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Specialty Specialty Coffee Association
6 ki S Arabica Cupping Form Quality Scale

‘ ‘ 600 - GOOD 700-VERYGOOD ~ 8.00-EXCELLENT  9.00 - OUTSTANDING
Name: 625 725 825 9.25
Date: 650 750 850 9.50
675 775 875 975
Table no:

e s%: I’:TEIITTHIL[FT“llIlblllﬂl 1 kITIYlIH I|I1L[ll|lll|lllll I SEDDIECEIEDHD Eeﬁuhllbhllﬂhl, -

o = o S [Sleeenms
- pufifnhin]jo00000)E: X o=

. I:TE|I1I|I1I|IW tow

—

—

f‘umple RL::: Fragrance/Aroma Flaver | Acidity Uniformity |_C|QﬂnCIlp | Overall | I I
R AN an i an it |l||||||l [|I|l|l||l|l ooooo|oooad|imlinin]
= Quelites Wk |“ 'tY Balance Sweetness l_ Dm!(!:b:;‘:’t;s ity

- . 1|I|l||||||l OO0000|E: Oxg=[_]

Aftertaste

nanunaniE=—
Sample | poast | Fragrance/Aroma Flavor I Acidity Uniformity I_CleanCup | Overall I | I
N |, [inim] IlllL[1I|I1I|IlI|I1I|ID |I|l||| |||1L[[|I|l|l| |I|1L[DDDDD oooood l|||l|||l|l|l|ll,L
Dry  Qualities Break | Intensity = R |_ Dd«ts(s:bt;vct) -
[hnlmjn]loooo0O)e: %= ]

Aftertaste

[|I|l|||‘l‘|l|l|l|m
This form is designed and intended to be used in conjunction with the SCA Protocol for Cupping Specialty Coffee.




