
OIC: 002/2190/0007

Crop: 2023

FARM: Fazenda Morada da Prata

Green Coffee 100% Arábica - Evaluation

Region Alta Mogiana

Altitude (meters) 850

Varietal Yellow Catuaí

Process Anaerobic Fermentation - 88 hours

Aroma 8,8

Flavor 8,5

Aftertaste 7,5

Acidity 7,5

Body 8,0

Uniformity 10,0

Balance 8,5

Clean cup 10,0

Sweetness 10,0

Overall 7,5

FINAL SCORE 86,3

NY Classification: NY 2/3

Eduardo Del Bianchi

L45 Fermented / Brazil - Farmer: Arnaldo Adams Ribeiro

Reference: L45-0124

Cupping Profile: Fruity, yellow fruits, chocolate, and star fruit, passion fruit, full body, sweet, bright acidity, long aftertaste.

              Q-Arábica Grader
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