Coffee Journal

1<,
=]

Scarlett Coffee Roastery
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Product Brew 6 January 2022 Brew 6 January 2022 Brew 12 March 2021
CDU"‘U.YOf Origin+ Regic-)n +Altitude ’ Coffee ‘ Water Temperature ’ Coffee ‘ Water Temperature ’ Coffee ‘ Water Temperature
Brazil « Sul de Minas « 1,150 - 1,250 m ’ ag 600g 96°C ’ 18g 300g 94°C ’ 12g 200g 92°C
Processings Time Weight 0 Coffee / Water Time Weight ) Coffee /Water Time Weight 0, Coffee / Water
Natural 4m15s @ /‘ 1:14.29 2m25s @ /‘ 1:16.67 2m45s @ /‘ 1:16.67
Flavor Profile ,’/ Coffee /Brew DS Yield ,’/ Coffee / Brew DS Yield 0/ Coffee / Brew TDS Yield
Almond, Raisins, Strawberries . . .
Farm «Wash Station « Producer Equipment Equipment Equipment
Sitio Gamelao « Sitio Gamelao « Sebastiao <> Chemex, paper Corr!andante
Eloi Miranda 26clicks
) Notes Notes Notes
\;’”Z"é : Vel HMa”eS‘r:Jaz‘;n Perfect sweetness with this Comandante
e ?tua|, ellow arc settings and only 94°C temperature.
Catuai
Roast Level Cupping Score
Light 85.5
Weight Price
225¢g £8.50 (£0.038/g)
Roast Date Loté Profile Profile Profile
12 AUgUSt 2020 Aroma (5) Aroma (4) Aroma (3)
Product Name
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https://scarlett.coffee/collections/beans S % S % S
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Delter AeroPress
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Brew 10 March 2021 Brew 9 March 2021 Brew Brew
’ Coffee Water Temperature ’ Coffee Water Temperature ’ Coffee ‘ Water @ Temperature ’ Coffee ‘ Water g Temperature
’ 24g ‘ 400g 95°C ’ 18g ‘ 200g 96°C ’ ’
Time Weight ) Coffee / Water Time Weight 0, Coffee /Water Time Weight ) Coffee / Water Time Weight 0 Coffee / Water
1m30s @ /‘ 1:16.67 1m20s @ /‘ 11111 @ @ /‘ ® @ /‘
P/ Coffee / Brew TDS Yield P/ Coffee / Brew TDS Yield p Coffee / Brew DS Yield P/ Coffee / Brew DS Yield
Y% Y% % Y%
Equipment Equipment Equipment Equipment
Notes Notes Notes Notes
Profile Profile Profile Profile
Aroma (4) Aroma (4) Aroma Aroma
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