Q ARABICA SAMPLE #325126

Q Arabica Certificate | Sample #325126

i
84-33 @ ’ Sample form Received a Q Arabica Certificate.
Q Arabica Certificate SAMPLE INFORMATION
Embeddable Image
Cupping Protocol and Descriptors Country of Origin.Colombia Number of Bags600
View Green Analysis Details Farm Name|La fortaleza Bag Weight30 kg
Request a Sample Lot Number{3-0104-00206 Popayan Su... In-Country PartnerASOCIACION COLOMBIA...
Species Arabica MillTrilladora Pubenza ‘ Harvest Year2024
Owner pablo velosa ICO Numberi3-0104-00206 Grading Date December 5th, 2024
Company§Cafe Colsuaves Ownerpablo velosa
Altitude|1700 VarietyCastillo/Caturra
RegionPopayan Cauca StatusiCompIeted
ProduceriLa fortaleza Processing Method%Washed / Wet
CUPPING SCORES
Aroma 7.83 Uniformity 10.00
Flavor, 7.75 Clean Cup 10.00
Aftertaste 7.67 Sweetness 10.00
Acidity 7.92 l Overall 7.67
Body, 7.83 Defects 0.00
Balancei 7.67 Total Cup Points 84.33
GREEN ANALYSIS
Moisture{11.1 % ColorGreen
Category One Defects{0 full defects Category Two Defects3 full defects
Quakersi2

CERTIFICATION INFORMATION

Expiration!December 5Sth, 2025

Certification Body/ASOCIACION COLOMBIANA PARA LA EXCELENCIA DEL...

Certification Addres%Calle 60A #3D-32 / Planta Baja / CQ Lab ASECC

Certification Contac%CarlosJulian Ruiz - 3212026991




