
HONEY TASTING

CARD DECK



THIS CARD COLLECTION IS RECOMMENDED FOR THE HONEY FLAVOUR
EXPLORER, A TASTING PROGRAMME FOR MONOFLORAL HONEYS.

PRINTING GUIDELINES:
CARD SIZE: 20 × 11 CM
COLOUR PRINTING IS RECOMMENDED
DOUBLE-SIDED – EACH WORD CLOUD IS PAIRED WITH A SECOND PAGE
 (THE NUMBERING IN THE TOP LEFT CORNER ALSO SUPPORTS THE PRINTING
PROCESS)
FOR THE BEST QUALITY AND LONG-TERM USE, PRINTING ON AT LEAST 

250 G/M² PAPER IS RECOMMENDED
ENJOY!



1.



CLEAR, ALMOST TRANSPARENT TO
LIGHT YELLOW

AC
AC

IA

ACACIA HONEY IS VERY POPULAR
FOR ITS MILD, DELICATE

SWEETNESS AND FLORAL AROMA.
IT REMAINS LIQUID FOR A LONG

TIME DUE TO ITS HIGH FRUCTOSE
CONTENT, MAKING IT VERSATILE

IN GASTRONOMY.

EXTREME
SWEETNESS
DOMINANT;
VERY LOW

ACIDITY

LOW OR VERY LOW

SMOOTH,
LIQUID, LIGHT-

BODIED



2.



VERY LIGHT, ALMOST WHITE TO
PALE YELLOW

RA
PE

SE
ED

RAPESEED HONEY CRYSTALLIZES
QUICKLY INTO A WHITE, CREAMY
TEXTURE. IT HAS A MILD, SWEET

FLAVOR WITH A SLIGHTLY
CABBAGE-LIKE NOTE. OFTEN
USED FOR CREAMED HONEY.

SWEET
DOMINANT; LOW
ACIDITY; ALMOST
NO BITTERNESS
OR SALTINESS

MEDIUM TO INTENSE

CREAMY, QUICK
CRYSTALLIZATIO
N, FINE TEXTURE,
OFTEN DISPLAY
THE "COOLING"

EFFECT
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GOLDEN YELLOW, SOMETIMES
WITH GREENISH HUE

SU
N

FL
O

W
ER

 

SUNFLOWER HONEY HAS AN
INTENSE GOLDEN COLOR AND

STRONG, SLIGHTLY TANGY TASTE.
IT CRYSTALLIZES QUICKLY INTO A
COARSE TEXTURE AND IS RICH IN

POLLEN.

SWEET WITH
MILD ACIDITY;

FAINT
BITTERNESS

MEDIUM

COARSE
CRYSTALLIZATI
ON, GRANULAR

TEXTURE



4.



LIGHT YELLOW TO GREENISH-
YELLOW

LI
N

D
EN

LINDEN HONEY HAS A DISTINCTIVE
HERBAL-MINTY AROMA WITH
FRESH CITRUS AND WOODY

NOTES. ITS FLAVOR IS MEDIUM
SWEET WITH A REFRESHING,

SLIGHTLY BITTER AFTERTASTE.

SWEET AND
SLIGHTLY

SOUR; MILD
BITTERNESS IN

AFTERTASTE

MEDIUM TO STRONG

SMOOTH BUT
MAY

CRYSTALLIZE
FINELY;

REFRESHING
MOUTHFEEL



5.



DARK AMBER TO REDDISH-
BROWN

SW
EE

T 
CH

ES
TN

U
T

CHESTNUT HONEY IS DARK AND
AROMATIC, WITH A STRONG,

SLIGHTLY BITTER TASTE. IT HAS
HERBAL, NUTTY, AND WOODY
NOTES, OFTEN FAVORED BY
THOSE WHO LIKE ROBUST

HONEYS.

SWEET WITH
CLEAR

BITTERNESS
AND LIGHT

ACIDITY

STRONG

LINGERING,
SLIGHTLY

ASTRINGENT
MOUTHFEEL



6.



DARK BROWN TO ALMOST BLACK
FO

RE
ST

H
O

N
EY

D
EW

HONEYDEW HONEY DOES NOT
COME FROM NECTAR BUT FROM

SAP EXCRETIONS COLLECTED
FROM TREES. IT HAS A MALTY,

RESINOUS FLAVOR WITH MINERAL
RICHNESS AND LOW SWEETNESS.

LESS SWEET,
MORE

UMAMI/MINERAL
; LOW ACIDITY

STRONG

THICK, VISCOUS,
SLIGHTLY STICKY

TEXTURE



7.



AMBER TO REDDISH-GOLDEN
AI

LA
N

TH
U

S 
AL

TI
SS

IM
A

AILANTHUS HONEY HAS A DISTINCTIVE,
SOMEWHAT CARAMELIZED AROMA

WITH FRUITY AND FLORAL
UNDERTONES. IT IS LESS COMMON AND

HIGHLY REGIONAL.

BALANCED
SWEETNESS
WITH MILD

BITTERNESS AND
LIGHT ACIDITY

MEDIUM

MEDIUM-BODIED,
SMOOTH WITH

LIGHT
ASTRINGENCY,

EXTREME FRUITY
PERSISTENCY


