Research Note
Modification of a Standardized System
of Wine Aroma Terminology

A. C. NOBLE", R. A. ARNOLD?, J. BUECHSENSTEIN?,
E.J LEACH?, J. O. SCHMIDT®, and P. M. STERN®

A modilied version of the wine aroma wheel has been conslructed lo clarify and improve the proposed list of
slandardized wine atoma terminology. The order of terms has been reorganized to facilitate its use. Terms de-
scribing the "nully” aromas in wine have been added. In addition, reference standards are suggested to define
mosl ol the lerms

Ty

5 ¢
%L a1 * RIESE £
Al b o e ER T Ly &
) i g 9 z § 5|8 é: & §Q'Y
<. %{ ?n E;- B9 R& § g g b o
% 7{ G //’J ‘E’?i"gé
Ct) li';l /'/ 2 § §
Q (‘i{q(b)_// &% fia
)3:9 10 et 9 9 Y/
% ‘o) 1‘/)/ \, “ b g: &:‘ Q‘S\ \Sf‘ :?3!‘\
& T Q G & K s &"
45?1,/ = — Q@ & d;*r
{(J“ 8 (}’%‘\ e 5 (_Q*\) ﬁ
4 &
t‘l 40? ‘S)- ‘9 'l \} 9@
£ JE‘S) (t
A, 7 %, & e
;(\\ ) %} & @@‘e e ot o
o Qony Q% 3 5
USEL aig 0 WEL
. ?g} - \ L
s()—mr i 0 ’%k
s ; %r grss
y Py OTHeR BELL'PEPPER
ISHY FRESH EUCALYPTUS
SULFUR DIOXIDE
MINT
ETHANOL
PUNGENT GREEN BEANS
pcETC FCID 4 A
NEQ'CO ARAGUS
2 GFEENQNE
£ i
%E
’W;Sr%
&4 L
&%"0
>
o@ % (
& N
z “
o [
kS
Q
C ﬁ'
o A,
2 %
X
Z‘
¢
3
2
&
Fig. 1 Modilied ASEV Wine Aroma Wheel showing tirst- | second- , and third-tier terins.
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