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A THREE-YEAR
TRANSFORMATION:

HOW WE ARRIVED AT 2026

The flavor landscape isn’t
changing year to year—it’s

unfolding as a multi-year evolution.

Mosaic Flavors has been tracking
this movement since 2023,
mapping how consumer emotion,
sensonry desire, and functional

needs are reshaping expectations.

The 2026 Roadmap is the next
chapter in that journey. What
you'’ll see ahead isn’t speculation—
it is a natural progression of the
dominant macro drivers that
defined the last three years

and are now shaping where
flavor is headed next.

Four Core Drivers That
Built the Foundation (2023-2025)

Comfonrt & Nostalgia

Wanrm, familiar flavors still
influence over half of
shoppenrs’ decisions.
Comfonrt is no longer
seasonal—it is perpetual.

Global Discovery

Nearly 40% of consumers are
actively seeking authentic world
cuisines and are demanding
specificity over generality.

Wellness-Forwanrd ‘A
Indulgence : S

85% of consumenrs want Wk &' iy /o
more protein and functional R R o
benefits from daily eating
occasions; functional mushrooms
have grown 450% since 2021.

Layered Complexity

Swicy and sweet-salty
pairings have moved from
trends to cultural behaviors,
with demand projected

to accelerate through 2028.

The chapters that follow connect these drivers
to actionable product platforms, flavor families,
and innovation paths built for real market
opportunities in 2026.



COZLYLUXE COMFORT
& KIDULT NOSTALGIA 3.0

Comfort Grows Up—and Turns Premium

Comfort flavors are not fading—they are premiumizing. We are entering
a new era of cozy flavor sophistication, where childhood nostalgia is being
reimagined with elevated ingredients, artisanal textures, and global technique.

Pumpkin fatigue is real. In 2026, comfonrt evolves to its next expression.

The New Cozyluxe Flavor Set

Cinnamon: The New Seasonal Backbone

Cinnamon is emerging as the defining cozy spice of 2026.
It is already surpassing pumpkin as the go-to fall/winter leader,
appearing in beverages, bakenry fillings, chocolates, and dairy systems.

Cookie Butter/Speculoos:
The Obsession Becomes Infrastructure

Seanrch volume for “cookie butter coffee” is up
+300% YoY. This is no longer a novelty—it’s a platform
across bakery, frozen desserts, bars, and drinks.

Pecan: The Hero Nut

Pecan requests rose +28% YoY heading into late 2025
and will continue forwanrd, especially when paired with
browned butter, maple, or toffee.

Pistachio Luxe: Premium Green Gold

Pistachio continues to explode, especially within luxury
builds (pistachio-rose, pistachio-kataifi, pistachio hot
chocolate). Expect pistachio to become a flagship
winter indulgence flavon.

INNOVATION TAKEAWAYS o

\/ Rotate off pumpkin into cinnamon, pecan, and pistachio flavor families.

\/ Build “kidult” nostalgia using formats like filled
donuts, hot cocoas, milk teas, and spreads.

\/ Blend comfort + premium ingredients to unlock margin expansion.



AUTHENTIC GLOBAL
& TRAVEL-BY-TASTE
EXPERIENCES

Flavor Becomes a Passponrt

Global flavor interest has matured.
Consumers no longer want generic
“international inspiration”—they want
region, story, and emotional transponrt.
In 2026, flavor functions as micro-travel.

Global Bright Citrus as Flavor Elevators

Aromatics cut through
winter richness. Expect:

 Yuzu, calamansi, meyer lemon, bergamot

Used in cunds, teas, glazes, sorbets,
and confectionery systems.

Tropical Winter Escapism
Tropical is no longer limited to summer:

- Guava-chili chutneys

- Spiced pineapple-gingenr
agua frescas

Mango-habanero winter lassis

These bring warmth, heat, acid,
and color into colder formats.

Regionality Takes Center Stage
Brands win when they go narrow, not broad:

- Gujarati street snack flavor systems

+ Yucatan citrus + achiote buildouts
Filipino adobo burger formats

- Vietnamese coffee cake

Moroccan orange blossom teas

INNOVATION TAKEAWAYS

\/ Use citrus variants to “elevate” base SKUs.
\/ Build rotating global holiday flavors.

\/ Merge comfort + travel (e.g., cinnamon-yuzu latte).




FLAVORS THAT
DO SOMETHING
(WELLNESS MEETS WARMTH)

Function Becomes a Flavor Expectation

Consumers want functional benefit inside indulgent experiences—
not instead of them. We see four major 2026 directions.

Functional Flavor Systems
Benefits become flavor identity:

- Calm & cozy latte (chamomile,
honey, vanilla, oat milk + L-theanine)

- Focus & clarity (cacao, espresso,
cardamom + lion’s mane)

- Immunity cocoa
(turmeric, gingenr, citrus peel)

Adaptogens &
Mushroom Comfonts

Botanical Warmth

Florals are evolving into

Expect: .
comfonrting formats:
- Reishi mocha
- Lavender-honey latte
- Ashwagandha chai )
- Elderflower-pear cider
- Golden turmeric cocoa o )
- Hibiscus-spice tea
These formats allow indulgence
+ perceived benefit without

compromising flavor.

Protein as a Flavor Canvas
Plant protein flavor pairings include:

- Maple-miso-sesame
- Pistachio-halva

- Brown butter-pecan protein
¢ o

o
INNOVATION TAKEAWAYS o

\/ Build flavor systems that communicate the benefit.
\/ Create winter-ready functional cocoa/chai lines.

\/ Lean into botanicals as soothing emotional flavors.



LAYERED COMPLEXITY
(SwiCY, UMAMI-SWEET,
& HYBRID MODELS)

Sweet Is Over: Sweet-Plus Is In

Consumers are demanding contrast and
dimension, not monotone sweetness.

2026 Swicy Expressions Simultaneously,
- Chili + chocolate sweet is showing up in savonry:
. Maple + chili - Coffee chili rubs

. Tamarind + chili - Honey-gochujang glazes

- Cranberry + jalapefio
Beverage Complexity

Expect to see this across beverages, Spicy and salted beverages are
spreads, bakery, sauces, and snacks. entering the mainstream:

- Mango-habanero waters

UmamiSweet 2.0 - Spiced pickle energy

Savory-sweet hybrids are

entering dessert culture: - Salted herbal teas

- Miso caramel
- Black garlic toffee

- Olive oil & sea salt gelato

INNOVATION TAKEAWAYS o

\/ Treat contrast as a structural design rule.
\/ Experiment with hybrid sweet + umami flavor cores.

\/ Build multi-note experiences: base » edge » lift.



TECH, STORYTELLING, &
THE MULTISENSORY FUTURE

Flavor Is No Longer Just Taste

Technology, sensory science, and digital design are
expanding what flavor can mean to consumers.

What’s Emerging

- Al flavor
prediction modeling

- Electronic noses
for aroma mapping

- Sound & music
that influence
taste perception

- AR/QR experiences
that unlock emotional
connection

- Aroma-activated
packaging technology

These tools let brands transform
a flavor into an immersive expenrience.

EXAMPLE BUILD
The Pistachio Garden Latte

- Pistachio-cardamom-rose - Tomato leaf aroma strip
flavor
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- Ambient “garden”
- L-theanine functionality soundscape integration

INNOVATION TAKEAWAYS

\/ Low-cost sensonry layers can elevate any SKU.

\/ Storytelling around ingredients
matters more than ever.



THE 2026 FLAVOR ROADMAP

CONCLUSION

-

The future isn’t about chasing trends.
It’s about building flavor systems that feel:

Comfonrting
+ Surprising

Wellness-Driven
+ Indulgent

Global
+ Famiiliar

Premium
+ Approachable

N
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ACTION MOVES

Anchor evenry innovation
to comfort, then twist it.

Think in flavor families,
not single SKUs.

Design products like sensory
journeys—not ingredient lists.

Use functional benefits to
drive flavor decisions.

Experiment with multisensory
packaging and storytelling.

The winning ponrtfolio will make consumers
feel safe and thrilled. Familiar and curious.
Grounded yet transponted.

2026 IS NOT ABOUT PLAYING SMALLL.
It’s about building flavors consumers can feel.
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FREE FLAVOR
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