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Chocolate Appearance Aroma Snap Texture Melt Flavor Finish 

Variety/Cocoa 
content 

Appearance of the 
chocolate surface 

(gloss) 

Which aromas can 
you detect when 

smelling the 
chocolate? 

Is there a clear, 
crisp snap when you 

break the 
chocolate? 

Does the broken 
edge have an even 
color & fine grain? 

Describe how the 
chocolate melts in 
your mouth: with a 

slow start or 
quickly. 

Is there a succession 
of different flavors? 

Are they well-
balanced? 

Does the flavor last 
and change over 

time? What flavor 
do you end with? 

        

        

        

        

        


