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Score = Z(Descriptorspus * Cor_Index) — Z(Descriptors,\,ey * ICor_IndexI) * Multiplier

Descriptorseos

Descriptorsneg

Cor_Index

Multiplier

EH—RNTT 4 TR F O Texture (ZDDOHMHX) |, Olfactive
Intendity (F VD O E) ,Body (FR7 ) ,Acidity (E2UE) , Flowers
And Fresh Fruit (f& & 2D H5Z) |, Dried Fruits And Nuts (7~ > %8
ERIALTN—YDFHFY) ,Roasted (71— A F) |, Spicy (R34
A7)

FH— R HT 4 7Rk 1 O Bitterness (¥ 4) , Astringency (1%
7+) , Vegetable (f#%7) , Empyreumatic (f£1F5) , Biochemical
(k% R AL E DY)

e E AR BIFR R D
e Texture (0.60)
¢ Olfactive Intensity (0.57)
* Body (0.62)
e Acidity (0.42)
e Bitterness (0.17)
e Astringency (0.11)
e Flowers And Fresh Fruit (0.40)
e Vegetable (0.13)
e Dried Fruits And Nuts (0,54)
* Roasted (0.44)
e Spicy (0.37)
e Empyreumatic (-0.17)
e Biochemica (-0.25)

BT Y — A F46.50
S173Y) — B FH6.50
B 73— C: Fef 4.00
AT FY—D: FEH 470
BTV —E : Fh 4.00
S 3 — F: #E4.00
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