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There are more than 800 flavours in beer; smell, taste, aroma, bitterness and sweetness, acidity,  
off-tastes and so on. We evaluate beer according to its beer style. There are, unfortunately, people who believe  

that flavour intensity is equal to quality. This demonstrates their ignorance more than their knowledge. 

Describing beer is like everything else, a matter of training. The more beers you taste, the better you become.  
Use this flavour wheel as a tool to improve your tasting skills during classes and at home.

In addition, remember to enjoy your beer as well.  
Any beer not enjoyed, has failed at its mission.

Carlsberg Group holds the copyright to this flavour wheel.
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