Learn, Taste, Act! Trivia

▪ 1 scorecard per team   ▪ 1 spokesperson per team   ▪  Highest point team wins prizes!

Team Name: _____________________________________

	
	1. 

	
	2. 

	
	3. 

	
	4. 

	
	5. 

	
	6. 

	
	7. 

	
	8. 

	
	9. 

	
	10. 

	
	11. 

	
	12. 

	
	13. 

	
	14. 

	
	15. 


	
	Total Points


Learn, Taste, Act! Coffee Tasting
Roaster: 


Coffees: 









	Universal Intensity Scale
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Coffee ___________  Dry Aroma
Intensity _______   Describe ______________________
Red


Wet Aroma
Intensity _______   Describe ______________________

Flavor

Intensity _______   Describe ______________________



Mouthfeel
Intensity _______   Describe ______________________
Coffee ___________  
Dry Aroma
Intensity _______   Describe ______________________

Blue


Wet Aroma
Intensity _______   Describe ______________________

Flavor

Intensity _______   Describe ______________________




Mouthfeel
Intensity _______   Describe ______________________
Coffee ___________  Dry Aroma
Intensity _______   Describe ______________________

Green


Wet Aroma
Intensity _______   Describe ______________________

Flavor

Intensity _______   Describe ______________________




Mouthfeel
Intensity _______   Describe ______________________
*Mouthfeel is like texture (e.g. oily)

	Attributes – can you think of others to describe your coffee’s aroma or flavor?

	Caramelized Sugar
	Smoky
	Papery

	Woody
	Chocolate
	Nutty

	Earthy
	Brown Spices (cloves, cinnamon, etc)
	Peppery

	Grassy
	Floral
	Fresh Vegetables

	Body(heaviness/thickness/viscosity, also the amount of resistance as you press your tongue through it)
	Acidity (basic taste of the solution of caffeine, quinine or certain alkaloids)
	Citrus

	
	
	Berry


