Wine Flavors List
FRUIT
· Red Fruit – Strawberry, Raspberry, Cherry, Cranberry, Pomegranate
· Black Fruit – Blackberry, Black Currant, Black Cherry, Plum
· Blue Fruit – Blueberry, Boysenberry
· Dried Fruit – Raisin, Fig, Prune, Date, Dried Cranberry
· Tropical Fruit – Mango, Pineapple, Lychee, Banana, Guava, Papaya, Passion Fruit
· Stone Fruit – Peach, Apricot, Nectarine
· Citrus Fruit – Lemon, Lime, Orange, Grapefruit, Tangerine

FLORAL
· Jasmine, Honeysuckle, Acacia, Orange Blossom
· Chamomile, Marigold
· Rose, Lavender, Violet, Peony, Lilac, Elderflower, Iris
· Geranium

HERBAL / VEGETAL
· Green Herbal – Basil, Parsley, Tarragon
· Savory / Woody Herbs – Sage, Thyme, Oregano, Rosemary, Bay Leaf, Dill
· Fresh/Resinous – Mint, Eucalyptus
· Green Vegetal – Asparagus, Bell Pepper, Grass, Tomato Leaf, Green Bean/Pea

SPICE
· Sweet Spice – Cinnamon, Clove, Nutmeg, Vanilla, Allspice
· Pungent Spice – Black Pepper, White Pepper, Ginger, Licorice, Anise/Aniseed
· Exotic Spice – Saffron, Cardamom



NON-FRUIT
· Oak / Toast – Oak, Cedar, Toast, Smoke, Charcoal, Ash
· Confectionary – Caramel, Butterscotch, Toffee, Molasses, Honey 
· Nut / Chocolate – Coffee, Cocoa, Dark Chocolate, Almond, Walnut, Hazelnut, Chestnut
· Savory / Umami – Olive, Tapenade

EARTH / MINERAL
· Organic Earth – Mushroom, Truffle, Wet Leaves, Forest Floor, Tar, Potting Soil
· Inorganic / Mineral – Chalk, Flint, Iron, Crushed Rock, Petrol/Kerosene* (common in aged Riesling)
· Classic Mineral – Slate, Wet Stone/River Rock, Gunflint/Struck Match, Steel/Metallic, Limestone
· Other Inorganic Aromas – Graphite/Pencil Lead, Clay/Terracotta, Volcanic/Basalt/Ash, Iodine, Saline/Sea Spray, Seashell

BIOLOGICAL
· Leather
· Game, Bacon Fat, Broth, Meaty/Soy Sauce
· Barnyard, Stable* (Brettanomyces, can be fault or complexity)
· Yeast, Brioche, Dough (especially in sparkling wines)
· Oxidative – Bruised Apple, Walnut (Sherry-like), Acetaldehyde (green apple/sherry oxidation)
· Lactic – Butter, Yogurt, Cream (malolactic fermentation)
· Cheese Rind

FAULTS (Separated for Clarity)
· Volatile Acidity (VA) – Vinegar, Nail Polish Remover
· Sulfur Compounds – Rotten Egg, Burnt Match (excessive reduction)
· Geranium – From sorbate use (microbial fault)
· Mousy – Rodent-like taint
· Excessive Brettanomyces – Strong barnyard, band-aid, medicinal notes
· Oxidation – Sherry-like walnut, bruised apple (when unintended)
· Banana: Ester-driven (isoamyl acetate), typical in young Beaujolais and some sparkling wines.
· Petrol/Kerosene: Positive in aged Riesling, off-putting in other contexts.
· Barnyard: Historically valued in some Old-World wines, now often classified as a Brett-related fault.
