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CHEESE SPEAK

The following expressions are commaonly used to deseribe the unique character of each
cheesa, its aroma, textura and taste in much the same way as the language of wine. Use

these as a reference for the colouriul description of our cheeses.

TEXTURE

BODY
ELASTIC

MOIST
RUBBERY
SUPPLE
WET

The sensation of weight and substance in the mouth.

& firm but flexible bounce back feel, often with a tearable layered
texture.

Used in contrast to dry, such as experienced with a cake.
A bouncy springy leel and a tearable rather than breakable texiure,
Rubbery feel but with an underlying structure.

A sensation of moisture in the mouth.

AROMA AND TASTE

ACIDNTY

BITE

EITTER

EURNT

CARAMEL

BUTTERY
FINISH

FRUITY

LACTIC
LEMONY

METALLIC

In & cheese like wine this can be an atiribote il not excessive - it
leaves a refreshing sometimes tingly sensation in the mowth,

A distinet, sharp, intense, initial flavour wsually carried through to the
finish.

A characterstic taste of Some cheeses can be an atribute as in &
cheddar or a fault when used for a Brie.

A delicious sweet flavour with just a hint of

overcooked caramelised sugar.

This is the fresh sweet creamy taste of butter.

Or aftertaste, refers to the flavour or sensation left on the palate after
the last mouthful.

Used when describing wines, olive oils and cheese. Defined by the
EEC a3 a flavour reminiscent of both the odour and taste of fresh fruit
picked at its optimum stage of ripeness e.g. pears, apples, melon,
lemans etc.

Slight smell or taste of sour milk,

Az the lactose or milk sugars are converted into lactic acid the
cheese develops a refreshing acidity which can be described as
lemany or citrus.

The mould in blue cheeses can be mild and slightly froity,
reminiscent of tarragon and thyme or when strong develops a distinct
sharp mineral or metallic taint.

Very young cheeses still retain the mild, sweet taste of the actual
milk.

Flavaur reminiscent of frashly crushed or ground nuts.
Refers to a sweetness like carsmelized milk rather than aciual sugar.

The sensation experienced in the mowth causing it to pucker and
tingle usually caused by a tart or acidic flavour often associated with a
mature hard cheese like cheddar.




