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Coffee Quality Institute™

Coffee Quality Institute Q Sample Cupping Form

SAMPLE #: ORIGIN: Q GRADER: DATE:

Roast Fragrance/Aro né;caore: Flavor Score: Acidity Score: Body Score:
Level of g
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Uniformity Score: Clean Cup Score: Overall Score: :::)t:el NOTES
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Balance Score: Sweetness Score: Defects (subtract)
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Quality scale:

6.00 - Good 7.00 - Very Good 8.00 - Excellent 9.00 - Outstanding
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