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Species Arabica

Owner Ipanema Coffees

Country of Origin Brazil Number of Bags 100

Farm Name Conquista/Capoeirinha Bag Weight 60 kg

Lot Number 046/22 In-Country Partner Brazil Specialty Coffee As…

Mill Hulling Facility Harvest Year 2022 / 2023

ICO Number Grading Date November 14th, 2022

Company Ipanema Coffees Owner Ipanema Coffees

Altitude 897 Variety Acaiá/Mundo Novo

Region Sul de Minas Status Completed

Producer Ipanema Agrícola SA Processing Method Fully Washed

Aroma 7.50 Uniformity 10.00

Flavor 7.42 Clean Cup 10.00

Aftertaste 7.17 Sweetness 10.00

Acidity 7.58 Overall 7.33

Body 7.50 Defects 0.00

Balance 7.42 Total Cup Points 81.92

Moisture 11.5 % Color Green

Category One Defects 0 full defects Category Two Defects 1 full defects

Quakers 0

Expiration November 14th, 2023

Certification Body Brazil Specialty Coffee Association

Certification Address Rua Gaspar Batista Paiva, 416 – Santa Luiza
Varginha/…

Certification Contact Chris Allen - 55 35 3212-4705

Q ARABICA SAMPLE #477029

81.92 Sample form Received a Q Arabica Certificate.
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https://database.coffeeinstitute.org/api/coffee/477029/pdf
https://database.coffeeinstitute.org/api/image_data/embeddable/477029/coffee.png
https://database.coffeeinstitute.org/coffee/477029/grade
https://database.coffeeinstitute.org/coffee/477029/green
https://database.coffeeinstitute.org/coffee/477029/request
https://database.coffeeinstitute.org/user/ipanemacoffees

