
Name cupper Date 20-Dec-21

Coffee grower

Farm

Department

Municipality

Variety

Process

Average alt.

8,25

8,00

8,00

7,50

7,75

8,00

10,00

10,00

10,00

7,75 Good 6 - 6,75 Excellent

85,25 Very good 7 - 7,75 Outstanding

Wouter Mol

CRAFT COFFEES

Washed - Long fermentation

1.650 m.a.s.l.

Buenavista

Huila

Pitalito

SCA Cupping analysis

CUP PROFILE

Cupping notes:

8 - 8,75

Jose Joaquin Ordoñez

Typica

Red fruits

9 - 9,75

Acidity

Aftertaste

Flavor

Fragance/Aroma

TOTAL

GREEN COFFEE SCA ANALISIS

Medium-high, citric

Medium, creamy

Winey notes

Sweet, honey, red grapes

Acidity

Body

Aftertaste

Flavor

Fragrance/Aroma

Overall

Sweetness

Clean Cup

Uniformity

Balance

Body

0,00

1,00

2,00

3,00

4,00

5,00

6,00

7,00

8,00

9,00

10,00

Fragance/A
roma

Flavor

Aftertaste

Acidity

Body

Balance

Uniformity

Clean Cup

Sweetness

Overall


