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Coffee
Coffee Tasting Assessment Sheet Producer
Variety Process
Name Date Roast Date
VISUAL
red-brown
Transparency
I i
Clear Opaque
green-brown yellow-brown
AROMA
Notes
Intensity Top
I | Middle
Low High Base
MOUTHFEEL
Notes
Body
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Light Heavy
TASTE
Notes
Sweetness
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Dry Sweet
Sourness
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Low High
Bitterness Saltiness Umami
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Low High Low High Low High

FLAVOUR
Notes
Finish Top
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Short Long
Base
ALIGNMENT
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ASSESSMENT
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Mouthfeel
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Unpleasant Pleasant
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Quality
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Unpleasant Good Very Good Excellent Outstanding
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Coffee Tasting Framework
Additional resources are available on
United Baristas, including the Coffee Flavour Wheel
and the Coffee Aroma Map.
unitedbaristas.com/coffee-tasting

Coffee Tasting Handbook
Learn how to taste coffee, as well as communicate each
coffee’s defining characteristics, with
The Coffee Tasting Handbook.
coffeetastinghandbook.com




