
Espresso tasting notes
Tick what you notice, rate the scales, then say it in your own words. Taste it hot, then again as it cools.

Date Coffee / roaster

Origin / roast Roast date

Dose (g) Yield (g) Time (s)

What I taste (tick any)

Sweet
Brown sugar
Caramel
Honey
Maple

Vanilla
Molasses
Toffee
Syrupy

Other:

Fruity
Lemon or lime
Orange
Apple or pear
Berries

Stone fruit
Grape
Dried fruit
Tropical

Other:

Nutty and cocoa
Almond
Hazelnut
Peanut
Milk chocolate

Dark chocolate
Cocoa powder
Walnut
Biscuit

Other:

Toasty and roasty
Toast
Malt
Cereal
Caramelised

Smoky
Burnt
Ashy
Charred

Other:

Floral, herbal and spice
Floral
Tea-like
Herbal
Hay

Cinnamon
Clove
Black pepper
Fresh-cut grass

Other:

Other
Winey
Earthy
Woody
Salty

Papery
Sharp
Rubbery
Clean

Other:

How strong? (circle 1 = low, 5 = high)

Sweetness 1 2 3 4 5

Sourness / brightness 1 2 3 4 5

Bitterness 1 2 3 4 5

Body (weight in the mouth) 1 2 3 4 5

Balance 1 2 3 4 5

Length of aftertaste 1 2 3 4 5

Overall, would I drink it again? 1 2 3 4 5

In my own words

Next shot I will try
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