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"…[we] urge all brewers and brewing researchers to use the 
present system for a period sufficiently long to identify (and 

report on) both advantages and defects.  Then, in a few 
years' time, a new working group should be given the task of 

bringing the terminology up to date." 
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Main Objectives 

1.User friendly: "It aims to provide, first, a simple and easily 
understood terminology that will enable brewers and 
other interested parties to communicate effectively about 
flavor.“ 

2.Actionable: "A more comprehensive system that will 
enable flavor researchers, brewers, and marketing 
professionals to describe and define each separately 
identifiable flavor note in beer." 
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Term Review Principles 
1. Singularity - Each term has only one meaning and can therefore be consistently 

communicated across levels of experience. 
2. Capable of being referenced- The chemicals listed have been shown to be present 

in beer and are attached to references and CAS number when available. 
3. Capable of being standardized - Every term included is tied to specific a single 

chemical compound. 
4. Non-subjective - Hedonic terms like "pleasant" were omitted to remain in line with 

principle #3. 
5. Consistency - Adjustments were made to the flavor terminology to remain 

consistent.  For example, plural terms were altered to become singular (oranges 
changed to orange) and complex descriptions were simplified (green grass changed 
to grass and geranium-like to geranium) 
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Structure 

1.Sensory modality 
2.General descriptor 
3.Specific descriptor 
4.Compound classification 
5.Specific chemical compound 
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ASBC Beer Flavor Model 

By the numbers… 
• Sensory modalities: 3 
• General descriptors: >30 
• Specific descriptors: ~240 
• Compound classification: ~40 
• Specific chemical compound: ~500 
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