Al in Gastronomic Glassware:
Engineering the Sensory
Experience

Glassware influences up to 60% of flavor perception. By integrating A\
neurogastronomy with Al multivariable analysis, establishments can
optimize sensory impact, operational efficiency, and ROI

through data-driven vessel selection. e

The Science of
Sensory Impact

The Al Optimization
Advantage

: Aromatic
External factors like glass Profiles

shape and weight dictate
over half of flavor perception.

Operational

Costs
Weight Equals Multivariable Al Analysis
Quality Al processes aromatic profiles, acidity, and

: A operational costs to recommend ideal glassware.
Increasing a vessel's weight

can boost perceived beverage
quality by up to 25%.

Neurogastronomic
Geometry

Rim thickness and bowl curvature
directly control aromatic
concentration and liquid flow.

Strategic
Pairing
Algorithms

Matching high-body reds
with Balloon glasses to
maximize oxygenation

Q o db and tannin release.
Sensory Impact S

Function

Ultra-fine rims A
Tactile improve perceived o
Perception refinement and
quality. o

INCREASE

: Wide openings

Aromatic intensify aromas;

Exposure narrow ones
concentrate them.
Prevents hand A

Thermal heat from aftering Real World ROI

Insulation the beverage Al optimization has shown to increase
temperature. premium wine sales by up to 23%.
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