Q Certified Coffee
SUMMARY OF RESULTS Coffee Qualty Institsté®
Country of Origin: Guatemala Number of Bags: 2715
Farm Name/Nombre Finca: Bag Weight: 69.75Kg.
Lot Number/Numero de fote: Guamss2_o803 Grading Location: Anacafe
rdilllﬁeneﬁclo: Beneficio Serben, S.A. Coffee Year: 200812009
GO Number: 1118731199 Grading Date: 19/05/09
porter: COUNISA Other Sample # (optional}:
DIFFERENTIATION AND QUALIFICATION
BASELINE SAMPLE BASELINE SAMPLE
Fragrance/Aroma 714 8.7 Uniformity 10.00 10.00
Flavor/Sabor 714 7.83 Clean Cup/Limpieza 10,00 10.00
Aftertaste/Resabio 7.4 7.50 Sweetness/Dulzor 10.00 9.33
AciditylAcidez 7.14 8147 Cupper Points/Puntaje Catador 746 817
y/Cuerpo 7.44 8.47 BASELINE SAMPLE
TOTAL CUP POINTS
jance 744 8.00 80.00 86.33
up Grade
Clagsification Q Grade/Specialty
loreen Grading  Woisture 14%
Category 1 Defecis ]
Category 2 Defects 3
Total Green Defects 3 Classification Q Grade/Specialfy
kroasted coffes
Hof Quakers 1 Classification Q Grade/Premium
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e Q is synonymous with the ferm Spe —wColee. To be consideréd a Q Certified Coffee, coffee must meet
artain minimum require

srfs—as-dafined by the Specialty Coffee Assgciation of America (SCAA). The SCAA

ecognizes two classifications within ialty grade, speciaity and premium, and both are considered Q.
TY RA| REMI
up 180 - 84.99 < 80
REEN e can have 0 Primary defects No more than 8 defects, including > & defects, including Primary
nd no more than 5 Secondary defects  [both Primary and Secondary defects land Secondary defects
Quakers more than 3 Quakers > 2 Quakers
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