
CIRCULAR COFFEES

S E N S O R Y  R E P O R T  –  S C A  P R O T O C O L

P R O T O C O L

VR-SCA-2026-0020
06/30/2026

SS-202606-DONA-001
Producer · Dona Roseli

S C A  S C O R E

84.30 / 100

Espec ia l

"Aroma doce de mel. Corpo denso e aveludado envolvido por uma acidez cítrica de mel e Finalização
limpa e prolongada, lembrando muito açúcar mascavo"

C O F F E E  I D E N T I F I C A T I O N

Producer Dona Roseli. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Farm Sitio Vale do Café. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Municipality/State Bueno Brandão - MG. . . . . . . . . . . . . . . . . . . Variety Catuai Amarelo. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Process Natural. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Altitude 1350m. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Harvest 2025. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

P h y s i c a l  A n a l y s i sSieve 16+   ·   Moisture 11.5%

C U P P I N G  S E S S I O N

Trial Date 06/29/2026. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Evaluator Fante · Q-grader. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Formula: (Sum of 10 attributes) - (Light Defects × 2) - (Severe Defects × 4)
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S E N S O R Y  P R O F I L E  ( S C A  P R O T O C O L )
Fragrance/Aroma

7.5

Flavor
8.0

Aftertaste
8.0

Acidity
7.5

Body
7.8

Balance
7.8

Uniformity
10.0

Clean Cup
10.0

Sweetness
10.0

Overall
7.8

F U L L  S C A  T A B L E

Fragrance/Aroma 7.50 Flavor 8.00

Aftertaste 8.00 Acidity 7.50

Body 7.75 Balance 7.75

Uniformity 10.00 Clean Cup 10.00

Sweetness 10.00 Overall 7.75

Light Defects (Taint × 2) "�� �0 Severe Defects (Fault × 4) "�� �0

F I N A L  S C O R E 84.30

E V A L U A T O R  N O T E S

No notes recorded.

O R G A N O L E P T I C  D R I V E R S

Notas predominantes: açúcar mascavo, mel, mel de cana.

D O C E S 3 descritores

Açúcar Mascavo Mel Mel de Cana
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Fante
Evaluator · Q-grader

Laboratory: Veroo Cafés

Template Version: v1.0
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