Roast Color / Bean Surface
            Common Names

Acidity    Body    Aroma    Complexity    Depth    Varietal      Sweetness    Pungency    Comments













   Distinction









Very Light Brown/Dry
            
Cinnamon

***
  *
  **
      **
         *
          **
             *


  Roasts at the extreme light
















  end of the roast spectrum can 
















  taste sour and grainy. 







“first crack”

Light Brown/Dry

                Cinnamon

***
  *
  **
      **
         *
         **
             *


  Used only for  inexpensive 





 New England










  commercial blends.
  

Moderately


Light


****
  **
  ***
      ***
         **            ****            *


  

light brown/Dry


New England

Light-medium brown/Dry

Light-Medium

***
  ***
  ***
     ****
         ***          ****            **

  The traditional norm for the




American










  eastern United States.





Regular





Brown

Medium brown/Dry

Medium


***
  ***
  ****
     ****
         ****        ***              **
  *
  The traditional norm for




Medium-high










  most of the western United




American









                  States.





Regular City






“second crack”
Medium-dark brown/

Viennese


**
  ****
  ****
    ***
         ****        **
            ***
  **
  The traditional norm for northern
Dry to tiny droplets or faint

Full-City











  California and the Northwestern
patches of oil


Light French










  United States.




Espresso











 







Light Espresso





Continental





After Dinner

Moderately dark brown/

Espresso


*
  ****
  ***
   ***
           ****      *
            ****
  ***
  The norm for northern Italian-style
Faint oily patches to

French











  espresso cuisine and a normal roast
entirely shiny surface

European High










  for many newer American roasters.




Continental










  
Dark brown/Shiny surface

French



  ***
  **
   **
           ***        
           ***
  ****
  The norm for American espresso





Espresso











  cuisine. Also a normal roast for many 





Italian











  newer American roasters. Burned 




Dark Turkish










  undertones.


Very dark brown/Very

Italian



  **
  **
   **
          **

          **

  ***
  Burned tones become more

shiny surface.


Dark French


  







  distinct.



Neapolitan




Spanish




Heavy

Very dark (nearly black)

Dark French


  *
  **
   *
          *

          *

  **
  Burned tones dominate. Once

brown/Shiny surface


Neapolitan










  rare, now an increasingly common




Spanish











  roast in the United States.

