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1. ﬂ'muligﬂl,wvﬁ]ﬂn (Wet Process)

Green Evaluation:

Defects: HOME

Quakers Present: Ho

P e ————
Hote: & Recommendations:

- low quality and intensity, means improved fermeantation

- Hice fragrance and flavor just improve picking

80 Points or above: Yes

Aroma and Flavor coffee Hotes :
Lemon tea, White Chocolate, Rasin

Torch Coffee Labs Green Coffee Report
*All scores are provide by certified Q Graders who cupped the coffee blindly
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1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

Sample No: W 3 Green Evaluation:

Fragrance/Araoma 7.50 Clean

Flavor .75 Defects: HONE

Aftertaste 7.75

Acidity 775 Quakers Present: No

Body 775 Specialty
Uniformity 10.00 Motes & Recommendations:

Balance .75

Clean Cup 10.00

Sweetness 10.00 e

Owverall .75

Defects 0.00

Totals: 24.00

80 Points or above: YES

Aroma and Flavor Coffee Motes: Diry

Prune, Chocolats

Sample Mo- W 4 Green Evaluation:

Fragrance/Aroma 7.50 Clean

Flavor 7.25 Defects: HONE

Aftertaste 7.00

Acidity 7.25 Quakers Present: No

Body 7.25 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Sweetness 10.00 i . B B .
Ohdratt 7.00 ;’mcLa: ;gnmmy means improved fermentation during
Defects 0.00

Totals: 8025

B0 Points or above: Yes

Aroma and Flavor coffee HHotes
Roasted nut, coco, Dark chocolate

Sample Ho: W § Green Evaluation:

Fragrance/Aroma 7.5 Clean

Flavor 7.25 Defects: HONE

Aftertaste 7.00

Acidity 725 Quakers Prezent: No

Body 7.5 Specialty
Uniformity 10.00 Maotes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00 - Hight intensity of acid just improved during
sl 725 fermentation

Defects 0.00

Totals: 80.50

B0 Points or above: YES

Aroma and Flavor Coffee MHotes:
Prune, unripe Banana, Caramel
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1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

Sample No: W & Green Evaluation:

Fragrance/Aroma 7.25 s

Flavor 7.25 Defects: MONE

Aftertaste 7.25

Acidity 7.25 Quakers Present: No

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00

I 725 - Good boedy, just improved fermentation
Defects 0.00

Totals: 81.00

80 Points or above: Yes

Aroma and Flavor coffes Hotes -
Cacao , Black tea, Tobaco

Sample No: W T Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 7.00 Defects: HONE

Aftertaste 7.00

Acidity 7.00 Quakers Present: No

Body 7.50 Spacialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Swieetness 10.00 - Meed to improved sorting in harvest and fermentation as
Owerall 7.00 .

Defects 0.00

Totals: .75

BO Points or above: Ho

Aroma and Flaver Coffes Hotes: coco,
Papper, Cinnamon, lime skin

Sample Ho: W B Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 7.25 Defects: NONE

Aftertaste 7.25

Acidity 7.25 Quakers Present: No

Body 7.50 Specialty
Uniformity 10.00 Hote: & Recommendations:
Balance 7.25

Clean Cup 10.00

Sweetness 10.00

Overall 7.25 i

Defects 0.00

Totals: 81.00

B0 Points or above: Yes

Aroma and Flavor coffee NHotes :
Prune, Tobaco, Herb




65

1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

BO Points or above: YES

Chocolate, coco, peper

Aroma and Flavor Coffee Hotes: Dark

Sample No: W 9 Green Evaluation:

Fragrance/ Aroma 7.25 Clean

Flavor 7.25 Defects: no

Aftertaste 7.00

Acidity 6.75 Quakers Present: yes

Body 7.50 Hon Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Sweetness 10.00 - need to improve quality coffee and fermentation
Overall 7.00 in harvested

Defects 0.00

Totals: 75

80 Points or above: Ho

Aroma and Flavor Coffee Hotes:

Dry Prune, Pipe tobacco ,

Medicine

Sample No: W 10 Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 6.75 Defects: MOME

Aftertazte 7.00

Acidity 6.75 Quakers Present: Ho

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 6.75

Clean Cup 10.00

Swaetness 10.00 . o )
Overa 675 | whan cuppirg s e o kmproved i
Defacts 0.00

Totals: 78.75

80 Points or above: No

Aroma and Flavor coffee Notes : Pea,

Herb, Papper

Sample Ho: W 11 Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 15 Defects: HOME

Aftertaste 7.50

Acidity 7.25 Ouakers Present: Ho

Body 7.50 Specialty
Uniformity 10.00 Motes & Recommendations:

Balance 725

Clean Cup 10.00

Sweetness 10.00 -

Owerall 7.25

Defacts 0.00

Totals: 81.25
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1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

B0 Points or above: Yes

rose, Chocolate, Cucumber

Aroma and Flavor coffee Hotes - Tea

Sample No: W 12 Green Evaluation:
Fragrance/Aroma 7.50 Clean
Flavor 7.50 Defects: HONE

Aftertaste 7.50

Acidity 7.75 Quakers Present: Mo

Body 705 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.50

Clean Cup 10.00

Sweetness 10.00

Overall 7.50 )

Defacts 0.00

Totals: 83.00

80 Points or above: Yes

Aroma and Flavor coffes Hotes ©

Lemon, Basmati rice, Ceder

Sample No: W 12 Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 7.75 Defects: MONE

Aftertazte 75

Acidity 725 Cuakers Present: No

Body 7.25 Specialty
Uniformity 10.00 Motes & Recommendations:
Balance 7.75

Clean Cup 10.00

Sweetness 10.00 -

Overall 7.75

Defects 0.00

Totals: 82.75

B0 Points or above: YES

Aroma and Flavor Coffee Hotes:

Lemon tea, Onion, Apple

Sample No: W 14 Green Evaluation:
Fragrance/Aroma 7.50 Clean
Flavar 7.50 Defects: NONE

Aftertaste 7.50

Acidity 7.50 Cuakers Present: No

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.50

Clean Cup 10.00

Sweetness 10.00

Overall 7.50 i

Defacts 0.00

Totals: 82.50
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1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

80 Points or above: YES

Aroma and Flavor Coffee NHotes: Tea
rose, lemon, onion

Sample Mo: W 15 Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 25 Defects: HONE

Aftertaste 7.00

Acidity 7.00 Quakers Prezent: yes

Body 7.25 non Specialty
Uniformity 10.00 Hote:s & Recommendations:
Balance 7.25

Clean Cup 10.00

Sweetness 10.00 _ improved fermentation during drying
Cverall .25

Defacts 0.00

Totals: 80.25

80 Points or above: YES

Aroma and Flavor Coffee Hotes:

Roasted peanut, Walnut,

Sample No: W 16 Green Evaluation:
Fragrance/Aroma 7.75 Clean
Flavor 7.50 Defects: HONE

Aftertaste 7.50

Acidity 7.50 Quakers Present: No

Body £-.75 Specialty
Uniformity 10.00 Hote: & Recommendations:
Balance 7.50

Clean Cup 10.00

Sweetness 10.00

Overall 7.50

Defacts 0.00

Totals: 83.00

80 Points or above: Yes

Aroma and Flavor coffee Hotes - Tea

rose, Peach, Apple, nutty

Sample Ho: W 17 Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 7.75 Defects: MONE

Aftertaste .75

Acidity 71.75 Quakers Present: Mo

Body 7.75 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.7%

Clean Cup 10.00

Sweetness 10.00 -

Overall 7.75

Defects 0.00

Totals: 83.75
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1. miLLUigﬂLwUﬁJﬂn (Wet Process) 6@

ISample Ho: W 18 Green Evaluation:

Fragrance/Aroma 7.50 Clean
Flavor 7.50 Defects: MONE

Aftertaste 7.50

Acidity 7.50 Quakers Present: Mo

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.50

Clean Cup 10.00

Sweetness 10.00

Overall 7.50

Defects 0.00

Totals: 82.50

80 Points or above: ‘es
Aroma and Flavor coffee Hotes @

Loamruni I31ul:teri Maﬁe ﬁrue liﬁht

Sample No: W 19 Green Evaluation:

‘Fragrance/Aroma 7.25 | Clean

Flavor 7525 Defects: NONE

Aftertaste 7.00

Acidity 7.00 Quakers Present: No

Body 7.75 Specialty
Uniformity 10.00 Notes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00 _ - Lack of intensity means improved fermentation
- .00 during processing

Defects 0.00

Totals: 80.50

80 Points or above: YES

Aroma and Flavor Coffee Notes:
Colve, Garden peas, Cacao
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2. manUsguuuunalennaumie (Honey Process)

Green Evaluation:
Clean

Defects: NONE

Quakers Present: Yes

Hon Specialty

Sample Ho: H1

Fragrance/Aroma 7.2%
Flavar 7.00
Aftertaste 7.00
Acidity 7.00
Body 7.00
Uniformity 10.00
Balance 7.00
Clean Cup 10.00
Sweetness 10.00
Overall 7.00
Defects 0.00
Totals: 79.25

80 Points or above: HNo ol
Aroma and Flavor Coffee Notes: Dark
Chocolate, Wo

Hotes & Recommendations:

_ need to improve quality coffee in harvested

Sample Mo: HZ

Fragrance/Aroma

Green Evaluation:

Clean

Defects: MONE

Quakers Present: Mo

Specialty
Hotes & Recommendations:
80 Points or above: es
Aroma and Flavor coffee Notes @
Apple, Chocolate, nutty
Sample No: H3 Green Evaluation:
Fragrance/Aroma 7.75 Clean
Flavor Z.75 Defects: MONE
Aftertaste 7.75
Acidity 7.75 Quakers Present: Ho
Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.75
Clean Cup 10.00
Sweetness 10.00
Overall 71.75
Defects 0.00
Totals: 84.00
80 Points or above: Yes
Aroma and Flavor Coffee Hotes: Tea
rose, Hme& Orange ||
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2. manUsguuuunulennaunie (Honey Process) g

Sample Ho: H4

Fragrance/Aroma 7.25
Flavaor 7.25
Aftertaste 7.25
Acidity 7.25
Body 7.25
Uniformity 10.00
Balance 7.25
Clean Cup 10.00
Sweetness 10.00
Overall 7.25
Defects 0.00
Totals: 80.75

Green Evaluation:

Clean

Defects: MONE

Quakers Present: Mo

Specialty

80 Points or above: ‘Yes

Aroma and Flavor coffee Hotes @ &

Hotes & Recommendations:

- Heed more develop and improved sorting and

fermentation

Green Evaluation:

Clean I

Defects: NONE

Quakers Present: Yes

Hon Specialty

Sample No: H5

Fragrance/Aroma 7.00
Flavaor 6.75
Aftertaste 6.75
Acidity 7.25
Body 1.25
Uniformity 10.00
Balance 6.75
Clean Cup 10.00
Sweetness 10.00
Overall 6.75
Defects 0.00
Totals: 78.50
80 Points or above: 'es

Aroma and Flavor Coffee Motes:
Cacaoi Glrassh Tobacao Biee

Hotes & Recommendations:

- Coffee loss organic material

Sample Mo: Hé

Fragrance/Aroma 17.75
Flavor 7.25
Aftertaste 7.50
Acidity 7.50
Body 7.75
Uniformity 10.00
Balance 7.50
Clean Cup 10.00
Sweetness 10.00
Overall 7.50
Defects 0.00
Totals: 82.75

Green Evaluation:

Clean

Defects: MONE

Quakers Present: Mo

Specialty

80 Points or above: Yes

rose, Peach, Lemon le

Aroma and Flavor coffee Hotes : Tea

Hotes & Recommendations:

- Low of fragrance good in aroma, nice body
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2. manUsguuuunulennaunie (Honey Process) g

Sample Ho: H7

Fragrance/Aroma .25
Flavor 7.25
Aftertaste 7.00
Acidity 7.25
Body 7.25
Uniformity 10.00
Balance 7.25
Clean Cup 10.00
Sweetness 10.00
Overall 7.25
Defects 0.00
Totals: 80.50

Green Evaluation:
Clean

Defects: MNONE

Quakers Present: Mo
Specialty

Hotes & Recommendations:

- just improved fermentation

80 Points or above: Yes

Aroma and Flavor Coffee Notes:
Butter, Hutty, Dry jasmine

ISample Mo: HE

Green Evaluation:

Fragrance/Aroma 7.25
Flavor 71.75
Aftertaste 7.75
Acidity 7.75
Body 7.75
Uniformity 10.00
Balance 7.75
Clean Cup 10.00
Sweetness 10.00
Overall 7.75
Defects 0.00
Totals: 83.75

Clean

Defects: NOMNE

Quakers Present: Ho
Specialty

80 Points or above:

es

Aroma and Flavor coffee Motes @

Oolonﬁ ’I’eilI l‘luttzi’ But’i:eri Brow w

Notes & Recommendations:

Sample No: H9

Fragrance/Aroma 7.25
Flavor 7.00
Aftertaste 7.00
Acidity 7.00
Body 7.00
Uniformity 10.00
Balance 7.00
Clean Cup 10.00
Sweetness 10.00
Overall 7.00
Defects 0.00
Totals: 79.25
80 Points or above: Ho

Green Evaluation:
Clean

Defects: MNONE

Quakers Present: No
Specialty

Popcorn, Tea li

Aroma and Flavor Coffee Notes:
t, Pipe Tobacco

Notes & Recommendations:

Improve in sorting and During fermentation




2. manUsguuuunalennaum
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(Honey Process) i

80 Points or above: HO
Aroma and Flavor Coffee Hotes:

Sample Ho: H10 Green Evaluation:
Fragrance/Aroma 6.75 Clean
Flavar 6.75 Defects: MONE
Aftertaste 6.75
Acidity 6.50 Quakers Present: No
Body 7.00 Specialty
Unifarmity 10.00 Hotes & Recommendations:
Balance 6.75
Clean Cup 10.00
Sweetness 10.00
— 6.75 ; :ﬁ!e:n t'.';tt,i!;fn develop and improved sorting and
Defects 0.00
Totals: 77.25
Aroma and Flaver coffee Hotes @
icy, Pipe Tobacco, | sgaked tea
Sample Ho: H11 Green Evaluation:
Fragrance/Aroma 7.00 Clean
Flavor 7.00 Defects: NONE
Aftertaste 7.00
Acidity 7.00 Quakers Present: No
Body 1.75 Specialty
Uniformity 10.00 Motes & Recommendations:
Balance 7.00
Clean Cup 10.00 Coffee loss organic acid
Sweetness 10.00
Overall 7.00
Defects 0.00
Totals: 79.25

Onioni aﬁdi hint of aEEle

Green Evaluation:

Clean

Defects: HONE

Quakers Present: Mo

Specialty

Sample Ho: H12

Fragrance/Aroma 7.00
Flavar 7.00
Aftertaste 7.00
Acidity 7.00
Body 7.00
Uniformity 10.00
Balance 7.00
Clean Cup 10.00
Sweetness 10.00
Overall 7.00
Defects 0.00
Totals: 79.00

80 Points or above: HNo

Aroma and Flavor coffee MHotes :
Lemon Hint, Pepper, Pipe Tobacco

Hotes & Recommendations:

- Heed more develop and improved sorting and

fermentation
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(Honey Process) i

Green Evaluation:
Clean

Defects: MOME

Quakers Present: Mo

Sample No: H13
Fragrance/Aroma 6.75
Flavor 6.75
Aftertaste 6.75
Acidity 6.75
Body 7.00
Uniformity 10.00
Balance 6.75
Clean Cup 10.00
Sweetness 10.00
Overall 6.75
Defects 0.00
Totals: 77.50
80 Points or above: HO
Aroma and Flavor Coffee Hotes:

icy, Clove, Tobacco

Hotes & Recommendations:

Coffee loss organic acid

Green Evaluation:

Clean

Defects: NOME

Quakers Present: No
Specialty

Fragrance/Aroma 7.00
Flavor 7.00
Aftertaste 7.00
Acidity 7.00
Body 7.00
Uniformity 10.00
Balance 7.00
Clean Cup 10.00
Sweetness 10.00
Overall 7.00

80 Points or above: Mo

Aroma and Flavor coffee Notes :
Cacao, Pipe Tobacco, astriange

Hotes & Recommendations:

- Need more develop and improved sorting and
fermentation

Green Evaluation:

Clean

Defects: NONE

Quakers Present: Yes
Non Specialty

MHotes & Recommendations:

- Coffee loss organic material & develop more during
fermantation

Sample No: H 15
Fragrance/Aroma 6.75
Flavor 7.00
Aftertaste 7.00
Acidity 7.25
Body 7.25
Uniformity 10.00
Balance 7.00
Clean Cup 10.00
Sweetness 10.00
QOverall 7.00
Defects 0.00
Totals: 79.25
&0 Points or above: HNO

Aroma and Flavor Coffee Hotes:
Hutt souse, Tea ba
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2. manUsguuuunulennaunie (Honey Process) g

Sample Mo: H 16 Green Evaluation:

Fragrance/Aroma 6.75 Clean

Flavor 7.00 Defects: NOMNE

Aftertaste 6.75

Acidity 7.00 Quakers Present: Ho

Body 7.25 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Sweetness 10.00

Overall 7.00 - Low of Aroma fragrance but good for body
Defects 0.00

Totals: 78.75

Aroma and Flaver coffee Notes :

Grassy, Hay, Earty

Sample No: H 17 Green Evaluation:

Fragrance/Aroma 7.50 Clean I
Flavor 7.25 Defects: NONE

Aftertaste 7.25

Acidity 7.25 Quakers Present: Mo

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00

Overall 7.25

Defects 0.00

Totals: B81.25

80 Points or above: Tes_

Aroma and Flavor Coffee MNotes:
M_

Iimnple MHo: H 18 Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 7.25 Defects: MONE

Aftertaste 7.25

Acidity 7.25 Quakers Present: Ho

Body 7.00 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00

Overall 7.25 - coffee need more shading & develop more
Defects 0.00

Totals: 80.50

80 Points or above: ‘es

Aroma and Flavor coffee Hotes @

l_e'rn(mi Herhi Sﬂig
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2. manUsguuuunulennaunie (Honey Process) g

Green Evaluation:
Clean

Defects: NONE

Quakers Present: Yes

Specialty

Sample No: H 19
?ragrance/Aroma 6.75
Flavor 6.75
Aftertaste 6.75
Acidity 7.25
Body 7.00
Uniformity 10.00
Balance 6.75
Clean Cup 10.00
Sweetness 10.00
Overall 6.75
Defects 0.00
Totals: 78.00
80 Points or above: No

Aroma and Flavor Coffee Notes:
Popcorn, Herb, earty

Notes & Recommendations:

- Coffee loss organic material & more sour during harvest

3. M3uUssULUULHS (Dry Process)

80 Points or above: ‘es

Aroma and Flavor coffee Notes @
Lychee, Dry Banana, Chocolate

Sample No: D 1 Green Evaluation: I
Fragrance/Aroma 7.25 Clean
Flavaor 7.00 Defects: Yes
Aftertaste 7.00
Acidity 7.00 Quakers Present: No
Body 1.25 Mot Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.00
Clean Cup 10.00
Sweetness 10.00 = (Eoﬁee get fermented fruit_ in Fragrance need more
Ovirhil 7.00 m enftl::l:rns as tropical fruit is means improved
Defects 0.00
Totals: 79.50
80 Points or above: Mo
Aroma and Flavor Coffee Notes: dry
banana, Jack fruit, Brow sugar, I
Pepper,
Sample No: D 2 Green Evaluation:
Fragrance/Aroma 7.75 Clean
Flavor 7.75 Defects: NONE
Aftertaste 7.76
Acidity 7.50 Quakers Present: HNo
Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.50
Clean Cup 10.00
Sweetness 10.00
- Goed in fragrance and flavor, clean in aftertaste. Got
Overall 7.50 more body after cooling down. Heed more Shading for
Defects 0.00 Coffee tree
Totals: 83.25
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3. mMsuUszULuLe (Dry Process) fi

Green Evaluation:

Clean

Defects: NONE

Quakers Present: Mo
Specialty

Sample Ho: D 3

Fragrance/Aroma 7.50
Flavor 7.50
Aftertaste 7.50
Acidity 7.50
Body 7.00
Uniformity 10.00
Balance 7.25
Clean Cup 10.00
Sweetness 10.00
Overall 7.25
Defects 0.00
Totals: 81.50
80 Points or above: YES

Aroma and Flavor Coffee Notes:
Strawberry Jam , Dry Jasmine, Jack
fruit

Hotes & Recommendations:

- Good intensity and taste pleasant,body low need more
shade grown

Sample Mo: D 4

Fragrance/Aroma 7.25
Flavor 7.25
Aftertaste 7.25
Acidity 7.25
Body 7.00
Uniformity 10.00
Balance 7.25
Clean Cup 10.00
Sweetness 10.00
Overall 7.25

80 Points or above: ‘es

Green Evaluation:

Clean

Defects: NOME

Quakers Present: Mo
Specialty

Hotes & Recommendations:

-coffee need more developed and improved sorting and
fermentation during processing .

Aroma and Flavor coffee Notes : Dry
Prune, Raisin, Chocolate, Black tea

Green Evaluation:

Clean

Defects: HONE

Quakers Present: Ho
Specialty

Hotes & Recommendations:

- Good in flavour and mouthfeel

Sample No: D' 5

Fragrance/Aroma 7.7
Flavor 7.75
Aftertaste 7.75
Acidity 7.75%
Body 7.50
Uniformity 10.00
Balance 7.75
Clean Cup 10.00
Sweetness 10.00
Overall 7.75
Defects 0.00
Totals: 84.00
80 Points or above: YES

Aroma and Flavor Coffee Hotes: Dry
Prunelstrawbeﬂ Dark Chocolate
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3. mMsuUszULuLe (Dry Process) fi

Sample Ho: D & Green Evaluation:
Fragrance/Aroma 7.50 Clean
Flavor 7.75 Defects: NOMNE
Aftertaste 7.75
Acidity 7.75 Quakers Present: Ho
Body 7.75 Specialty
Uniformity 10.00 Motes & Recommendations:
Balance 7.50
Clean Cup 10.00
Sweetness 10.00
il 7.50 - Good body, sweet clean
Defects 0.00
Totals: 83.50
80 Points or above: 'es
IAruma and Flaver coffee Hotes @
Passion Fruit, Cacao , Dry Banana
Sample Ho: D7 Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 7.25 Defects: NONE
Aftertaste 7.25
Acidity 7.00 Quakers Present: Mo
Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:
Balance 7.25
Clean Cup 10.00
Sweetness 10.00 - Good mouthfeel in first but better in the end is mean
L 7.5 need more develop and improved sorting
Defects 0.00
Totals: 80.75

80 Points cr above: YES

Aroma and Flavor Coffee Notes: Black
tea, herb, chocolate

Sample Ho: D 8

Fragrance/Aroma
Flavor

Aftertaste
Acidity
Body
Uniformity
Balance
Clean Cup
Sweetness
Overall
Defects
Totals:

80 Points or above: es

7.50
7.75
1.75
7.75
7.50
10.00
7.75
10.00
10.00
7.75
0.00
83.75

Green Evaluation:

Clean

Defects: HONE

Quakers Present: Mo

Specialty

Aroma and Flavor coffee Hotes @

caramel, Vanila, Chocolate

Hotes & Recommendations:

- Mice of acidity, clean & clear
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3. mMsuUszULuLe (Dry Process) fi

Sample Ho: D 9 Green Evaluation:
Fragrance/Aroma 7.25 Clean
Flavor 7.75 Defects: NONE
Aftertaste 7.50
Acidity 7.75 Quakers Present: Ho
Body 7.75 Specialty
Uniformity 10.00 Hotes & Recommendations: 1
Balance 7.50
Clean Cup 10.00
Sweetness 10.00 - Nice quality and intensity of flavors, sandy mouthfill
il 7.50 means improved fermentation
Defects 0.00
Totals: 83.00
i
80 Points or above: YES
Aroma and Flavor Coffee Notes:
Yellow Flawer Butter, creamy, white
chocolate I

Sample Ho: D 10

Green Evaluation:

Fragrance/Aroma 17.25 Clean

Flavar 7.75 Defects: NONE

Aftertaste 7.75

Acidity 7.50 Quakers Present: Mo

Body 7.75 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 1.75

Clean Cup 10.00

Sweetness 10.00

Oeball 7.75 - hight body creamy mouthfill, full body

Defects 0.00

Totals: 83.50

80 Points or above: TYes

Aroma and Flavor coffee Notes : Dry

prune , coco, lemoned

Sample Noa: D 11 Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 7.25 Defects: MOME

Aftertaste .25

Acidity 7.00 Quakers Present: No

Body 7.50 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Sweetness 10.00 - Lack of quality flavors and intensity of flavors means
il 7.25 improved fermentation during processing is needed.
Defects 0.00

Totals: B80.50

80 Points or above: YES

Aroma and Flavor Coffee Hotes:

l!l-_')hrei Black ﬁ@en COCO
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3. mMsuUszULuLe (Dry Process) fi

Sample Mo: D 12

Fragrance/Aroma
Flavor

Aftertaste
Acidity
Body
Uniformity
Balance
Clean Cup
Sweetness
Overall
Defects
Totals:

7.25
7.50
7.25
7.25
7.75
10.00
7.50
10.00
10.00
7.50
0.00
82.00

Green Evaluation:

Clean

Defects: NOHNE

Quakers Present: Mo
Specialty

80 Points or above: 'es

Aroma and Flavor coffee Hotes :
Gooseberry, lime peel, brow sugar

Hotes & Recommendations:

- Bitter End of sip dry is mean to Improved quality
fermentation during processing

80 Points or above: Mo

lenwnedI nutt* almon

Aroma and Flavor Coffee Notes:

Sample Ho: D 14 Green Evaluation:

Fragrance/Aroma 7.25 Clean I
Flavor 7.00 Defects: NONE

Aftertaste 7.00

Acidity 7.00 Quakers Present: Mo

Body 7.00 Not Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.00

Clean Cup 10.00

Sweetness 10.00 - Lack of quality flavors and low intensity of flavors means
Overall 7.00 lfl(l:rpnl?;:E: ;::rntaﬁm during processing, low body need
Defects 0.00

Totals: 79.25

|
Sample No: D 15 Green Evaluation:
7.50 Clean
7.50 Defects: HONE
7.00
7.00 Quakers Present: Ho
7.00 Specialty

10.00
7.00
10.00
10.00
7.00
0.00
80.00

80 Points or above: Yes

Aroma and Flavor coffee Hotes :

raisin, dark cho, nutty

Hotes & Recommendations:

- Mice fragrance, low intensity of flavors flat aftertaste.
Just Improved sorting in harvest, fermentation during
processing is needed.
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3. mMsuUszULuLe (Dry Process) fi

Sample No: D 16 Green Evaluation:

Fragrance/Aroma 7.00 Clean

Flavor 7.75 Defects: MNONE

Aftertaste 7.50

Acidity 7.50 Quakers Present: Mo

Body 7.25 Specialty
Uniformity 10.00 Hotes & Recommendations:

Balance 7.50

Clean Cup 10.00

Sweetness 10.00 - need to improve guality coffee in harvested
Overall 7.50

Defects 0.00

Totals: 82.00

80 Points or above: YES

Aroma and Flavor Coffee Hotes: coco,

Rogscberny, Reen pea

Sample No: D 17 Green Evaluation:

Fragrance/Aroma 7.00 Clean

Flavor 7.25 Defects: MONE

Aftertaste 7.25

Acidity 7.25 Quakers Present: Mo

Body 7.50 Specialty
Uniformity 10.00 Motes & Recommendations:

Balance 7.25

Clean Cup 10.00

Sweetness 10.00

Overall 7.25 - Improved gquality fermentation during processing
Defects 0.00

Totals: 80.75

80 Points or above: Yes

Aroma and Flavor coffee Hotes : Dark

chocolatei Emseberm welo skin

Sample Ho: D18 Green Evaluation:

Fragrance/Aroma 7.25 Clean

Flavor 7.25 Defects: NONE

Aftertaste 7.25

Acidity 7.00 Quakers Present: Ho

Body 7.25 Specialty
Uniformity 10.00 Hotes & Recommendations: |
Balance 7.35

Clean Cup 10.00

Sweetness 10.00 - Taste of acidity to sharp . Control fermentation during
Overall 7.25 processing is needed.

Defects 0.00

Totals: 80.50

80 Points or above: YES

Aroma and Flavor Coffee Hotes:
strawi Tobacco, coco
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3. mMsuUszULuLe (Dry Process) fi

Sample Mo: D 19 Green Evaluation:
Fragrance/Aroma 7.00 Mot Clean
Flavor 6.75 Defects: Mone
Aftertaste 6.75
Acidity 6.50 Quakers Present: yes
Body 7.00 Mot Specialty
Uniformity 10.00 Notes & Recommendations:
Balance 6.75
Clean Cup 10.00
Sweetness 10.00
- coffee was dry mouthfill, need more develope and
Overall 6.75 improved sorting and control moisture between storage
Defects 0.00
Totals: 77.50
80 Points or above: Ho
Aroma and Flaver coffee Hotes : dark
choculate‘ ﬁﬁerl Clovei earthz
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