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Cereal, Bread, Roasted, Coffee, Chocolate, Nutty, Smoky, 
Earthy, Cheesy, Melanoidins, Caramelization, Fruit, Hops, 

Herbs, Spices, Ethanol, Carbonic Acid, Vegetal, Oxidation, 
Butter, Minerals, Wood, Yeast and Microorganisms flavor 

byproducts including Esters and Phenols

A combination of taste elements 
and volatile compounds.

Sweet, Salt, Sour, Bitter, 
Umami, Alcohol

Taste elements are like primary 
colors--not created by mixing--unlike 

flavor elements that come from a 
combination of taste elements and/or 

aromatic compounds.

Cold/Hot, Silky/Tannic/Astringent, 
Thin/Heavy, Still/Petillant/Sparkling, 

Dry/Cloying, Puckering/Flabby, 
Mild/Hot

Temperatures, Textures, Body, 
Carbonation, Residual Sugar, 

Acidity, Capsaicin (Heat)

Balance of Residual 
Sugar vs. Bitter, Roast, 
Acidity, Carbonation, 

ABV, Dry Hopping

BU/GU Ratio, Kilned/Roasted, 
Tartaric, Citric, Lactic, Malic, 

Acetic, Volumes of CO2

Craft Beer
Characteristics

Interactions of craft beer’s individual characteristics include a counter of taste elements, a complement of 

flavors, a rest from sensations and a matching of intensities. When pairing, these interactions also occur, 

but many will notice more emphasis on a complement of flavors or a contrast of taste elements, depending 

on the characteristics present and the individual's palate perception.


