Earthy

Hutty

Snokey

Caranelly

Chocolaty

Spice-like

Hiney

Acidy

Flowery

Fruity

Citrusy

Piney

LS NI U TN for Making Gourmet Coffee

Green Coffee Profile/ Tasting Log
995 Detroit Ave. Ste G, Concord, CA 94518 1-800-600-0033

Don't forget to check out www.M oreCoffee.com for more great coffees!

COF237: Indonesian Sumatra - 3x Picked Toba Lintong

Focused and intense strawberry and cedar - full body and clean aftertaste - for a Sumatra. Some earthiness
and decent chocolate.

Cupping/Tasting Notes:

The aroma strongly displays red fruit and woodsiness - strawberry and cedar. Within that, hints of other tropical fruit and earthiness. Flavor

proves the focused nature of this coffee - no tasteis out of place in this coffee, they all work together to create something special. Full body, low
acid, and relatively clean aftertaste for Sumatra.

Roasting Notes:
I'd go with aFull City/Light French roast here. No need to go too light, though the varietal character will pop out alitter more at a medium roast.

However, using the bigger body of a darker roast will really make this coffee shine.

(Recommended Roast L evels)
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