Cupping Form Cafe Export Colombia Quality scale:
6.00 - Good 7.00 - Very Good 8.00 - Excellent  9.00 - Outstanding
Name: Klaus Klein 6.25 7.25 8.25 9.25
6.50 7.50 8.50 9.50
Date:  25.12.2016 Session: 1 Processing: fully washed 6.75 7.75 8.75 9.75
Farm’s Name: Cooperative City: Huila Variety: Caturra Altitude: 1800 m Total
Scor
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Notes: Flavor: Cacao, Chocolate, Vanilla, Taste: toasted nuts, Tangerine, Final Score
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