
B
lack O

live

O
range P

eel

G
rapefruit

Lem
on

O
range

Lim
e Zesty/Citrus Peel

Lem
on Peel

Nectarine

Peach Apricot Passionfruit
Mango

Pineapple Guava

Banana

Papaya

Pear

Kiwifruit

*Apple

Green Apple

Gooseberry

Berries

Melon

Sweet Pea

Geranium

Honeysuckle

*Floral H
erb

Rose

Lila
c/V

iolet

Ora
nge B

lossom

Cre
am

y/
Butte

ry

Ly
ch

ee
Va

ni
lla

*H
on

ey
*A

pp
le

 L
ol

ly
/C

an
dy

To
ff

ee

*B
an

an
a 

Lo
lly

*G
ra

ss
y

H
er

b/
H

er
ba

co
us

*P
as

si
on

fr
ui

t S
ki

n

St
al

ky

To
m

at
o 

Vi
ne

*M
in

t

*A
sp

ar
ag

us

*C
an

ne
d 

As
pa

ra
gu

s/
Pe

a

Gr
ee

n 
Be

an

Sn
ow

 P
ea

*C
ap

si
cu

m

Cele
ryToast

Toasty OakSmokey
*BourbonOak

Cedar

Wood

Pine

Anise/Fennel

Jalapeno

Musky

Black Pepper

Tangy

Diesel

Turpentine

Oil

Ethanol

Kerosene

Tar

Rubber

*Cat’s Pee
Acid

Dam
p Earth/M

ouldy

M
ushroom

*Flinty/M
ineral

Steely

*Sw
eaty

Yeasty

N
utty

*Citrus *Stonefruit

*Tropical Fruit

Other Fruit

Floral

Sw
ee

t

G
re

enGr
ee

n 
Ve

g.

Toasted

Fresh

Spicy

Solvent

Pungent

O
ther

M
ineral

Earthy

O
ther

Sharp

Spicy

Woody

G
re

en Sw
ee

t

Floral

Fruity



New Zealand Sauvignon blanc  
panel reference standards

	

Lexicon Reference Standards*
Sweet sweaty passionfruit 2.00 µg/L 3-mercaptohexyl acetate1

*Capiscum 1.00 µg/L 2-methoxy-3-isobutylpyrazine1

*Cat’s pee/urine 1.00 µg/L 4-mercapto-4- methylpentan-2-one1

*Passionfruit skin 2.00 µg/L 3-mercaptohexanol1

*Grassy 28.80 µg/L cis-3-hexenol 1

*Flinty/Mineral 4.00 µg/L benzyl methyl thiol1

*Citrus 15 g Yen ben lemon plus  15 g Bear lime soaked in base diluted base wine 30 min

*Bourbon 64 µl/L hexan-1-ol

*Apple lolly 2.50 mg/L hexyl acetate 1

*Tropical 40 ml Golden Circle Mango nectar plus 40 ml Golden Circle Golden Pash drink plus 200 ml 
Just Juice Mandarin Passionfruit juice2

*Mint 5 µl/L cineole1

*Fresh asparagus 50 ml steamed asparagus water2

*Canned asparagus 10 ml Watties canned asparagus juice plus 40 ml water2

*Stonefruit 15 g Watties apricot & 70 g Watties Golden Queen peach soaked in diluted base wine 30 min 2

*Apple 70 g Pacific Rose apple peeled soaked in diluted base wine 30 min

*Honey/Mead 2.5 µl/L ethylcaprate

*Floral Herb 10 µl/L ethylcaprylate 

*Banana lolly 50 µl/L amyl acetate

*For making 100 ml of each reference standard
1Added to diluted base wine (50% mild Sauvignon blanc and 50% water)
2Added equal parts to base wine (mild Sauvignon blanc)

Helpful tips when assessing wine

•	 Avoid wearing fragranced personal care products or cosmetics when assessing flavour.

•	 Have a sip/smell of filtered water and some plain water crackers in between samples to refresh your palate.

•	 Avoid making evaluations of flavours if you are ill.

•	 Refrain from eating, drinking (other than water), and smoking 30 min prior to tasting.

	

This flavour wheel was prepared by HortResearch and funded by The University of Auckland. 	
Modification of the wine aroma wheel 	

(copyright 1990, 2002, A C Noble, www.winearomawheel.com)


