
T H E  C O F F E E

Name Roaster

Origin Process

Roast Level Roast Date

Varietal Altitude

T H E  B R E W

Method Ratio

Dose (g) Water (g)

Grind Temp

Brew Time Water Type

R AT E  I T  ·  F I L L  I N  T H E  D O T S

Aroma

Acidity

Sweetness

Body

Bitterness

Balance

1 = LOW / SUBTLE 5 = HIGH / INTENSE

F L AV O U R  N O T E S

Fruity Floral Nutty Cocoa Sweet Spicy Roasted Citrus Berry Caramel Chocolate Earthy

A R O M A A F T E R TA S T E  /  F I N I S H

O V E R A L L

Rating ☆ ☆ ☆ ☆ ☆ Score /10 Buy again?

C O F F E E C R A F T G U I D E . C O M

Coffee Tasting Notes
Record, rate and remember every cup you brew

www.CoffeeCraftGuide.com
Free interactive brewing calculators & guides


