AN

NAME #442: J\ SUSTAINABLE COFFEE INSTITUTE
TABLE &5 5 ./' DESCRIPTIVE CUPPING FORM
=k ¢ TWHEmMHZESENER
SAMPLE # SAMPLE # SAMPLE #
HRRS HRRS HRRES
ROAST LVL FERMENT . ROAST LVL FERMENT — ROAST LVL FERMENT .
BB DARK LvL Cl) HIGH BB DARK LvL Cl) HIGH & BB DARK LvVL Cl) HIGH &
STy REEE SRy REEEE SRy REEEE
R = O MED | ML O MED R O MED
STANDARD | SIAN DARD | SIANDARD |
TR S O LOW f& TR O LOW {& TR O LOW {&
| | |
LIGHT LIGHT LIGHT
bt O None % Hht (O NONE % Bht (O NoNE %
NOTES #&i%: NOTES #&E: NOTES #E:
FRAGRANCE & INTENSITY 38 FRAGRANCE +& INTENSITY 32 FRAGRANCE +& INTENSITY 38/
ettt 00000 e+ttt 00000 e+tttibe 00000
6 7 8 9 10  Low f§ HIGH & 6 7 8 9 10 Low fE HIGH &5 6 7 8 9 10 Low fE HIGH &
NOTES &it: NOTES it NOTES 7t
AROMA && INTENSITY 38/ AROMA &&F INTENSITY 32/E AROMA &&F INTENSITY 3=
et 00000 ettt 00000 e+ 00000
6 7 8 9 10 Low & HIGH & 6 7 8 9 10 Low f% HIGH & 6 7 8 9 10  Low % HIGH &
NOTES i NOTES i+ NOTES i:
FLAVOR X\B INTENSITY 38/Z FLAVOR Xk INTENSITY 38/ FLAVOR Xk INTENSITY 32
ettt e 00000 e+t 00000 e 00000
6 7 8 9 10 Low & HIGH & 6 7 8 9 10  Low g HIGH & 6 7 8 9 10 Low (& HIGH &
NOTES #i%: NOTES #i+: NOTES i+
ACIDITY B INTENSITY 32 ACIDITY B INTENSITY 32/ ACIDITY B2 INTENSITY 32
e+t 00000 e+t 00000 e 00000
6 7 8 9 10 FLAT T BRIGHT B3 6 7 8 9 10 FLAT % BRIGHT B3 6 7 8 9 10 FLAT % BRIGHT B3
NOTES &it: NOTES it NOTES 7t
BODYEEE THICKNESS & BODYEEE THICKNESS B BODY®EE THICKNESS B
e+t 00000 e 00000 ettrhe 00000
6 7 8 9 10 THINGE THICK 2 6 7 8 9 10 THINGE THICK [ 6 7 8 9 10 THINGE THICK [£
NOTES &i: NOTES &iE: NOTES %
SWEETNESS ZHE INTENSITY 38/ SWEETNESS #HE INTENSITY 38 SWEETNESS #HE INTENSITY 38
erphpebiilie 00000 erthprhiilie 00000 ethhphiie 00000
6 7 8 9 10 Low & HIGH & 6 7 8 9 10 Low {& HIGH & 6 7 8 9 10 ow g HIGH &
NOTES #&i%: NOTES #&;E: NOTES #t:
AFTERTASTE [51H DURATION F54207]8] AFTERTASTE [EH DURATION $5427(8) AFTERTASTE [EIE DURATION $54E87(8]
ettt e 00000 e+t 00000 e+t 00000
6 7 8 9 10 sHORT 5 LONG & 6 7 8 9 10 sHORT f2 LONG & 6 7 8 9 10 sHorT %8 LONG &
NOTES #&i+: NOTES #&+: NOTES #&t:
FRESH CROP #t#E WOODY 7kl FRESH CROP #t#E WOODY 7skbk FRESH CROP #tfE WOODY sk
et 00000 ettt 00000 e+t 00000
6 7 8 9 10 NONEE INTENSE 22 6 7 8 9 10 NONE & INTENSE 32 6 7 8 9 10 NONEE INTENSE 32
NOTES #&i+: NOTES it NOTES 7t
OFF FLAVOR OFF FLAVOR OFF FLAVOR
s OOOOO s OOOOO s OO OOO
NOTES &iE: NOTES &iE: NOTES %
UNIFORMITY UNIFORMITY UNIFORMITY
T O O OO O e O OO OO e OO O OO
NOTES #&i: NOTES it NOTES it
NOTES i%: TOTAL SCORE 2.5 NOTES &5 TOTAL SCORE 5 NOTES %&1%: TOTAL SCORE 5




SCI DESCRIPTIVE CUPPING FORM SCORING MATRIX

Roast Level 15 Light %

Standard #R/

Further explanation 15 B
If the coffee self breaks or if there is significant amount of silver skin still on the bean then the coffee is light #:lIlBs iRk B shs A

Mark “Standard” if the coffee has no obvious under roasting or over roasting notes ¥NSRMIMEE G AR MBS R B EHUSHIMK, 188 “dRE”

Dark i# If there is oil on the beans, they are extremely dark, or there is obvious smoky flavor {IR T FREH M, HPBIEER, HEGHENEE%
Ferment Level (Neither positive None & No presense of fermentation notes, like Acidic Acid, Esters (Fruity) &8 4 B¥ 20k IMNES , 5 (%)
;g;}%at(lvﬁe?)ﬂéﬁKﬁﬁ"J ) High & The predominant flavor is fruity and fermented =22 #9/R\bk 2 R & B
Fragrance (should be measure 6 Bad and mainly negative aspects 7§y, TERAENAE
;isgﬁg Zis?f;glzj\zzd) 6.25 Mostly negative XEA 2 AEKNAE
T& (MERRZRREETEL) 6.5 Lacking with obvious negative aspects but clean and acceptable for commercial

Aroma (Should be measured
right after pouring water and
when breaking) 6.75
BE (RIZIETAZEIENE )

Flavor (is measured by tasting at 7
65, 50 and 45 degrees Celsius)

Flavor is a complex attribute as it
includes multiple attirbutes) 7.25
Rk (Bid7£65,50f1454F K R
mERNE) FREE BRI
B, EHERIEFES Mattiroutes 75

Aftertaste Is measured after the 7.75
coffee is swallowed of spit-out.
Measured in both duration and

pleasantness 8

RE MRS EENE, 5

B 18 R R AL & 8.05

Acidity (is measured by tasting 8.5

at 65, 50 and 45 degrees

Celsius) 8.75

BREE (i8I 7£65,50F1458 KA &

LRI 9
12

Body B 925

The mouthfeel Bk 9.5

Sweetness (is measured by 9.75

tasting at 65, 50 and 45 degrees

Celsius) 10

EHE (GEId7E65,50f45B K E M

REFIE)

grade
RZABMAENAE , BFF , TLURSNEL LS

Lacking and having some negative aspects
BRZ | BE-LAENEBS

Lacking and not good enough for specialty coffee
BRZ |, W RUFRIRE S IA BB R INHER 5

Acceptable level for specialty coffee
5 0 I B 4 32 92K I

Good for specialty coffee

SRRSO

Good + for specialty coffee
BN RO EE

Great Specialty Coffee for a 3rd wave coffee shop
BAEIRIEE IR AT

Great+ JFRE#F

Outstanding 1R LAY

Outstading and rare R {EIFHIA R LAY

Outstanding and Extremely Rare 1R {£FAIM R EEIEET LN
Exquisite and Extremely Rare #1312 MK

Exquisite + and Extremely Rare %5 5% X5 52 LK

Near Perfect ST 5%

Perfect 2%

Freshness Describes how fresh 7
a coffee tastes. A fresh coffee

should be free of woody, baggy, 8
padding or other signs of aging.

LS fk— TR SRE, & &
EERIME R ZORAARR | IR, 31
RARMECAR, 10
Off Flavor. 5 different levels to 2

describe the defect:
+2,+1,0,-1,-2, scoring depends
on the intensity of the defect and 0
the affect that defect has on the

flavor of the cup. As score

should be given for each cup and -1
total
B 5D Y SRR RPE : 2

+2,+1,0,-1,-2, BHEURTFH
FBH)3EEE LU R ERBE IR X R RO %
e, RAFMRFNEBEBNIZES

Uniformity 5 different levels to 2
describe the uniformity cups: +2,
+1,0,-1,-2, a score for each cup 1

should be given based on how

uniform that cup is to the an 0
cups not having off flavors. Then 1
the total score for all 5 cups

should entered. 2

BYE 5P TREFR: +2, +

1,0,-1,-2, NiZIREFRF 588
TRERIRT 019 D RERA L E MR
FHER. RBWAFRESHNES.

Notes #3E

Woody is so strong that it mostly covers all not other than chocolate and acidity <k B A 8 LA % T i KoM KU, R 1 74 5% 71 JRUBR FHER
Woody is present but Coffee is still enjoyable Akikf7EfE. (HIIHES R4

Slight signs of woodyness but doesn’t affect flavor #2194 Sk, (HAF i XUk

No signs of woody, straw, baggy or fading XA ARk, FEE, JFRESHREL 5

No off flavor detectable ;575 A4 XUk A 1 U =)

Off flavor detectable but weak FJLUE TR HIkEBERETR %

Off flavor strong enough to make the coffee unpleasant
BRERAUE SRR AR

Off flavor strong enough to cover the taste of the coffee and very unpleasant
BRI RRIE I A S MIRE B RS T 1E KR IF R RIR

Off flavor strong enough to make the coffee undrinkable
SRAURIRAF (9 UK S BN HE R BE TR A

No noticeable difference &% i3 B HIZEF
Slight difference among cups # 7% F1RED
Clear difference BAEMER

Big difference fRAKIZE R

Extreme difference

RIKIER

SCI INTERNATIONAL COFFEE GRADING SYSTEM

Screen size allowed (note variations

Cupping Score B Quakers ~ Avg.Attribute  can be made for special Varietals)*
Grade F4& Description & s Green Defects £ FIRIE M= Score Fi59  AWRBRT CEREHRRMHTL) "
Grade 1++ Extremely rare and special coffee that should be treasured 90+ 5 or less secondary no primary 1 8.6 15+
and enjoyed Rz S EHZRAVIFE FIAIE ITHE RIHE SPNEED, RREEM
86+ 5 or less secondary no primary > 8 154
Grade 1+ Great Specialty Coffee & ui#a & MINE SASED, AETE
Grade 1 Good Specialty Coffee &5 /EHa GMIME 84+ 5 or less secondary no primary 5N E L, REEEH 2 7.7 15+
Grade 2 Specialty Coffee #T /¥ GMIME 80+ 8 or less secondary defects 81N BV HIREIRIT 3 74 15+
Grade 3 Commercial & JLMiE 76+ 15 defects or less 15 MBRAEHE D 5 6.5 14+
Grade 4 Low Commercial Clean &5k i& & Below 76 AT 20 defects or less 20 MRERELD 5 13+
Grade 5 Off or defective ¥E}EAYSLIRE 12+




