Q ARABICA SAMPLE #705102

Q Arabica Certificate | Sample #705102

View Green Analysis Details

84.17 @ Sample form Received a Q Arabica Certificate.
Q Arabica Certificate SAMPLE INFORMATION
Embeddable Image
Cupping Protocol and Descriptors Country of OriginMexico Number of Bags?ﬁoo
Farm NamejFinca Custepec Bag Weight18000 kg

Request a Sample Lot Number281 In-Country PartneriCentro Agroecolégico del ...
Species Arabica Milliyes Harvest Year2023 / 2024
Owner ANDREAS KUSSMAUL 1CO Number016-2028-0281 Grading Datejuly 31st, 2024

CompanyExportadora Café California Owner ANDREAS KUSSMAUL
Altitude985 VarietyTypica
RegionlLa Concordia Status/Completed

ProducerArmando Luis Pohlenz

Processing MethodWashed / Wet

CUPPING SCORES
Aroma 7.92 Uniformity 10.00
Flavor, 7.92 Clean Cup 10.00
Aftertaste 7.67 Sweetness§ 10.00
Acidity, 7.67 Overall 7.67
Body 7.58 Defects| 0.00
Balance 7.75 e Total Cup Pointsg 84.17
GREEN ANALYSIS
MoistureE1 1.3% ColorGreen

Category One Defects% full defects

Category Two Defects4 full defects

Quakers%)

CERTIFICATION INFORMATION

Expirationjuly 31st, 2025

Certification Body,

Centro Agroecolégico del Café A.C.

Certification Address

Instituto de Ecologia A. C., Campus |ll Edificio A Planta...

Certification Contact

Stephany Escamilla Femat - Tel. +52 228 8421800 Ext. ...




