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Score = Zl: Descriptors,,, + Cor_Index) — Z[ Descriptors,,, + | Cor_Index]| :I  Multiplies

Descriptorspos

Descriptorsneg

Cor_Index

Multiplier

HHRTT 4 7R F O Texture (XDHOHMINS) , Olfactive Intensity
(FV O5RE) , Body (K7 1) , Acidity (BZUK) , Flowers And Fresh Fruit
(fE & A2 R 5E), Dried Fruits And Nuts (7~ Y& R T A 7 L—YDFD),

Roasted (2 —A L) , Spicy (A/3A AF)

B —2H T 1 7R T OE: Bitterness (#7) , Astringency (B27) |
Vegetable (fE#) , Empyreumatic (f(F5) , Biochemical (£k* 724:{b2W)
BOE)

e EAH BRSO fE:
o Texture (0.60)
e  Olfactive Intensity (0.57)
e Body (0.62)
e Acidity (0.42)
e Bitterness (0.17)
e  Astringency (0.11)
o  Flowers And Fresh Fruit (0.40)
e Vegetable (0.13)
e Dried Fruits And Nuts (0,54)
e Roasted (0.44)
e Spicy (0.37)
e  Empyreumatic (-0.17)
e Biochemical (-0.25)

BT TV — A FH6.50
J 72U — B: 650
BT Y — C: FHL4.00
72U — D: 4 4.70
BT TV — E : FH4.00
BT 3V — F: BH400
BTV — G: FE 9.00
BT =aY— H: FEH 9.00
BT AU — 1 : F$9.00
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