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Banana
Blueberries
Cardamom

Cheese cured
Cinnamon
Coconut milk
Gruyere cheese
Guinea pepper
Hibiscus
Jalapeiio pepper
Kimchi
Lavender
Lemongrass
Mango
Marshmallow
Orange blossom water
Oyster
Pineapple
Pink grapefruit
Strawberry
Turmeric
White chocolate
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Beer
Campari
GIn
Ginger beer
Moscatel
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Avocado
Bay laurel
Beef
Blueberry
Cardamom
Cinnamon
Date
Dried fig
Ginger
Green olives
Juniper berries
Lavender
Lemon
Orange blossom
Peach
Pine nut
Pink grapefruit
Plum
Pomegranate
Pork
Rosemary
Tahitian vanilla
Turmeric
Yogurt
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Moscatel

Pale ale

Riesling
Gewiirztraminer

Green tea gyokuro

Sencha green tea
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Almond
Apricot
Beetroot
Blue cheese
Cinnamon
Clove
Coconut
Cranberry
Duck foie gras
Goat cheese
Hazelnut
Lychee
Nectarine
Peach
Pineapple
Raspberry
Red apple
Rhubarb
Rose water
Smoked fish
Star anise
Strawberry
Tarragon
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Amaretto
Kirsch
Nuts liquor

Maury Sweet wine vintage

Port (LBV)

Rivesaltes sweet wine

Black tea Assam
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Almond Apricot nectar Cedar (shoots) IPA beer
Balsamic vinegar Peach nectar Celery Champagne (blanc de blanc)
Black pudding Pifia colada Coriander (seeds) green Tea
Butter Sake nigori Corn Verdejo From Rueda
Cheese Osmanthus blossom tea Crisps Rosé wine
Coconut Maple whiskey Crustaceans Manzanilla Sherry
Coconut milk Fennel Pastis
Cream Juniper berry
Curry Paprika
Dulce de leche Pasta cheese
Hazelnut Pepper
Honey Pink grapefruit
Maple syrup Prosciutto
Nutmeg Roasted peanut
Osmanthus flower Rosemary
Peach Saffron
Pecan Salmon roe
Pork Sesame oil
Roasted fenugreek seeds Soya bean sprouts
Scallop Tarragon
Toffee Toasted almonds
Vanilla ice cream Yellow apple




