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C H O C O L A T E  T A S T I N G

Eating chocolate should be fun! But great 

chocolate can be experienced as well as 

enjoyed.  

Like fine wine or craft beer, chocolate can 

be tasted methodically to experience the 

rich and complex flavours. With practice, you

can learn to identify the variation between 

beans, products and producers. There are no 

right or wrong answers – everyone is 

different. The main aim is to get the most out 

of your chocolate, and to have fun! 

200 1,500 8,000
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C O N T A C T   U S

    Bean Bar You 

1800 664 032 

www.beanbaryou.com.au 
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F L A V O U R  &  A R O M A  C O M P O U N D S

"To truly taste chocolate, start with how it looks, 

listen when you snap it, enjoy the aroma and 

then slowly, carefully let it melt on your tongue"


