Tasting form

Name of the beer:
Brewery:

Visud:
froth: - equal, unequal, small bubbles, large bubbles
- hone, a little existing, existing, largely existing, spontaneous
- disappears fast, dowly, glass-sticking, not glass-sticking
- frothcolour:
Beercolour:
Transparency: clear, troubled (temporary, permanent), yeast-troubled, flakes
Viscosity: non-sticking, sticking

Aroma

- sourish, milksourish, vinegary

- bitter, yeastbitter, chicorybitter, lupulin

- Sweetish, caramel, honey, sugar, syrupy, candy, liquorice

- fruity, banana, pear, apple, cherry, citrus, lemon, raspberry, strawberry, blueberry, black
berry, peach, grape, raisin, fig, vegetables, nuts, almonds, chestnut

- spicy, corainder, juniper berry, anise, pepper, ginger, basil, mint, flowers

- old falvour, creamy, port, sherry

- wheat, malt, barm, alcohol, burnt, margarine-buttermilk, smoked flavour, typical aroma,
no aroma

- sulphurous, celery, paper, cardboard, dusty, metal, musty, mould, smoothened
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1. dtrength: light, rather strong, strong
2. heaviness: light, rather heavy, heavy
3. formation of cabon dioxide: flat, normal, tingling, champenoise
4. dry, acoholdry, bitterdry, not dry
5. powdery, sandy, dusty, flocky, granular, burning



Aftertaste: Phase 1. taste, aroma, mouthfeeling
doesn’t flow out, flows out, slows out long
Phase 2: new aroma-taste-mouthfeeling
none, bitterish, bitter, very bitter (bittereffect), other

Type Of Beer:
lager-type, ale-type, export, geuze, saison, old brown, whitebeer, abbeybeer, triple,
christmas, scotch, stout, trappist, lambik, faro, kriek, alt, dort, bok, framboos

|'s the form used on micro- or macroscale; micro — macro

Previous history:

Preserved:
brewery 0?0, from... /... tll ....[.. na
department store:  ? , from..../ ... tll ...... [...... , nla
wholesaler’'s ? ., from.../[...tll ... l...... , nh/a
cafe ? ., from.../...tll ... [...... , nfa
a home ? , from....[.. till ...... l...... , h/a
other place o ? 0, from.../..tll.../.. 6 ¢na&

Age: ... [..... (mmlyy), ? , fresh
Pour out: temperature: cold, cool, clear, warm

Tasting circumstances.
Place of tasting: Date:
Environment: bad, moderate, good
Extern aftertastes. present, not present
Tasting capacity: good, moderate, bad




