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INTERNATIONAL INSTITUTE
OF COFFEE TASTERS

Ash o
Coal o

Soy sauce o
Grilled meat o
Tar o
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SENSORY MAP OF ESPRESSO COFFEE
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o Damp soil
o Damp cellar
o Rotten wood

o Sausage peel
o Stale
o Closed

EMPYREUMATIC

o Riato
o Cork
o lodized

Pepper o
Cloves o

o Pharmacy

Mustard o

o Phenic

Licorice o

o Butter

Malt o
Toast o
Bread crust o

Brioche o
Biscuit o
Almond biscuit o
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o Cheese
o Cream
o Milk
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o Sweat

o Sweaty horse
o Stable

o Wet fur

o Leather

VANILLA ROASTED

o Rotten fruit
o Vinegar
o Stinker
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| CARAVEL

o Fefid
Hazelnut o o Rotten
o Rotten fish
Avlvrg(l)r?ﬂ ZS RS o Rotten meat
Dried f DRIED FRUITS o Stagnant water
ried fig o
Dried plungwJ o AND NUTS o Onion / garlic
Raisin o DRIED FRUITS o Wasabi
Dates o o Sulphur
F t o Boiled cabbage
orest o
Thymus OE| IV —— o Rotten eggs
Pine o o Limestone
Pepper o Lime / chalk
O
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Grass o

Straw o
Dry grass o
Mushroom o

Boiled potato o
Chicory o
Soup o

Strawberry o
Watermellon o
Apricot o
Coconut o
Peach o

Not found o
Perceivable o
Medium o —
High o —

Very high o—

Light o

Perceivable o
Medium o——
High o——

Very high o—

—
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Not found o
Light o
Perceivable o —
Fresh o ——

High o —
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—

o Rancid
o Cut apple
o Sour

DIN§

BOILED —
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CHEMICAL

o Fuel
o Latex / plastiline

FLOWERS
FLOWERS

AND FRESH
FRUIT

BIOCHEMICAL

FRESH FRUIT

ASTRINGENCY

COLOUR
INTENSITY

BITTERNESS

TEXTURE

ACIDITY

coffeetasters.org

www.italiantasters.com - info@italiantasters.com



