LITTLE COUNTER CAFE

Coffee Tasting Planner

A simple host plan for two coffees. Use your own equipment directions.

Date / guests / preferences

The comparison question

Coffee A / Coffee B - keep the ingredient labels

Brewer directions / dose / water / grind / brew order

Serving plan

People Small pour per person Refills
Example: 4 people x 2 coffees x 2 fl oz = 16 fl oz served.

About 480 mL served; allow for brewer limits and losses.

Set out before guests arrive
Clean cups, water glasses, pencils and a notes page per guest
A/ B labels, safe hot-water area and clear table space
Optional additions kept appropriately chilled until needed

A clean-cup area and a separate place for used cups
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LITTLE COUNTER CAFE

Coffee Tasting Notes

Print one page per guest. Personal preferences are welcome.

Name Date

Aroma

Brightness

Body / texture

Flavor / finish

Want another cup?

My favorite / one thing to remember

Let hot drinks cool enough to sip comfortably. Small tastes are enough.
Compare your impressions; there are no required flavor words.
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