Q Certified Coffee

SUMMARY OF RESULTS CUH&E (lualﬂylnstftﬂte"
Country of Origin: Costa Rica NHumber of Bags: 250
[Farm NameMombre Finca: Las Marias Bag Weight: 68 kg
Lot Number/Numero de lote: S007687 / PODBATO Grading Location: SCAGCR
Mill/Beneficlo: Las Marlas Coffes Yean; 200809
1CO Number: 50150474 Grading Date: 160412000
Exporter: Café Capris S.a. Other Sample # (optional):
DIFFERENTIATION AND QUALIFICATION
BASELINE SAMPLE BASELINE SAMPLE
FragrancefAroma IAE! 8,00 Uniformity 40,00 10,00
FlavoriSabor 7.4 8,33 Glean Cupllimpieza 10,00 10,00
Afiertaste/Resablo 7.14 8,33 SweetnessDutzor ' 10.00 9,67
Acidity/Acidez 7.34 8,17 Cupper Peints/Puntaje Gatador 7.16 8,33
7 8,83 SELINE P
Body/Guspo 714 TOTAL GUF POINTS BA SAMPLE
Batance 714 8,67 80,00 88,33
Cup Grade
ClassHication Q GradelSpecialtly
Green Grading Moisture 11,0%
Category 1 Defects 4
Category 2 Defects 1
Total Green Defects 1 Classification Q Grade/Specialty
Roasted Coffee
#of Quakers 1 Classification a Grade/Premium
Final Classification Q Grade/Premium
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The Definition of Q
The Q Is SynohymoUs with the term Speciaty Coffee. To be considered a Q Certified Coffee, coffee must meest
certaln minimum requirements, as defined by the Specially Coffee Association of America (S8CAA). The SCAA
recognizes two classifications within speciaky grade, specialty and premium, and both are considered Q.

G GRADE/SPECIALTY Q GRADE/PREMIUM BELOW O GRADE
CUP 85+ 80 - $4.99 < 80
GREEN Coffee can have 0 Primary defects No more than 8 defects, Including  |> 8 defects, including Primary
jand ro more than 5 Secondary both Frimary and Secondary defects Jand Secondary defects
defects
|ROASTED 0 Quakers Mo rore then 3 Quakets > 3 Guakers

The Q Grading Systern was developed by the Coffee Qualily Institute | wwi.coffeeinstitute.org
rev July 4, 2008 TG




