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Owner rodrigo amaya

Q Arabica Certificate | Sample #983419

| @ Sample form Received a Q Arabica Certificate.

SAMPLE INFORMATION
Country of OriginiColombia Number of BagsEGOO
Farm Name[FINCA LAS ACACIAS - VER... Bag Weight30 kg

Lot Number3-59-2868

In-Country PartnerASOCIACION COLOMBIA...

Mill

PASTO

Harvest Yearj2024 / 2025

ICO Number;

" Grading DateiNovember 23rd, 2024

Companyicarcafe ltda

Ownerjrodrigo amaya

Altitude{1959 Variety\Caturra
RegionNARINO StatusgCompIeted
ProducerSegundo Viveros Santa Cr... Processing Method}Washed / Wet
CUPPING SCORES
Aroma 8.00 Uniformity, 10.00
Flavor; 7.67 Clean Cup) 8.67
Aftertaste 7.75 Sweetness 10.00
Acidity! 8.00 Overall 7.58
Body 7.75 Defects} -2.67
Balance, 7.58 7 Total Cup PointsI 80.33
GREEN ANALYSIS
Moisture(12.2 % ColoriGreen

Category One Defectsp full defects

Category Two Defects{1 full defects

Quakers}()

CERTIFICATION INFORMATION

ExpirationjNovember 23rd, 2025

Certification BodyASOCIACION COLOMBIANA PARA LA EXCELENCIA DEL...

Certification AddressiCalle 60A #3D-32 / Planta Baja / CQ Lab ASECC

Certification ContactiCarlos Julian Ruiz - 3212026991




