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TASTE

Primary ~ Sweet

Taste Sour
Bitter
Acidity

COLOUR

Tone Transparent
Luminous
Pale Straw
Earthy
Rosé

Clarity Clear
Hazy
Milky
Sediment

SENSORY
ATTRIBUTES
OF CIOER

Taste, Aroma,Visual

Ciders’sensory attributes and diverse flavour
profiles compliment many cuisines. Deciding
whether sparkling or still cider pairs better
with a particular food depends on personal
preference. Try both options with different
dishes and see which combination you enjoy
the most.

www.ontariocraftcider.com

FRUITY

Stone Apricot
Fruit Peach
Plum

Pipfruit ~ Apple
Pear
Quince

Berries  Red Currant
Cranberry
Strawberry
Raspberry
Blackberry
Blueberry

Citrus Lemon
Orange
Lime

Tropical Pineapple
Banana
Kiwi
Melon
Passionfruit

Dried Fig
Fruit Raisin
Dates

VEGETABLE

Green Grass
Hay

Herbal Basil
Mint
Thyme
Sage
Fennel

Earthy Forest Soil
Mushroom

Woody  Resin or Pine
Oak
Smoke
Pip

v

FLORAL

Flower Elderflower
Rose
Honeysuckle
Lavender

ROASTED

Nuts Hazelnut
Coconut

Bitter Alimond

Flavours Chocolate
Coffee
Caramel
Malt
Smoky

Mouth  Buttery

Feel Greasy
Oily
Waxy

Spices Anise
Pepper
Vanilla
Cinnamon
Ginger
NUANCEO FLAVOURS
Fermen-  Acetic Acid
tation Yeasts/H2S

Musty
Horse Barn

Chemical Alcoholic
Sulfurous
Rubbery
Medical
Soapy




