Voicafe QC Team Physical Assessment Date : 10-Feb-26
Contract No.: P07135
Quality: Viet Arabica Specialty Grade Scr18+
Lot number: Lot1
B
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FA: Fragrance / Aroma - AC: Acidity - BD: Body - FL: Flavor - AF: Aftertaste - BA: Balance - OV: Overall - UN: Uniformity - CL: Clean
cup - SW: Sweetness - DE: Defects - TS: Total Score.

Descriptors: Floral « Citrus * Brown Sugar * Stone Fruit « Black Tea * Chocolate « Caramel



