Q ARABICA SAMPLE #932904

Q Arabica Certificate | Sample #932904
84.00 f @ Sample form Received a Q Arabica Certificate.

Q Arabica Certificate SAMPLE INFORMATION

Embeddable Image
Cupping Protocol and Descriptors Country of Origianuaterﬁala Number of Bagsizoo
View Green Analysis Details Farm Namelvarias fincas Bag Weight30 kg
Request a Sample Lot Numberj11/15/59 In-Country PartnerAsociacion Nacional Del C...
Species Arabica MillEl Trebol/Linea Gourmet Harvest Year2022 / 2023
Owner Yesica Alejandra Martinez... 1CO Number{11/15/59 Grading DateMarch 22nd, 2023
Company}Peter Schoenfeld, S.A. OwnerYesica Alejandra Martinez...
AItItude!1 500-1600 VarietyCaturra
RegionSierra de las minas Status}Completed
Producerivarios productores Processing Methodeashed / Wet
CUPPING SCORES
Aromat 7.67 Uniformity; 10.00
Flavor 7.92 Clean Cup 10.00
Aftertaste 7.67 Sweetness 10.00
Acidity] 7.75 Overalll 7.75
Body 7.67 Defects{ 0.00
Balance 7.58 Total Cup Points[ 84.00
GREEN ANALYSIS
Moisture{11 % ColorGreen
Category One Defecqo full defects Category Two Defects2 full defects
Quakers}Z

CERTIFICATION INFORMATION

Expiration{March 21st, 2024

Certification Body/Asociacion Nacional Del Café

Certification Address;Sa Calle 0-50, Zona 14 Guatemala City, Guatemala 1014

Certification Contact{Brayan Cifuentes -




