
Coffee tasting guide

A brew-tifully simple way to help transform the lives 
of farmers in eastern Africa



The ArT of ‘Cupping’
If you consider yourself a coffee aficionado, this will be right up your street. 
And if you’re a novice and have never given much thought to actual coffee 
tasting before – not a problem.  

Upskill yourself on the art of ‘cupping’ with this tasting guide, inspired by 
James Hoffman’s technique. 

If you’d like to expand your knowledge and skills in coffee tasting, we’ll be 
sharing some of James’ user friendly YouTube guides along the way.  

What is coffee cupping?  
Coffee cupping is a specific sort of coffee tasting used really commonly in 
the coffee industry at all sections of the value chain – buyers, importers, 
roasters and cafés. 

In this guide you’ll find a simplified version so you can set up a comparative 
tasting for your Coffee Club at home. This form of tasting, based on James 
Hoffman’s guide, would mean brewing and trying a few different 
coffees at one single Coffee Club.

Watch James Hoffman’s 
easy YouTube guide for 
setting up your own 

industry-style ‘coffee 
cupping’ at home

Cupping with your Coffee Club
If you’re running your Coffee Club regularly, why not try, 
taste and score a new coffee every time with your guests? 

With this guide, you create a unique and wonderful learning 
experience for everyone. 

And, if your event is virtual, remember to choose the coffee you’re going 
to taste in advance, allowing your guests time to purchase it, and even to 
match the purchase with a donation to Farm Africa - every penny counts!

Share your cupping experience with us 
using the hashtag #CoffeeClub

@FarmAfrica 

@FarmAfrica

@Farm_Africa

https://www.youtube.com/watch?v=cSEgP4VNynQ
https://www.youtube.com/watch?v=cSEgP4VNynQ
https://www.youtube.com/watch?v=cSEgP4VNynQ


Coffee Cupping AT home
equipment you’ll need

1. A kettle – Electric or on the hob is fine for boiling your water.

2. Water – Cold, fresh, soft and tastes good. 

3. Weighing scale – Digital is best for this, showing accuracy to 0.1 of a gram.

4. Coffee grinder (alternatively, simply use ready ground coffee). 

5. Soup or dessert spoons – You’ll need as many as the number of different samples you’re 
tasting.

6. Coffee cups – A heat-proof glass, small bowl, or even a standard sized mug will do. These 
will need to be roughly the same size and you’ll need as many as the number of samples 
you’ll be tasting plus a few extras for rinsing and cleaning.

7. Coffee – The number of samples is up to you, but for side by side tastings, we’d 
recommend 3-5. All you need is a little of a few different samples, so in some case you can 
buy small packets, rather than full size which may be more costly to buy for one tasting.



meThod
prep
•	 Grind your coffee if you’re starting with the beans – medium to fine.

•	 Place a cup on your scale and ensure you set to 0g.

•	 Add 10g of your first coffee sample into the cup.

•	 Repeat this process so you have one sample of each coffee in its own 
cup. Remember to take note of what sample is in each cup (but hide 
the packets so you’re not influenced by the flavour description on the 
packet). Line up your samples ready for brewing. 

Brew
•	 Pour a cup of hot water and set it aside. This will be for rinsing your 

spoons. 

•	 Place one cup on the scale, resetting to 0g and slowly pour 167ml of 
boiling water into the cup. Take it off the scale and repeat the process 
for each cup. 

•	 Line up your samples. Set a timer for four minutes and allow to steep. 

•	 At the end of four minutes, stop the brewing process by taking a 
spoon and gently stirring three times.

•	 Get a second spoon to help scrape off any crust floating on the top.

•	 Once you’ve done this for all samples, wait around 10 minutes to 
allow them to cool down for tasting.

Taste
•	 SMELL: Cup your hand over the coffee, hold the cup close to your nose 

and inhale the aroma.

•	 SLURP: Take a small sample of coffee onto your spoon and slurp it. This 
is important and sprays the coffee across your entire palate, allowing all 
aromas to reach all the tasting zones of your mouth.

•	 CLEAN: Ensure you are rinsing your spoons in hot water as you taste the 
different samples. 

•	 COMPARE: Taste, compare and contrast your samples. Keep tasting 
from hot down to room temperature. Think about what you like and don’t 
like about them. Take notes. 

•	 DESCRIBE: When you’re familiar with the process, it will allow you to go 
deeper on your sense of taste and understanding your palate. Describe 
what you taste using the six characteristic areas we’re about to discuss 
in this guide. And if you’re scoring, use our template score sheet to keep 
record. 

http://www.farmafrica.org/coffeeclubhub


underSTAnding 
Coffee
This is a guide to help you take note, record, better 
understand and communicate with others what you like or 
dislike about a particular coffee. Develop your sense of taste 
with this guide! 

The six coffee characteristics
1. Aroma: When you’re grinding or when you’re brewing, this is a key part 

of why we love coffee. How good does your coffee smell? Take note of 
the intensity and quality. 

2. Acidity: Does your coffee taste bright, fresh and crisp? Can you 
compare the tartness with grapefruit, lemon or lime?

3. Sweetness: Sweetness generally comes from ripe fruit when the coffee 
was grown and harvested, good processing, roasting and brewing. 
Natural sweetness in coffee is subtle. Think about what kind of sugar it 
reminds you of.

4. Body: How does the coffee feel in your mouth? Ponder the weight and 
feeling of the coffee on your tongue. Think about the textural difference 
of whole and skimmed milk for example. Does it feel light, delicate, 
heavy, full, rich?

5. Finish: What are you left with after swallowing that coffee? What taste 
or feeling lingers in your mouth? Are you left with a pleasant or bad 
aftertaste. Is there a lasting developing flavour in your mouth or is it 
quick to disappear?

6. Flavour: Let your imagination run wild. Express your flavour references 
and tell your Coffee Club what memories this taste and smell may 
evoke for you and don’t restrict yourself to specific descriptors.

Watch James Hoffman’s 
easy to follow video 

Beginner’s Guide to 
Coffee Tasting to hear more.

download your tasting score sheet
Ready to give your own coffee tasting a go? Download our Coffee Club score 
sheet to record your own descriptive notes and score each of your coffees’ 
characteristics. This will then help you to decide your personal score and 
on an overall one for your Coffee Club! 
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