U Lime

O Lychee

U Melon

U Passion fruit
U Peach

U Pear (canned)
QO Pineapple

O Raspberry

U Tropical fruit
d

(I I I BN N N |

AGING

U Almond

U Butterscotch
U Butter

U Cream

U Fig (dried)
U Hazelnut
U Honey

U Rum raisin
U Toffee

4 Vanilla

a
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U

Wine Aroma Descriptors
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SPICY

U Asparagus

Q Bell pepper
U Cinnamon
U Clove

4 Ginger

U Green grass
U Lettuce

4 Nutmeg

Q Pepper (black)
U Pine

0 Tea (green)
d
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PRODUCER:

VINTAGE:

FLORAL

U Acacia
U Honeysuckle

U Orange blossom
U Rose
a
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Wine Aroma Descriptors

- EXTENSION

Vidal Blanc

APPELLATION:

PRICE:

FRUITY

U Apple (baked)
O Apple (green)
O Apricot

U Citrus

U Fig (fresh)

U Grapefruit

U Guava

U Lemon

U Lemon custard
O Mandarin orange
O Mango

U Orange zest

U Papaya

U Passion fruit
QO Peach (white)
U Peach (yellow)
U Pear (canned)
U Pineapple

U Quince

U Tangerine

Q Tropical fruit
d

OC 0

U Almond

U Biscuit

U Butterscotch
O Honey

QO Maple syrup
U Nuts

U Raisin

U Toffee

U Vanilla

a
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U Cinnamon
U Clove

U Green grass
U Hay

O Nutmeg

U Saffron

d
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PRODUCER:

VINTAGE:

FLORAL

1 Honeysuckle

4 Lily

U Orange blossom
U Rose

a
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Vignoles

APPELLATION:

FRUITY

U Apple (baked)
O Apple (golden)
Q Apricot

U Citrus zest

Q Fig (fresh)

U Grapefruit

Q Kiwi

O Lemon

O Lime

U Orange

U Peach

U Pear

QO Pineapple
 Strawberry

Q Tangerine

U Tropical fruit
a

OO0 U00dood
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PRrice:

40

U Biscuit

U Butterscotch
U Butter

O Honey

Q Maple syrup
U Pear (dried)

U Toasted oak

U Toffee

U Vanilla

U Yeast

4
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U

U Allspice

U Anise

U Cinnamon
U Clove

U Metal

U Nutmeg

U Sage

U Tea (herbal)
a
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PRODUCER:

VINTAGE:

FLORAL

U Dried flowers
U Hibiscus

O Honeysuckle

U Jasmine

U Magnolia

U Orange blossom
O Iris

U Rose

U
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Viognier

APPELLATION:

FRUITY

U Apple (red)
O Apricot

U Banana

4 Citrus

O Grapefruit
U Guava

U Kiwi

U Lemon

U Lime

A Lychee

U Mango

U Nectarine

U Orange zest
U Peach (white)
U Peach (yellow)
U Pear

4 Pineapple

U Plum

U Quince

O Tangerine

Q Tropical fruit
ad

(W N
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PRicEe:

a

AGING

U Almond

U Beeswax

U Butter

U Cream

U Fig (dried)
O Honey

U Nuts

U Pear (dried)
O Soy

U Toasted oak
U Vanilla

(]
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SPICY

U Chamomile
U Cinnamon
4 Clove

O Ginger

0 Green grass
O Hay

U Mineral

U Tea leaves

U
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PRODUCER:

VINTAGE:

FLORAL

U Lilac
U Myrtle
U Iris

U Rose
U Violet
d
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Zinfandel (red)

APPELLATION:

FRUITY

U Blackberry

O Cherry (sour)
O Cherry (sweet)
U Cranberry

U Currant (black)
QO Orange zest
QRaspberry (black)
U Raspberry (red)
O Raspberry jam
U Rhubarb

O Strawberry

U Watermelon

Q
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PRrICE:

42

AGING

U Caramel

U Cedar

U Charcoal

4 Cherry (dried)
U Chocolate

4 Cigar box

U Cocoa

4 Cola

QO Espresso

U Hazelnut

U Leather

U Macadamia nut
O Maple syrup
U Mocha

U Molasses

U Pear (dried)
U Prune

U Raisin

U Rume-raisin
Q Soy

U Tar

U Toast

U Tobacco

U Vanilla

SPICY

U Allspice

U Bay leaf

U Beet (red)

QO Cayenne

U Cilantro

U Cinnamon
U Clove

U Coriander
4 Dill

Q Eucalyptus
O Ginger

QO Hay

U Licorice

U Mint

U Mushroom
O Nutmeg

U Olive (black)
O Oregano

O Pepper (black)
QO Pepper (white)
U Pine

O Sage

O Tea (herbal)
O Thyme

O Walnut a
Wine Aroma Descriptors




Zinfandel (white)

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
U Carnation U Apple U Cherry cola U Chamomile
U Honeysuckle O Apricot Q Cherry (dried) U Cinnamon
U Rose 4 Cherry Q Cotton candy U Clove
U Violet 4 Cranberry d Cream O Green grass
d U Currant (black) U Honey O Hay
u Q Grapefruit U Vanilla U Nutmeg
a U Grape d d
d U Honeydew melon u u
d U Lemon u d
u U Lemon zest d u
u U Lime d d
d U Mango d d
d U Melon d d
u U Nectarine a d
d U Orange a d
(i U Papaya u d
u U Peach a a
a U Pear u u
4 U Pineapple g a
a Q Raspberry a a
d U Strawberry (I d
a U Tangerine d (]
d U Tropical fruit d a
d U Watermelon d u
d d a a
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PRODUCER:

VINTAGE:

FLORAL

U Lavender
U Purple orchid
U Violet

U

Sy Iy )y Iy Ny Ay vy I I

Amarone

APPELLATION:
PRrICE:
FRUITY AGING
U Apricot U Biscuit
U Blueberry U Cedar

U Cherry (sour)

U Cherry (sweet)

O Orange zest

O Plum

U Pomegranate

O Raspberry (black)
0 Raspberry (red)

O Strawberry
|

I N Iy Ny Iy [y Ny N NNy By I

O Cherry (dried)
O Chocolate (dark)
QO Cigar box

O Cranberry (dried)
U Coffee

O Fig (dried)

U Hazelnut

U Leather

U Mocha

U Molasses

O Pencil shavings
U Pot roast

U Prune

U Raisin

0 Soy sauce

U Tar

U Toasted oak

U Tobacco

U Vanilla

U Walnut

SPICY

U Anise

U Arugula

U Black pepper
U Cinnamon

U Clove

U Lemongrass
U Licorice

U Mineral

d Nutmeg

U Oregano

U Pepper (black)
U Peppercorn (pink)
O Rosemary

U Sage

U Straw

U Tea leaves

O Thyme

d

BN I S W WA WA N
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. EXTENSION

PRODUCER: APPELLATION:
VINTAGE: PRice:
FLORAL FRUITY AGING
U Dried flowers U Blackberry U Cedar
4 Rose O Cherry (sour) U Chocolate
U Violet Q Citrus peel 4 Coconut
(| 4 Cranberry U Coffee
U Melon U Cola
4 Orange U Cream
U Orange zest U Leather
U Plum U Licorice
d Raspberry 4 Prune
Q Raspberry jam U Raisin

coooodouoduoyuo 0000 DU OO

a
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U Sandalwood
U Toasted oak
U Tobacco

U Vanilla

U Walnut

d

I Ay Ny Ny Iy I

U

SPICY

U Anise

U Cinnamon

U Clay

U Clove

U Mineral

U Mushroom

Q Pepper (black)
Q Sage

4 Tea leaves

4 Truffle (white)
d
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EXTENSION

L

Barolo

PRODUCER: APPELLATION:
VINTAGE: PRICE:

FLORAL FRUITY AGING SPICY
U Dried flowers U Blackberry Q Cedar O Allspice
U Rose O Cherry U Charcoal U Anise
O Violet U Citrus peel U Cherry (dried) U Clay
g O Cranberry O Chocolate O Kerosene
a U Currant (black) QO Cigar box U Mineral
u 0 Orange U Coconut U Mint
a U Plum U Cream U Mushroom (dried)
u O Pomegranate U Leather O Nutmeg
a U Raspberry Q Licorice U Sage
d 4 Strawberry O Pencil shavings U Sun-dried tomato
a U Wild berries U Prune U Tea leaves
a u U Tar U Thyme
a U Toasted oak a
a u U Tobacco a
u u U Vanilla a
u a Q u
a a a a
u a a a
u a u a
| u a a
a g a a
a a Q a
a ] u u
a a u u
a a a d
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PRODUCER:

VINTAGE:

FLORAL

U Peony
U Violet
a

I I Iy ey ey Ay N Ny Ny Sy oy [y Ny By Iy

_EXTENSION

Beaujolais Crus

APPELLATION:

FRUITY

U Banana

U Blackberry

U Cherry

U Cranberry

U Currant (black)
Q Currant (red)
O Gooseberry

U Lychee

4 Melon

O Mixed berry jam
U Plum

O Raspberry

Q Strawberry

u

I Iy Ny N N Ay I Ny By I

PrIcE:

AGING

U Cocoa

U Coconut
U Grilled meat
U Hazelnut
U Leather
U Licorice
U Nuts

U Prune

d Soy

U Vanilla

U Walnut
d

I Ny N Ay Ny Iy Ny I My

(]
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SPICY

U Allspice

U Anise

U Cardamom
U Cinnamon

U Clove

U Coriander

U Flint stone

U Juniper berry
U Mineral

O Nutmeg

U Pepper (black)
QO Rosemary

0 Sage

d Tarragon

4 Thyme

U Truffle

U Yam

d
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N

—

EXTENSIO

Brunello di Montalcino

PRODUCER: APPELLATION:
VINTAGE: PricE:
FLORAL FRUITY AGING SPICY

U Dried flowers QO Blackberry U Cedar U Anise
U Rose Q Black cherry jam Q Cherry (dried) O Cinnamon
U Violet U Cherry (sweet) U Chocolate Q Clay
a U Cherry (tart) 4 Coffee U Clove
a Q Citrus peel U Cranberry (dried) U Eucalyptus
a U Currant (black) 4 Fig (dried) U Forest floor
a U Plum U Malt U Green grass
Q O Raspberry U Mocha O Licorice
Q d U Prune U Mineral
a a U Sandalwood U Mint
a d 4 Tar O Mushroom
a d U Toasted oak O Nutmeg
d a 4 Tobacco U Olive (black)
a a U Tree bark O Oregano
d a U Vanilla U Pepper (black)
a a a U Rosemary
a d a U Sage
a a a U Sun-dried tomato
a d a U Tarragon
g d a U Tea (black)
a g a U Thyme
u u a U Truffle
Q a u a
a u a Q
a a a a
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PRODUCER:

VINTAGE:

Chablis

APPELLATION:

PRICE:

FLORAL FRUITY

U Honeysuckle QO Apple (baked) U Ash U Allspice

U Lemon blossom U Apple (green) U Butterscotch U Cinnamon

U Orange blossom U Apricot U Butter U Chalk

U Tulip U Banana U Caramel 4 Clove

a U Citrus U Cream U Dried hay
U Grapefruit O Honey U Flint stone

a 4 Lemon U Nuts Q Forest floor

ad U Lime U Toasted oak 0 Green grass

u U Peach U Toffee U Mineral

ad U Pear U Vanilla U Mushroom

Q 4 Pineapple O Yeast O Nutmeg

d U Tropical fruit a d

a d a

d a a a

a a a a

a d a a

a d d a

a d a a

a a a a

a a a a

a (] a a

a a (W a

a d a a

d d u a

a a d
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PRODUCER:

VINTAGE:

FLORAL

U Rose
U Rose (dried)
U Violet

(W]

Iy Iy Ny Dy My Ny Iy N Iy Ay Ay Iy S

TENSION
R

Chianti

FRUITY

O Apricot

U Blackberry

O Blueberry

U Cherry(baked)
U Cherry (sour)
4 Cranberry

U Currant (black)
U Mulberry

U Plum (black)
O Plum jam

U Raspberry

U Strawberry

Q

ocooudo0odo0oododod

APPELL

PRICE:

ATION:

AGING

U Almond (bitter)
UAsh

U Caramel

U Cedar

Q Cherry (dried)
O Chocolate (dark)
4 Cigar box

U Coffee

U Fig (dried)

U Hazelnut

U Hummus

U Leather

U Licorice

U Mushroom

U Prune

U Raisins

U Tar

U Toasted oak

U Tobacco

U Vanilla

a

d

d

a

a

SPICY

U Anise

U Cinnamon

U Clove

U Coriander

U Cumin

Q Eucalyptus

U Mineral

U Mint

0 Oregano

U Pepper (black)
Q Potting soil

U Sage

U Sun-dried tomato
Q Tarragon

U Tea leaves

4 Thyme

d

(I I Oy I A By M

Wine Aroma Descriptors

50




. EXTENSION

Champagne

APPELLATION:

PRODUCER:

VINTAGE: PRICE:

FLORAL FRUITY
U Lemon blossom U Apple U Biscuit U Allspice
U Orange blossom U Apple butter U Butter U Chalk
U Rose U Apricot U Coconut U Cinnamon
U Violet U Banana O Creme brtlée Q Clove
a Q Cherry U Hazelnut U Gingerbread
a 4 Citrus U Honey O Green grass
Q Q Fig (fresh) U Nuts O Mineral
Q U Lemon U Pastry U Nutmeg
a U Lime U Toasted oak QO Straw
a U Peach U Vanilla Q
a U Pear U Walnut
a U Pineapple U Yeast a
a QO Raspberry d a
a U Strawberry a Q
a U Tropical fruit a a
a U Watermelon a a
Q d Q a
a Q Q Q
u Q Q Q
a a a u
a a Q Q
a a a Q
a u u Q
Q Q Q Q
u Q a

O
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PRODUCER:

VINTAGE:

Ice Wine

APPELLATION:

PRICE:

FLORAL FRUITY
O Acacia O Apple (baked) U Almond
QO Dried flowers U Apple (golden) O Apricot (dried)
U Hibiscus U Apricot U Biscuit
U Honeysuckle U Citrus peel U Butterscotch
U Hyacinth U Fig (fresh) U Caramel
Q Lily O Grapefruit O Cream
U Magnolia U Lemon U Créme bralée
U Orange blossom U Lime U Honey
U Rose 0 Mandarin oranges O Maple syrup
g U Mango O Marzipan
U Melon U Nectar
Q 4 Orange O Nuts
g Q Papaya U Raisin
a U Peach U Toftee
Q U Pear (canned) U Vanilla
a U Pear jelly a
a U Pineapple a
a U Quince a
u QO Strawberry Q
a U Tangerine a
d Q Tropical fruit a
a U Watermelon a
a u Q
Q Q a
g Q a
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U Chamomile

U Cinnamon
Q Ginger

U Mineral

U Saffron

U Tea (herbal)
a
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EXTENSION

Madeira

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
U Honeysuckle U Apricot U Biscuit O Allspice
U Orange blossom U Banana O Brown sugar 4 Celery
a U4 Citrus U Butterscotch U Cinnamon
a U Lemon U Butter U Clove
d 0 Mandarin orange U Caramel U Lemongrass
a U Orange (baked) U Chestnut U Nutmeg
d U Orange zest U Cocoa d
d U Peach U Cream d
d U Plum U Date u
a QO Raspberry U Fig (dried) a
d 0 Tangerine O Honey d
Q U Tropical fruit U Licorice a
d a U Maple syrup a
a a U Mocha d
d d U Nuts d
d d U Prune d
d a U Raisin u
d d U Toast u
d a U Toasted oak d
d (I U Toffee u
a a U Vanilla u
d a [ a
d d a a
d (I d d
a d (] d
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UN SV ERS Y

Muscadine

PRODUCER: APPELLATION:

VINTAGE: Price:

FLORAL FRUITY
U Magnolia 4 Apple (baked) U Beeswax U Allspice
U Lemon blossom 4 Banana U Candy 4 Cilantro
U Orange blossom U Citrus U Caramel O Cinnamon
U Rose QO Grape jelly U Cream U Clove
Q Violet U Honeydew melon U Honey O Nutmeg
a U Mandarin orange O Maple syrup a
a U Nectarine U Nectar a
a U Orange O Nuts a
Q U Passion fruit QO Pineapple (dried) Q
g Q Peach (yellow) U Toasted oak a
d U Peach (white) Q Vanilla a
a U Pear U Yeast a
a U Raspberry a a
d U Strawberry a a
Q U Tangerine a |
d U Tropical fruit a a
a Q a a
a Q Q
d Q d a
Q Q a a
d Q Q a
4 a u a
a a Q a
u Q g Q
u Q Q

0
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© EXTENSION

Port

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY

U Heather O Apple (green) U Biscuit Q Celery

O Orange blossom U Blackberry O Brown sugar O Cinnamon
U Tropical flowers U Cherry U Butterscotch U Clove

U Violet O Currant (black) U Cedar O Eucalyptus
a QO Orange zest U Charcoal U Fennel

U Persimmon U Chestnut U Mint

a U Plum (black) U Chocolate O Nutmeg

a O Plum (red) Q Cigar box U Oregano

a 0 Raspberry (black) U Cocoa U Pepper (black)
a U Raspberry (red) Q Coffee a

a U Strawberry U Cranberries (dried) | U4

a a U Cream a

a U Créme bralée a

a Q U Mocha d

a a U Molasses a

a a U Pecan a

a a U Prune a

Q a U Raisin a

d a U Tar d

a a U Toasted oak a

Q a U Toffee a

a d U Vanilla a

a d U Yeast a

a a Q

a Q Q
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Red Bordeaux Blend

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
U Carnation U Blackberry U Bacon O Allspice
UDried flowers U Blueberry 4 Barnyard U Anise
Ulris U Cherry (sweet) U Cedar U Bay leaf
ULilac U Cranberry QO Charcoal U Bell pepper (green)
UMyrtle WU Currant (black) Q Chocolate U Cinnamon
U Rose W Orange U Cigar box 4 Clove
U Violet U Orange zest U Cocoa U Coriander
UPlum U Coconut 4 Dill
Q UPomegranate U Coffee U Fennel
Q U Raspberry U Leather U Mint
a QStrawberry U Licorice U Mushroom
Q a 0 Maple syrup O Nutmeg
a (M| U Mocha U Olive
a Q O Molasses U Oregano
a Q U Prune U Pepper (black)
a a U Raisin 0 Rosemary
a a U Sweet oak U Sage
u a U Tar U Tarragon
d a U Toasted oak U Tea (herbal)
a a U Tobacco O Tea leaves
a d U Vanilla U Thyme
a u U U Truffle
a a Q a
Q Q a Q
d a
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PRODUCER:

VINTAGE:

FLORAL

U Acacia
U Lavender
U Rose

U Violet
a

I I Iy Ay ey ey Iy Ny Ny Iy My B

" EXTENSION

Red Burgundy

FRUITY

U Blackberry

U Blueberry

U Cherry

4 Citrus

QO Cranberry

U Currant (black)
U Orange zest

4 Plum

O Raspberry

U Strawberry
a

(N NI Iy Iy A By Iy

APPELLATION:

PRICE:

AGING

U Almond (roasted)
U Bacon

U Cedar

O Cherry (dried)
U Chocolate (dark)
Q Cigar box

U Coffee

U Creme bralée
U Fruitcake

U Hazelnut

U Leather

U Marzipan

U Mocha

U Nuts

U Prune

U Tar

U Toasted oak

4 Tobacco

U Toffee

U Walnut

d
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SPICY

U Anise

Q Bell pepper (green)
U Cardamom

U Cinnamon

U Clove

4 Coriander

U Forest floor

U Ginger

4 Hay

O Juniper berry
U Mint

U Mushroom

U Pepper (black)
U Pepper (white)
O Potting soil

U Sage

U Tea (black)

U Tea (herbal)

U Tea leaves

O Thyme

U Truffle

a

(I B




PRODUCER:

VINTAGE:

FLORAL

U Carnation
U Peony

U Rose

U Sunflower
U Violet

d
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¢ EXTENSION

Red Indiana Blend

FRUITY

U Blackberry

O Cherry (sweet)
U Currant (black)
U Foxy

U Plum

QO Raspberry

U Strawberry

U Strawberry jam
Q

I Iy Ay Iy Ay ey Ny Ny Ny By

APPELLATION:

PRICE:

AGING

QO Barnyard

U Cedar

4 Coffee

U Hickory smoke
U Leather

U Licorice

U Molasses

U Prune

U Raisin

Q Soy

U Tar

U Toasted oak
U Tobacco

U Vanilla

d

I Iy Iy Ny Ny Ay

U
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SPICY

U Allspice

U Beet (red)

U Cinnamon

U Clove

U Forest floor

U Green grass

Q Juniper berries
U Mushroom

Q Pepper (black)
O Rosemary

O Sage

U Tea (herbal)

U Thyme

d
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EXTENSION

Red Indiana Vinifera

PRODUCER: APPELLATION:
VINTAGE: PrIcE:
FLORAL FRUITY AGING SPICY
U Carnation 4 Cherry (sour) U Ash U Anise
U Myrtle U Cherry (sweet) U Bacon U Beet (red)
U Rose O Cranberry U Chocolate U Bell pepper
U Violet U Currant (black) U Coffee 4 Cinnamon
a O Orange zest Q Leather Q Green grass
a O Plum U Licorice U Mushroom
d U Raspberry (black) U Maple syrup U Olive (black)
a U Raspberry (red) U Molasses O Oregano
a O Raspberry jam U Pear (dried) U Pepper (black)
a O Strawberry 4 Prune 0 Rosemary
a U Watermelon U Raisin U Sage
a Q O Tar O Savory
d U Toasted oak U Tea leaves
d a U Tobacco a
a a U Vanilla a
d u a u
Q u a a
Q a a Q
a a d u
Q u Q a
Q u Q a
u Q g a
a Q a a
Q a g a
d Q

59
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- EXTENSION

Red Rhone Blend

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
U Carnation O Blackberry U Caramel U Anise
U Dried flowers U Blackberry jam U Cedar U Beet (red)
Q Iris U Blueberry U Charcoal U Cinnamon
O Myrtle U Boysenberry U Cherry (dried) Q Clay
U Orange blossom Q4 Cherry (sour) U Chocolate U4 Clove
U Rose U Cherry (sweet) U Coffee O Graphite
U Violet QO Cranberry U Grilled meat 0 Marjoram
g QO Orange zest U Leather O Mineral
a QO Raspberry U Licorice U Mint
a U Plum (red) U Mocha O Nutmeg
a U Rhubarb U Nuts U Olive
a Q Strawberry U Prune QO Oregano
a d U Soy sauce Q Pepper (black)
Q Q U Tar Q Pepper (white)
a a U Toasted oak U Rosemary
a d QO Tobacco U Sage
a a O Vanilla U Tea leaves
a a a U Thyme
Q Q Q Q
a Q Q a
Q ud Q a
a Q a W]
a Q Q a
Q a d a
a a a

0
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Rioja

APPELLATION:

PRODUCER:

VINTAGE: PRrICE:

FLORAL FRUITY

U Orange blossom U Blackberry O Almond

4 Orchid Q Cherry O Ash

U Rose U Lemon U Butter

u U Melon U Cedar

d U Orange zest O Cherry (dried)
a U Plum U Chocolate

a U Raspberry O Cocoa

a U Raspberry jam O Coconut

a U Strawberry Q Coffee

d O Tangerine U Cola

u a U Cream

d a U Grilled meat
d a U Leather

d d U Molasses

a a U Pear (dried)
d d U Prune

d a U Raisin

d d U Sandalwood
d a d Tar

d d U Toasted oak
d u U Tobacco

d d U Vanilla

a (I d

u u a

a d a
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QO Artichoke
U Asparagus

Q Bell pepper (red)
U Cinnamon

U Clay

U Cumin

U Dill

U Forest floor

O Pepper (black)
U Pickle

U Rosemary

U Sage

U Tea leaves

U Truffle

U Wet stone

a

cooo0doUdooo
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PRODUCER:

VINTAGE:

FLORAL

U Orange blossom
U Rose

U Violet

d

I 5 Iy Iy Iy Iy oy Iy Ny N [y

(N

EXTENSION

Rosé (dry)

APPELLATION:

FRUITY

U Apple (green)
O Apple (red)
U Apricot

O Blackberry

Q Cherry

O Cranberry

4 Currant (black)
U Currant (red)
O Grapefruit

U Lemon pie

U Lemon zest
U Melon

U Nectarine

O Orange

U Peach

U Pear

U Pineapple

U Pomegranate
Q Raspberry

U Rhubarb

Q Strawberry
Q Tropical fruit
U Watermelon
a

a

PRICE:

AGING

U Cream
U Nuts
U Vanilla
a

I Ay ey ey Iy Iy Ny Ny Iy W

a

SPICY

U Cardamom

U Cinnamon

U Clove

U Pepper (black)
U Tea leaves

O Thyme

U Wet stone

d
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Sémillon/Sauvignon Blend

APPELLATION:

PRODUCER:

VINTAGE:

FLORAL

U Honeysuckle
U Jasmine

d Magnolia

d

I Iy Iy Iy ey Iy Iy U Iy By

EXTENSION

FRUITY

O Apple (baked)
O Apple (green)
U Banana

U Citrus peel
U Fig (fresh)

U Gooseberry
U Grapefruit

U Guava

U Honeydew
U Kiwi

U Lemon

U Lime

U Lychee

O Mango

U Melon

U Nectarine

U Passion fruit
U Peach

U Pear

U Pineapple

U Quince

U Tropical fruit

PRICE:

AGING

U Candle wax
U Cashew

4 Coconut

U Cream

U Fig (dried)
O Honey

0 Pear (dried)
U Toasted oak
U Vanilla

d
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SPICY

O Ginger

U Green grass
U Green bean
U Green pea
4 Hay

U Lemongrass
U Mineral

O Potting soil
4 Slate

O Thyme

a
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EXTENSION

Sherry

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY
U Dried flowers U Banana U Almond U Anise
U Heather U Lemon U Butter O Caraway seed
U Jasmine 0 Mandarin orange U Caramel U Chalk
U Orange blossom 0 Orange (baked) U Cashew U Cinnamon
g O Orange zest O Chestnut 4 Clove
(N 0 Tangerine W Chocolate U Licorice
d d U Coconut U Mineral
u d U Cream U Nutmeg
g a U Creme bralée U Sage
d u U Date U Tea (herbal)
d d U Hazelnut d
d d U Honey a
u u U Fig (dried) u
d u U Leather u
a Q QO Maple syrup a
d d U Pear (dried) y
d d U Pecan d
u (I U Pistachio d
d u U Prune d
u u U Raisin d
u ad U Toast a
d d U Toasted oak u
d d U Toffee a
u d U Vanilla d
u d U Yeast a
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PRODUCER:

VINTAGE:

FLORAL

Shiraz/Cabernet Blend

APPELLATION:

PRrICE:

FRUITY

AGING

U Dried flowers
U Violet
|

(N Iy Y S O

U Blackberry

Q Cherry (sweet)

QO Currant (black)
O Mulberry

Q Plum

U Raspberry (black)
U Raspberry (red)
O Strawberry

Iy Iy v Y o O Y

U Bacon

U Cedar

U Charcoal
U Chocolate
Q Cigar box
U Coffee

U Dead leaves
U Leather
U Licorice
U Mocha

U Oak

U Pistachio
U Prune

U Tar

U Tobacco
U Vanilla

4

IR N N W AN

U

U Anise

U Bay leaf

O Black pepper

U Cardamom

U Cinnamon

O Eucalyptus

U Fennel

U Juniper berry

U Mint

U Mushroom

O Nutmeg

Q Pepper (white)

4 Peppercorn (pink)
Q Peppery (rotundone)
Q Potting soil

U Sage

0 Thyme

a

L0 0000 OC
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NIVE

Sparkling Wine

PRODUCER: APPELLATION:
VINTAGE: PRICE:
FLORAL FRUITY AGING SPICY

U Crocus U Apple U Biscuit 4 Allspice

U Elderberry blossom | U Apple butter 4 Butter U Chalk

U Honeysuckle U Apricot U Butterscotch 4 Cilantro

U Jasmine U Banana U Caramel U Cinnamon
U Lemon blossom U Blood orange U Chocolate 4 Clove

U Lilac 0 Cantaloupe U Coconut U Coriander
U Orange blossom U Cherry U Creme bralée U Gingerbread
U Rose 4 Citrus U Fruitcake U Green grass
U Tulip U Fig (fresh) U Hazelnut QO Mineral

d Violet 0 Guava U Honey U Nutmeg

a 0 Honeydew melon O Nougat U Saffron

Q O Lemon U Nuts U Straw

d U Lemon zest U Raisin U Tea (black)
4 U Lime U Pastry d

u U Lychee U Toasted oak a

a U Mandarin orange U Toffee a

Q UMango U Vanilla a

u U Nectarine U Walnut d

u U Peach U Yeast u

(M U Pear d u

d U Pineapple d g

u U Raspberry Q d

u QO Strawberry a a

a U Tropical fruit g Q

d U Watermelon d u
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PRODUCER:

VINTAGE:

FLORAL

U Dried flowers
U Myrtle

U Rose

U Violet

d
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- EXTENSION

Super Tuscan Blend

FRUITY

U Apricot

U Blackberry

O Cherry (sweet)
O Cranberry

O Currant (black)
U Peach

U Pear

U Plum

U Raspberry

Q Strawberry
a

N I Ny Ny N By Ny My

APPELLATION:

PRICE:

AGING

U Cedar

Q Cherry (dried)
4 Chocolate

U Cocoa

U Coffee

U Cream

U Fig (dried)

O Hickory smoke
U Leather

U Mocha

U Nuts

U Prune

U Raisin

U Tar

U Tobacco

U Vanilla

d
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SPICY

U Cinnamon
U Licorice

U Mineral

U Mint

U Oregano
U Pepper (black)
O Rosemary
U Sage

Q Tea (black)
U Thyme

d
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PRODUCER:

VINTAGE:

FLORAL

ENSION

sl -

FRUITY

APPELLATION:

Price:

4 Lilac

4 Rose (dried)
d Violet

a

N Iy 0y ey ey Iy Ny N Ny Ny Ay Iy Ny A By My I

Q Blackberry

d Blackberry jam
O Cherry (sweet)
Q Cranberry

U Currant (black)
U Lemon

d Plum

O Raspberry

4 Strawberry

d
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U Cedar

Q Cherry (dried)
4 Cigar box

4 Cocoa

U Coffee

U Cream

U Date

d Dried leaves
U Leather

U Licorice

U Nuts

U Oak

A Pencil shavings
U Prune

U Tar

U Tobacco

U Vanilla

d

O U0ooo

Wine Aroma Descriptors
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U Anise

U Basil

U Beet (red)

4 Cinnamon

U Fennel

U Mineral

4 Mint

4 Mushroom

U Nutmeg

U Olive

U Oregano

O Pepper (black)
3 Sage

d Sun-dried tomato
[ Tarragon

d Thyme

a
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White Bordeaux Blend

APPELLATION:

PRODUCER:

VINTAGE:

FLORAL

IE

NSION

FRUITY

AGING

01 LVA Y

U Gardenia

U Honeysuckle

U Lemon blossom
U Violet

d
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U Apple (green)
U Apricot

U Banana

4 Citrus

Q Fig (fresh)

0 Gooseberry
O Grapefruit

a Kiwi

U Lemon

U Lime

U Melon

U Nectarine

U Orange

U Pear

U Pineapple

O Tropical fruit
d
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U Apple (dried)
U Butterscotch
U Butter

U Caramel

U Cream

O Honey

U Nuts

U Pear (dried)
U Toasted coconut
U Vanilla

d
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U

O Bell pepper (green)
U Cinnamon
U Chalk

Q Clay

U Clove

U Flint stone
U Green grass
U Gravel

U Mineral

U Thyme

d
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Wine Aroma Descriptors




__ PURDUE

PRODUCER:

VINTAGE:

FLORAL

U Acacia

U Dried flowers
U Honeysuckle
u
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_EXTENSION

White Burgundy

APPELLATION:
PRICE:
FRUITY AGING
O Apple (baked) U Apple (dried)
O Apple (green) U Beeswax
U Apple (red) U Biscuit
U Apricot U Butterscotch
U Banana U Butter
U Citrus U Caramel
QO Grapefruit U Cashew
U Honeydew melon U Coffee
U Lemon custard U Cream
U Lemon zest U Hazelnut
U Melon O Honey
U Peach U Malt
U Pear U Nuts
U Pineapple U Oatmeal
U Tropical fruit U Toasted oak
u U Vanilla
u U Yeast
d a
d d
d d
d a
a d
d a
d a
a d

Wine Aroma Descriptors
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SPICY

4 Allspice

U Anise

U Cinnamon
U Chalk

U Clove

Q Ginger

U Mineral

U Nutmeg
d
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PRODUCER:

VINTAGE:

FLORAL

0 Honeysuckle

U Lemon blossom
U Orange blossom
U Peony

4 Tulip

a
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© EXTENSION

White Indiana Blend

APPELLATION:
PRICE:
FRUITY AGING

U Apple (baked) U Butter
U Apple (green) U Caramel
U Citrus Q Cranberry (dried)
U Grapefruit U Fig (dried)
U Guava O Honey
U Kiwi U Prune
U Lemon U Raisin
0 Mandarin orange U Toast
U Melon QO Toasted oak
U Nectarine U Toffee
O Orange U Vanilla
0 Orange zest U Yeast
U Peach (white) u
0 Peach (yellow) a
U Pear (canned) a
U Pineapple a
O Pomegranate a
U Tangerine (.
U Tropical fruit a
Q Q

a
a Q
Q Q
Q Q
Q d

Wine Aroma Descriptors

SPICY

O Asparagus
d Celery

U Clove

U Grass

U Green bean
O Hay

U Mineral

d
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PRODUCER:

VINTAGE:

FLORAL

U Acacia
U Dogwood
U Dried flowers

U Honeysuckle
U Jasmine

U Magnolia

U Peach blossom
4 Peony

d
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White Rhone Blend

FRUITY

U Apple
U Apricot

U Banana

U Citrus

U Fig (fresh)
U Grapefruit
U Lemon zest
U Mango

U Melon

U Orange zest
U Peach

U Pear

U Pineapple
U Quince

U Raspberry
U Strawberry
0 Tangerine
U Tropical fruit
d

O o000

Wine Aroma Descriptors

APPELLATION:

PRrIcE:

72

U Butter

U Cedar

U Cream

U Dried leaves
J Honey

U Licorice

U Nuts

d Pear (dried)
U Toasted oak
d
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U Chamomile
0 Ginger

U Granite

U Tea leaves
O Thyme

U Truffle

U
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