
sweet science lab hoboken
sweet science lab hoboken represents a unique fusion of innovative mixology, artisanal
craft, and a vibrant social atmosphere in the heart of Hoboken, New Jersey. This
establishment is renowned for its creative approach to cocktails, blending scientific
techniques with traditional bartending to deliver an exceptional drinking experience.
Patrons of the Sweet Science Lab Hoboken enjoy meticulously crafted beverages that
emphasize flavor balance, presentation, and experimental flair. The venue also stands out
for its commitment to quality ingredients and a curated menu that caters to diverse tastes.
This article explores the various aspects of Sweet Science Lab Hoboken, including its
concept, atmosphere, menu highlights, and the unique experiences it offers. The following
sections provide an in-depth look at what makes this lab a must-visit destination for
cocktail enthusiasts and casual visitors alike.
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Ambiance and Location

Signature Cocktails and Menu Offerings

Mixology Techniques and Innovation

Events and Community Engagement

The Concept Behind Sweet Science Lab Hoboken
Sweet Science Lab Hoboken operates under the principle that cocktail making is both an
art and a science. This philosophy manifests in the way bartenders combine ingredients,
use precise measurements, and apply molecular gastronomy techniques to develop unique
flavors and textures. The lab concept is inspired by scientific experimentation,
encouraging creativity and exploration in the cocktail creation process. Unlike
conventional bars, Sweet Science Lab focuses on the interaction between ingredients,
temperature control, and innovative presentation methods to heighten the overall sensory
experience.

Origins and Inspiration
The concept draws inspiration from the emerging trend of craft cocktail bars that
emphasize quality and creativity. Sweet Science Lab Hoboken was established to offer a
laboratory-like environment where mixologists can push the boundaries of traditional
bartending. The name “Sweet Science” pays homage to boxing, often referred to as the
“sweet science,” symbolizing precision and skill, which aligns with the meticulous nature
of the bar’s approach to cocktail preparation.



Philosophy and Approach
The philosophy centers on experimentation and refinement. Each cocktail is treated as a
formula, with ingredients selected for their chemical and flavor interactions. The bar
prides itself on using fresh, locally sourced ingredients whenever possible, ensuring that
every drink is vibrant and seasonally appropriate. This methodical approach sets Sweet
Science Lab Hoboken apart from other establishments by offering a consistently superior
product through scientific precision.

Ambiance and Location
Located in the vibrant city of Hoboken, the Sweet Science Lab presents an atmosphere
that balances modern sophistication with a welcoming, experimental vibe. The interior
design reflects the laboratory theme, incorporating sleek metallic accents, glassware
reminiscent of scientific equipment, and a clean, minimalist layout. This blend of
aesthetics creates an inviting environment ideal for both casual gatherings and special
occasions.

Interior Design and Atmosphere
The interior features a combination of industrial and contemporary elements, including
polished concrete floors, exposed brick walls, and ambient lighting that enhances the
mood. The bar area is designed to showcase the mixologists at work, allowing guests to
observe the precise techniques and science-inspired tools used in crafting each cocktail.
Comfortable seating arrangements encourage social interaction while maintaining an
intimate feel.

Accessibility and Location Benefits
Sweet Science Lab Hoboken is strategically situated to attract both locals and visitors to
the city. Its proximity to public transportation and popular Hoboken landmarks makes it
an accessible destination. The location encourages foot traffic and supports a lively
nightlife scene, contributing to the lab’s reputation as a premier cocktail spot in the area.

Signature Cocktails and Menu Offerings
The menu at Sweet Science Lab Hoboken is a curated collection of signature cocktails,
classic drinks with a twist, and seasonal specials. Each cocktail is thoughtfully designed to
showcase the interplay of flavors and textures, often incorporating unexpected ingredients
or preparation methods that surprise and delight patrons. The menu is regularly updated
to reflect current trends and seasonal availability of ingredients.



Popular Signature Drinks
Some of the standout cocktails include:

The Molecular Mule: A modern take on the classic Moscow Mule, featuring ginger
foam and a hint of citrus zest created through molecular gastronomy techniques.

Smoked Old Fashioned: Infused with aromatic wood smoke to enhance the
traditional bourbon and bitters combination.

Botanical Martini: Crafted with fresh herbs and floral infusions, offering a
refreshing and aromatic profile.

Food Pairings and Complementary Offerings
In addition to cocktails, Sweet Science Lab Hoboken provides a selection of small plates
and appetizers designed to complement the drinks menu. These include artisanal cheeses,
charcuterie boards, and light fare that emphasize fresh, high-quality ingredients. The
pairing options enhance the overall experience by balancing flavors and textures between
food and drink.

Mixology Techniques and Innovation
Sweet Science Lab Hoboken is distinguished by its commitment to employing advanced
mixology techniques that elevate the craft of cocktail making. The bartenders utilize tools
and methods inspired by laboratory science, such as precise temperature control,
emulsification, carbonation, and the use of liquid nitrogen. These innovations enable the
creation of visually stunning and flavorfully complex drinks.

Scientific Methods in Cocktail Preparation
The use of scientific methods allows for experimentation with molecular elements like
gels, foams, and spheres to add new dimensions to traditional cocktails. Techniques such
as sous-vide infusion and rapid chilling help preserve delicate flavors and enhance
aromatic profiles. This scientific rigor ensures that each cocktail is balanced and
consistent.

Training and Expertise of Mixologists
The mixologists at Sweet Science Lab Hoboken are highly trained professionals with a
deep understanding of both traditional bartending and modern mixology science.
Continuous education and experimentation are encouraged, fostering an environment of
innovation. This expertise is reflected in the precise execution and creative presentation of
every cocktail served.



Events and Community Engagement
Sweet Science Lab Hoboken actively participates in the local community by hosting
events, workshops, and tastings that promote the appreciation of craft cocktails and
mixology techniques. These initiatives aim to educate patrons and create a sense of
connection among cocktail enthusiasts. The venue often collaborates with local businesses
and artisans to support the Hoboken community.

Educational Workshops and Tastings
Regularly scheduled workshops offer guests the opportunity to learn about cocktail-
making principles, ingredient selection, and the science behind flavor combinations.
Tastings showcase new menu items and seasonal creations, providing an interactive
platform for feedback and engagement.

Private Events and Custom Experiences
Sweet Science Lab Hoboken accommodates private parties and corporate events, offering
tailored cocktail menus and customized experiences. These services are designed to
provide exclusive access to the lab’s innovative offerings, making any event memorable
and distinctive.

Frequently Asked Questions

What is Sweet Science Lab in Hoboken?
Sweet Science Lab in Hoboken is a specialty chocolate shop and laboratory known for its
innovative and artisanal chocolate creations.

Where is Sweet Science Lab located in Hoboken?
Sweet Science Lab is located in Hoboken, New Jersey, typically on a popular street known
for local shops and eateries.

What types of products does Sweet Science Lab offer?
Sweet Science Lab offers a variety of handcrafted chocolates, bonbons, chocolate bars,
and unique flavor combinations often created using scientific techniques.

Does Sweet Science Lab Hoboken offer any workshops
or classes?
Yes, Sweet Science Lab often hosts chocolate-making workshops and tasting events where
customers can learn about the chocolate crafting process.



Are the chocolates at Sweet Science Lab suitable for
dietary restrictions?
Sweet Science Lab provides options that cater to various dietary needs, including vegan
and gluten-free chocolates, but it's best to check with the shop for specific offerings.

Can I order Sweet Science Lab chocolates online?
Sweet Science Lab offers online ordering through their website, allowing customers to
purchase their chocolates for delivery or local pickup in Hoboken.

What makes Sweet Science Lab different from other
chocolate shops in Hoboken?
Sweet Science Lab stands out due to its scientific approach to chocolate making,
combining art and science to create unique flavors and textures.

Does Sweet Science Lab participate in local Hoboken
events or markets?
Sweet Science Lab frequently participates in local Hoboken events, farmers markets, and
festivals, showcasing their chocolates to the community.

Additional Resources
1. Sweet Science Lab: Exploring Chemistry in Hoboken
This book delves into the fascinating world of chemistry through the lens of Sweet Science
Lab, a renowned educational hub in Hoboken. It offers readers hands-on experiments and
insightful explanations that connect everyday phenomena to fundamental scientific
principles. Perfect for students and curious minds alike, it bridges the gap between theory
and practice.

2. The Sweet Science of Flavor: Hoboken’s Culinary Chemistry
Discover the chemistry behind the flavors we love in this engaging exploration of culinary
science in Hoboken. The book reveals how Sweet Science Lab uses chemistry to enhance
taste, texture, and aroma in food. Readers will learn about molecular interactions and
innovative cooking techniques inspired by scientific research.

3. Innovations at Sweet Science Lab: Hoboken’s Hub for Scientific Breakthroughs
Highlighting the cutting-edge research and projects at Sweet Science Lab, this book
showcases the innovative spirit thriving in Hoboken. It covers a variety of scientific fields,
from material science to biotechnology, emphasizing the lab’s role in driving local and
global advancements. Profiles of leading scientists and their experiments add depth and
inspiration.

4. Hands-On Science in Hoboken: Experiments from Sweet Science Lab
A practical guide filled with experiments developed by Sweet Science Lab, this book



encourages readers to engage directly with scientific concepts. Each activity is designed
to be accessible and educational, making science fun for learners of all ages. The Hoboken
setting provides a unique cultural backdrop for these explorations.

5. Sweet Science Lab: Bridging Education and Innovation in Hoboken
Explore how Sweet Science Lab serves as a bridge between academic learning and real-
world scientific innovation in Hoboken. This book examines educational programs,
community outreach, and collaborative projects that make science approachable and
relevant. It highlights success stories of students and researchers who have benefited
from the lab’s resources.

6. The Chemistry of Sweet Science: A Hoboken Perspective
Focusing on the chemical principles emphasized at Sweet Science Lab, this book offers a
detailed look at the experiments and theories that form its curriculum. Readers will find
clear explanations of complex concepts, illustrated with examples drawn from Hoboken’s
unique scientific environment. It’s an ideal resource for educators and students aiming to
deepen their understanding.

7. Sweet Science Lab and the Future of Hoboken Science Education
This forward-looking book discusses the impact of Sweet Science Lab on the future of
science education in Hoboken. It explores innovative teaching methods, integration of
technology, and the lab’s vision for nurturing the next generation of scientists. The
narrative includes interviews with educators and students shaping this evolving
landscape.

8. From Hoboken to the Lab: Stories from Sweet Science Innovators
A collection of personal stories and interviews with scientists, educators, and students
connected to Sweet Science Lab in Hoboken. This book provides an intimate look at the
challenges and triumphs experienced by individuals passionate about science. Their
journeys offer motivation and insight into the vibrant scientific community in Hoboken.

9. Environmental Science and Sustainability at Sweet Science Lab, Hoboken
Addressing critical environmental issues, this book highlights Sweet Science Lab’s
initiatives focused on sustainability and ecological research in Hoboken. It presents
projects related to water quality, renewable energy, and urban ecology, demonstrating
how science can contribute to a greener future. The book serves as both an educational
tool and a call to action for environmental stewardship.
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leading the way in advancing semantic technologies. This book continues the dialogue and feedback
between the geoscience and semantic web communities. Increasing data volumes within the
geosciences makes it no longer practical to copy data and perform local analysis. Hypotheses are
now being tested through online tools that combine and mine pools of data. This evolution in the way
research is conducted is commonly referred to as e-Science. As e-Science has flourished, the
barriers to free and open access to data have been lowered and the need for semantics has been
heighted. As the volume, complexity, and heterogeneity of data resources grow, geoscientists are
creating new capabilities that rely on semantic approaches. Geoscience researchers are actively
working toward a research environment of software tools and interfaces to data archives and
services with the goals of full-scale semantic integration beginning to take shape. The members of
this emerging semantic e-Science community are increasingly in need of semantic-based
methodologies, tools and infrastructure. A feedback system between the geo- and computational
sciences is forming. Advances in knowledge modeling, logic-based hypothesis checking, semantic
data integration, and knowledge discovery are leading to advances in scientific domains, which in
turn are validating semantic approaches and pointing to new research directions. We present
mature semantic applications within the geosciences and stimulate discussion on emerging
challenges and new research directions.
  sweet science lab hoboken: Porth's Pathophysiology Sheila Grossman, 2013-08-13 Featuring
brilliant art, engaging new case studies, and dynamic new teaching and learning resources, this 9th
edition of Porth’s Pathophysiology: Concepts of Altered Health States is captivating, accessible, and
student-friendly while retaining the comprehensive, nursing-focused coverage that has made it a
market leader. The book’s unique emphasis on “concepts of altered health states, as opposed to
factual descriptions of diseases and disorders, helps students grasp both the physical and
psychological aspects of altered health. Drawing on the expertise of new co-author Sheila Grossman,
the Ninth Edition maintains its comprehensive depth, while paring down content where appropriate
and replacing descriptive content with striking art. (Approximately 600 illustrations are new or have
been re-rendered in a consistent modern style.) Also new to this edition are advanced 3D narrated
animations that address the most clinically relevant and difficult to understand disorders, engaging
unit-opening case studies that reinforce critical thinking and set the tone for the content to come,
and a wide range of built-in study tools. Now, for the first time, Porth’s Pathophysiology is supported
by PrepU, an adaptive learning system that help students learn more, while giving instructors the
data they need to monitor each student’s progress, strengths, and weaknesses.
  sweet science lab hoboken: American Men of Science , 1949
  sweet science lab hoboken: Teaching Psychology Jillian Grose-Fifer, Patricia J. Brooks,
Maureen O'Connor, 2019-02-12 A guide to an evidence-based approach for teaching college-level
psychology courses Teaching Psychology offers an evidence-based, student-centered approach that
is filled with suggestions, ideas, and practices for teaching college-level courses in ways that
contribute to student success. The authors draw on current scientific studies of learning, memory,
and development, with specific emphasis on classroom studies. The authors offer practical advice for
applying scholarly research to teaching in ways that maximize student learning and personal
growth. The authors endorse the use of backward course design, emphasizing the importance of
identifying learning goals (encompassing skills and knowledge) and how to assess them, before
developing the appropriate curriculum for achieving these goals. Recognizing the diversity of today's
student population, this book offers guidance for culturally responsive, ethical teaching. The text
explores techniques for teaching critical thinking, qualitative and quantitative reasoning, written
and oral communication, information and technology literacy, and collaboration and teamwork. The
authors explain how to envision the learning objectives teachers want their students to achieve and
advise how to select assessments to evaluate if the learning objectives are being met. This important
resource: Offers an evidence-based approach designed to help graduate students and new
instructors embrace a student-centered approach to teaching; Contains a wealth of examples of
effective student-centered teaching techniques; Surveys current findings from the Scholarship of



Teaching and Learning; Draws on the American Psychological Association's five broad goals for the
undergraduate Psychology major and shows how to help students build life-long skills; and,
Introduces Universal Design for Learning as a framework to support diverse learners. Teaching
Psychology offers an essential guide to evidence-based teaching and provides practical advice for
becoming an effective teacher. This book is designed to help graduate students, new instructors, and
those wanting to update their teaching methods. It is likely to be particularly useful for instructors in
psychology and other social science disciplines.
  sweet science lab hoboken: Popular Science , 1952-09 Popular Science gives our readers the
information and tools to improve their technology and their world. The core belief that Popular
Science and our readers share: The future is going to be better, and science and technology are the
driving forces that will help make it better.
  sweet science lab hoboken: Indigenous Fermented Foods for the Tropics Oluwafemi
Ayodeji Adebo, Chiemela Enyinnaya Chinma, Adewale Olusegun Obadina, Antonio Gomes Soares,
Sandeep K. Panda, Ren-You Gan, 2023-01-21 Indigenous Fermented Foods for the Tropics provides
insights on fermented foods of the Tropics, particularly Africa, Asia and South America, highlighting
key aspects and potential developments for these food products. Sections provide an overview on the
production and composition (nutritional, physicochemical, health beneficial and microbiota) of these
indigenous fermented foods in the tropics, innovative techniques for investigating the composition of
these fermented food products and improvement of the fermentation process to yield better
nutritional constituents, health beneficial components and sensory qualities, and safety aspects to be
considered in fermented foods. Other sections provide insights into the packaging and marketing of
these food products as well as future prospects of fermented foods in the tropics. This book provides
new perspectives and recent information to complement existing texts on indigenous fermented
foods serving as a valuable reference text for detailed insights into indigenous fermented foods of
the tropics. - Discusses fermented foods from the Africa, Asia, and South America based on the raw
materials used - Offers innovative techniques for improving these indigenous products and
investigating their composition as well as upgrading traditional technologies used in the production
of fermented products - Covers the role of technology and innovations in the quest for enhancing
quality, and safety of fermented foods as demand for fermented food and beverage products is
increased
  sweet science lab hoboken: Comprehensive Healthcare Simulation: Surgery and Surgical
Subspecialties Dimitrios Stefanidis, James R. Korndorffer Jr., Robert Sweet, 2019-01-05 This
pragmatic book is a guide for the use of simulation in surgery and surgical subspecialties, including
general surgery, urology, gynecology, cardiothoracic and vascular surgery, orthopedics,
ophthalmology, and otolaryngology. It offers evidence-based recommendations for the application of
simulation in surgery and addresses procedural skills training, clinical decision-making and team
training, and discusses the future of surgical simulation. Readers are introduced to the different
simulation modalities and technologies used in surgery with a variety of learners including students,
residents, practicing surgeons, and other health-related professionals.
  sweet science lab hoboken: Project Management for Research and Development Lory Mitchell
Wingate, 2025-04-03 Research and development (R&D) activities do not fit the traditional project
model. They may seem difficult to manage because of their inherent ambiguity, the need for creative
exploration, and often the lack of having defined milestones and outcomes. However, project
management methods, along with systems engineering as a complementary discipline, provide the
ability to categorize R&D activities, bound them, and then assess progress along a defined course of
action. They also provide information about status and progress, visibility into opportunities and
challenges that might otherwise be missed, allowing timely course corrections. Project Management
for Research and Development: Guiding Innovation for Positive R&D Outcomes, Second Edition,
provides methods for optimizing results in R&D by using structured processes that come from
project management and are intertwined with the key complementary discipline of systems
engineering. It provides processes, tools, and techniques to assess and manage creative activities in



an optimal way. The core of the book is a flexible framework, which lifts the burden off organizations
that do not want to invest heavily in implementing a significant number of often conflicting
processes. It is a lightweight, flexible structure to help organizations and individuals meet their most
important goals, no matter how complicated or complex these goals may be. Each chapter in the
book includes Apply Now exercises, which allow immediate application of fundamental concepts,
summarizes key points of concepts and terms, and provides templates to apply the ideas from each
chapter to a real-life situation. The book also features unique and creative case studies to
demonstrate the application of project management to various R&D projects.
  sweet science lab hoboken: Nuclear Science Abstracts , 1962
  sweet science lab hoboken: Use of Human Cadavers in Automobile Crash Testing United
States. Congress. House. Committee on Interstate and Foreign Commerce. Subcommittee on
Oversight and Investigations, 1978
  sweet science lab hoboken: Issues in General Food Research: 2013 Edition , 2013-05-01
Issues in General Food Research / 2013 Edition is a ScholarlyEditions™ book that delivers timely,
authoritative, and comprehensive information about Food Policy. The editors have built Issues in
General Food Research: 2013 Edition on the vast information databases of ScholarlyNews.™ You can
expect the information about Food Policy in this book to be deeper than what you can access
anywhere else, as well as consistently reliable, authoritative, informed, and relevant. The content of
Issues in General Food Research / 2013 Edition has been produced by the world’s leading scientists,
engineers, analysts, research institutions, and companies. All of the content is from peer-reviewed
sources, and all of it is written, assembled, and edited by the editors at ScholarlyEditions™ and
available exclusively from us. You now have a source you can cite with authority, confidence, and
credibility. More information is available at http://www.ScholarlyEditions.com/.
  sweet science lab hoboken: Name Reactions Jie Jack Li, 2007-02-16 This book differs from
others on name reactions in organic chemistry by focusing on their mechanisms. It covers over 300
classical as well as contemporary name reactions. Biographical sketches for the chemists who
discovered or developed those name reactions have been included. Each reaction is delineated by its
detailed step-by-step, electron-pushing mechanism, supplemented with the original and the latest
references, especially review articles. This book contains major improvements over the previous
edition and the subject index is significantly expanded.
  sweet science lab hoboken: Guide to Scientific Instruments , 1968
  sweet science lab hoboken: Fundamentals of Food Biotechnology Byong H. Lee,
2014-12-01 Food biotechnology is the application of modern biotechnological techniques to the
manufacture and processing of food, for example through fermentation of food (which is the oldest
biotechnological process) and food additives, as well as plant and animal cell cultures. New
developments in fermentation and enzyme technological processes, molecular thermodynamics,
genetic engineering, protein engineering, metabolic engineering, bioengineering, and processes
involving monoclonal antibodies, nanobiotechnology and quorum sensing have introduced exciting
new dimensions to food biotechnology, a burgeoning field that transcends many scientific
disciplines. Fundamentals of Food Biotechnology, 2nd edition is based on the author’s 25 years of
experience teaching on a food biotechnology course at McGill University in Canada. The book will
appeal to professional food scientists as well as graduate and advanced undergraduate students by
addressing the latest exciting food biotechnology research in areas such as genetically modified
foods (GMOs), bioenergy, bioplastics, functional foods/nutraceuticals, nanobiotechnology, quorum
sensing and quenching. In addition, cloning techniques for bacterial and yeast enzymes are included
in a “New Trends and Tools” section and selected references, questions and answers appear at the
end of each chapter. This new edition has been comprehensively rewritten and restructured to
reflect the new technologies, products and trends that have emerged since the original book. Many
new aspects highlight the short and longer term commercial potential of food biotechnology.
  sweet science lab hoboken: Effects of Different Light Spectra on Secondary/Specialized
Metabolite Accumulation and Plant Resistance Mechanisms Inga Mewis, Marie-Theres Hauser, Titta



Katariina Kotilainen, Nadja Förster, 2021-11-26
  sweet science lab hoboken: American Men and Women of Science , 1979
  sweet science lab hoboken: Popular Mechanics , 1985-10 Popular Mechanics inspires,
instructs and influences readers to help them master the modern world. Whether it’s practical DIY
home-improvement tips, gadgets and digital technology, information on the newest cars or the latest
breakthroughs in science -- PM is the ultimate guide to our high-tech lifestyle.
  sweet science lab hoboken: The Chemical News and Journal of Physical Science , 1878
  sweet science lab hoboken: Digital Textile Printing Hua Wang, Hafeezullah Memon,
2023-07-10 Digital Textile Printing: Science, Technology and Markets integrates the latest advances
in the technology, management and design of digital textile printing. Ongoing improvements in
digital technology have driven a high rate of innovation in this sector, and this book draws on the
latest advances from industry and academia to bring the reader fully up-to-date. The theoretical and
practical aspects of the subject are addressed across the supply chain. In addition to the latest
digital methods, the book also provides the latest advice on inks, their rheology, their affinity to
different fibers, and their shelf-life. This collection also explores emerging applications in this sector,
pointing the way for future developments in textile printing. - Explains the basics of digital image
design and data encoding - Provides technical details on all common types of digital printing
machines - Addresses common barriers to the implementation of digital printing technology
  sweet science lab hoboken: Environmental Impact of Ships Stephen de Mora, Timothy
Fileman, Thomas Vance, 2020-11-05 Shipping is responsible for transporting 90% of the world's
trade. This book provides a comprehensive review of the impact shipping has on the environment.
Topics covered include pollutant discharges such as atmospheric emissions, oil, chemical waste,
sewage and biocides; as well as non-pollutant impacts including invasive species, wildlife collisions,
noise, physical damage, and the environmental effects associated with shipwrecks and shipbreaking.
The history of relevant international legislation is also covered. With chapters written by eminent
international authors, this book provides a global perspective on the environmental impact of ships,
making it a useful reference for advanced students and researchers of environmental science, as
well as practitioners of maritime law and policy, and marine business.
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SWEET Synonyms: 403 Similar and Opposite Words - Merriam-Webster Synonyms for
SWEET: adorable, dear, beautiful, lovely, precious, loved, lovable, darling; Antonyms of SWEET:
hateful, loathsome, odious, unpleasant, detestable, abominable,
The Sweet - Wikipedia The Sweet adopted the rich vocal harmony style of the Hollies, with
distorted guitars and a heavy rhythm section. This fusion of pop and hard rock would remain a
central trademark of Sweet's
SWEET Definition & Meaning - Merriam-Webster The meaning of SWEET is being, inducing, or
marked by the one of the five basic taste sensations that is usually pleasing to the taste and typically
induced by sugars (as sucrose or
SWEET | English meaning - Cambridge Dictionary sweet adjective (PLEASANT) If an emotion or
event is sweet, it is very pleasant and satisfying
Sweet - Definition, Meaning & Synonyms | Sweet can be an adjective or a noun. It can describe
something pleasing to the senses, like a sweet song, or when you're playing basketball and get
nothing but net
sweet - Wiktionary, the free dictionary   sweet (comparative sweeter, superlative sweetest)
Tasting of sugars. quotations
SWEET definition in American English | Collins English Dictionary If you describe someone as
sweet, you mean that they are pleasant, kind, and gentle toward other people. He is a very kind and
sweet man
Sweet - definition of sweet by The Free Dictionary Define sweet. sweet synonyms, sweet
pronunciation, sweet translation, English dictionary definition of sweet. the taste experience of
sugar; a food rich in sugar; pleasing to the mind or
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