
2017 Kona Coffee Cultural Festival cupping competition 
Profile descriptions 

 
 
Characteristic definitions 
 
The first five characteristics are scored on an intensity scale of 0-10, where 0 indicates none of the 
characteristic is present and 10 represents the upper limit of pleasant acceptability. 
 
Acidity 
A tingly sensation that is perceived on the tongue, sometimes described as bright or lively.  It is 
typically associated with fruit acids.  It is not vinegar or spoiled milk acids.  When its concentration is 
too high, it becomes sour (like the difference between an orange and a lemon).  A score of 10 is the 
level of acidity where any additional amount would be unpleasant and sour.  It is equivalent to a citric 
acid-water solution of .125% 
 
Body 
The viscosity of the brew- how thin or heavy it is.  It is like the continuum of skim milk to full cream.  A 
score of 0 is equivalent to water and 10 is equivalent a mixture of whole milk:water of 15:85. 
 
Coffeeness 
The taste of coffee.  The paradigm in your head when you think “coffee”.  A score of 10 is a cup that’s 
entire experience is coffee with no descriptors and barely any acidity. 
 
Sweetness 
The sensation on the tongue that we associate with table sugar.  A score of 10 is the same experience 
as a sugar-water solution of .8% 
 
Floral 
A delicate, ephemeral flavor reminiscent of flowers.  A score of 10 equals a .5% solution of rose water 
in water. 
 
Complexity 
Positive flavors that don’t fit into any of the above characteristics.  These flavors don’t exist in every 
coffee and they add individuality and character to any given coffee.  They are sometimes referred to 
as descriptors, qualities, or nuances.  Examples include caramel, blueberry, clove, tobacco… 
 
A coffee will earn a complexity point when at least 60% of the judges identify the same descriptor or 
its equivalent.  An equivalency could be something like lime = lemon = pomello or char = burnt = 
dark.  
 
Defects 
Negative flavors that most people would agree don’t belong in any food or beverage, never mind 
coffee.  These are undesirable descriptors.  Examples include medicinal, moldy, cardboard, brothy… 
 
A coffee will earn a defect point when 30% of the judges identify the same descriptor or its equivalent 
in at least 60% of cups on the table.   
 



Heritage profile (for commercial and artisanal divisions) 
This profile represents the classic Kona coffee profile that dominated the idea of what Kona coffee 
tasted like in the 20th century.  It is a simple, clean, slightly acidy cup. 
 
Acidity - 3 
Body - 5 
Coffeeness - 7 
Sweetness - 4 
Floral - 0 
Complexity - 1 
Defects - 0 
 

Modern profile (for artisanal division) 
This profile is one type of profile that would be celebrated by modern, specialty coffee consumers.  It 
is fairly acidy, sweet, floral, and complex. 
 
Acidity - 7 
Body - 5 
Coffeeness - 3 
Sweetness - 6 
Floral - 5 
Complexity - 2 
Defects - 0 
 
 


