THE WHISKYBABA TASTE INTELLIGENCE PLATFORM

Why two people taste different whiskies in the same glass - and what becomes possible when you understand
that.

THE SCIENCE UNDERNEATH

A friend pours you a dram from a bottle they love. Rich, they say. Honeyed. Perfectly balanced. You taste the same liquid
and find it sharp, tannic, overwhelmingly hot. Neither of you is wrong - you are experiencing the same chemistry through
different biology.

This is not metaphor: genetic variations in taste receptor genes create several-fold differences in how individuals perceive
the same compounds. A person carrying two copies of the PAV haplotype at the TAS2R38 bitter receptor gene detects
bitter compounds at roughly 60-70% of the concentration required by someone carrying two AVI copies. The same oak
tannins, the same phenolic bitters, the same ethanol - genuinely different experiences.

This variation is not limited to bitterness. Olfactory receptor OR10G4 significantly influences how intensely people
perceive guaiacol - the compound responsible for smoky, phenolic character in peated whisky. Individuals with low-
affinity variants perceive smoke as weaker and more pleasant. Those with high-affinity variants can find even lightly peated
whisky overwhelming. The receptor variant, not the whisky, largely determines the experience.

TRPV1 - the receptor that detects capsaicin heat - also responds directly to ethanol. It lowers its activation threshold from
approximately 42°C to 34°C in the presence of alcohol, meaning ethanol creates a burning sensation at body temperature
through the same neural pathway as chilli. Individual variation in TRPV1 sensitivity determines how much "burn" a person
perceives at any given ABV. What feels smooth and warming to one person feels harsh and aggressive to another. Same
glass, different wiring.

Supertasters - people with heightened sensitivity across multiple receptor systems - comprise roughly 25% of the
population. They are not more or less sophisticated, they are simply experiencing more intense versions of the same
chemistry.

The whisky world has not accounted for this in any systematic way. Critics score against their own biology. Tasting notes
describe one person's receptor response presented as universal truth. A 95-point whisky that leaves you cold is not a
failure of your palate. It is a mismatch between that whisky's chemistry and your receptor configuration.

Taste Intelligence is the framework that makes this mismatch visible - and addressable.

WHAT TASTE INTELLIGENCE DOES

The system works in two directions.

It characterises product chemistry: how production parameters - barley variety, yeast strain, still shape, condenser
type, cask contents, oak species, fill number, char depth, maturation climate, and age - compound into a specific
chemical profile. This is based on peer-reviewed extraction kinetics and thermodynamic modelling applied to
documented whisky chemistry.

It characterises individual biology: how a specific person's receptor configuration responds to sweetness, bitterness,
salt, acid, umami, fat perception, and trigeminal heat. This is captured through a calibration assessment - a series of
everyday anchors (black coffee, spicy food, strong tea, wood smoke) that map to specific receptor systems with validated
accuracy.

Then it translates. Given this chemistry and this biology, what will this person actually experience? Not a score or a
recommendation, but a prediction of individual sensory response.

A whisky that projects as intensely sweet for one receptor profile may project as balanced for another. Both projections
are grounded in the same chemistry. The difference is the individual. The system doesn't tell you what to like - it shows
you what you'll taste.

THE FEMALE TASTE ECONOMY

If Taste Intelligence works, it must handle the hardest case: a population whose taste biology varies measurably,
systematically, and dynamically.

That population is women.

Female taste perception is not static. Research spanning six decades documents that sensitivity to specific tastes shifts
with hormonal fluctuation across the menstrual cycle. Sweet detection thresholds change with oestrogen levels. Bitter
sensitivity shifts with progesterone. These are statistically significant effects documented in multiple peer-reviewed
studies.

The mechanism is increasingly understood. Oestrogen sensitises TRPV1 - the same receptor that detects ethanol burn.
Progesterone desensitises it via Sigma-1 receptor antagonism. The practical consequence: the same woman tasting the
same whisky in different weeks of her cycle may have genuinely different experiences. Mid-cycle, when oestrogen peaks,
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ethanol burn registers more intensely. During the luteal phase, when progesterone peaks, the same ABV feels more
manageable.

This variation was historically dismissed as noise - moodiness, indecision, inconsistency. However, it is signal:
measurable, documented, and now addressable.

The broader picture compounds the significance. Meta-analysis of 80+ studies shows women outperform men in odour
identification and discrimination. Supertaster prevalence is approximately 34% in women versus 22% in men. Women
show higher trigeminal sensitivity across all chemesthetic stimulants. They are, in sensory terms, higher-resolution
instruments.

But higher resolution comes with a cost. That same trigeminal sensitivity means ethanol burn hits harder. Women who
enjoy wine and beer often find whisky actively unpleasant - not because they lack sophistication, but because ethanol
activates their pain pathway before they can access the aromas underneath. The industry loses them at the burn stage,
before they discover that their olfactory discrimination is, on average, superior to the men who dominate whisky culture.

This is the female whisky paradox: the population most likely to become exceptional whisky appreciators is the population
most likely to be driven away at first contact.

A system that calibrates for hormonal variation - that can predict when ethanol burn will be most intense for a specific
individual and adjust ABV guidance accordingly - has passed its most demanding test. If the framework handles dynamic,
hormone-modulated, individually variable biology, it handles everything else.

We chose the Female Taste Economy as the proving ground: a major underserved segment whose biology most existing
personalisation systems overlook.

No cycle tracking is involved. The system asks current state, not history - providing calibration rather than surveillance. A
woman indicates her approximate phase in plain language if she chooses - no record is created. The choice is hers, made
freshly each time.

For the industry, this matters directly. A system validated against dynamic, hormone-modulated biology is robust enough
for every other application: production projection, cask investment, authentication, consumer personalisation. And a
significant share of future whisky revenue depends on people whose biology current products and marketing barely serve.

THE TOOLS

Taste Intelligence is infrastructure. It manifests as specific tools for specific purposes.

Personal Taste Profiling. A calibration assessment maps your receptor configuration across seven dimensions of taste
sensitivity. The output is a profile that becomes the lens through which every whisky in the system is projected. You see
the library through your biology, not through someone else's opinion. For women, optional phase calibration adds a
dynamic layer that no other system accounts for.

Color Vision. A photograph of a whisky - under controlled conditions - returns what the liquid's colour reveals about its
cask history, extraction profile, and production character. The analysis is grounded in peer-reviewed colorimetry, oak
extraction kinetics, and spectral relationships between wood compounds and colour development. The published
methodology (open access at whiskybaba.com) documents 55+ physics principles with full citations. For collectors, this
reads your glass. For authentication, it checks whether the liquid's chemistry matches the story on the label.

Forward Projection. The same physics engine that analyses backward from colour also projects forward from production
parameters. Given a defined spirit, cask, climate, and time horizon, the system models the taste trajectory: where
sweetness peaks, where tannin dominates, where the balance shifts. For distilleries, this quantifies the taste
consequences of production decisions - condenser changes, cask policy, new expressions - across 10, 15, 20 years before
a single cask is committed. For cask investors, it projects what a specific cask is likely to become under different storage
climates.

Convergence Monitoring. At any point during maturation, pull a sample and photograph it. The colour-chemistry analysis
reads what IS happening inside the cask. The system compares observation against projection. High alignment means the
cask is tracking. Significant divergence flags something for investigation. Prediction checked against reality, ongoing, not
one-shot.

Vintage Discovery. Your personal taste profile matched against a library of known premium expressions. You discover
heritage bottlings you've never tried that project closely to whiskies you already love - connections that won't surface from
scores or popularity, because they depend on your individual biology.

These tools connect. The same extraction kinetics that power Color Vision also power forward projection. The same
receptor biology that personalises taste also validates the system through female variation. The same convergence logic
that monitors cask development also catches inconsistencies in authentication. One physics engine. Multiple
applications. Each grounded in the same peer-reviewed foundation.

WHO THIS SERVES

For collectors and connoisseurs: your palate is mapped in chemical terms. Every whisky projected through your biology,
not someone else's. Auction lots assessed against your receptor profile before you bid. Vintage connections discovered
through your individual taste architecture.

WhiskyBaba - Forward Taste Intelligence 2



For distilleries: production decisions - condenser type, barley variety, fermentation length, cask policy - projected across
15+ years of maturation. The taste consequences of today's choices, modelled before the cask is sealed. Heritage
expression benchmarking against your current production parameters.

Forindependent bottlers: bottling window decisions informed by modelled taste trajectories, not just sample pulls. Cask
verification before purchase. Portfolio management around chemistry, not calendar.

For cask investors: forward projection across climates - Scotland, India, Tasmania - with extraction curves, ABV
evolution, and taste profiles for each scenario. Convergence monitoring that catches problems at year 8 instead of
discovering them at bottling.

For auction houses and authentication: colour-chemistry screening that checks whether the liquid is consistent with its
claimed production history. A triage layer between visual inspection and expensive laboratory analysis. Not a verdict - a
screening tool that tells you which lots warrant further scrutiny.

THE METHODOLOGY

The system rests on three foundations.

Published whisky chemistry: extraction kinetics, thermodynamic climate modelling, cask interaction physics. The
canonical references include Mosedale & Puech (1998) on wood maturation, Peleg kinetics for extraction modelling, and
the broader literature on oak compound migration, ester evolution, and congener development. The Color Vision white
paper, published open access at whiskybaba.com, documents 55+ physics principles with full DOI/PMID citations.

Published receptor biology: TAS2R38 bitter receptor variation, TRPV1 ethanol activation, OR10G4 smoke perception,
trigeminal sensitivity gender differences, hormonal modulation of taste thresholds. Each receptor-compound mapping is
backed by peer-reviewed research with documented effect sizes and population frequencies.

Published taste interaction science: how taste modalities suppress and enhance each otherin combination - the reason
awhisky's sweetness changes how you perceive its bitterness, and vice versa. The prediction of compound combinations
as experienced, not just individual compounds in isolation.

The integration of these three domains - product chemistry, individual biology, and interaction physics - into a unified
prediction engine is the work this system represents. The individual papers are public. The synthesis is what makes it
operational.

The published science provides the components. The engineering contribution - the modifier architectures, interaction
hierarchies, calibration frameworks, and prediction logic that connect these components into a functioning system -
represents over two decades of applied research in personalized sensory science and taste physiology. Reading the
literature will show you the individual laws, it will not show you how they compose, where they conflict, how they weight
against each other across conditions, or how to resolve those conflicts into a single coherent prediction. That engineering
is proprietary and protected.

Validation is ongoing: internal testing across calibrated tasters shows consistent alignment between projected and
reported experience on sweetness, bitterness, and ethanol burn across sensitivity groups. Published validation data will
follow.

TO KNOW MORE

> The Color Vision white paper is published open access at thewhiskybaba.com - full methodology, 55+ citations,
complete physics foundation.

> The BitterMatrix white paper on Taste Intelligence and the Female Taste Economy is published at bittermatrix.com -
the framework, the proving ground, and the research that supports both.

> The WhiskyBaba app is available by vetted access, email: thewhiskybaba@gmail.com

> For B2B partnerships, production-grade tools, or NDA discussion: thewhiskybaba@gmail.com
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http://thewhiskybaba.com/
http://bittermatrix.com/

