Tasting Notes

Maker:

Style: White/ Milk / Dark / Other

Blend or Single-Origin: Cocoa %:

Date Tasted: Environment / Mood (optional)

Observe before touching. Record without judgement. Handle gently. Notice temperature and texture.

Break the chocolate and listen. Smell the broken edge before tasting.

Allow it to melt. Notice change over time.

Initial flavor:

Asit melts:

Aftertaste:

What stood out? What surprised you? How might this behave in a truffle?
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