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[0 Astringent — Puckering, lingering harshness and/or dryness
in the finish/aftertaste; harsh graininess; huskiness.

[ Diacetyl — Artificial butter, butterscotch, or toffee aroma
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[ Light-Struck — Similar to the aroma of a skunk.

7 Metallie — Tinny, coiny, copper, iron, or blood-like flavor. N
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adhesive strip, and/or medicinal (chlorophenolic).
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[ Yeasty — A bready, sulfury or yeast-like aroma or flavor.
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