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REPORT OF THE 5TH MEETING OF THE FOCUS GROUP ON SPECIALTY COFFEE  
HELD ON 22 SEPTEMBER 2026 

 

1. This report presents the discussions of the 5th meeting of the Focus Group on Specialty 
Coffee (FGSC), presided by the Chair, the Executive Director, Dr Vanúsia Nogueira, and held on 
22 September 2026. 

2. Representatives of the following Member countries were present online using Zoom 
software: Angola, Brazil, Cameroon, El Salvador, European Union (including France, Germany and 
Italy), India, Norway and Togo. Representatives of the Specialty Coffee Association (SCA) also 

participated. 

Item 1: Draft Agenda 

3. The Executive Director presented the draft Agenda, contained in document FGSC-07/26, 

which was adopted by the Focus Group with no comments. 

Item 2: Report of the 4th meeting of the Focus Group on Specialty Coffee 

4. The Executive Director presented the report of the 4th meeting of the FGSC, held in San 

Pedro Sula, Honduras on 13 October 2025, as contained in document FGSC-06/26. The Focus 
Group approved the report with no comments. 

Item 3: Proposed standard for green coffee 

5. The Executive Director recalled that, as reflected in paragraphs 20 and 24 of document 
FGSC-06/26, the Focus Group had agreed to invite the SCA to participate formally in its work. She 
informed the participants that the SCA had started to work on a common definition for specialty 

coffee and also on a proposed standard for green coffee, which had since been discussed in 2026 
at the headquarters of the International Coffee Organization (ICO) in London (February); at World 
of Coffee San Diego (April); with the members of the ASEAN Coffee Federation at World of Coffee 

Bangkok (May); and at World of Coffee Brussels (June), as well as during virtual exchanges with 
Members. 

6. Ms Kim Elena Ionescu, Chief Strategy Development Officer of the SCA, explained that the 

proposal was a grading standard for green coffee based on the CVA, adopted by the SCA in 2024 
to replace standards dating mostly from around 2004, and on the SCA’s 2021 attribute-based 
definition of specialty coffee.1 She noted that national grades measured different attributes and 

could not be compared. She stated that a single standard would give buyers and sellers a common 

 

1 The relevant standard is attached as Annex I. 

https://ico.org/documents/cy2025-26/fgsc-7e-agenda-september-2026.pdf
https://ico.org/documents/cy2024-25/fgsc-6e-report-october-2025.pdf
https://ico.org/documents/cy2024-25/fgsc-6e-report-october-2025.pdf
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language while changing only one element of green coffee contracts — the national designation 
— which would be replaced by an SCA grade. 

7. Ms Ionescu added that the CVA assessed quality through four components: physical (such 
as moisture and bean size), descriptive and affective (both carried out during cupping) and 
extrinsic (such as origin, farm, variety and processing).2 

8. Mr Mario Fernández-Alduenda, Technical Vice President of the SCA, reported that, at the 
meeting held in London in February 2026 between the African Fine Coffees Association (AFCA), 
the Brazil Specialty Coffee Association (BSCA), the Coffee Board of India, the National Federation 

of Coffee Growers of Colombia (FNC), the Specialty Coffee Association of Indonesia (SCAI), the 
Viet Nam Coffee and Cocoa Association (VICOFA) and the ICO, participants had adapted the SCA 
definition of specialty coffee, which was descriptive rather than prescriptive, to the case of green 

coffee and had begun drafting technical specifications. He presented the resulting definition: 

Green specialty coffee is the whole dried beans of the genus Coffea. It is recognized 

by its distinctive attributes, which are identified using the Coffee Value Assessment, 

and because of these attributes, it has significant extra value in the marketplace. 

9. Mr Fernández-Alduenda explained that the definition excluded other parts of the coffee 
plant and bean-less coffee, such as coffee produced through cell culture, and covered all species 

of the genus Coffea. He stated that the standard divided the continuum from commodity to 
specialty coffee into six grades, from Grade 6, with virtually no specifications, to Grade 1, with 
the strictest requirements across the four CVA assessments, such as 10–12% moisture, no 

Category 1 defects and up to 10 Category 2 defects, a clean cup free of sensory defects with at 
least two desirable sensory attributes, and access to farm and processing information. He stressed 

that not all grades were specialty grades and that the expected free-on-board (FOB) extra value 
would rise from Grade 6 to Grade 1, with the “zero point” set at Grade 5, corresponding to usual 
good-quality, exchange-type coffee. 

10. Mr Fernández-Alduenda indicated that local coffee organizations in producing countries 
would establish the lists of desirable and undesirable sensory attributes, to be made public for 
at least three years, and would decide which grades constituted specialty coffee in their country. 

He informed participants that the SCA planned to publish the standard by mid-2027, proceeding 
hand in hand with the FGSC and the ICO, and that further exchanges would take place at the 
meetings of the International Coffee Council (ICC) in Geneva on 29 September 2026, the Swiss 

 

2 The SCA’s presentation is attached as Annex II.  
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Coffee Trade Association (SCTA) conference in Montreux on 2 October 2026 and World of Coffee 
Panama on 22 October 2026. He invited the Secretariat to circulate the latest draft of 

the standard. 

11. The Executive Director underlined that the proposal was a work in progress, open to 
consultation and dialogue, and opened the floor for comments. 

12. The delegate of El Salvador stated that producers were the only link in the value chain 
under pressure, owing to their lack of profitability, and that coffee quality standards were already 
defined globally. He considered that adding specifications while leaving each country to decide 

which grades constituted specialty coffee presented a risk of difficulties similar to those 
encountered with the European Union Deforestation Regulation (EUDR), adding that the proposal 
did not address coffee with extended fermentation or added flavours, resulting in an increased 

burden to producers. He noted that there was broad agreement with this view across the 
PROMECAFE region, including in the Dominican Republic, Jamaica and Panama. 

13. Mr Fernández-Alduenda responded that, if existing standards were sufficiently clear, the 

specialty coffee segment could already be measured. However, the FGSC had already established 
that there was no actionable definition enabling the ICO to quantify it, which had motivated the 
work of the SCA. 

14. The delegate of El Salvador questioned the extent to which the CVA had been adopted, 
noting that few cuppers used it. 

15. Ms Ionescu acknowledged that adoption took time and noted that, following its 

partnership with the Coffee Quality Institute (CQI) in 2025, the SCA had begun managing the 
Q Grader programme, which would help drive adoption worldwide. 

16. The delegate of the EU-Italy recalled that a key purpose of the definition was to enable 
the production of statistics on the volumes of specialty coffee traded and consumed, which the 
former 80-point threshold would have facilitated. He asked how this could be achieved under 

the CVA, for example whether it could be done through a tick box on certificates of origin. 

17. Ms Ionescu stated that the SCA would work with institutions in coffee-exporting countries 
to understand how grading operated in practice. She explained that the proposed standard 

removed the subjectivity of scores by relying on descriptive attributes identified by trained 
cuppers, physical specifications such as moisture, and extrinsic information such as farm data. 
She agreed that a more objective system was needed to measure the specialty coffee market. 

18. The delegate of the EU-Italy suggested that statistical analysis of the results given by 
different cuppers on the same sample could support calibration. While recognizing the value of 
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Q grading and of the CVA, he was not fully convinced that the CVA could be aligned everywhere 
and considered that a system that was as objective as possible was needed. 

19. Mr Fernández-Alduenda explained that, after 20 years of experience with its former 
cupping protocol, the SCA had found that calibration worked only within individual supply chains 
or markets with clear preferences, and that the growing diversity of markets, processing methods, 

varieties and species made universal calibration, and global agreement on the meaning of an 80-
point score, impossible. 

20. The delegate of El Salvador stated that coffee could not be reduced to a few 

characteristics, as preferences varied. By way of example, he referred to the Pacamara variety, 
which some consumers liked and others did not, and suggested that the FGSC identify other ways 
to measure the specialty coffee market. 

21. The Executive Director stated that there was no rush, recalling that the work of the Focus 
Group had started from the ambition of Members to measure the size of the specialty coffee 
market, and that this had revealed the absence of a common definition. She stressed that the ICO 

could incorporate a definition or standard only with the consensus of Members, including on its 
use for statistics, and that there was no fixed deadline. She welcomed the participation of 
consuming countries, such as Norway. 

22. The Executive Director of the BSCA, Mr Vinicius Estrela, reported that the Cup of 
Excellence programme had this year introduced an approach asking cuppers to identify coffee 
profiles, which had improved alignment and calibration, including in scoring. He considered that, 

in the experience of the BSCA, the green specialty coffee definition helped connect producing 
countries with consumers and made it easier to communicate along the value chain. 

Item 4: Other business 

23. There were no requests for other business. The Executive Director noted that the SCA 
would attend the ICC meetings in Geneva the following week, providing further opportunities 

for discussion. 

Item 5: Date of next meeting 

24. The Executive Director informed participants that the next meeting of the FGSC would 

be organized after the meetings in Geneva and that consideration would be given to holding 
future meetings in person. 
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4.1 General 
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4.2 Physical Assessment 

4.3 Descriptive Assessment 

4.4 Affective Assessment 

4.5 Extrinsic Assessment 

4.6 Temporary definitions (see Section 8) 
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10-12% b 10-12% b 10-12% b

Free from Category 
1 defects

Free from Category 
1 defects

Free from Category 
1 defects, and up to 

10 Category 2 
defects

Clean cup Clean cup Clean cup

Free Free Free

- At least one At least two 

At least one At least two At least two

- Not allowed Not allowed

Free Free Free

At least one 
(general)

At least two, 
including farm 

name

At least three, 
including farm 

name

Required Required Required

(++) (+++) (++++)

 
 
 

6.1 Physical specifications 

6.2 Descriptive sensory specifications 
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6.3 Affective sensory specifications 

6.4 Extrinsic specifications 

 

7.1 Moisture 

7.2 Descriptive qualitative attributes 
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7.3 High intensity attributes 

7.4 Affective Assessment (Sensory defects) 
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7.5 Extrinsic attributes 
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A.1 Cup Cleanliness

 
 
 
 
 

A.2 Flavor Contamination 
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A.3 Desirable Sensory Attributes 
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• The SCA sets voluntary standards for the global coffee industry with 
the aim of facilitating trade.

• As of 2024, the SCAA’s Specialty Grade Standard  has been 
superseded by the SCA’s Coffee Value Assessment (CVA). 

• The foundation of the CVA is an attribute-based, descriptive definition 
of specialty coffee published in 2021.

INTRODUCTION

Background: Specialty Coffee Association

II-2
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Kenya AA Brazil Soft

Mexico High Grown

Many exporting 
countries use 
grading systems 
for their coffee

Green coffee trading  contracts likely include the 
green coffee grade as a specification.

INTRODUCTION

II-3
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Kenya AA Brazil Soft

Mexico High Grown

These grades 
measure different 
attributes
Some are based on cup quality, others are based 
on bean size, and others on farm elevation!

The complexity of 21st Century green coffee 
grading has made these grades obsolete. 

For that reason, specialty coffee contracts today 
include other specifications, such as the cupping 
score.

INTRODUCTION

II-4
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A shared system 
could be simpler

Coffee trading would be simpler if producing 
countries used the same grading system, and if 
traders didn’t need to learn multiple grading 
systems.

INTRODUCTION

II-5
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The coffee grade 
could be more 
useful
The coffee grade would be meaningful for the 
21st Century industry if it captured a coffee’s 
attributes across all the relevant dimensions.

INTRODUCTION

Physical

Moisture,
size, etc.

Descriptive

Sensory attributes

Affective

Impression
of quality

Extrinsic

Information
attributes
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A common 
language could 
benefit both 
sellers and buyers

A well-designed coffee grading system could 
support producers to position their coffees for 
specialty markets, while still allowing traders to 
retain the decisions on each coffee’s value.

INTRODUCTION

II-7
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The grade is only one component of a green coffee contract

Current: Future:

INTRODUCTION

“High Grown EP Arabica coffee, 
cupping score 84.5+, maximum 8 
secondary defects, zero primary 
defects, moisture 10-12%, screen 
16+, crop current harvest."

“Grade SCA 2 Arabica coffee, 
cupping score 84.5+, maximum 8 
secondary defects, zero primary 
defects, moisture 10-12%, screen 
16+, crop current harvest."

II-8
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• African Fine Coffees Association (AFCA)
• Brazilian Specialty Coffee Association (BSCA)
• Coffee Board of India
• Colombian Coffee Growers Federation (FNC)
• International Coffee Organization (ICO)
• Specialty Coffee Association (SCA)
• Specialty Coffee Association of Indonesia (SCAI)
• Vietnamese Cocoa and Coffee Association 

(VICOFA)

FEBRUARY 17-18, 2026, MEETING AT ICO OFFICE IN LONDON, AND SEVERAL MEETINGS SINCE

We met to discuss the meaning of specialty coffee in commerce and 
explore the potential for a grading standard for green coffee

II-9
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Specialty coffee is a coffee or coffee experience that is 
recognized for its distinctive attributes, and because 
of these attributes, it has significant extra value in 
the marketplace.

THE SCA DEFINTION OF SPECIALTY COFFEE

II-10
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Commodity Specialty

Attributes Continuum

few 
distinctive attributes

some 
distinctive attributes

many
distinctive attributes

II-11
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Attributes Continuum

few 
distinctive attributes

some 
distinctive attributes

many
distinctive attributes

A

B

C
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DEFINING GREEN SPECIALTY COFFEE GLOBALLY

Green specialty coffee is the hulled, dried 
beans of the genus Coffea. It is 
recognized by its distinctive attributes, 
which are identified using the Coffee 
Value Assessment, and because of these 
attributes, it has significant extra value 
in the marketplace. 

II-13
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DEFINING GREEN SPECIALTY COFFEE GLOBALLY 

Green specialty coffee is the hulled, dried 
beans of the genus Coffea. It is 
recognized by its distinctive attributes, 
which are identified using the Coffee 
Value Assessment, and because of these 
attributes, it has significant extra value 
in the marketplace. 

Other parts of the 
coffee plant are 
not green coffee. 
Bean-less coffee is 
not green coffee.
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DEFINING GREEN SPECIALTY COFFEE GLOBALLY 

Green specialty coffee is the hulled, dried 
beans of the genus Coffea. It is 
recognized by its distinctive attributes, 
which are identified using the Coffee 
Value Assessment, and because of these 
attributes, it has significant extra value 
in the marketplace. 

Includes Arabica, 
Canephora, 
Liberica, 
Eugenioides, and 
other species with 
potential 
commercial value.
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Green Coffee Grading Standard – June 2026 Draft

DRAFT 
SPECIFICATIONS
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Commodity Specialty

Attributes Continuum

few 
distinctive attributes

some 
distinctive attributes

many
distinctive attributes

II-17
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SIX GRADES FOR GREEN COFFEE

Accumulation of Desirable Attributes

123456
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Commodity Specialty

few 
distinctive attributes

some 
distinctive attributes

many
distinctive attributes

123456

II-19
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Grade 4Grade 5Grade 6Specification
6.1 Physical

10-12% a--Moisture

---Physical defects

6.2. Descriptive

Clean cup--Cup cleanliness

FreeFree-Flavor contamination

---
Desirable Sensory 

Attributes

---High-intensity attributes

---Astringency

6.3 Affective

FreeFree-Sensory defects

6.4 Extrinsic

---Farming information

---Processing information

(+)0(-)Expected FOB extra 
value addition b

Accumulation of Desirable Attributes
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Grade 1Grade 2Grade 3Specification
6.1 Physical

10-12% a10-12% a10-12% aMoisture

Free from Category 1 
defects, and up to 10 
Category 2 defects

Free from Category 1 
defects

Free from Category 1 
defects

Physical defects

6.2. Descriptive

Clean cupClean cupClean cupCup cleanliness

FreeFreeFreeFlavor contamination

At least twoAt least one-
Desirable Sensory 

Attributes

At least twoAt least twoAt least oneHigh-intensity attributes

Not allowedNot allowed-Astringency

6.3 Affective

FreeFreeFreeSensory defects

6.4 Extrinsic

At least three, 
including farm name

At least two, including 
farm name

At least one (general)Farming information

RequiredRequiredRequiredProcessing information

(++++)(+++)(++)
Expected FOB extra 

value addition b

Accumulation of Desirable Attributes
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Flavor contamination. An unwanted alteration 
of a coffee’s sensory profile caused by exposure 
to external odors, chemicals, microorganisms, 
packaging materials, or cross contact with other 
foods. In coffee, such contamination is 
commonly perceived either as a flavor note 
outside the SCA/WCR/UC Davis Cup Tasters 
Flavor Wheel (such as “detergent” or “blue 
cheese”) or as an excessively intense, unwanted 
flavor note within the Wheel (e.g., petroleum, 
animalic, isovaleric acid, pepper).

II-22
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Local Coffee Organizations Classify Attributes

Cup Cleanliness Desirable Sensory Attributes

DEFINING DESIRABLE ATTRIBUTES NATIONALLY

The extent to which a cup is free of undesirable 
flavors (“clean”). Undesirable flavors are origin-
specific, measured through the CVA Descriptive 
Assessment, and defined by the local coffee 
organization.

Sensory attributes considered desirable in coffee 
from a specific origin. Desirable sensory 
attributes are measured through the CVA 
Descriptive Assessment, and defined by the local 
coffee organization.

These attributes will be publicly available and remain stable for at least 3 
years before being revised in each country
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DEFINING SPECIALTY COFFEE GRADES NATIONALLY

123456

123456

Specialty Coffee for 
Country A

Specialty Coffee for 
Country B
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Green Coffee Grading Standard – June 2026 Draft

NEXT STEP:
To publish the standard by mid-year 2027.
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September 29: International Coffee Council in Geneva, Switzerland

October 2: Swiss Coffee Trade Association in Montreux, Switzerland

October 24: World of Coffee in Panama City, Panama

SCA is available for other meetings and presentations – please reach out 

ONGOING FEEDBACK AND DISCUSSION SESSIONS
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THANK YOU
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