
Passenger Cupping Instructions

What you’ll need:
15g Passenger Coffee (per cup)
Burr Grinder
Gram Scale
Timer
Filtered Water
Heat Source
Cupping Bowls
Cupping Spoon(s)
Rinse Cup(s)
Additional Skimming Spoons
Cupping Sheet or Notebook

Instructions:
1. Weigh out 15g coffee in each cup.
2. Bring ~ 1L of filtered water to a boil.
3. Grind coffee and weigh 13g of grounds into each cup (purge the grinder with a

couple of beans and discard before dosing out each different coffee).
4. Smell the dry fragrance of the freshly ground coffee in each cup, noting

particular qualities or contrasts on your cupping sheet.
5. Pour clean hot water into rinse cups placed between each set of cupping

samples.
6. Place each cup on gram scale and tare to zero. Start your timer, and pour 200

grams of water (just off the boil) in each cup you are tasting. As you pour, try to
fully saturate the dry grounds of each sample.

7. When the timer reads 4:00 minutes, use the back of your cupping spoon to
gently break the crust of coffee grounds on the surface of each cup. Dip your
cupping spoon in a rinse cup in between breaking each crust to avoid
cross-contaminating samples.

8. When you have broken the crust of each cup, skim the foam from the top of
each sample using two spoons. As before, dip your skimming spoons in a rinse
cup before moving on to the next coffee sample.

9. Wait until the timer reads 15:00 minutes and then begin tasting the samples: dip
your cupping spoon in the rinse cup, then skim a small amount of coffee into
your spoon. Slurp the sample with great relish!

10. Rinse your spoon and repeat again with the next cup.
11. As you taste, pay attention to what your palate is telling you about the acidity,

sweetness, and specific flavor qualities of the coffees you are evaluating. Use a
cupping sheet or notebook to record your impressions. Trust your taste buds.

12. Try to make at least three passes of the cups (1st pass at 15:00, 2nd pass 10-15
minutes later, and 3rd pass when the samples have cooled to room
temperature) to taste how the coffees evolve over time.


