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Certified Cicerone®
PICA Culinary Diploma
BJCP Certified Rank
ReUp BBQ
Pork Enthusiast
Homebrewer
BC Beer Awards Founder
ISG Sommelier Diploma
CSS

@SeriousBeer
Chester.Carey@GMAIL
Brewery Creek Liquor Store




Flavour Rules

- Not so much rules as guidelines
- Specific preparations, will vary

- Even beer styles allow for significant
deviation

- Time of day, setting and sunspots




Everything is Subjective

Hl’ron Brown

Food and beer have well defined science but our sense of taste is barely understood.

Personal preference is a very important factor, but are our preferences our own?




Taste

Chemical sense perceived by specialized receptor cells that make up taste
buds which can be broken into:

Sour
Salty

Fat
Sweet Mc:allic
Bitter Spice




The Evolution of Taste

Sour: could be healthy, like oranges or lemons, or spoiled, like rotten milk.
Salt: foods had important vitamins and minerals.

Sweet: usually high in calories. First taste we crave

Bitter: often indicates poison. Last taste we d-evelop appreciation for. IPA
Umami: savoury richness. Broth. MSG

Fat: make evolutionary sense

Ketchup: childhood superfood




