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Score Sheet - Sensory

Competitor NO.o NAME: e
Sensory Judge NAME: ..o
D| 5 offee Designe
offee AdO € Beverage
Distinct smell of the Coffee (and ingredients) 0-10 points
Taste Balance, coffee ratio in the cup 0-10 points

Body / Mouth feel and aftertaste of coffee and drink  0-10 points

Creativity and synergy of used coffee and ingredients  0-15 points _

Overall impression of the taste of the drink 0-20 points
(choice of ingredients and how it was prepared)

Total 3 drinks (0 — 180 points)
1-19 points =1
20-39 points =2
40-59 points =3
60-79 points =4
80-99 points =5

100-119 points =6
120-134 points =7
135-149 points =8
150-164 points =9
165-180 points =10

*Half points not allowed




