
SCA Coffee Value Assessment

Gonzalez Brothers
Quality Control panel · catalog calibration

PURPOSE Catalog cupping report

SAMPLE NO. 1 · El Aguacate, Ecuador

SESSION 2025-ECU-LOJ-WAS-0005

SIGNED 2026-05-21 19:00

ROAST LEVEL 75

PHYSICAL · §4 Moisture 10.0% · Screens 15: 100%

Fragrance 1 2 3 4 5 6 7 8 9 FINAL 7
DESCRIPTORS Floral · Fruity · Sour/Ferm. · Floral · Berry · Sour · Jasmine · Strawberry · Sour aromatics · Chamomile

NOTES white flowers, strawberry, yogurt, chamomile

Aroma 1 2 3 4 5 6 7 8 9 FINAL 7
NOTES white flowers, strawberry, yogurt, chamomile

Flavor 1 2 3 4 5 6 7 8 9 FINAL 7
DESCRIPTORS Floral · Fruity · Sour/Ferm. · Floral · Berry · Sour · Jasmine · Strawberry · Sour aromatics · Chamomile

MAIN TASTES Sweet · Sour

NOTES white flowers, strawberry, yogurt, chamomile

Aftertaste 1 2 3 4 5 6 7 8 9 FINAL 7
NOTES Clean with chamomile tones

Acidity 1 2 3 4 5 6 7 8 9 FINAL 7
NOTES High acidity

Sweetness 1 2 3 4 5 6 7 8 9 FINAL 7
NOTES Medium sweetness

Mouthfeel 1 2 3 4 5 6 7 8 9 FINAL 7
DESCRIPTORS Smooth

NOTES Creamy and structured

Overall 1 2 3 4 5 6 7 8 9 FINAL 7
NOTES Recommended for: Filtered / Specialty cafes

NON-UNIFORM CUPS 0 / 5

DEFECTIVE CUPS 0 / 5

DEFECT (IF ANY) —

FINAL SCORE · §8.5

89.50

Generated by Slurp · 2025-ECU-LOJ-WAS-0005 · 21 May 2026



{
  "version": "1",
  "session": {
    "code": "2025-ECU-LOJ-WAS-0005",
    "date": "2026-05-21",
    "cupperName": "Gonzalez Brothers",
    "cupperId": "cup-self",
    "cupperCredentials": "Quality Control panel · catalog calibration",
    "signedAt": 1779408000000,
    "purpose": "Catalog cupping report"
  },
  "samples": [
    {
      "position": 1,
      "sampleId": 1,
      "lotLabel": "El Aguacate, Ecuador",
      "physical": {
        "color": null,
        "cat1Defects": 0,
        "cat2Defects": 0,
        "moisture": 10,
        "screens": {
          "15": 100
        }
      },
      "hedonic": {
        "fragrance": 7,
        "aroma": 7,
        "flavor": 7,
        "aftertaste": 7,
        "acidity": 7,
        "sweetness": 7,
        "mouthfeel": 7,
        "overall": 7
      },
      "intensity": {
        "fragrance": null,
        "aroma": null,
        "flavor": null,
        "aftertaste": null,
        "acidity": null,
        "sweetness": null,
        "mouthfeel": null
      },
      "score": 89.5,
      "classification": "Excellent",
      "nonUniformCups": 0,
      "defectiveCups": 0,
      "defectType": null,
      "descriptors": {
        "ortho": {
          "parents": [
            "Floral",
            "Fruity",
            "Sour/Ferm."
          ],
          "subs": [
            "Berry",
            "Floral",
            "Sour"
          ],
          "leaves": [
            "Chamomile",
            "Jasmine",
            "Sour aromatics",
            "Strawberry"
          ]
        },
        "retro": {
          "parents": [
            "Floral",
            "Fruity",
            "Sour/Ferm."
          ],
          "subs": [
            "Berry",
            "Floral",
            "Sour"
          ],
          "leaves": [
            "Chamomile",
            "Jasmine",
            "Sour aromatics",
            "Strawberry"
          ]
        }
      },
      "taste": [
        "Sour",
        "Sweet"
      ],
      "mouthfeel": [
        "Smooth"
      ],
      "acidityChars": [],
      "notes": {
        "fragrance": "white flowers, strawberry, yogurt, chamomile",
        "aroma": "white flowers, strawberry, yogurt, chamomile",
        "flavor": "white flowers, strawberry, yogurt, chamomile",
        "aftertaste": "Clean with chamomile tones",
        "acidity": "High acidity",
        "sweetness": "Medium sweetness",
        "mouthfeel": "Creamy and structured",
        "overall": "Recommended for: Filtered / Specialty cafes"
      }
    }
  ]
}

