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WORLD COFFEE REGIONS & ORIGIN COUNTRIES
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AFRICA AMERICAS ASTA-PACIFIC
FLAVOR: FLORAL & BRIGHT FLAVOR: BALANCED & SWEET FLAVOR: BOLD & EARTHY
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MENU

COFFEE ROASTERS

1t SRS mRINHEE S (B K42
BREEN - BATE - BRZIK

@ f&Low

® 9 MEDIUM

CAFFEINE LEVEL i H

@® S HIGH

SINGLE ORIGIN POUR-OVER

* BRI R

2 COFFEE CULTURE SERIES

SRS E RS

ETHIOPIA YIRGACHEFFE
RRELEE BBNE3E

COLOMBIA HUILA
SHRELEE Huila B

BRAZIL SANTOS
78 Santos SIEHR

SUMATRA MANDHELING
ENfE 2452 Mandheling

GUATEMALA ANTIGUA
JiHt BRI Antigua ZHE/R

VIETNAM ROBUSTA
A Robusta

i | HEANZESE (Yirgacheffe)
RIEE | KRERE  HUE | RIS

Huila (##1)
REE | KRRE S | i

ERE | Santos (F¥EH)
RIEE | AMERE T | iR

ERE | #iFIZH8 (Sumatra)
RIEE | FKRRE BT | RIS

ZE | Antigua (RI2/R)
BRIBTE | KBRIE BT | igis

ER | PEE/R (Central Highlands)
RIEE | AMEEE T | RS

® $180

® $160

® $120

® $140

® $150

® $100

TURKISH COFFEE
TEEMmBE

ESPRESSO
ERE

CAPPUCCINO
WmEH

KYOTO POUR OVER
REFH

SYPHON COFFEE
ST ORIk

SYPHON COFFEE
ST IR INIGE

B | KRR

BT | IR

Eith | BE

BUE | R

i | B -
S | IR

HEA | HEER

HEAR | B

SHRLLEE
& AR | Espresso + ERIHE

A | AT

BUE | R

Eih | 55

BHE | B

Eith | 55
BUE | B

HEAS | V6o Fih

Vi

$E A | Syphon $IIRE

H&A | Syphon #I0%EE

WE ROAST. WE BREW. YOU ENJOY.

HPME - REDPE - BIRER

@CORECO.COFFEE
WWW.CORECO.COM

$180

$110

$170

$175

$165

$165

m P3



6#55% 2 21 J&g % R 19 798 #5 i 1k

COFFEE GUIDE

SR 8e.

R 7 3t ) e 2 T SRR AR A5 — OO I ) B

From Origin to Cup: Understand the Soul of Every Coffee

CAFFEINE LEVEL MIWEH & &

O sow @@ sfMeDIUM @@ 5 HIGH

1. EHh or1GINS

S 5 S L ) Tt i

Origins shape the foundation of flavor.

2. ML PROCESSING
% L JRRL IR ) 7R 3 B 6 0

Processing defines flavor expression and clarity.

3. JAKEHEY FLAVOR PROFILES
ER RS 2 SR RZ A &

Coffee flavor is a combination of sensory perceptions.

. &

FEM ESu CER

AFRICA AMERICAS ASTA
oE RS SRR OB SRR

Floral, bright acidity

RREE R - F

Key Origins: Ethiopia, Kenya

Balanced, nutty, chocolatey
RREE : B B fRLE

Key Origins: Brazil, Colombia

Full-bodied, herbal, spicy

RREE EJE - HIE

Key Origins: Indonesia, India

/IR (7] — AR R A B R R B 5 2 e

Tip: Even within the same , altitude, varietal and microclimate create distinct flavors.

K H

WASHED NATURAL

BRI

HONEY

AR R R

ANAEROBIC

fy e o

IS BRI REIAS SRRARI SRR RN RREEE - R
Clean, bright, Fruity, bold, Balanced sweetness, Adventurous, complex,
crisp acidity rich sweetness smooth body intense

R BRRBRIE SR H RO TRET 65 RBICIR IR R
Pulp removed Whole cherries Pulp partially Fermented in an
with water sun-dried left on oxygen-free tank

o /IR % B TR 7 A R R BB vk o

Tip: Processing amplifies origin and varietal characteristics

»ie EE wht

oA

FLORAL sPICY
L2z 5 R Ti=IN B3R - A BT I A I -
Elegant, aromatic, Comforting, smooth, Warm, intriguing,
delicate class complex

S LR - S - AT - R LR AR LR AR T - SRR

Notes: Jasmine, Orange Notes: Almond, Hazelnut, Notes: Cinnamon, Clove,
Blossom, Rose Walnut Black Pepper
I8\ 14 £ TASTING DIMENSIONS
BRE il B L) P
Acidity Sweetness Body Aftertaste Balance

4. WIMEEISREE CAFFEINE INTENSITY
IEDR & & iR P BN 7

Caffeine level varies by varietal, processing and roast

5. EHRES CULTURAL AFFILIATION
RFIE AL B 2 e

Brewing traditions shape how we experience coffee.

. ZH Y HE BEAN GRADING

S AR L T BT R

Grading indicates green bean quality and defect count.

9 6

TR TR TR

Intensity Intensity

* ok k
JRKABAR - AR R - B AR s

Mild, delicate, Balanced, ideal
great for any time for everyday

Intensity

b2 2.2.0 ¢
TR - A R X

Strong, uplifting,
perfect for focus
Y PIRIEL - KPR

Example: Arabica, Washed

- SR -

Example: Honey, Medium Roast

A AT - DA

Example: Robusta, Dark Roast

e /IR R (R ZRINE R S 5 R R SR

Tip: Dark roast does not mean higher caffeine. Bean species s key

AR HATFH H Y

ESPRESSO JAPANESE HAND-POUR TURKISH
TR 5B - T HEITA - FE 2 WJERAR - A
Rich, bold, Clean, delicate, ‘Thick, intense,
crema-topped nuanced aromatic

B R B L A AR
Best for: Bold flavors,
milk-based drinks

EEE K PR - (AR
Suggested: Medium-Dark,
Low Acidity

G AT S A
Best for: Appreciating origin
and subtle notes
fi - R
Suggested: Light-Medium,
High Sweetness & Acidity

ok /R (7] — S A 2 kAR R & AR

Tip: Different brews, different experiences.

E (A VR B S IR
Best for: Traditional,
full-bodied experience

TR R TR - AR

Extra Fine Grind

.Gl. (AA. {SHB.

Grade 1 Excellent Strictly Hard Bean
ok ok ok k ok k * ok
Ik ieh A R RS e g Usi v TR - B FE

Top quality,
minimal defects

Excellent quality
consistent flavor

High altitude,

hard & dense beans

JRHiE% Defect Rate
<3/300g

JRHiE% Defect Rate
4-12/300g

FEfE% Defect Rate
<5/300g

S /NRER AR TS BRI A SRR B o

Tip: Grade is a quality reference; flavor still depends on many factors.

m Py
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LIGHTEST

EXPLORE THE ENDLESS POSSIBILITIES OF COFFEE FLAVOR

DARKEST

LTRE

LIGHTEST

R B 2 S R
R ELIASE RIS HT

Retains the most original flavor

fresh, vibrant notes.

[

LIGHT

A EHASEIE 0
R ) SRR TR

Bright and lively acidity
with rich fruity flavors.

e

LIGHT-MEDIUM

BELSRAN [P
R BRI 7

Balanced acidity with

both fruity notes and

natural sweetness.

rheE

MEDIUM

JER S i NIE T
[t elineS g
Well-balanced flavor

where acidity, sweetness,

and bitterness are in
perfect harmony

KRR

FLAVOR NOTES

TEE i BESR AR

a-like

Floral, Citrus, Berry,

RREFE

FLAVOR NOTES

Citrus, Grz

pe, Apple, Honey

R

FLAVOR NOTES

R R TEE e
Stone Fruit, Caramel,
Floral, Honey

HTRe

MEDIUM-DARK

BHHRRER T E AN B
KA S B

Increased sweetness with

resulting in a full-bodied
and smooth cup,

DARK

ETRHARE fEREE R IE
SRR IS B

Pronounced bitterness with
rich caramel aroma,
flavor is bold and
full-bodied.

=

DARKEST

WAER EEER
AR RS

Intense bitterness with

smoky, burnt aroma.
0Oily and heavy body

R

KRR

FLAVOR NOTES

BRR AR R R

Orange Pe

JERIREF L

FLAVOR NOTES

T30 B Kok &
Chocolate, Nutty
Toffee, Spice

JERIREF L

FLAVOR NOTES

FRHE BUGER S SIS0 RN
ed Nuts,
, Smoky

Caramel, Ro
Dark Chocola

R

FLAVOR NOTES

Smoky, Cha

IG5 )1 R

Woody

/R

G FEE 7 SR 1) JEUVAR ~ A R L 1 R $RF0 ORI - £ B A VR S S vk =

Tip: Roast level affects the flavor, acidity, sweetness, and body of coffee. Choose the right roast level to find your perfect cup.

ed, Dark Chocolate,
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COFFEE FLAVOR APPRECIATION
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COFFEE FLAVOR APPRECIATION
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FIVE KEY FACTORS THAT SHAPE COFFEE FLAVOR

WX A% 0 BE T & DA B A W) e BLAS ) 1
W E & DA 0 5 B o i AR LR S R I LR R B -

m P8



COFFEE GUIDE
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& R AR e E A

% AR AA  EH

ITALY JAPAN TURKEY
T BRI 2B TS Y B 22 BN MESES o AR RS {6 i Bk - 250 2 55
AR AWBERLA 3 F A A £ % BB 5% £ SO B A A
— WM (Espresso) - Y6 PRI ~ H Ay S SR I TN 5 — Ao
1E N B 7 1 SFBATILE N - AE VR A P R
T 4 5 WA - L WP BT B A
S — KRR o AR A

+ il L
(Tirk kahvesi)

« ASWERT > W D

+ i b

RS MYk

- Espresso ! ik ~ 4 - I sz AL
- Cappuccino : REHE + G LA i

- Caffe al banco : (B8 « NG i A2 A 4 B 485
- WA S — A 5 o PR A LS SR R
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E R EWBEE 5

W W B 5 AROK
AHRE - REMNE -
RS KM AEZEZ HER > EREBCH -

AE B — 5 Ui WE 2 -
HRABRACHKHHBERA -

Enjoy Your Coffee Journey
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