
FRUIT &
FLORAL

FRUIT

FL
O

R
AL

OA
K

NEW OAK

TOASTED OAK

PINE
CEDAR

ALM
O

N
D

S

W
ALN

U
T

PEC
AN C

O
R

N

CE
RE

AL

CO
CO

A

W
H

EA
T

M
AL

T
RYE

LEATHER

COFFEE

TOBACCO

LICORICE
MINT

HERBAL TEA
CLOVEBLACK PEPPER

CINNAM
ON

CH
OCOLATE

BAKED
 G

O
O

D
S

BU
TTER

SCO
TCH

H
O

N
EYTO

FF
EE

CA
R

AM
EL

VA
N

IL
LA

M
AP

LE
 S

YR
UP

TR
OPI

CA
L

O
RA

N
GE

CHER
RY

BLU
EBERRY

RASP
BERRY

BLAC
KBERRYPEACHAPPLEAPRICOT

PRUNES

APRICOTPRUNES
JAM

CANDIED FRUIT
STEWED APPLES

RAISIN
FIG

LE
M

ON

CO
CO

NUT

BERRY
FRESH

DRIED
COOKED

ROSE

POTPURRI

NUTS SWEET

SPICY
EAR

TH
Y

AR
OM

AT
IC

BAKED
CANDY

BUTTERY

WOOD

TASTING WHEEL 
First taste the bourbon, then look at the inner tier of the wheel for the words which best 

describe the flavor, such as Sweet or Spice, then go to outside tiers for suggestions for more 
specific notes, such as Buttery, and if possible even more specifically, Vanilla.
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TASTING WHEEL
First, taste the bourbon. Then, explore the inner tier of the wheel for the words which best describe the flavor,

such as Sweet or Spice. Next, go to the outside tiers for more specific notes, such as Buttery. Your next step is to attempt
to be more specific, such as Vanilla. These steps will help you become a more sophisticated bourbon connoisseur.


