ESPRESSO TASTING REPORT CARD ?Xi ACADEMY.

FIRENZE

DATE TASTER NOTE
COFFEE COLOUR
CODE NO. ROAST UNIFORMITY NO | YES
WATER QUALITY MACHINE EXTRACTION TIME COFFEE DOSE

TEMPERATURE

WATER PRESSURE PRE-INFUSION ESPRESSO VOLUME/WEIGHT

QUALITY DESCRIPTIONS & SCORES

crema’s colour )
crema’s colour (0-10)

after taste g crema’s crema’s consistency quality (0-10)
persistency / persistency
<

’§ aroma quality (0-10)

; flavour (0-10)
bod % aroma’s . ;

y intensity acidity quality (0-10)
balance (0-10)
mouthfeel (0-10)

sweet acidic :
aftertaste quality (0-10)
bitter clean cup (0-10)
Notes overall (0-10)

Target final score




