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Coffee Review Professional Services for Ataka Trading Company  
Kenneth Davids Reviews: February 2010 

 

 Name: Indonesia Flores Mangalai  Lot number: 02 

 

 Origin/Area: Flores Island   Coop: Mangalai  

 

 Variety: Typica, Catimor, S795    Process: Wet Hulled Crop: 2009 

Moisture: 11.1% 

 

 Roast: Evaluated at a medium roast (Agtron Whole Bean M-Basic 50). 

 

 Attribute scores  

Aroma 7 

Acidity 7 

Body 8 

Flavor 8 

Aftertaste 7 

 

OVERALL RATING: 87 

 

  Sensory assessment:   

Simple, sweet-toned but richly pungent aroma. Soft acidity and full syrupy 

mouthfeel. The sweetness carries into the cup with subtle layers of flavor hinting 

at fruit and chocolate. Although flavors linger in the finish, a rather heavy, 

dulling astringency emerges, weighing the cup down.    
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