Terroir/Meroir Tasting Lab: Week #8 Radicchio
Radicchio Tasting Form – November 18th

1. Flavor Rating (0 - 5) 
a. Variety #1- 3

2. In your own words based on your experience of tasting, how do the varieties differ in flavor? Alone it tastes a little bitter for myself. It had a nice earthy grassy smell, but was very bitter along the side and back of my mouth with an earthy natural taste. 

3. Based on your experience of observing Caleb taste and describe the "Radicchio and Apple Salad with Sherry Vinaigrette” what taste sensations could you look forward to experiencing if you made this salad—even if you think you never want to eat just radicchio leaves ever again? (See recipe below, which we will return to winter quarter.)
Coats the tongue, with bitter in the back of the mouth and sweetness on the tip of the tongue while the acidity washes over it all.

4. If you were a farming radicchio, where would you buy your seeds? Why? 
I would purchase from a seed company that is not owned by a chemical company and look towards seeds that are better suited for organic farming. 

5. What varieties would you choose? Why? 
Living in Wisconsin I would choose Chioggia and Guilio because they are good for summer harvest, non bolting, and they turn red in hot weather, Rossana because it is also heat resistant, and Grumolo because it is good for a late fall harvest and is cold hardy. 

6. Using the CBN’s Winter Squash Flavor Wheel (squash wheel) for inspiration (see image below), how would you ‘build your lexicon’ in relation to the flavor complex of radicchio? What categories and/or words might you use? (We will return to this question winter quarter)
Earthy
Bitter
Vegetal
Herbal
Mineral
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chio & Apple Salad with Sherry Vinaigrette
Makes 3/4 cup Serving

INGREDIENTS.

- % of amedium shallot, minced

- 2tablespoons Shery vinegar

- 1 tablespoon fresh lemon juice

+ 1 teaspoon Dijon mustard

~ 1 teaspoon honey

- 9 tablespoons extra-virgin olive oil.

- salt and freshly ground black pepper
METHOD
Combine Ingredients in a bowl or mason jar for up to a week.
‘Shake well or whisk before serving.
Lighty dress and toss saladin 2 bow.
Adjust seasoning and add dressing 1o taste for your preference.

‘Shave Radicchio i thin strps with a knife. Toss in a big bow with thinly slic
honey crisp apple.

Top with crispy bacon or seared sausage coins if desired.

Finish with chopped parsley and a squeeze of lemon.




