Sample Report 131 - Catuai rojo -don mayo

Species Crop year
Arabica
Cupping date Reference number
05 July 2023 131
Total Score
Producer Country
Don Mayo CR
Process Moisture 8 6 ) ; 5
Natural
Varietals Water activity

Catuai Rojo - Don Mayo Powered by & Tastify

Powered by & Tastify Fragrance / Aroma Flavor

The cup
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Session details

Cupping scores:

Cupper FA AC BD FL AF BA ov UN CL SW DE TS
Cupper1 8.5 8 8.5 8.25 8.25 8.5 8.25 10 10 10 o) 88.25
Cupper 2 8.5 8 8.5 8.5 /.5 8 8.5 10 10 10 o) 87.5
Cupper 3 8.5 8 s 8.25 8 8 8.25 10 10 10 o) 86.5
Cupper 4 V85 7o /5 /7.5 /7.5 /7.5 4 10 10 10 o) 82.5
Cupper 5 8.75 8.5 8.5 8.5 8.5 8 8.25 10 10 10 o) 89

FA: Fragrance / Aroma - AC: Acidity - BD: Body - FL: Flavor - AF: Aftertaste - BA: Balance - OV: Overall - UN: Uniformity - CL: Clean cup - SW: Sweetness - DE: Defects - TS: Total Score

Descriptors:
Tart | Crisp | Prune | Dried dates | Black cherry | Maple syrup | Dark chocolate | Smooth | Nectarine | Cherry | Milk chocolate | Almond | Passion fruit | Papaya | Rounded | Structured |

Vibrant | Roses | Brown sugar | Syrupy | Balanced | Delicate | Soft| Quick | Red grape | Peach | Round | Pecan | Clean | Bright | Creamy | Green apple | Green tea | Juicy | Walnut | Banana |

Pineapple



