6 World Coffee Roasting Championship Production Cupping Scoresheet % «oreacorreeroastne  Cup Code
o N CHAMPIONSHIP 2027
Judge Name Scorekeepers Only - Competitor Name: Affective Accuracy of
Descriptive Assessment Coffee Coffee
Fragrance / Aroma Low Medium High Evaluation Descriptors
_ _ 0 5 10 15 0to9 0to3
Select the dominant descriptors: CotHER (CdcHEMICAL COMusTY/EARTHY [CdwooDY )
CIFLORAL CJroasTED ([CJceEReAL CIBURNTLTOBACCO)
Crruity (CIBERRYDRIED FRUIT CdciTRUs FRUIT) EINuTTY/COCOA (CNuTTY CdCcocoa ) 3x
CJsour/FERMENTED ([Cdsour [ FERMENTED ) CIspice
[CJGREEN/VEGETATIVE CsweeT (CIVANILLA/VANILLIN CIBROWN SUGAR ) Fragrance / Fragrance /
Aroma Aroma
Flavor Low Medium High
0 5 10 15
Select the dominant descriptors: ClotHER (CdcHEMICAL COMusTY/EARTHY [CdwooDY ) Main tastes (2): 0to9 Oto3
CIFLORAL CJroasTED (CJceErReAL COBURNTLITOBACCO) CIsaLty OIBITTER
Crruity (CBERRY[DRIED FRUIT CdciTRUS FRUIT)  EINUTTY/COCOA (CNUTTY CdCcocoA ) Clsour Cdumami 3x
CJsour/FERMENTED ([Cdsour [ FERMENTED ) Clspice CIsweeT
CIGREEN/VEGETATIVE OIsweeT (CVANILLA/VANILLIN CIBROWN SUGAR ) Flavor Flavor
0 5 10 15
Select the dominant descriptors: CotHER (CcHEMICAL COMuUSTY/EARTHY [CdwooDY ) Main tastes (2): 0to9 0to3
FLORAL ORroastED (CcereaL COBURNTCdTOBACCO) COsaLty OBITTER
Crruity (OBERRYDRIED FRUIT CdciTRUSs FRUIT) EINuTTY/COCOA (CNuUTTY Cdcocoa ) Clsour Cdumami 3x
CJsour/FERMENTED ([Cdsour [ FERMENTED ) CIspice CIsweeT
CIGREEN/VEGETATIVE OsweeT (CVANILLA/VANILLIN CIBROWN SUGAR ) Aftertaste Aftertaste
Acidity Low Medium High 0t09 Oto3
0 5 10 15
Select 1: 3x
CIDRY ACIDITY (HERBY, GRASSY, TART
CISWEET ACIDITY (JUICY, FRUIT-LIKE, BRIGHT) Acidity Acidity
Sweethess Low Medium High 0109 0to3
0 5 10 15
Select all that apply: 3x
[CJFRAGRANCE / AROMA: CIFLAVOR: CJAFTERTASTE:
Sweetness Sweetness
Mouthfeel Low Medium High 0109 0103
0 5 10 15
Select up to 2: CJSMOOTH (VELVETY, SILKY, SYRUPY) 3x
CJROUGH (GRITTY, CHALKY, SANDY) CIMOUTH-DRYING
Doy LIMETALLIC Mouthfeel Mouthfeel
Roast Defects
Undervelopment
Underdevelopment Total
Defect Total Overall
Overvelopment
Overdevelopment L—|—|—|—|—L Total
Baked Evaluation Scales
Baked I | | | | I Total Coffee Evaluation: Total Total
Sc hed 2 - Eone Dtto Ievaluate
- Acceptale - "
Scorched T :)I‘IC 5 - Averace Accuracv of Coffee Descriotors: Defect Evaluation Scale: Total Production Cuppl ng Score
o 8 o soad O Nope o ekt Q- Ro resence of defect Coffee Evaluation + Accuracy - Coffee Defects
8 - Excellent 2- S hat it 3 - Fairlv Tasted i -
9~ Extraordinary 3 Verv acourate 5 Ovenwhelming (of this scoresheet) 117




