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Description

Distilled Spirits Sensory Science is a practical text, guide, and reference for accurately
teaching, judging, rating, and evaluating all distilled spirits. It integrates physics,
chemistry, and sensory science hand-in-hand with practical application. Utilizing a
systematic approach to flavor evaluation and analysis, compelling visuals and a
progressive workflow create instructional value. Early chapters cover sensory anatomy,
followed by sources and origins of flavor and evaluation procedures. Finally, later chapters
explore the professional mindset, bias control, panel setup, and testing. Accordingly, it
provides an accurate, repeatable, bias-aware foundational framework for instruction and
professional use. Preview contents in the header menu.
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