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Temporal Check-All-That-Apply (TCATA)

Check and uncheck words to track changes in the wine.
(Check all that apply. Uncheck all that do not apply.)
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Check and uncheck words to track changes in the wine.
(Check all that apply. Uncheck all that do not apply.)
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TCATA raw data
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Exploratory data analysis (multivariate)

Citation proportions in multi-way array »  Matrix



Exploratory data analysis (multivariate)

Citation proportions in multi-way array »  Matrix
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How well do these trajectories
represent the evolution of flavours in
the WineSips?



Data resampling
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Partial bootstrap

1 real panel (n=13)
+

499 virtual panels (n=13)

For each panel, obtain and project
coordinates for each WineSipXTime
into the multivariate sensory space
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How do flavours evolve
in the finish of the
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