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Descriptorseos

Descriptorsneg

Cor_Index

Multiplier

FEH—RTT 4 7 T Ofl: Texture (XD O#NE) |, Olfactive Intensity
(FEYoX) ,Body (ART ) , Acidity (E&MH:) , Flowers And Fresh Fruit
(fE & A DRFE), Dried FruitsAnd Nuts( > V& RT7 A4 7 L—Y DFKY),

Roasted (2—XZ R%&) , Spicy (A1 RF)

KX T ¢ TR T-Off: Bitterness (15 7:) , Astringency (#57) |
Vegetable (ffi#7) , Empyreumatic (£&1F5) , Biochemical (KR~ Z24(L~4)
HDHEW)

e AR BAFE R O
e Texture (0.60)
e Olfactive Intensity (0.57)
* Body (0.62)
+ 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 Biochemical (-0.25)

BT 3Y— A 650
73V — B: F4 650
J 7= — C: FH4.00
7 3Y— D: FEHAT0
BT 3Y— E : FH 400
7 2Y— F: FH4.00
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