
Lot number 5

Crop: 2022
FARM: SÍTIO TERRA PRETA

Green Coffee 100% Arábica - Evaluation

Region Alto Jequitiba, Minas Gerais

Altitude (meters) 1.100

Varietal CatuCai

Process Natural - Selective Picking

Aroma 8

Flavor 7,75

Aftertaste 7,7

Acidity 7,75

Body 7,75

Uniformity 10

Balance 7,75

Clean cup 10

Sweetness 10

Overall 7,75

FINAL SCORE 84,5                                                                  

Defects in Aspect of Green Beans: 2% - Fine 

Weverton F. Nogueira

CHOCOLATE DO BRASIL / Brazil - Farmer: Viviane Santos

Specialty - Reference: CBV-0422

Cupping Profile: Cocoa and sweet, medium body and medium acidity, with notes of bitter chocolate, caramel, and lemon. Pleasant 

fermented aftertaste.

              Q-Arábica Grader
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