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CC-FLAVOUR PROFILE FOR COFFEE

TASTEMOUTHFEEL

DATE

CUPTASTER

OLFACTORY

GREEN COFFEE

Estate: Lot / Terrace:

Variety: Processing:

Altitude: Screen:

Quantity: Crop:

Defects: Humidity:

Roast date: Initial weight: Output weight:

T1 (insertion temperature): T3 (max. active heating):

ROAST Coffee: Espresso:

SÄURE

BITTERKEIT

FRUCHT

FLORAL

KRÄUTER

VEGETAL

GEWÜRZEHÖLZER

NÜSSE

RÖSTAROMEN

MINERALISCH

CHEMISCH

MIKROBIOLOGISCH

SALZIGKEIT

SÜSSE

KÖRPER

VERWEILDAUER

OLFACTORY  (AROMAS)
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N GROUPS SUBGROUPS AROMA EXAMPLES INTENSITY

Fruit

Citrus
Bergamot, Grapefruit, Kumquat, Lemon, Lime, 
Mandarin / Tangerine, Orange

4 3 2 1 0

Berries Blackberry, Black currant, Blueberry, Cranberry, Elderberry, 
Gooseberry, Red currant, Raspberry, Strawberry 4 3 2 1 0

Stone Fruit Apple, Apricot, Cherry, Fig, Peach, Pear, Plum, Quince 4 3 2 1 0

Tropical Banana, Mango, Melon, Papaya, Passion fruit, Pomegranate, 
Rhubarb 4 3 2 1 0

Dried Fruit Dried apricot, Dried banana, Dried date, Dried fig, 
Dried plum, Raisin 4 3 2 1 0

Floral

Flowers Geranium, Lavender, Rose, Violet 4 3 2 1 0

Blossoms Acacia blossom, Chestnut flower, Elderflower, Jasmine, 
Orange blossom 4 3 2 1 0

Herbs Basil, Coriander, Lemon balm, Lemon grass, Mint, Rosemary, 
Sage, Thyme 4 3 2 1 0

Vegetal

Green Celery, Cucumber, Fennel, Grass, Green apple, Green bean, 
Green olive, Green pea 4 3 2 1 0

Dry Black tea, Hemp, Hay, Hop, Straw, Tobacco, Vanilla 4 3 2 1 0

Cereal Bamboo shoot, Basmati rice, Corn, Grain 4 3 2 1 0

Spices
Anise, Caraway, Cinnamon, Clove, Juniper berry, Ginger, 
Liquorice root, Nutmeg, Pepper

4 3 2 1 0

Lumbers
Conifer wood Cedar, Cypress, Fir, Pine, Resin, Stone pine 4 3 2 1 0

Hardwood Acacia, Ash, Beech, Cherry, Chestnut, Oak, Mulberry, Robinia 4 3 2 1 0

Nuts
Almond, Hazelnut, Nougat, Peanut, Pine nuts, Pistachio, 
Sweet chestnut, Sesame, Walnut

4 3 2 1 0

Roast 
aromas

Light
Agave syrup, Bread, Honey, Maple syrup, Popcorn, 
Rock sugar, Toast

4 3 2 1 0

Medium Bread crust, Caramel, Cocoa, Dark chocolate, Malt 4 3 2 1 0

Dark Ash, Coal, Liquorice, Molasses, Smoke, Soy sauce 4 3 2 1 0

Mineral

Earthy Carrot, Flower soil, Potato, Roots 4 3 2 1 0

Mouldy Algae, Bark mulch, Moist leaves, Moss, Mould, Mushrooms, Rio 4 3 2 1 0

Musty Cardboard, Cork, Peat 4 3 2 1 0

Chemical

Alcoholic Cognac, Marzipan, Port (wine), Sherry, Whisky 4 3 2 1 0

Medical Acetone, Disinfectant 4 3 2 1 0

Sulphur Cabbage, Rubber, Sulphur dioxide, Tar 4 3 2 1 0

Micro-
biological

Animal Cat urine, Grilled chicken, Horse sweat, Leather, Meat, Wet fur 4 3 2 1 0

Lactic Blue mould cheese, Butter, Cheddar, Cream, Rancid, Yoghurt 4 3 2 1 0

Yeast Sourdough, Yeast 4 3 2 1 0
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Acidity
VERY STRONG STRONG LITTLE NONE

4 ,5 3 ,5 2 ,5 1 ,5 0

Bitterness
VERY STRONG STRONG LITTLE NONE

4 ,5 3 ,5 2 ,5 1 ,5 0

Saltiness
VERY STRONG STRONG LITTLE NONE

4 ,5 3 ,5 2 ,5 1 ,5 0

Sweetness
VERY STRONG STRONG LITTLE NONE

4 ,5 3 ,5 2 ,5 1 ,5 0

Body
VERY FULL FULL GOOD LIGHT/WATERY

4 ,5 3 ,5 2 ,5 1 ,5 0

Finish
VERY LONG LONG SHORT VERY SHORT

4 ,5 3 ,5 2 ,5 1 ,5 0
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