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To compute an Overall score, sum the scores given o the five attributes of Aroma, Acidity, Flavor, Body and A fertaste and any odjustment given by Cupper's Points, then add 50 points o bring o a 100 point scalc.
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日期：    年    月     日   地點：              
鑑定人姓名：           
樣品名稱：                                                                
烘培度：  Agtron Roast Color Scale Color tile No.  95  85  75  65  55  45  35  25  圈選一個

烘培溫度： Sivetz sample roaster (600g)         ℉

	酵素作用副產物
	焦糖化作用副產物
	乾餾作用副產物
	口感
	缺點/瑕疵

	花香調
花香類

□甜花香味 (茉莉花, 山金車, 薰衣草, 咖啡花)

□甜草香味 (冬青, 茶花)

香料類

□甜香料味 (小荳蔻, 肉桂, 檀香)

□香芹味 (香菜, 蒔蘿, 薄荷)

□甜樟腦味 (甜羅勒, 龍蒿, 胡荽種子)

□大茴香味 (大茴香, 茴香, 羅勒)

果香調
柑橘類

□甜橘味 (檸檬, 柳橙, 橘子)

□風乾橘味 (葡萄, 蘋果, 橄欖)

莓類

□甜莓味 (櫻桃, 杏桃, 草莓, 棗子)

□風乾莓味 (蔓越莓, 黑莓, 覆盆莓)

草香調
蔥味類

□洋蔥味 (洋蔥, 韭菜)
□大蒜味 (大蒜, 大蔥, 藥用橡膠樹脂)

豆味類

□蔬菜味 (豌豆, 菠菜, 包心菜)

□荷蘭芹味 (荷蘭芹, 苜蓿芽, 青貯草料, 小黃瓜)


	堅果香調 (最常見於淺焙咖啡)

堅果類 (焙炒堅果類的味道)

□杏仁味

□花生味

□核桃味

麥芽類 (焙炒榖類的味道)

□香米味

□大麥味

□玉米味

□烘焙咖啡味

□土司味

焦糖調 (最常見於中焙咖啡)

糖果類

□奶油太妃糖味

□香料甘草糖味

□鹹味太妃糖味

□堅果糖味(如花生糖等)

□榛果味

糖漿類

□糖蜜味

□楓糖漿味

□蜂蜜味

巧克力調 (最常見於深焙咖啡)

巧克力類 (有苦味)

□原味巧克力味
□酒心巧克力味

□黑巧克力味

香草類 (有奶油味)

□瑞士巧克力味

□蛋塔餡的味道

□奶油味
	松香調
樹脂類

□松木味 (松樹汁液, 松節油, 鐵杉木, 黑醋栗)

□香脂冷杉味 (檜屬植物, 杜松, 菊苣)
藥味類

□桉樹味 (牛至, 迷迭香, 桉樹葉)

□樟腦味 (樟樹, 畢澄茄, 麗紋鋸草)

辛辣調
溫和類

□肉荳蔻味 (肉荳蔻, 芹菜子, 小茴香, 西洋杉)

□胡椒味 (黑胡椒, 辣椒子, 薑)

刺激類

□丁香味 (丁香花苞, 甜椒,  桂葉)

□百里香味 (百里香, 香薄荷, 美洲薄荷)

□苦杏仁味 (苦杏仁, 水蜜桃核仁)

碳味調
煙燻味

□礦油味 (油, 焦油, 油脂)

□煙味 (菸草味, 尼古丁)

灰燼味

□像燒焦的 (燒焦, 烤焦)

□像燒黑的 (燒黑的, 燒成灰的)
	□清淡
□平順

□柔滑
□黏稠
	收成/曬乾過程

□土味

□碘味

□霉味

□橡膠味

□動物脂肪、皮革味

□熟果發酵味

儲存/老化

□青草味

□新豆味
□陳豆味
□窖藏味
□稻草味

□木頭味

烘焙過程/焦糖化

□青澀味
□青焦味
□燜熟味
□烤焦未熟味
烘焙後/回潮
□單調

□無味

□清淡

□不新鮮

□腐臭

沖泡後/保溫階段
□單調

□酸澀辛辣

□無味

□海水味

□有鹽味

□焦油味
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日期：    年    月     日   地點：              
鑑定人姓名：           
樣品名稱：                                                                
烘培度：  Agtron Roast Color Scale Color tile No.  95  85  75  65  55  45  35  25  圈選一個

烘培溫度： Sivetz sample roaster (600g)         ℉

	Enzymatic by-product
	Sugar browning by-product
	Dry distilled by-product
	Mouth feel
	Faults & Taints

	Flowery

Floral

□Sweetly floral (Jasmine, Arnica, lavender, coffee blossom)

□Sweetly herbal (wintergreen, tea rose)

Fragrant

□Sweetly spicy (cardamom, cinnamon, sandalwood)

□Carvone-like (caraway, dill, spearmint)

□Sweetly camphoric (sweet basil, tarragon, coriander seeds)

□Anise-like (anise, fennel, basal)

Fruity

Citrus-like

□Sweet citrus (lemon, orange, tangerine)

□Dry citrus (grape, apples, olives)

Berry-type

□Sweet berry-like (cherry, apricot strawberry, date)

□Dry berry-like (craneberry, blackberry, boysenberry)

Herby

Alliaceous

□Onion-like (onion, chive)

□Garlic-like (garlic, leek, asafetida)

Leguminous

□Vegetable-like (garden peas, spinach, cabbage)

□Parsley-like (parsley, alfafa, silage, cucumber)


	Nutty (most common in light roast coffees)

Nutty (roasted nut-like)

□Almond-like

□Peanut-like

□Walnut-like

Malty (toasted cereal grain-like)

□Balsamic rice

□Barley-like

□Corn-like

□Roasted coffee

□Toast
Caramelly (most common in standard roast coffees)

Candy-type

□Toffee-like (with butter)

□Licorice-like (with spices)

□Taffy-like (with salt)

□Pralines-like (with nuts)

□Hazelnut-like

Syrup-type

□Molasses-like

□Maple syrup-like

□Honey-like

Chocolaty (most common in full roast coffees)

Chocolate-type (with bitters)

□Baker’s chocolate-like

□Dutch chocolate-like

□Dark chocolate-like

Vanilla-type (with butter)

□Swiss chocolate-like

□Custard-like

□Butter-like
	Turpeny

Resinous

□Piney (pine sap, turpentine, hemlock bark, black current stem-like)

□Balsamic (juniper, myrtle, chicory)

Medicinal

□Cinoelic (oregano, rosemary, eucalyptus leaf)

□Camphoric (camphor, cubeb, achillea)

Spicy

Warming

□Nutmeg-like (nutmeg, celery seed, cumin, cedar)

□Pepper-like (black pepper, capsicum, ginger)

Pungent

□Clove-like (clove bud, pimento, bay leaf)

□Thyme-like (thyme, savory, horsemint)

□Bitter almond-like (bitter almond, peach kernel)

Carbony

Smoky

□Creosol-like (oil, tar, fat)

□Smoke-like (pipe tobacco, nicotine)

Ashy

□Burnt-like (burnt, scorched)

□Charred-like (charred, ashy)
	□Watery

□Smooth

□Creamy

□Buttery
	Harvesting/Drying

□Earthy

□Rioy

□Musty

□Rubbery

□Hidy

□Fermented

Storage/Aging

□Grassy

□New crop

□Past crop

□Aged

□Strawy

□Woody

Roasting/Caramelization

□Green

□Tipped

□Baked

□Scorched

Post-Roasting/Staling

□Flat

□Vapid

□Insipid

□Stale

□Rancid

Post-Brewing/Holding

□Flat

□Acerbic

□Vapid

□Briny

□Brackish

□Tarry
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