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INTRODUCTION
PROMPERU

Coffee is the world's second most consumed beverage. Fervent devotees enjoy the flavors and the essence
of unique grains which carry fresh aromas and exude intense flavors. Coffee consumption is evolving rapidly
due to different factors, the most notable of which are concerns about sustainability, biodiversity, and health,
and the demand for increasingly sophisticated products.

According to the ICO (International Coffee Organization), in 2018 more than more than 1.4 billion cups were
consumed each day. It is in this context that the Peruvian coffee of the new millennium is enjoying its big
moment. In 2018, PROMPERU presented to the world the Coffees from Peru brand, created to distinguish the
diversity, the specialty, and the origin of this beverage, positioning Peru as a coffee producing country capable
of delivering the world's finest and most select varieties.

Peruvian coffee is cultivated at elevations in excess of 900 meters where it finds the right soils, the right
slopes, and the right humidity levels for the optimal production of high quality harvests just perfect for the
consumer in search of a unique sensory experience.

If we are to promote this highly differentiated product, we need deep knowledge about the crop, its
particularities, its production process, the land upon which it grows, and the stories of the people who make
it possible. So we have dedicated resources to analyze and study the coffee beans produced across Peru's
different regions and to determine the notes and nuances that each displays as a result of its place of origin.

This is how, with the help of professional tasters, the sensory map of coffee has been developed as the
starting point for discovering the aroma and flavor characteristics found in the principal producing regions.
The map also supports the commercial promotion of Peruvian coffee in a dynamic market where the customer
requires more information about the different coffee profiles that our country has to offer.

This publication has been possible thanks to the producers, the tasters, and the specialists who have
enthusiastically participated and collaborated throughout the entire project. Our special thanks go to the
Center for the Promotion of Imports from Developing Countries for its financial and technical support in the
framework of the Country Program Peru (2014-2018).
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WHAT IS THE SENSORY
MAP AND WHY IS IT
IMPORTANT?

WHAT IS THE SENSORY MAP?

A sensory map is the representation of a set of elements or categories that have been perceived by human
senses. In the case of coffee, a sensory map captures its aromas, flavors, tastes, and textures.

The search for a visual representation of the elements of coffee began at the start of the 20th century, when
the Nobel Prize winners Tadeus Reichstein and Hermann Staudinger were first able to identify 13 aromatic
components. Over decades the research continued, and the number increased to 600. At present, of the nearly
1000 aroma compounds detected, some 850 have been identified.

Acidity, cup quality, and taste balance are particular characteristics that a coffee’s profile highlights. And Peru’s
different coffee producing regions exhibit the correct microclimates, temperature, and elevation for cultivation

that brings them to the fore.

These characteristics have been compiled in this sensory map of Peru'’s specialty coffees.

WHY IS THE SENSORY MAP IMPORTANT?

The sensory map of quality generates consensus around the attributes that Peru’s specialty coffees
should display; the tool represents the flavors, aromas, tastes, and textures found in each of the country’s
producing regions.

It is a guide which, through the experiences gathered by expert tasters from around Peru, highlights and
recognizes the diversity of sensations produced by our specialty coffees.






METHODOLOGY AND
PREPARATION OF THE
SENSORY MAP

Scope and assessment
considerations

Green coffee beans

Organoleptic evaluation 2018 harvest

Processing type:
Washed coffees

The SCA' quality scale
criteria are used:

a) Preparation:
Zero primary defects and no
more than five secondary defects

b) Humidity:
10-12%

) Quality:
84 cupping points, according to the SCA standard

d) Size:
Screen size 15 and above

Coffee producing regions

@ Amazonas O junin
@ Ayacucho @ Pasco
9 Cajamarca Q Piura

o Cusco Q Puno

© Huanuco @ San Martin

1 SCA s the Specialty Coffee Association.




Methodology

To create a sensory map that contains correct and detailed information about the specialty coffees of Peru,

the coffees of the 10 most important producing regions of the country were analyzed.

The steps followed in this study were:

1. Surveys

Company surveys.

2. Interviews

In-depth interviews with tasters who take part on panels for
national competitions and in the Cup of Excellence award.

3. Review

Review of secondary sources.

4. Organoleptic
assessment

Evaluation of the coffee using physical and sensory means.

5. Descriptive
analysis

Identification of the sensory profiles.

6. Comparative
analysis

Comparison of the different sensory quality profiles of each
coffee producing region.

7. Validation
workshop

Validation of the quality map by the promotion committee.

N N N N N N N




Aromas and flavors
The sensory map of Peruvian coffee

Criteria used for the study

® Description on an individual level of the sensory attributes to be evaluated in the order they appear.
® |dentification of the intensity of the special attributes that appear in each sample.

® Global or joint judgment of the attributes.

® Discussion of the results in an open session facilitated by a moderator so as to standardize criteria.

Stages in the sensory assessment

+ Physical analysis and coding of the coffee samples.

+ Tasting Petit Committee for sample calibration.

+ Preparation of the calibration test.

+ Roasting of the coffee samples.

+ Application of the calibration test by a panel of tasters.

+ Coffee tasting.

U U
mY + Coffee tasting.
6_7 + Definition of the coffee descriptors.
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Tools employed

Aromas and flavors

The sensory map of Peruvian coffee

Two instruments were used to analyze each region's specialty coffee: the Washed Arabica Coffee Grading

form and the Specialty Coffee Association of America score sheet.

Cropster and Tastify software were used to correctly interpret the information obtained.

Washed Arabica Coffee Grading

o=

Washed Arabica
Coffee Grading Form

Groder:
Coffee Origin:
Sample 1D:

CATEGORY 1

Date:

ICO Marks:

Container:

Green Coffee Grade (350 Gram Sample)

CATEGORY 2

Diafect Full
Count | Defects

Full Black / Complatamants negros (1)

Partiol Bladk / Porciolmanta nagro [=5)]

Full Saur / Complatomanta ogrios {110

Particl Sour / Parcidmants agric (=31

Driad Charry / Camnzos secos an Parchmeant / Pargaming =1

Fungus Domage / Dado da hongo [ai4)] Ploater / Flotodoras =1y

Forgign Motter / Motaria actrofa {110 Immatura / Unripa / Inmaoduros (0]

Savera Insect Domaga (51

o da Witherad / Arugodos =1

Tatal Catagory 1 Dafects* Shall # Conches (=1

Brolan // Chippad / Cut / (51
Cortados / Guabrodos

Malstums Raading: * Hull / Husk / Pulpa o céscara [

Malstire Tampe o e
Slight Insact Darnage o

IR % Daftomanorda insmcto

Werear Aznaty Temps e Total Category 2 Dafects *

‘Grean Color Gradisnc: -

Bulk Dansicy (epcianall: Total Green Defects:

Roasted Coffee Grade (100 Gram Sample)

Bulk Density (optional)
Color / Roast Development Equipmant & Scala
# of quakers
Equipmeant: & Scala Usad Roasted Defects:
Circle the Appropriate Classification
SCA Classification: Specialty Grade Below Specialty Grade
C@I Classification: @ Arabica Grade Below @ Arabica Grade

To raferenca SCA coffea SIONGOMTS and TOINNG MOmEnols DIess VISIT Wans, soa.oatfes.

Specialty Coffea Association | sca.coffas
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Cropster

Lfcropster

This is software for coffee producers
and organizations who require better
management information.

It is designed for institutions who need to
communicate the quality of their coffee
within their organization and to their
coffee buyers.

cropsier

Tastify

B Tastify™

This is a platform that creates a visual
representation of the coffee’s flavor. The
system is useful for those involved in the
production chain because it is easy to
share and is paperless.

& Tastify”

Bring coffee to life with

Tastify”

As 52N on

SPRUDGE. evreseoes FREGHCID - o
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RESULTS

The sensory analysis is based on specialty coffees, which the Specialty Coffee Association of America defines
as products with distinctive quality attributes associated with a particular place of origin and grown carefully
by the producer under ideal conditions.

The following characteristics were also considered:

v | ¢ | B

Location TR e Production (MT)
(hectares)

y, | a

Elevation
Varieties (meters above
sea level)

4 g

Average
temperature (°C)

Annual rainfall

Main harvest Process
(mm)

Soil sample PH

It was through this process that the coffees in this class displayed, through their aromas and flavors, the
characteristics that make them recognizable and special. These are the attributes identified for the sensory
map: floral, sweet, chocolate, nuts, spicy, body, and acidity.

. N
According to the National ® Coffees of origin: regional, farm and exotic.
Federation of Coffee Growers of ® Sustainable coffees: certified.
Colombia, specialty coffees fall ® Process coffees: according to preferences and / or
into the following categories: customer requirements.

® Variety coffees: geisha, bourbon, caturra, etc.




AMAZONAS

REGION

Amazonas is located in the north east of the country. It
borders the Republic of Ecuador to the north, Loreto and
San Martin to the east, La Libertad to the south, and, to the
west, Cajamarca. Politically, the region is divided into seven
provinces. Its capital is the city of Chachapoyas. Coffee
grows in all seven provinces. Amazonas has two natural
regions: mountains and jungle. The latter is home to the
coffee growing areas, where the elevation ranges between
900 and 2100 meters above sea level. The climate is warm
and temperate in the valleys and warm in the gorges.
Traversed from south to north by the western Andes, the
terrain is relatively rugged.?

Characteristics
v < < Q, 4
. Itiv Lan . _ .
Location e Production (MT) Varieties Elevation (meters)
(hectares)
Caturra, typica,
North 53285 34966 . 900-2100
and catimor

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

i . ﬂ
. Average Annual rainfall Soil sample
Main harvest Process 9 o P
temperature °C (mm) PH
Complete fermentation
[ March-August j [ and washing j [ 20.6 ] [ 1801 j [ 5.0 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.
2007.

2 Source: Economic and financial situation of the Amazonas RegionCentral Reserve Bank of Peru.
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Cropster evaluation
General Fragrance / aroma
8
7.75
Flavor
Balance
Aftertaste Acidity
Body
Tastify evaluation
. Weighted
Quality intensity
Floral 3.32
Fruit 747
742

Chocolate 5.68

3.79

2.74

7.32

7.00

Red fruits and yellow fruits



AYACUCHO

REGION

Ayacucho is located in the southern and central area of the
Andes. It borders Junin to the north, Huancavelica to the
northwest, Ica to the west, Arequipa to the south, Apurimac
to the east, and, to northeast, with Cusco. Politically, the
region is divided into eleven provinces. Its capital is the city
of Cusco. Its coffee grows almost entirely in the provinces
of La Mar and Huanta. Ayacucho has two natural regions:
mountains and jungle. The latter is home to the coffee
growing areas, where the elevation ranges between 900 and
1600 meters. The climate in the jungle area is tropical. Due
to the diversity of altitudinal floors, the region possesses a
wide variety of climates and phytogeographic landscapes.®

Characteristics

© | < | W

Cultivated Land

Location Production (MT)

(hectares)

(PP N

Varieties Elevation (meters)

[ South j [ 5866 ] [ 3875 j [Cat“"“' Ca.nm“'j [ 900-1600 j
and typica

Source: Agricultural
Information Directorate,
Monthly Evaluation of
Agricultural Dynamics,
2016. 2016.

w §

Source: Agricultural

Average
temperature °C

Main harvest Process

Source: In-house.
Information Directorate,

Monthly Evaluation of

Agricultural Dynamics,

Source: In-house.

Annual rainfall
(mm)

Soil sample
PH

. Complete fermentation
[ April-July j [ andwashing j [ 21

Jom = ]

Source: Agrobanco, Source: SENAMHI.
coffee growing, December

2007.

3 Source: Economic and financial situation of the Ayacucho Region, Central Reserve Bank of Peru.

Source: SENAMHI. Analysis of producer soil

sample.
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Cropster evaluation
General Fragrance / aroma
8
7.5
73 7.5
Flavor
Balance
7.5
7.75
7.5
Aftertaste Acidity
Body

Tastify evaluation

Weighted
intensity

Quality

6.38

Red fruits and yellow fruits



CAJAMARCA

REGION

Cajamarca is located in the north of the country. It borders
the Republic of Ecuador to the north, Amazonas to the east,
La Libertad to the south, and, to the west, with Lambayeque
and Piura. Politically, the region is divided into thirteen
provinces. Its capital is the city of Cajamarca. Its coffee
grows almost entirely in the provinces of Jaén and San
Ignacio. Cajamarca has two natural regions: mountains

and jungle. The latter is home to the coffee growing areas,
where the elevation ranges between 900 and 1950 meters.
Traversed from south to north by the western Andes, the
terrain is relatively rugged.

Characteristics

© | < | W

Cultivated Land

Location Production (MT)

(hectares)

(PP N

Varieties Elevation (meters)

North 53038 48182 Caturra, typica 900-1950
and bourbon

Source: Agricultural
Information Directorate,
Monthly Evaluation of
Agricultural Dynamics,
2016. 2016.

w §

Source: Agricultural

Average
temperature °C

Main harvest Process

Source: In-house.
Information Directorate,

Monthly Evaluation of

Agricultural Dynamics,

Source: In-house.

Annual rainfall
(mm)

Soil sample
PH

. Complete fermentation
[ April-August j [ andwashing j [

2

Source: Agrobanco, Source: SENAMHI.
coffee growing, December

2007.

4 Source: Economic and financial situation of the Cajamarca Region, Central Reserve Bank of Peru.

Source: SENAMHI. Analysis of producer soil

sample.
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Cropster evaluation

General Fragrance / aroma
8
7.75 775
Flavor
Balance
8
7.75
Aftertaste 7.75 Acidity
Body

Tastify evaluation

. Weighted
Quality intensity
Floral 6.16

Fruit 6.00

Sweet 7.21

Chocolate 5.26

0.42

0.79

6.89

6.89

Red fruits and yellow fruits
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CUSCO

REGION

Cusco is located in the south east of the country. It borders
Ucayali to the north, Arequipa and Puno to the south,
Madre de Dios and Puno to the east, and, to the west, with
Arequipa, Apurimac, and Ayacucho. Politically, the region

is divided into thirteen provinces. Its capital is the city of
Cusco. Its coffee is grown almost entirely in the province of
La Convencion. Cusco has two natural regions: mountains
and jungle. The latter is home to the coffee growing areas,
where the elevation ranges between 900 and 2000 meters.
The climate is temperate in the valleys and warm in the
gorges. Due to the diversity of altitudinal floors, the region
possesses a wide variety of climates and phytogeographic
landscapes.®

Characteristics
9 L » H \\0 AN
Location e Production (MT) Varieties Elevation (meters)
(hectares)
South 53850 30318 Typica, caturra, 900-2000
and bourbon

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

e | |
: Average Annual rainfall Soil sample
Main harvest Process 9 8 P
temperature °C (mm) PH
Complete fermentation
[ March—Septemberj [ andwashing j [ 16.4 j [ 1361 j [ 44 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.
2007.

5  Source: Economic and financial situation of the Cusco Region, Central Reserve Bank of Peru.
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Cropster evaluation
General Fragrance / aroma
8
7.75 275
Flavor
Balance
8
7.75
Aftertaste 2,75 Acidity
Body

Tastify evaluation

. Weighted
Quality intensity
Floral 2.85

Fruit 6.3

Sweet 5.6

Chocolate 5.05

Nuts 1.85
Spicy 0.3

5.85
Body 5.65

Red fruits and yellow fruits



HUANUCO

REGION

Hudnuco is located in the central east of the country. It
borders San Martin to the north, Pasco to the south, Ucayali
to the east, and, to the west, with Ancash. Politically, the
region is divided into eleven provinces. Its capital is the

city of Huanuco. Its coffee is grown almost entirely in the
province of Leoncio Prado, located in Tingo Maria. Huanuco
has two natural regions: mountains and jungle. The latter

is home to the coffee growing areas, where the elevation
ranges between 900 and 2000 meters. The climate is warm
tropical to temperate in the valleys and gorges. Due to the
great diversity of altitudinal floors, the surroundings of

the coffee-growing areas include landscapes covered with
forests, waterfalls, caves, and biological diversity.®

Characteristics
v < < Q, 4
. Itiv Lan . _ .
Location e Production (MT) Varieties Elevation (meters)
(hectares)
Central 16 202 7850 Typica, caturra, 900-2000
and catimor

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

| -

. Average Annual rainfall Soil sample
Main harvest Process o
temperature °C (mm) PH
Complete fermentation
[ March—Septemberj [ and washing j [ 18.5 ] [ 3498 j [ 3.8 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.

2007.

6 Source: Economic and financial situation of the Huanuco Region, Central Reserve Bank of Peru.
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Cropster evaluation
General Fragrance / aroma
8
75 75
7.5
Flavor
Balance
7.75
7.75
7.5
Aftertaste Acidity
Body

Tastify evaluation

. Weighted
Quality intensity
Floral 3.69

Fruit 5.23

5.23

Chocolate 4,08

Nuts 1.62
Spicy 0.62
5.62
4.23

Red fruits and yellow fruits



JUNIN

REGION

Junin is located in the central part of the country. It borders
Huancavelica and Ayacucho to the south, Pasco and Ucayali
to the north, Cusco to the east, and, to the west, with Lima.
Politically, the region is divided into nine provinces. Its
capital is the city of Huancayo. Its coffee is grown almost
entirely in the provinces of Chanchamayo and Satipo. Junin
has two natural regions: mountains and jungle. The latter

is home to the coffee growing areas, where the elevation
ranges between 900 and 1800 meters. The climate is
temperate in the valleys and warm in the gorges. Due to the
diversity of altitudinal floors, the region possesses a wide
variety of climates and phytogeographic landscapes.”

Characteristics
9 L » H \\0 AN
Location e Production (MT) Varieties Elevation (meters)
(hectares)
Central 79 808 46 692 Caturra, typica, 900-1800
and catimor

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

[ | |
] Average Annual rainfall Soil sample
Main harvest Process 9 8 P
temperature °C (mm) PH
Complete fermentation
[ March-August j [ andwashing j [ 25 j [ 1791 j [ 45 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.
2007.

7 Source: Economic and financial situation of the Junin Region, Central Reserve Bank of Peru.
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Cropster evaluation
General Fragrance / aroma
8
Flavor
Balance
7.75
7.75
Aftertaste 73 Acidity
Body
Tastify evaluation
. Weighted
Quality intensity
Floral 2.50
Fruit 6.50
Sweet 6.50

Chocolate 4,57

Nuts 3.29

Spicy 221

Acidity 6.29

Body 6.14

Red fruits and yellow fruits



PASCO

REGION

Pasco is located on the eastern slopes and central part

of the Andes. It borders Huanuco to the north, Junin to
the south, Ucayali to the east, and, to the west, with Lima.
Politically, the region is divided into three provinces. Its
capital is the city of Cerro de Pasco. Its coffee is grown
almost entirely in the province of Oxapampa. Pasco has two
natural regions: mountains and jungle. The latter is home
to the coffee growing areas, where the elevation ranges
between 900 and 2000 meters. The climate is temperate
in the valleys and warm in the gorges. Due to the diversity
of altitudinal floors, the region possesses a wide variety of
climates and phytogeographic landscapes.®

Characteristics

© | < | W

Cultivated Land

Location Production (MT)

(hectares)

(PP N

Varieties Elevation (meters)

[ Central j [ 10794 ] [ 10 094 j [C“t“"“' Ca.nm“'j [ 900-2000 j
and typica

Source: Agricultural
Information Directorate,
Monthly Evaluation of
Agricultural Dynamics,
2016. 2016.

w §

Source: Agricultural

Average
temperature °C

Main harvest Process

Source: In-house.
Information Directorate,

Monthly Evaluation of

Agricultural Dynamics,

Source: In-house.

Annual rainfall
(mm)

Soil sample
PH

[ April-August j[“‘“ﬁfﬁ;‘;:;“ﬁm][ 183

= L~ )

Source: Agrobanco, Source: SENAMHI.
coffee growing, December

2007.

8 Source: Economic and financial situation of the Pasco Region, Central Reserve Bank of Peru.

Source: SENAMHI. Analysis of producer soil

sample.
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Cropster evaluation
General Fragrance / aroma
8
7.75
7.5
7.5
Flavor
Balance
7.75
7.75
Aftertaste 275 Acidity

Body

Tastify evaluation

Weighted

Quality intensity

Floral 1.07

3 )
E
-
=
o Chocolate 447 -
o
O
3 «a» -~ @
% .
3 w00 |(@
,;(/%, 6.20
/[s

Red fruits and yellow fruits



PIURA

REGION

Piura is located in the northeast of the country. It borders
Tumbes and the Republic of Ecuador to the north,
Cajamarca and Ecuador to the east, Lambayeque to the
south, and, to the west, with the Pacific Ocean. Politically,
the region is divided into eight provinces. Its capital is

the city of Piura. Its coffee is grown almost entirely in the
province of Huancabamba. Piura has two natural regions:
coast and semitropical (semi-arid) inter-Andean valleys.
The semitropical valleys are home to the coffee growing
areas, where the elevation ranges between 900 and 2000
meters. The climate is semi-tropical (semi-arid). The relief is
somewhat rugged.®

Characteristics

© | < | W

Cultivated Land

Location Production (MT)

(hectares)

Elevation (meters)

R

Typica, caturra,

=

Source: Agricultural Source: Agricultural
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

w §

Average
temperature °C

Main harvest Process

Annual rainfall

Complete fermentation
[ May-August j[ andwashing j[ 19.3

Source: Agrobanco, Source: SENAMHI.
coffee growing, December
2007.

9  Source: Economic and financial situation of the Piura Region, Central Reserve Bank of Peru.

Source: SENAMHI. Analysis of producer soil
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Cropster evaluation
General Fragrance / aroma
8
7.75
7.5
7.5
Flavor
Balance
7.75
7.75
Aftertaste 2.75 Acidity
Body

Tastify evaluation

Weighted
intensity

Quality
Floral 425
Fruit 7.58

Sweet 8.00

Chocolate 4.33

Nuts 2.83
Spicy 2.08

7.25
Body 6.67

Soft, creamy, citrus, sweet, brown sugar, and yellow fruits



PUNO

REGION

Puno is located in the southeastern extreme of the country.
It borders Madre de Dios to the north, the Republic of
Bolivia to the east, Tacna and Bolivia to the south, and, to
the west, with Moquegua, Arequipa, and Cusco. Politically,
the region is divided into thirteen provinces. Its capital

is the city of Puno. Its coffee is grown almost entirely in

the province of Sandia. Puno has two natural regions:
mountains and jungle. The latter is home to the coffee
growing areas, where the elevation ranges between 900 and
1800 meters. The climate is temperate in the valleys and
warm in the gorges. Due to the diversity of altitudinal floors,
it has a varied geography and cultural diversity."

Characteristics
v < < Q, 4
. Itiv Lan . . . .
Location e Production (MT) Varieties Elevation (meters)
(hectares)
South 10858 6940 Caturra, bourbon, 900-1800
and typica

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

i . ﬂ
. Average Annual rainfall Soil sample
Main harvest Process 9 o P
temperature °C (mm) PH
. Complete fermentation
[ April-August j [ and washing j [ 21 ] [ 2000 j [ 5.2 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.
2007.

10 Source: Economic and financial situation of the Puno Region, Central Reserve Bank of Peru.



Aromas and flavors
The sensory map of Peruvian coffee

Cropster evaluation
General Fragrance /aroma
8
7.75
7.75
Flavor
Balance
7.75
7.75
Aftertaste 775 Acidity
Body

Tastify evaluation

. Weighted
Quality intensity
Floral 6.77

Fruit 6.85

6.92

Chocolate 5.08

0.85

1.23

6.77

6.23

Red fruits and yellow fruits



SAN MARTIN

REGION

San Martin is located in the northern and eastern part of
the country. It borders Amazonas to the north, Huanuco
to the south, Loreto to the east, and, to the west, with

La Libertad. Politically, it is divided into ten provinces. Its
capital is the city of Moyobamba. Its coffee is grown almost
entirely in three provinces. San Martin has two natural
regions: mountains and jungle. The latter is home to the
coffee growing areas, where the elevation ranges between
900 and 1200 meters. It borders the eastern slopes of

the Andes mountain range and, for that reason, has little
elevation. Its highest peaks do not exceed 3000 meters.
Tropical and subtropical climates predominate.™

Characteristics
0 O 5 Y, 4
. Itivi Lan . o .
Location Syt ol Production (MT) Varieties Elevation (meters)
(hectares)
North 87163 82319 Typica, caturra, 900-1200
and catimor

Source: Agricultural Source: Agricultural Source: In-house. Source: In-house.
Information Directorate, Information Directorate,
Monthly Evaluation of Monthly Evaluation of
Agricultural Dynamics, Agricultural Dynamics,
2016. 2016.

[ | |
: Average Annual rainfall Soil sample
Main harvest Process 9 5 P
temperature °C (mm) PH
Complete fermentation
[ March-August j [ and washing j [ 21 ] [ 1293 j [ 4.6 j

Source: Agrobanco, Source: SENAMHI. Source: SENAMHI. Analysis of producer soil
coffee growing, December sample.
2007.

11 Source: Economic and financial situation of the San Martin Region, Central Reserve Bank of Peru.



Aromas and flavors
The sensory map of Peruvian coffee

Cropster evaluation
General Fragrance / aroma
8
7.75
7.5
7.5
Flavor
Balance
7.75
7.75
Aftertaste 73 Acidity
Body
Tastify evaluation
. Weighted
Quality intensity
Floral 4.00

Fruit 6.29

Sweet 7.00

Chocolate 5.50

Nuts 0.21
Spicy 0.00

6.21
Body 5.29

Red fruits and yellow fruits






GLOSSARY"

~

Acidity is often described as “brightness” when favorable or “sour” when
unfavorable.

At its best, acidity contributes to a coffee’s liveliness, sweetness, and fresh-
fruit character and is almost immediately experienced and evaluated when
the coffee is first slurped into the mouth. Acidity that is overly intense or
dominating may be unpleasant. Excessive acidity may not be appropriate to
the flavor profile of the sample. The final score marked on the horizontal tick-
mark scale should reflect the taster's perceived quality.

Coffees expected to be high in acidity, such as a Kenya coffee, or coffees
expected to be low in acidity, such as a Sumatra coffee, can receive equally
high preference scores although their intensity rankings will be quite different.

J

Aftertaste

~

Aftertaste is defined as the length of positive flavor (taste and aroma) qualities
emanating from the back of the palate and remaining after the coffee is
expectorated or swallowed.

If the aftertaste were short or unpleasant, a lower score would be given.

/

Balance

4 | 4 I a

~

Balance is the way in which the various aspects of the sample, such as flavor,
aftertaste, acidity and body, work together and complement or contrast with
one another.

If the sample is lacking in certain aroma or taste attributes, or if some attributes
are overpowering, the balance score reduces.

/

12 Definitions of the Specialty Coffee Association of America (SCA).



-~

The quality of body is based upon the tactile feeling of the liquid in the mouth,
especially as perceived between the tongue and roof of the mouth.

Most samples with heavy body may also receive a high score in terms of
quality due to the presence of brew colloids and sucrose. However, some
samples with lighter body may also have a pleasant feeling in the mouth.

Coffees expected to be high in body, such as a Sumatra coffee, or coffees
expected to be low in body, such as a Mexican coffee, can receive equally high
preference scores although their intensity rankings will be quite different.

-~

Clean cup

Clean cup refers to a lack of interfering negative impressions from first
ingestion to final aftertaste, a “transparency” of cup.

In evaluating this attribute, the total flavor experience must be observed,
from the time of the initial ingestion to final swallowing or expectoration. Any
non-coffee like tastes or aromas will disqualify an individual cup. Two points
are awarded for each cup displaying the “clean” attribute.

~

The final score should reflect the holistically integrated evaluation of the
sample (as perceived by the taster).

A sample with many pleasant aspects, but which is not as good as had
been hoped, will receive a low score. A coffee that meets the expectations
regarding its character and reflects particular and original flavor qualities
will be awarded a high score. An exemplary sample displaying preferred
characteristics not fully reflected in the score of each attribute may receive
an even higher score. This is the moment in which the tasters carry out their
personal evaluation.




Flavor

Flavor represents the coffee’s principal character, the mid-range notes, in
between the first impressions given by the coffee’s first aroma and acidity up
until its final aftertaste.

It is a combined impression of all the gustatory (taste bud) sensations and
retro-nasal aromas that go from the mouth to nose. The score given for flavor
should account for the intensity, quality and complexity of its combined taste
and aroma, experienced when the coffee is slurped into the mouth vigorously
so as to involve the entire palate.

~

/

Fragrance /
aroma

The aromatic aspects include fragrance, which is defined as the smell of the
ground coffee when still dry, and aroma, which is the smell of the coffee when
infused with hot water.

The taster can evaluate this at three distinct steps: sniffing the grounds placed
into the cup before pouring water onto the coffee, sniffing the aromas released
while breaking the crust, and sniffing the aromas released as the coffee steeps.

~

Sweetness

Sweetness refers to a pleasing fullness of flavor as well as any obvious
sweetness. Its perception is the result of the presence of certain carbohydrates.

The opposite of sweetness in this context is sour, astringency, or “green” flavors.
This quality may not be directly perceived as in sucrose-laden products such as
soft drinks, but will affect other flavor attributes. Two points are awarded for
each cup displaying this attribute for a maximum score of 10 points.

Uniformity

Uniformity refers to consistency of flavor of the different cups of the sample tasted.

If the cups taste different, the rating of this aspect will not be as high. Two
points are awarded for each cup displaying this attribute, with a maximum of
10 points if all five cups are the same.
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