COLOR

napkin, or the tasting mat), or toward a natural source of light.

Have them look for a rich amber color and view for clarity and highlights.

n general, a lighter colored bourbon has matured for fewer yearsthan a
darker colored bourbon. If a barrel has a very dark char level, even a young
bourbon may have a rich color.

Do note that some whiskeys add coloring to reach a target color.

AROMA
Araoma is responsible for 75% of your flavor perception. Invite
your gueststo rest the glass under, or to the side of their nose
pulling the glassto and from. Ask them to be aware of the
flavors such as spice, fruit, sweet, earthy. Participants can add
a drop ortwo of water to release fruit notes and reveal hidden

aromatics.
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FLAVOR AND MOUTHFEEL
Ask your gueststo take a smallamount of bourbon to rest ontheir tongue. Mentioned that some whiskey will coat
their tongue. Others may seem thin. Thisisthe “mouthfeel.” Have your guests blow air out of their mouth to break

down the alcohel and get to the core of the flavors.

FINISH

The finish, or “after taste,” may be dry and sweet, or spicy and bold. Invite guests to allow the finish to linger as if

the liquid is stillin their mouth. Note that the longer it lingers, the better the quality



