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Across

1 High in caffeine and 
bitter, with less acid 
and less aromatic 
than arabica coffee. 
Slightly woody. (7)

2 Double shot of 
espresso (6)

6 The appearance or 
colour of coffee (4)

9 Little brown flakes 
that are fragments of 
the innermost skin of 
coffee fruit that get 
lifted off the bean 
during roasting (5)

10 Aroma and flavour 
suggestive of spices 
like cinnamon and 
clove, etc. (5)

11 It is a roast that is 
slightly darker than 
the American roasting 
norm (4)

13 A coffee that has 
been stored for some 
time in less-than-
ideal conditions and 
results in a distinct 
sweaty taste (6)

14 A taste fault in the 

coffee beans 
producing a highly 
displeasing sour 
sensation on the 
tongue (9)

17 An espresso made 
with steamed milk, 
topped by foamed 
milk. The most 
popular espresso 
drink. A.k.a. the 
default espresso (5,5)

19 A secondary coffee 
taste marked by a 
piercing sour 
sensation (5)

20 A moderately low 
level of oily material 
suspended in the 
coffee beverage (6)

21 Pleasing to the 
sense of taste (5)

22 A secondary coffee 
taste sensation 
marked by a stinging, 
sour sensation (4)

23 The sensation of the 
gases released from 
brewed coffee, 
ranging from fruity to 
herby, as they are 

inhaled through the 
nose (5)

24 Coffee that has been 
left for too long and 
acquires a specific 
and disagreeable 
flavour (3)

Down

1 Popular in Brazil, it 
has an iodine-like 
rather pungent 
flavour (3)

3 It has a roasted oily 
taste due to a high 
degree of roasting; 
has a greasy but not 
rancid taste (4)

4 A pleasant clean 
taste, free from any 
foreign flavours (4-5)

5 A coffee with a 
slightly defective 
flavour (7)

7 An aromatic 
sensation created by 
volatile aldehydes 
and ketones that 
produce sensations 
reminiscent of roasted 
nuts (5)

8 A machine which 
roasts a given 
quantity of coffee 
beans at one time 
(5,7)

10 A basic taste 
characterized by 
solutions of sugars 
(sucrose and 
glucose), alcohols, 
glycols, and some 
amino acids (5)

11 A definite chemical 
flavour (such as 
formaldehyde) (8)

12 Also called Mocha; it 
is latte with chocolate 
(5,5)

15 A one-ounce shot of 
intense, rich black 
coffee (8)

16 Characterizes a large 
quantity of particles 
in suspension in the 
beverage (5)

18 A muddy taste (6)

20 A single shot of 
espresso (4)


