2024 USRC Qualifiers Production Cupping Scoresheet

Judge Name

Scorekeepers Only - Competitor Name:

Descriptive Assessment

Cup Code

Fragrance / Aroma Low

Select up to 5 that apply:

CIFLORAL

OrFruity (CIBERRY[DRIED FRUIT CICITRUS FRUIT)
CJsour/FERMENTED ([Cdsour [ FERMENTED )
[CIGREEN/VEGETATIVE

Medium

10 15
CotHER (CdcHEMICAL COMUSTY/EARTHY [CIPAPERY !

CIROASTED

CInuTTY/COCOA (CONuUTTY CdCcocoA )

Cspicy

COsweeT (CIVANILLA/VANILLIN CIBROWN SUGAR )

Flavor Low

Select up to 5 that apply:

CIFLORAL

Orruity (CIBERRY[DRIED FRUIT CICITRUS FRUIT)
[CJsour/FERMENTED ([Cdsour [ FERMENTED)
[CJGREEN/VEGETATIVE

Medium

10
CotHER (CdcHEMICAL [Cm

CIROASTED

15

CInuTTY/cocoa (OnutTY Cdcocoa )

Clspicy

USTY/EARTHY [CJPAPERY '

CsweeT (CIVANILLA/VANILLIN CIBROWN SUGAR )

Main tastes (2):

BITTER

CIsour Cdumami

Aftertaste Low

Select up to 5 that apply:

CIFLORAL

CrruiTy (CIBERRY[DRIED FRUIT CICITRUS FRUIT)
CIsour/FERMENTED (CdsourR [ FERMENTED )
[CJGREEN/VEGETATIVE

Medium

10 15
OotHER (CcHEMICAL COMUSTY/EARTHY [CIPAPERY !

CIROASTED

CInuTTY/CcOcoA  (CONuTTY Cdcocoa )

Cspicy

CsweeT (CIVANILLA/VANILLIN CIBROWN SUGAR )

Main tastes (2):
CsaLty OIBITTER
CIsour Clumawmi

Acidity Low Medium
0 5 10 15
Select 1:
CIDRY ACIDITY (HERBY, GRASSY, TART
CIsSwWEET ACIDITY (JUICY, FRUIT-LIKE, BRIGHT)
0 5 10 15
Mouthfeel Low Medium
0 5 10 15
Select up to 2: CIsmootH (VELVETY, SILKY, SYRUPY)
CJRoucH (GRITTY, CHALKY, SANDY) CIMOUTH-DRYING
Oowy OMETALLIC
Roast Defects
Undervelopment
Underdevelopment Total
Defect Total
Overvelopment
Overdevelopment L—'—'—'—'—L Total
Baked Evaluation Scal
valuation Scales
Baked I | | | | I Total Coffee Evaluation:
0 - None to evaluate
Scorched 4 - Accentale
I | | | | I 5 - Averace Accuracv of Coffee Descriotors: Defect Evaluation Scale:
Scorched Total 6 - Good 0 - None to evaluate 0 - No presence of defect
7 - Verv Good 1 - Not verv accurate 1 - Barelv Tasted
8 - Excellent 2 - Somewhat accurate 3 - Fairlv Tasted

9 - Extraordinarv

3 - Verv accurate

5 - Overwhelmina

Affective Accuracy of
Coffee Coffee
Evaluation Descriptors
0to9 Oto3

3x
Fragrance/ Fragrance /
Aroma Aroma
Oto9 Oto3
3x
Flavor Flavor
0to9 Oto3
3x
Aftertaste Aftertaste
0to9 Oto3
3x
Acidity Acidity
0to9 Oto3
3x
Sweetness Sweetness
0to9 Oto3
3x
Mouthfeel Mouthfeel
Overall
Total Total

Total Production Cupping Score

Coffee Evaluation + Accuracy - Coffee Defects

(of this scoresheet)

17




