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Coffee Cupping

Coffee

Cooperative MATRACO MATRACO MATRACO
Area / Region BUSINDE NYAGISHIRU
Farmers
County
Variety FW15+ (lot 2) FW 15+ (LOT 1) NATURAL G1
Altitude
Fragrance / 7.63 8.13 7.56
Flavor 7.63 7.94 7.50
Aftertaste 7.69 8.00 7.56
Acidity 7.75 7.94 7.44
body 7.56 7.94 7.38
uniformity 10.00 10.00 10.00
balance 7.25 7.88 7.44
Clean cup 10.00 10.00 10.00
Sweetness 10.00 10.00 10.00
Overall 7.63 8.00 7.50
Total 83.13 85.81 82.38

Flavor notes

coral, candy, cane sugar, dry
aftertaste, bright acidity,

dark chocolate,
caramel, cone sugar,
sweeet, floral, apple,

cane, caramel, frutiy,
hazelnut, tea rose, thin body,
spicy, short aftertaste, high

sweet citrus acidity, smooth L
acidity
body

Green Grading

Moisture (%) 13 13.1 12.8

Primary Defects 0 0 0

Secondary

Defects 0 3 0

Odour Clean Clean Clean

Colour Green Green Green

Roast grade Specialty Specialty Specialty

The above scores are by Q graders using the SCA green / roasted grading and cupping protocols for determination of specialty coffee.
Conducted at the Utake SCA Premier Training Campus and Coffee Lab

info@utakecoffee.com
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