THE R AST

Date

2022-10-14 |

Objective

Roasting Col Process |

Name Cupper

| Willem Boot |
— With Willem Boot Sample
| Col 71-A |

FRAGRANCE / AROMA FLAVOR

6 ‘ ‘ ‘ 7 ‘ ‘ ‘ 8 9 ‘ ‘ ‘ 10 6 7 8 9 10
Floral Honey-like Carbony Musty Sweet Moldy Cereal-like Red fruit
Fruity Chocolaty Buttery Moldy Sour Earthy Nutty Yellow Fruit
Red Fruit Spicy Vanilla Peppery Delicate Woody Flat Balanced
Yellow Fruit Earthy Cedar Toasty Intense Spicy Greenish Exotic
Caramely Nutty Leathery Smoky Pungent Winey Fruity Chocolaty
Lime Malty Musty Bitter

AFTERTASTE ACIDITY

Soft Sour Sweet Red Fruit Delicate Spicy Pungent Citric

Dry Dirty Floral Lingering Nippy Malic Sour Winey
Bitter Clean Fruity Vibrant Lime Soft Grapefruit

Sweet Herbal

BODY BALANCE

6 7 8 9 10 6 7 8 9 10
Buttery Watery Dry Rough

Creamy Oily Chalky Astringent

Juicy Light Gritty Metallic

Silky

OVERALL

[ 7 8 9 10
SWEETNESS | 10 CLEAN CUP | 10 UNIFORMITY | 10 FINAL SCORE | 87,75

GIESEN’

coffee-roasters




THE R AST

Date

2022-10-14 |

Objective

Roasting Col Process |

Name Cupper

| Willem Boot |
— With Willem Boot Sample
| Col 22-A |

FRAGRANCE / AROMA FLAVOR

6 ‘ ‘ ‘ 7 ‘ ‘ ‘ 8 9 ‘ ‘ ‘ 10 6 7 8 9 10
Floral Honey-like Carbony Musty Sweet Moldy Cereal-like Red fruit
Fruity Chocolaty Buttery Moldy Sour Earthy Nutty Yellow Fruit
Red Fruit Spicy Vanilla Peppery Delicate Woody Flat Balanced
Yellow Fruit Earthy Cedar Toasty Intense Spicy Greenish Exotic
Caramely Nutty Leathery Smoky Pungent Winey Fruity Chocolaty
Lime Malty Musty Bitter

AFTERTASTE ACIDITY

6 ‘ ‘ ‘ 7 ‘ ‘ ‘ 8 ‘ ‘ 9 ‘ ‘ ‘ 10 6 7 8 9 10
Soft Sour Sweet Red Fruit Delicate Spicy Pungent Citric

Dry Dirty Floral Lingering Nippy Malic Sour Winey
Bitter Clean Fruity Vibrant Lime Soft Grapefruit

Sweet Herbal

BODY BALANCE

6 7 8 9 10 6 7 8 9 10
Buttery Watery Dry Rough

Creamy Oily Chalky Astringent

Juicy Light Gritty Metallic

Silky

OVERALL

[ 7 8 9 10

SWEETNESS | 10 CLEAN CUP | 10 UNIFORMITY | 10 FINAL SCORE 85

GIESEN’

coffee-roasters




THE R AST

— With Willem Boot

Date

Objective

Name Cupper

Sample

FRAGRANCE / AROMA FLAVOR

6 7 8 9 10 6 8 9 10
Floral Honey-like Carbony Musty Sweet Moldy Cereal-like Red fruit
Fruity Chocolaty Buttery Moldy Sour Earthy Nutty Yellow Fruit
Red Fruit Spicy Vanilla Peppery Delicate Woody Flat Balanced
Yellow Fruit Earthy Cedar Toasty Intense Spicy Greenish Exotic
Caramely Nutty Leathery Smoky Pungent Winey Fruity Chocolaty
Lime Malty Musty Bitter

AFTERTASTE ACIDITY

6 7 8 9 10 6 8 9 10
Soft Sour Sweet Red Fruit Delicate Spicy Pungent Citric

Dry Dirty Floral Lingering Nippy Malic Sour Winey
Bitter Clean Fruity Vibrant Lime Soft Grapefruit

Sweet Herbal

BODY BALANCE

6 7 8 9 10 6 8 9 10
Buttery Watery Dry Rough

Creamy Oily Chalky Astringent

Juicy Light Gritty Metallic

Silky

OVERALL

[ 7 8 9 10

SWEETNESS CLEAN CUP UNIFORMITY FINAL SCORE

GIESEN’

coffee-roasters
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