((E OI!. PT Gerilya Adhidrawa Prakasa
f om X
L—\\ g@l’“ L L )’a Gerilya Coffee and Roaslery =

Ji Banjarsari i no Ba Rt O1 Rw

GRADING SUMMARY REPORT

1. Coffee Information

Coffee : Arabica

Origin : Simalungun

Process : Full Wash

Variety : Multi-Variety

Processor $ Koperasi Agribisnis Simalungun Hebat

(KASIH)

2. Green Grading Report

Sample Weight 3 330 gram

Moisture : 10.50%

Colour C Greenish

Density : 670 gram/ L
SUMMARY:

Total full defect counts of this sample are § Full Defect Counts , which are:

a. Category 1 Full Defect = 1 Count
= Severe Infect Damage = 1

b. Category 2 Full Defect = 5§ Counts
= Broken/ Chipped/ Cut =3

= Slight Insect Damage = 2
Roast Defect = 3 Quakers
3. Cupping Report

Fragrance : 7.25 Uniformity  : 10

Flavour : 7.25 CleanCup : 10 81 2 5

Aftertaste : 7 Sweetness 10 »

Acidity : 7.5 Comment

Body : 7.5 Aroma: lemon, milk chocolate and nutmeg.
: Flavor: lime, acetic, vegetal when cold. Juicy

Balance  :  7.25 ity with round body

Overall : 75

Disclaimer:

While the evaluation was using SCA Standard and CQ/ Standard, this cupping result alone should not be interpreted as definite score for sefling purposes. PT Gerniya
d under Q System, cupper should work in team to produce integrity on the grading result.




G e Washed Arabica
© Coffee Grading Form

Grader: Gemawan wa‘r\qaclhw."mn(tm Date: 26 A,qu-s"tu 202
~ .
Coffee Origin: Simalua Suw(?rosast Ful w“s‘fg ICO Marks:
Sample ID: Container:

Green Coffee Grade (52 Gram Sample)

Defect Full Defect Full
CATEGORY 1 Count | Defects BATEQORER Count | Defects
Full Black / Completamente negros  (1:1) o~ —_ Partial Black / Parcialmente negro  (3:1) = o
Full Sour / Completamente agrios an — — Partial Sour / Parcialmente agrio 31 — o
Dried Cherry / Cerezos secos 11 — = Parchment / Pergamino (5:1) _ =
Fungus Damage / Daiio de hongo 11 - — Floater / Flotadores (51 — —_
Foreign Matter / Materia extrafia 1) - - Immature / Unripe / Inmaduros ()] 2 -
Severe Insect Damage / (5:1) 2 2
T saaits b oo 6 ( Withered / Arrugados (5:1) &) -
Total Category 1 Defects * ﬂ. Shell / Conchas (51 I =
Broken / Chipped / Cut / (5:1) 5
Cortados / Quebrados ’ 8
e Rsony: 10-5° 0 Hull / Husk / Pulpa o céscara Gn | — =
Moisture Temp: °F /°C
a5 Slight Insect Damage / 0:1)
Water Activity: A Daiio menor de insecto 3 8 y2
Water Ackivity Temp: e Total Category 2 Defects* 4
Green Color Gradient: Cg (m:,s\q
Bulk Density (optional):  §F0 gqram / [ . Total Green Defects: é
Roasted Coffee Grade (100 Gram Sample)
Bulk Density (optional)
Color / Roast Development Equipment & Scale
# of quakers
Equipment & Scale Used Roasted Defects: 3
Circle the Appropriate Classification
SCA Classification: pecialty Grade
CQl Classification: Q Arabica Grade
To reference SCA coffee standards and training materials please visit www.sca.coffee. Specialty Coffee Association | sca.coffee
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PT Gerilya Adhidrawa Prakasa

Gerilya Coffee and Roaste

ry

GRADING SUMMARY REPORT

1. Coffee Information

Coffee : Arabica

Origin : Simalungun

Process : Semi-Washed

Variety 3 Multi-Variety

Processor : Koperasi Agribisnis Simalungun Hebat
(KASIH)

e me e

Sample Weight : 350 gram

Moisture ¢ 12.1%

Colour : Green-Bluish

Density :  700gram/L
SUMMARY:

Total full defect counts of this sample are 25 Full Defect Counts , which are:
a. Category 1 Full Defect = 15 Counts
= Full Black =2
= Full Sour =12
b. Category 2 Full Defect = 10 Counts
= Partial Sour =2
= Immature/ Unripe = 1
= Withered = 2
= Broken/ Chipped/ Cut=5

Roast Defect = 2 Quakers
3. Cupping Report

Fragrance : 7 Uniformity  : 10

Flavour 2 7.25 CleanCup : 10 80 7 5

Aftertaste : 7.25  Sweetness : 10 VUVl WV

Acidity : 7 Comment

Body : 7.75 Aroma: Earthy, cardboard, pepper spice.
: Flavor: Nutty, slightly citric, clean aftertaste with

Bolanes, @ 10 silky mouthfeel.

Overall . 725

Disclaimer:

While the evaluation was using SCA Standard and CQ/ Standard, this cupping result alone shoukd not be interpreted as definite score for selling purposes. PT Genilya
understood under Q System, cupper should work in team to produce integrity on the grading result.



¢ Washed Arabica
1S Coffee Grading Form

Grader: Gemawan w“““;}"“u‘:‘“f’“““\ Date: _26 A?“*“‘tf 2021 -
Coffee Origin: &ggj%&_iﬂn&ﬂ_&mi;wﬂkei) ICO Marks:
Sample ID: Container:

Green Coffee Grade (350 Gram Sample)

Defect Full Defect Full

CATEGORY 1 Count | ‘Befects CATEGORY 2 Count | Defects
Full Black / Completamente negros  (1:1) 2 2 Partial Black / Parcialmente negro  (3:1) ( o
Full Sour / Completamente agrios (D) 12 2. Partial Sour / Parcialmente agrio (3:1 g ’2
Dried Cherry / Cerezos secos an _ . Parchment / Pergamino (1 \ —
Fungus Damage / Daiio de hongo :1) | § Floater / Flotadores (5:1) l{ -
Foreign Matter / Materia extrana :1) - = Immature / Unripe / Inmaduros (5:1) g [
Severe Insect Damage / (G:1) . "
Daiio severo de broca - Withered / Arrugados G (0 A

Total Category 1Defects* | &5 Shell / Conchas 1) - -

Broken / Chipped / Cut / (G
Cortados / Quebrodos oL ¥ 5
7 o %
e ey (21 : Hull / Husk / Pulpa o céscara ) - .
Moisture Temp: oF /°C
- Slight Insect Damage / (10:1)

Water Activity: Sw iy Dario menor de insecto lf a
Water Activity Temp: e Total Category 2 Defects* |0
Green Color Gradient: Grgm - [Llu,,[,\ .
Bulk Density (optional:  f90 gram/| . Total Green Defects: .25

Roasted Coffee Grade (100 Gram Sample)

Bulk Density (optional)

Color / Roast Development Equipment & Scale
# of quakers

Equipment & Scale Used Roasted Defects: 2.4

Circle the Appropriate Classification

SCA Classification: Specialty Grade

CQll Classification: Q Arabica Grade

To reference SCA coffee standards and training materials please visit www.sca.coffee. Specialty Coffee Association | sca.coffee
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1. Coffee Information

Coffee
Origin
Process
Variety
Processor

PT Getilya Adhidrawa Prakasa

Gerllya Collew and Roacler

H o Banjarsarl | no Ba NEOL Rw OF

Handaw Haral Jakarta Selat

GRADING SUMMARY REPORT

Arabica

Simalungun

Honey

Multi-Variety

Koperasi Agribisnis Simalungun Hebat
(KASIH)

Sample Weight
Moisture
Colour

Density

SUMMARY:.

320 gram

1.7 %
Green-Yellowish
650 gram/ L

Total full defect counts of this sample are 27_Full Defect Counts , which are:
a. Category 1 Full Defect = 20 Count
= Full Black = 1
= Full Sour =19
b. Category 2 Full Defect = 7 Counts
= Floater=5
= Slight Insect Damage = 2

Roast Defect = 2 Quakers

3. Cupping Report

Fragrance : 7.25
Flavour : 7.5
Aftertaste 7.75
Acidity : 7.75
Body 2 7.25
Balance 2 7.5
Overall : 7.5
Disclaimer:

Uniformity 10

CleanCup : 10 8 2
Sweetness 10 __-5
Comment

Aroma: Brown sugar, caramel, slight fruity.
Flavor: Starfruit, caramel, long aftertaste, body
easily crumbled.

Y

£ Infowuger

While the evaluation was using SCA Standard and CQI Standard, this cupping result alone should not be interpreted as definite score for selling

purposes. PT Gerilya understood under Q System, cupper should work in team to produce integrity on the grading resuit.



2 Washed Arabica
A Coffee Grading Form

Grader: GWWJ&J“LH‘*JM'J‘“@. Date: _Q_G_Agml—
Coffee Origin: Stmalungun CRoses : Ho ¥, ICO Marks:

Sample ID: Container:

Green Coffee Grade (25C.Gram Sample)

CATEGORY 1 sowscl U LW CATEGORY 2 it B .
Full Black / Completamente negros  (1:1) ‘ { Partial Black / Parcialmente negro  (3:1) 2 o
Full Sour / Completamente agrios [¢D)) ‘ q I ol Partial Sour / Parcialmente agrio (€] - -
Dried Cherry / Cerezos secos a:mn _— o Parchment / Pergamino 1 -—
Fungus Damage / Dafio de hongo Q1 —_ —_ Floater / Flotadores (51 25 g
Foreign Matter / Materia extraria :n — s Immature / Unripe / Inmaduros 61 }_( =
Severe Insect Damage / (5:1)
Daiio severo de broca ' - Withered / Arrugados = - -
Total Category 1Defects* 2 . Shell / Conchas (D) \ -
Broken / Chipped / Cut / (S
Cortados / Quebrados \ —_
Moisture Reading: . %
e il Il 1' Hull / Husk / Pulpa o céscara (5:1) e -
Moisture Temp: °F /°C
ey Slight Insect Damage / (10:1)
Water Activity: 9, Dano menor de insecto 2 5 .2 .
) . OF oc
Water Activity Temp _ & Total Category 2 Defects*  F-
Green Color Gradient:  Gggen - elonsh
Bulk Density (optional: (50 gvram / I . Total Green Defects: 27

Roasted Coffee Grade (100 Gram Sample)

Bulk Density (optional)

Color / Roast Development Equipment & Scale
# of quakers

Roasted Defects: .,

Equipment & Scale Used

Circle the Appropriate Classification

SCA Classification: @ciolty Grade >
CQl Classification: Q Arabica Grade

To reference SCA coffee standards and training materials please visit www.sca.coffee. Specialty Coffee Association | sca.coffee




PT Gerilya Adhidrawa Prakasa

Gerilya Celfee and Roastery

GRADING SUMMARY REPORT

1. Coffee Information

Coffee - Arabica

Origin : Simalungun

Process : Natural

Variety : Multi-Variety

Processor : Koperasi Agnibisnis Simalungun Hebat

(KASIH)

Sample Weight : 320 gram

Moisture : 11.8%

Colour : Yellowish

Density : 700 gram/L
SUMMARY:

Total full defect counts of this sample are 38 Full Defect Counts , which are:
a. Category 1 Full Defect = 30 Counts
= Full Black =7
= Full Sour =23
b. Category 2 Full Defect = 8 Counts
= |mmature/ Unripe = 3
= Withered = 2
= Shell=1
= Broken/ Chipped/ Cut = 2
= Slight Insect Damage = 1

Roast Defect = 2 Quakers
3. Cupping Report

Fragrance : 7.25 Uniformity 8
Flavour : 7 CleanCup : 10 7
Aftertaste 7.25 Sweetness 10
Acidity : 7.25 Comment
Body - 7.25 Aroma: Nutty, brown sugar, chocolate. Flavor:
Balance - 7 Read apple peel, with slight tannin and
’ astringent on aftertaste, flatten while cold

Overall : 7

Disclaimer:

While the evaluation was using SCA Standard and CQI Standard, this cupping result alone should not be interpreted as definite score for selling purposes. PT Gerilya
understood under Q System, cupper should work in team to produce integrity on the grading result.




Washed Arabica

Speciclty
Saaaation
°
;G Coffee Grading Form
Grader: Gm»ow wolns o(“m a('di(, Date: &%@.&L— 2
Coffee Origin: ' (Po - Nahen ICO Marks:
Sample ID: Container:
Green Coffee Grade (25C.Gram Sample)
Defect Full Defect Full

CATEGORY 1 Count | Defects CATERORY 2 Count | Defects
Full Black / Completomente negros  (1:1) ? -"L . Partial Black / Parcialmente negro 31 - -
Full Sour / Completomente aogrios (¢R)] 23 b 5 Partial Sour / Parcialmente agrio (3:1 (

Dried Cherry / Cerezos secos a1 s s Parchment / Pergamino 51 - e
Fungus Damage / Dafio de hongo a:1n - i Floater / Flotadores (5:1) =5 s
Foreign Matter / Materia extrafia 1:1) - = Immature / Unripe / Inmaduros (5:1) ‘ Li 2.
Severe Insect Damage / (5:1) . X

Bofic severs de bioca 2 = Withered / Arrugados G | 13 2.

Total Category 1Defects* 20 | Shell / Conchas (5:1) Ll |
Broken / Chipped / Cut / (5:1) t
Cortados / Quebrados Lf A .
Moisture Reading: i- e 5o Hull / Husk / Pulpa o céscara G:) ' -
Moisture Temp: °F /°C
a3 Slight Insect Damage / (10:1)

Water Activity: 9 Dario menor de insecto { 5 ‘
Water Activity Temp: °F/°C Total Category 2 Defects * 8
Green Color Gradient: l:i zllou.ns L\

Bulk Density (optional:  F00 gram/ | Total Green Defects: 3R .

Roasted Coffee Grade (100 Gram Sample)

Bulk Density (optional)

Color / Roast Development Equipment & Scale

# of quakers
Equipment & Scale Used Roasted Defects: 2.
Circle the Appropriate Classification
SCA Classification: pecialty Grade

CQl Classification: Q Arabica Grade

To reference SCA coffee standards and training materials please visit www.sca.coffee,

Specialty Coffee Association | sca.coffee
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Souity Specialty Coffee Association
@gﬁfx‘,ﬂm Arabica Cupping Form Quality Scale
‘ ‘ Name. G(V"‘& o walﬂdoA‘nm.“‘m“L& ::;)SO-GOOD ;:::-VERY GOOD ::g:-EXCELLENT Z:::-OUTSTAND"\‘G
oot 21 g 2. = e am
TFablenot S\m&‘\m\t} wn .
: pl gt |1 /i 725] Frover Ej‘“dm I—wg'.;nody Br_'_ullrmky 10° [ crem cp I—ﬁmall IL;[
o.
g ll||l]|lll|lll|l ll||l” [l [lllll [l ll!lll)llllllll e llllllllllllhll,
3‘6- 0‘_‘: U I}D": : Aftertaste tanety High ey el Heavy A Balance HT Sweetnes: Defects (subtract) -
iy = —ET :_- ¢ #of cups Intansity
S . ﬁ_ L 1I|I'I|lllll |I| = =i Q}H\h% o [lll”ll]lll]n MM’B’E’E:‘;:: Ox=[_]
£
S

Notes: Aroma ;. Lemon, Ml Croclate 2 H"l'meq Flawour : Lime, 5‘\3“[5 acehie, Wﬂd’al when cold. Juivey 04'“\‘] with rpund body

I Final Score |8{~2g|

Sample | roost |Frogrance/Aroma | ° X Acdity - + 15[ unitormity L__ Clean Cup Lo rall F2 | &
Njg. e [|I| Illll|llljrllll,(|lllll [in] [|I| |I|1|I|[Lj¢rl|||l” [in] LFI/IZ’EI’ET[Y( mgﬁ/ﬁﬁlllllllllllllh\;
= :""_ cFG os i el High Ma o | Betanee Swaetness I_‘,anm(n;b:::t)' "
= == .|.11|.1.|.1BT§ bty | (T o B e w e -
- Notes: Arama = Eacthry, 5(,.Mcwébw,3)dm‘wwcn+ﬂuubur: Hm“:s .S\Ig\n{’(l’(’r‘(.,cltan offedorie wilin ;\% mb«“«&tza\. I Final Score Iﬂo}s‘l "~
ple | roost | Addiy Body §] uniformity I__ Clean Cup lﬁm«" 5
= N ]llll” lllllh—Fllh |1|I|lLT [ile]s Ullll Iq-llh lllllll 112[ NEEME|dMEa S llllll(lllhllljﬁ‘[
37 :v alitle: Aftertasts 1] _n High ‘julC ! ol alance Sweetness I_ umm(-:h::a::’ i
é;ﬁ ____}grég % |I|l‘ﬂil|lh—[ ==20 .‘f‘,:‘(:% = mn‘ﬂ“m [llthlh LT MU | Tx 0=
| % Notes: A‘(DW’“ Bm“'" wgsc, tm»vmcl 5[4‘“7 {v\-l") ﬂawur S’toc‘\'w\' ,Mmmel ’unq a-Hqu}c e but l“b"ow "":'JU Y Final Score \?2‘§\

This form is designed and intended to be used in conjunction with the SCA Protocol for Cupping Specialty Coffee
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Speciaity Specialty Coffee Association
Cottes i Arabica Cupping Form Quality Scale
‘é‘ 5 G livasoin ma\'% il 6,00 -GOOD 7.00-VERYGOOD  8.00-EXCELLENT 9,00 - OUTSTANDING
D::e 1% AqusM ﬂozl :::Z ;::_: :.':Z :::Z
6.75 7.75 8.75 9.75
Fableno: | nNapnN .
Sample | Roast |Frogrance/Aroma Flavor Acidity 7 Bo Uniformity l_ Clean Cup Iﬁ"" mu Lﬁ'
Rl |I|[ I|l|l|[ETl|I| I, [l %II!I”II!IH!III lllll“l!lllllll XHE(ETMEY B’WIB’I‘_VT]H; il
\S B J: :m.- Bre : e : High multd Heavy Balance Swaetness Defocts (n;h:“ ut)' e
\Z'_:ﬂf % :_*"l“:‘“f“z '“““l'“ll—r —+ L.,.."“’e%s % II|III|II||I1II—|E‘— i IE/IB’IEV met Tx =[]
:g Notes: A’Nmt\. W."mwn S\«\zjar cL‘,«Sah. ﬁauwr: 24) a'p?’& ?e(].+b';\""'°\)f2»5"%(1°M"+»ﬂa4ukmco(¢\~ I ginalScole 1?% l
Sample | roost |Fragrance/Aroma S<e | Flavor I;[ Acldity Se0r¢ | Uniformity ¢ | Clean Cup Overall | Scer
i RN ll]llllllllllh nanna llllllllllllllll [lhllll[uh]lh Oooooooooo llllllh[lllllll
= Oy Guslites  Breck [ High Heavy Balance St I_ — ‘,(,:M: ',. N
%_%llhllllllllll—[ = % - lllllllllllllL[DDDDD wet "TTx 0 =[]
Notes: l Final Score |
Sample | roast |Fregrance/Aroma Seore | Acidity Uniformity I_ Clean Cup |_o rall
i S llllllll]lllll—r]ll|l|l|ll|l[|IL|,[

Dry Gualities Breok

llllhllllll

Intensity

) AT

[llllllllllljlll

‘a = Aftertaste High Heovy Balance Sweetness I__ Defects (subtract)
U IES. % llllllllllllllll_l‘[i " _% lllllI|I1I|IlL[DDDDD st T =[]
Notes: l Final Score I

This form is designed and intended to be used in conjunction with the SCA Protocol for Cupping Specialty Coffee.




