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Identification

Q-RGrader /Sensory Skills

Josiana Bernardes

Date Analysis

03/07/2025

Producer/ Coop./ Importer

Buhl Origin

Region Divino Tesoro, Nicaragua
Quantity Of Bags 46 bags/30kg
Variety Arabica blend
Altutude (m) 1200-1350
Process Blend Red Catuai y Caturra
Coffee Type
Humidity 12,30%
Density 0,7
Screen 19 96,6 g 350gr
Screen 18 74,8 g 350gr
Screen 17 97,34 350gr
Screen 16 56,8 g 350gr
Screen 15 16,3 g 350gr
Screen 14 6,29 350gr
Secondary defects 3 partidos 0
Primary defects 1 broca leve 0
Type Specialty coffee
Sensory Attributes

Attributes Score Graphic
Fragrance 7,5 = Fragrance e Flavor e Aftertaste
Flavor 7,5 — ACidity e Body @ Balance
Aftertaste 8 e | niformity e Clean Cup e S\Veetness
Acidity 75 o
Body 8 Fragrance
Balance 75 Overall Flavor
Uniformity 10 Sweetness Aftertaste
Clean Cup 10

Clean Cup Acidity
Sweetness 10
Overall 7.5 Uniformit Body
TOTAL 83,5 Balance
Defects b
Sensory notes

Aroma: Cocoa and chestnut

Mouth: Medium body and citrusy, balanced acidity, clean and well-balanced

Farm: Natural shades, with deep respect for people and nature.




