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1. Which of the following is NOT a characteristic impacted by
coffee terroir?

A. Flavor profile
B. Acidity levels

C. Roasting method
D. Aroma

2. Which partnership is mentioned as part of Starbucks
Ethical Sourcing?

A. Partnership with Fairtrade
B. Partnership with Conservation International

C. Partnership with the Nature Conservancy
D. Partnership with Rainforest Alliance

3. Who perfected commercialized instant coffee for Nestle?
A. Max Morganthaler
B. Jerry Baldwin
C. Zev Siegel
D. Gordon Bowker

4. What component of Starbucks Ethical Sourcing focuses on
providing credit to farmers?

A. Paying fair prices
B. Providing affordable credit
C. Focusing on organic coffee

D. Establishing coffee buying guidelines

5. What component of water quality is essential for brewing
coffee?

A. Carbonation level
B. Mineral content
C. Chlorine level

D. Temperature
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6. What is "latte art"?
A. Designs made with coffee grounds
B. Decorative patterns created in lattes using steamed milk
C. A technique for brewing stronger coffee
D. A method for infusing flavors into coffee

7. What is "aroma" in coffee?

A. The smell or fragrance of brewed coffee that contributes
significantly to the flavor experience

B. The sweetness of the coffee associated with its taste
C. The bitterness detected while drinking coffee
D. The temperature at which coffee is served

8. What does the term "steeping" refer to in coffee
preparation?

A. Grinding coffee beans

B. Soaking coffee grounds in water to extract flavor and
compounds

C. Brewing coffee with high pressure
D. Mixing coffee with cream

9. What is “micro-lot” coffee?

A. Coffee sourced from large plantations with multiple types of
beans

B. Coffee from a small, specific plot of land, often with unique
flavor characteristics

C. Coffee that has undergone a special roasting technique
D. Coffee produced by a specific coffee blend

10. What does the "Starbucks Way" emphasize?
A. Competitive pricing in the coffee industry
B. Quality, customer service, and ethical sourcing practices
C. Innovative coffee brewing techniques
D. Expansion into global markets
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1. Which of the following is NOT a characteristic impacted by
coffee terroir?

A. Flavor profile
B. Acidity levels
C. Roasting method

D. Aroma

The correct answer is the roasting method. The concept of terroir in coffee refers to the
unique set of environmental factors in a specific region where the coffee beans are
grown, including soil composition, climate, altitude, and local agricultural practices.
These factors significantly influence the characteristics of the coffee beans, such as their
flavor profile, acidity levels, and aroma. Flavor profile is shaped by the specific
agronomic conditions of the growing region, highlighting how different environmental
elements contribute to the distinct tastes associated with coffees from various areas.
Similarly, acidity levels are directly affected by the terroir; for instance, certain soil types
and climates can enhance or diminish the acidity present in the beans. Aroma, too, is a
result of both the genetic potential of the coffee plant and the factors related to its
growing environment, leading to diverse aromatic compounds in the final brew. On the
other hand, the roasting method is a technique used in processing the green coffee
beans, rather than a characteristic outlined by the terroir. Roasting can influence the
flavor and aroma but is not determined by the geographical and environmental factors of
the coffee’s origin. Thus, while terroir has a profound impact on certain inherent
qualities of the coffee itself, the method of roasting is entirely a product of human
technique

2. Which partnership is mentioned as part of Starbucks
Ethical Sourcing?

A. Partnership with Fairtrade
B. Partnership with Conservation International

C. Partnership with the Nature Conservancy
D. Partnership with Rainforest Alliance

The partnership with Conservation International is a key aspect of Starbucks' Ethical
Sourcing commitment. This collaboration focuses on promoting sustainable coffee
practices and protecting the environment. Through this partnership, Starbucks works to
ensure that coffee is sourced in a way that supports conservation efforts and fosters
healthier ecosystems. Conservation International helps Starbucks develop guidelines for
sourcing that benefit farmers and preserve biodiversity. The partnership emphasizes
responsible farming practices, supports communities, and assists in maintaining the
quality of coffee beans through sustainable agricultural methods. By integrating these
principles, Starbucks aims to create a positive impact on the environment and the
livelihoods of coffee farmers, reinforcing its dedication to ethical sourcing.
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3. Who perfected commercialized instant coffee for Nestle?
A. Max Morganthaler

B. Jerry Baldwin
C. Zev Siegel
D. Gordon Bowker

The individual who perfected commercialized instant coffee for Nestlé is Max
Morganthaler. His work involved significant advancements in the production process to
ensure that the instant coffee could retain flavor and aroma, making it appealing to
consumers. Morganthaler's methods contributed to the widespread acceptance of instant
coffee as a convenient beverage option. In contrast, the other individuals mentioned had
significant roles in the coffee industry but in different contexts. Jerry Baldwin, Zev
Siegel, and Gordon Bowker are known for their contributions to the craft coffee
movement and the establishment of Starbucks, but they were not involved in the
commercialization of instant coffee for Nestlé. Their efforts focused more on the quality
and specialty aspects of coffee rather than on instant coffee production.

4. What component of Starbucks Ethical Sourcing focuses on
providing credit to farmers?

A. Paying fair prices
B. Providing affordable credit
C. Focusing on organic coffee

D. Establishing coffee buying guidelines

The component of Starbucks Ethical Sourcing that focuses on providing credit to farmers
is indeed affordable credit. This aspect is crucial because many farmers, especially in
developing countries, often struggle with access to financial resources that can help
them improve their farming practices, invest in their production, and ultimately enhance
their livelihoods. By providing affordable credit, Starbucks plays a vital role in
empowering these farmers, enabling them to sustain their operations, invest in better
equipment or technology, and respond effectively to market demands. This practice
aligns with Starbucks’ commitment to not only paying fair prices but also ensuring that
farmers have the financial means to thrive in a competitive marketplace. While paying
fair prices is a significant element of ethical sourcing, it primarily addresses the prices
paid for coffee rather than the financial support needed to improve farming conditions.
The options focusing on organic coffee and establishing coffee buying guidelines pertain
to different aspects of ethical sourcing, such as sustainability and supplier standards, but
do not specifically highlight financial access and support for farmers.
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5. What component of water quality is essential for brewing
coffee?

A. Carbonation level
B. Mineral content
C. Chlorine level

D. Temperature

The mineral content of water is essential for brewing coffee because it greatly influences
the extraction process and, ultimately, the flavor profile of the coffee. Water is a key
ingredient in brewing, and the presence of certain minerals—such as calcium,
magnesium, and sodium—can enhance the extraction of soluble compounds from the
coffee grounds. This extraction is important for developing the complex flavors and
aromas that are characteristic of a well-brewed coffee. Minerals can also affect the pH
and hardness of the water, which influences how coffee flavors develop. For instance,
calcium helps extract flavors while magnesium can enhance the sweetness and body of
the coffee. The right balance of minerals can lead to a richer and more satisfying cup,
while water that is lacking in essential minerals can result in a flat or underwhelming
taste. In contrast, carbonation levels do not play a role in brewing coffee; chlorine can
negatively impact flavor; and while temperature is crucial for extraction, it is more about
water quality and mineral content that lays the foundation for the brewing process.

6. What is "latte art"?
A. Designs made with coffee grounds

B. Decorative patterns created in lattes using steamed milk
C. A technique for brewing stronger coffee

D. A method for infusing flavors into coffee

Latte art refers to the decorative patterns that are created on the surface of lattes using
steamed milk. This technique involves pouring steamed milk over a shot of espresso in a
way that allows the foam to form recognizable shapes and designs, such as hearts or
rosettas. The art of latte making not only enhances the visual appeal of the beverage but
also showcases the skill of the barista. This method requires practice and precision, as
the quality of the milk foam and the way it is poured are crucial in achieving the desired
designs. The beauty of latte art adds an element of experience to the coffee enjoyment
process, making it a popular trend in coffee shops worldwide.
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7. What is "aroma" in coffee?

A. The smell or fragrance of brewed coffee that contributes
significantly to the flavor experience

B. The sweetness of the coffee associated with its taste
C. The bitterness detected while drinking coffee
D. The temperature at which coffee is served

Aroma in coffee refers specifically to the smell or fragrance of brewed coffee, which is an
essential aspect of the overall flavor experience. The aroma plays a pivotal role in how we
perceive taste, as a significant portion of what we identify as flavor actually comes from
the scents that we detect through our sense of smell. When coffee is brewed, various
compounds are released that interact with our olfactory receptors, contributing to the
rich and complex notes often described by coffee enthusiasts. This sensory experience
enhances our enjoyment and appreciation of coffee, making aroma a key element in the
tasting process. The other choices relate to different aspects of the coffee experience but
do not define aroma. For example, sweetness and bitterness pertain more to the taste

sensations perceived on the palate, while temperature addresses how coffee is served
rather than its inherent scent characteristics.

8. What does the term "steeping" refer to in coffee
preparation?

A. Grinding coffee beans

B. Soaking coffee grounds in water to extract flavor and
compounds

C. Brewing coffee with high pressure
D. Mixing coffee with cream

The term "steeping" in coffee preparation specifically refers to the process of soaking
coffee grounds in water to extract flavor and compounds. This method allows the water to
interact with the coffee grounds, drawing out essential oils, flavors, and aromas that
contribute to the final taste of the beverage. During steeping, the temperature and
duration of the water's contact with the coffee are crucial for achieving the desired flavor
profile. Different brewing methods utilize steeping to varying degrees, such as in French
press or cold brew coffee preparation. The essential aspect of steeping is that it involves
allowing the coffee grounds to sit in water for a period of time, thereby maximizing the
extraction process. Other methods mentioned, like grinding coffee beans, brewing coffee
with high pressure, or mixing coffee with cream, do not align with the definition of
steeping as they focus on different stages or components of coffee preparation. Steeping
is uniquely about the extraction process itself, making it a key concept in understanding
how flavor is developed in coffee.
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9. What is “micro-lot” coffee?

A. Coffee sourced from large plantations with multiple types of
beans

B. Coffee from a small, specific plot of land, often with unique
flavor characteristics

C. Coffee that has undergone a special roasting technique
D. Coffee produced by a specific coffee blend

Micro-lot coffee refers to coffee sourced from a small, specific plot of land, often
characterized by unique flavor profiles and quality. This term is used to describe a
selective harvesting process that focuses on a tiny part of a coffee farm, allowing for
meticulous attention to the cultivation and processing methods. Because micro-lot
coffees are typically limited in quantity, they often boast distinct flavors that reflect the
individual characteristics of the environment where they are grown, including the
climate, soil composition, and elevation. This singular approach ultimately contributes to
a higher quality product that may be presented as a specialty coffee, with unique tasting
notes and attributes. While large plantations may produce a wide variety of coffee types,
micro-lots focus on the specific traits of a smaller area, allowing for greater
experimentation and artisan practices that highlight the coffee's unique characteristics.
The other choices do not align with the precise definition of micro-lot coffee, as they
involve broader definitions or specific processing methods that are not inherent to the
concept of micro-lots.

10. What does the "Starbucks Way" emphasize?
A. Competitive pricing in the coffee industry
B. Quality, customer service, and ethical sourcing practices

C. Innovative coffee brewing techniques
D. Expansion into global markets

The "Starbucks Way" emphasizes quality, customer service, and ethical sourcing
practices. This approach reflects Starbucks' commitment to providing a premium
experience for its customers, prioritizing the quality of their coffee and the overall
atmosphere of their stores. Customer service is integral to creating a welcoming
environment, which enhances customer loyalty and satisfaction. Additionally, ethical
sourcing practices are foundational to Starbucks' mission, as they aim to ensure that the
coffee beans they source contribute to the well-being of farmers and the environment.
This emphasis not only aligns with the company's values but also resonates with
customers who are increasingly concerned about sustainability and corporate
responsibility in their consumption choices.
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