Coffee
Aroma Map

101 common
coffee aromas

CITRUS
Strawberry Lime
. . Raspberry Lemon
Grouped by associated aromatic compounds Blueberry Grapefruit
Blackberry Orange
Blackcurrant Bergamot
ORCHARD FLORAL
Nectarine Orange Blossom
Peaph Honeysuckle
Apricot Jasmine
Plum Rose
Cherry Lavender
Pomegranate Chamomile
Red Apple Lilac
Green Apple Violet
Pear Elderflower
ORCHARD o Hibiscus
1 TROPICAL
= Passion Fruit HERBAL
Lychee Basil
Banana Thyme
Overripe Fruit Rosemary
Mango Sage
Papaya Lemongrass
Cantaloupe Mint
TROPICAL Pineapple Coriander Leaf
Dill
HERBAL DRIED FRUITS Green Tea
Raisin
Fig VEGETAL
Prune Fresh-cut Grass
Date Green Bell Pepper
M Cucumber
ALCOHOL -] Spinach
Aged Spirits i Peas
ALCOHOL Winey £ Tea Leaf
Celery
Hay
SWEET
WEET : Tomato Leaf
S Vanilla Tomato
Caramel
SPICE
ROASTED ROASTED Coriander Seed
Toasted Bread Peppercorns
VEGETAL Roasted Nuts Ginger
Liquorice
NUTS NUTS Anise
Pistachio jy Cardamom
Almond =) Nutmeg
GRAINS < Hazelnut i Cinnamon
= Peanut Clove
= Cashew
Walnut EARTHY
Leather
GRAINS Rubber
Barley Tobacco
Bran Peat
Wheat i Smoke
Corn Soil
MINERAL EARTHY Rice .
- MEDICINAL
MEDICINAL COCOA E-’. Menthol
Cocoa Powder 3 Pine Resin
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BERRY

Dark Chocolate

Eucalyptus

FIBROUS MINERAL

Paper Wet Stone

Wood Sea Air
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Guidance and additional resources are available on United Baristas,
including the Coffee Assessment Sheet and the Coffee Flavour Wheel.
unitedbaristas.com/coffee-tasting

Learn how to taste coffee and communicate each coffee’s defining
characteristics with The Coffee Tasting Handbook.
coffeetastinghandbook.com



