
juicy structured

mild clean delicate

round complex

Cupper FA AC BD FL AF BA OV CL SW DE TS

9,25 8 8,25 9 8,5 8,25 8,5 10 10 0 89,75

Sample Id Purchase grade
TS-01000645

SAMPLE REPORT  CHIROSO

Cupped using Arabica Cupping Form

Purchase contract Sales contract

Crop year Species
2026 Arabica

Reference number Cupping date
05/02/2026

Country Producer
Colombia Yeimy Loaiza

Density Tracking number

Total score
Moisture Process

10,00% Washed- 48 h. Fermentation

89,75Water activity Varietals
CATURRO CHIROSO

The Cup

Session details

Cupping scores:

UN

10

FA: Fragance /Aroma - AC: Acidity - BD: Body - FL: Flavor - AF: Aftertaste - BA: Balance - OV: Overall - UN - Uniformity - 
CL. Clean cup - SW: Sweetness - DE: defects - TS: Total score

Descriptors:

Mild/Delicate/Caramel/Cola/Butter/ Vanilla/Syrupy/ Apricot/Peach/Nectarine/Black Cherry/Roses/Orange Blossom/ Sugar 
Cane/Balance/Clean/Juicy/Complex/Structured.

Wilton B. 
catador 
profesion
al SCA

FA

AC

BD

FLAF

BA

OV

Cupping scores



juicy JUGOSO
syrupy ALMIBARADO
lingering PERSISTENTE
balanced EQUILIBRADO
delicate DELICADO
CLEAN LIMPIO
DEEP PROFUNDO
ROUNDED REDONDES
soft suave
tea-like
 Aftertaste regusto
Juicy delicado
SOFT SUAVE
overall en conjunto




