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Official Use Only

E 85T 6 =#Efif Accurate 5 = +/-200¢g 4=+/-300g 3=+/-400g 2=+/-500g 1=+/-600g 0= More than +/- 700g
RERESYT 6 =3 Accurate 5=+/-2° 4=+/-3° 3=+-4° 2=+/-5° 1=+/-6° 0= More than +/- 6°
HERZE{E 274): 6 =H#Ef# Accurate 5=+4/-2 4=+/-3 3=+/-4 2=+/5 1=+/-6 0= More than +/- 6 point

4 FhEril—sr 8855 i 2040 15 47 (#8HF 1 47§%) Overtime Penalty: One (1) point deduction for every four (4) seconds overtime. Maxium overtime is (1) min/(15) points
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1# - Describe the final cup quality you plan to achieve by your roasting and planned taste and flavor including the intensity of sweetness, acidity,

and body. (The head judge and cupping judges will eaviluate the accuracy of this description while their product cupping.
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