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LIOKOAGAHbIE OopexoBble d}pyKTOBb\e AroAaHble TPpOMnMYeckme | LMTpyCcoBbIE LIBETbI 1 TPaBbl Apyrne

AromaAccord by Verhoff — aeryctaumonHas koHuenuums. LIOKOAAA!

88 kAaBWIL pOsIAA — apoMaTHYECKME HOTBI;

8 KAABMLL OKTaBbl — apOMATMUECKME TPYMMbI. COpPT/peroH:
PaccTaBass ciAy 3By4aHMs KaXKAOW MPYMMbl HA HOTHOM CTaHe

N COEAMHAR HOTBI, Bl BU3yaa3mpyeTe ApoMaAKKopA, MPOLIEHT KaKao:
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— OMPEAGAUTE HAAMYME APOMATUUECKMX HOT B MPOU3BEAEHMM;
— paccTaBbTe LMGPbI MO ChAe 3BYYaHMs apomaTos oT 1 A0 5 AdTal
MOA, KAABMLIAMU POSAA. *ECAU KAGBULLA HE 3By4Mm, HE 3ANOAHsMME. ]
y y AErycTaTop:
AkT 2
— BbIOEPUTE CaMyIO CUABHYIO HOTY B K&XKAOW rpynne 3 3
MOoA, KAQBMLLIAMM OKTaBbl;
— OTMETbLTE CHMAY 3BYYaHMs 3TOM HOTbI HA HOTHOM CTaHe. 2 2
*Ecam B rpynne Hem 3Byualmx Hom, ommembme yposeHs 0. Taan Koruenuya nogoigém gas nposegerits
// // CPGBHMme/\be/X gerycmaummn — Bbi Moxxeme Ha O0gHOM
AKT 3 1 MOM »Ke HOMHOM Cmaxe omobpasnms APoMaAKKopgbI
KT HECKOABKIMX NPOM3BEJEHMI, MCNOAB3YS PydKuIKapaHgatm
— COEAMHUTE OTMEYEHHbIE HOTbl AMHWEN CAEBa Harnpaso. 0 0 pasHbix Lisemoe.
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AKT 2

AromaAccord by Verhoff — aAerycTaumonHas koHuenums. LIOKOAQA
88 KAaBML POsIAA — apoMaTUYeCcKme HOTb;
8 KAQBWILL OKTaBbl — apoMaTMYeCKMe rPymMmibl. COpPT/peroH:

PaccTaBAsist CUAY 3BYUAHWST KXKAOW TPYMbl Ha HOTHOM CTaHe
W CoeAMHAA HOTbI, Bbl BU3yaansnpyeTe ApomMaAKKopA,

MPOLIEHT KaKao:
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OMPEAEAUTE HAAMYME aPOMATUUECKUX HOT B NMPOU3BEAEHUM;
— paccTaBbTe UMPPbI MO CMAE 3BYYaHUst apomaTos oT 1 A0 5 AaTa:
- - - -
NOA, KAABMLLAMM POAAA. *ECAM KAGBMLIA HE 3By4Mm), HE 3ANOAHAMME. 5 - - - = = 5
4 a a a 4 AEryCcratop:
— BbIOEpUTE CaMyIO CUABHYIO HOTY B K&XKAOW rpynne 3 - - = 3
MOA KAaBMLLIAMK OKTaBbl;
— OTMETBLTE CUMAY 3BYYaHWA 3TOM HOTbl Ha HOTHOM CTaHe. 2 a 2
*EcAn B rpynne Hem 3sydaimx Hom, ommembme yposeHb O. Taan Koruenuya nogoigém gas nposegerits
1 / CPABHMMEABHBIX gerycmaumii — Bbl Moxxeme Ha 0gHOM
AkT 3 1 MOM »Ke HOMHOM Cmaxe omobpasnms APoMaAKKopgbI
KT

HECKOABKIMX NPOM3BEJEHMI, MCNOAB3YS PydKuIKapaHgatm
— COEANHNTE OTMEYUYEHHDBIE HOTbl AUHMEN CAEBA Harpaso. 0 0 PA3HbIX LIBEMOB.
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chocolate nutty fruity berry ‘ tropical ‘ citrus ‘ floral and herbal others
Act 2
AromaAccord by Verhoff is a tasting concept. chocolate:
The 88 piano keys are aromatic notes.
The 8 octave keys are aromatic groups. variety/region:
By placing the strength of each group on the stave
and connecting the notes, you can visualize =) s cocoa percentage:
. . . c C
the AromaAccord unique to the variety being tasted. 3 g
~ o
8 _ o composition:
AromaAccord completion instructions: © B " o 14
S A =3 N =S = (N c
At 2 )e sl e Elels
— determine the presence of aromatic notes in the variety; I\ I\ /
— arrange the numbers according to the strength of the aromas date:
from 1 to 5 according to the piano keys. > ]
*If the key does not sound, do not fill it in. 4 4 taster:
Act 2 3 3
— select the strongest note in each group according
to the octave keys 2 2
— mark the strength of this note on the stave. , , This concept is suitable for comparative tastings —
*|f there are no sounding notes in the group, mark the level 0. 1 1 AromaAccords of several different varieties

can be placed on the same stave
using pens/pencils of different colors.
Act 3 0

— connect the marked notes with a line from left to right.
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chocolate fruity tropical floral and herbal

([ ]
AromaAccord by Verhoff is a tasting concept. chocolate:
The 88 piano keys are aromatic notes.
The 8 octave keys are aromatic groups. variety/region:

By placing the strength of each group on the stave

and connecting the notes, you can visualize ) g cocoa percentage:
the AromaAccord unique to the variety being tasted. % g
E ° composition:

AromaAccord completion instructions: IS (—t

Act 1 2 o
— determine the presence of aromatic notes in the variety; - —
— arrange the numbers according to the strength of the aromas date:
from 1 to 5 according to the piano keys.
*If the key does not sound, do not fill it in. taster:

Act 2
— select the strongest note in each group according
to the octave keys
— mark the strength of this note on the stave.
*If there are no sounding notes in the group, mark the level O. 1 1

B

This concept is suitable for comparative tastings —
, , AromaAccords of several different varieties

can be placed on the same stave

using pens/pencils of different colors.

Act 3 0 O O @) O O @) O o 0

— connect the marked notes with a line from left to right.
ct
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