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9.00 outstanding ()

8.00 excellent (BR)

7.00 very good (B)

6.00 good (M)
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5. DEFECTS <7zt
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DATE:
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GLITCH COFFEE SEMINAR
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a = X
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SHEE DR o 7 ORI OB AT

FINAL SCORE

100 ~ 905 i 89.99 ~85:% i 84.99 ~ 80
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Cup of Excellence® Cupping Form

] Brazil Cup of L
Name: Round 123 Session12345 Excellence® 2002 Coffee Competition
© G H Howell Co 2001, 2002 (%)
0> %]
ROAST 20 0 #xi 4—scoFF,{lEJRITY s SIS S & ¥
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BODY

- L @ —-r

WATERY

TEA-LIKE

SILKY

SLICK

JUICY

SEc—-—om=Z

SMOOTH

2% MILK

SYRUPY

ROUND

CREAMY

<Ly

FULL

VELVETY

BIG

CHEWY

COATING

COUNTER CULTURE COFFEE

055018 3ONYYO
SSVMONOW3T
LEMON & LEMONADE |

s —— &V

SAVORYSe & —CHERRY

L i \ / J BLACK CHERRY

» > > 3 3 a \fjwm-‘JBFRI(Y Y
A n -

v T —
;_S_TNA L"'/BFRRy
8LUgg

TASTER’S FLAVOR WHEEL

ADJECTIVES &

INTENSIFIERS
FOR COFFEE
CRISP
BRIGHT QuTED
VIBRANT Bn\lm
TART LD oo
WILD
UNBALANCED | STRUCTURED
SHARS BALANCED
PONTER ROUNDED
DENSE SOFT
DEEP FAINT
COMPLEX DELICATE
DRY
AL ASTRINGENT
LINGERING QUICK
{ DIRTY CLEAN |

© Counter Culture Coffee 2013

counterculturecoffee.com/tasterswheel
¥ @counter _culture &3 /counterculturecoffee & @counterculturecoffee



HAND DRIP




X A4S ws moa ERSSS
HAND DRIP RECIPE

‘é

iR * 0:00-0:05
. —E—F14.5¢ * « HOT WATER 30g

* 0:20-0:25

: ° ;’Eumgo C

* HOT WATER 30g
« FVHIRYws—
N)EAR—/IN—T 4 )L 32— A\ e
WA - HOT WATER 100g
(FJRIICYRT H) === _»= o 1:20-1:35
. 57— 25—)L T}‘Y '+ HOT WATER 100g
j /7~;|, ~ |+ 200g-210g
8 ey 1 wilme © 1DS1.2-1.3
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