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TEQUILA TASTING TABLE

Circle 3 or more aromas/flavors in the tequila you're drinking

FRUITY FLOWERY /HERBAL SWEET VEGETAL NUTTY/SPICY | EARTHY/WOODY | CHEMICAL
apple basil agave cooked agave raw almond cedar alcohol
apricot dill bubble gum artichoke baking spice charred wood ammonia
cherry jasmine butter asparagus cinnamon chocolate chlorine
coconut lavender butterscotch bell pepper clove coffee gasoline
grapefruit lemongrass cake batter celery ginger grass menthol
lemon mint caramel corn hazelnut hay metal
lime oregano cola green beans nutmeg leather plastic
orange parsley honey jalapefio pepper black minerals rubber
peach rose maple mushrooms pepper white soil soap
pear rosemary molasses olives black tamarind wet leaves smoke
raisin sage toffee olives green tobacco whiskey sulphur
strawberry thyme vanilla tea walnut wood/oak vinegar




