P
N P
\J tJ
\J t
\J tJ
\J t/
\J t/
‘i
14

French & Jupps

THE ROASTED MALT SPECIALISTS

www.frenchandjupps.com

+44 (0) 1920 870015

info@frenchandjupps.co.uk



¢
/
7

]
A3
\J
\J
3
\J
3
\J
§
N

French & Jupps

THE ROASTED MALT SPECIALISTS

CHOCOLATE MALT
CHARACTERISTICS

astringent

vinaigrette

cooked corn

new leather

green tea

dark chocolate

breakfast toast

cold barbeque coals

spicy

smoky

islay whisky

peated-whisky

roasted peanut

cocoa

roast coffee

black treacle

vanilla

maple syrup

honey

bread crust

golden syrup

SENSORY ANALYSIS

o sweet bread dough
acidity . pretzel
bitter rye bread
fresh white toast
6 watermelon
donut
5 salted crisps
basmati rice
4
cracker
3
digestive biscuit
2 grainy
: malty-biscuity
popcorn
straw
coconut
hazelnut
marzipan
peanut
date
dried fig
peach
prune
raisin
caramel rainfall
cotton camdg baked rpotato skin
carameélised sugar muscovado suga
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French & Jupps

THE ROASTED MALT SPECIALISTS

CHOCOLATE MALT
KEY CHARACTERISTICS

Key Characteristics Key Characteristics

grouped by category
ungrouped

Marzipan Dried Fruit
Dried Fig

Sweet

Raisin Wity

Golden Syrup

Date Sweet
Maple Syrup

Prune Malty
Grainy
Cocoa

Caramel Roast
Hazelnut

Malty Biscuity 0 5 10 15
Roasted Peanut
Rye Bread
Peanut Flavour Intensity

Dark Chocolate
Muscovado Sugar
Black Treacle
Caramelised Sugar
Bread Crust
Smoky
Astringent
Roast Coffee
Breakfast Toast
Bitter

Flavour Intensity

SENSORY ANALYSIS
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