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Beginner lessons for Roast Levels
Master Coffee Roast Levels for Perfect Brews!

DEFINITION

Roast levels refer to the degree to which coffee beans are roasted, affecting flavor and aroma. Understanding these levels
helps you choose the right coffee for your taste preferences.

KEY CONCEPTS

Light Roast

Light roasts are roasted for a shorter time, preserving the beans'
natural flavors and acidity.

Medium Roast

Medium roasts balance acidity and sweetness, offering a well-
rounded flavor profile.

Dark Roast

Dark roasts have a bold, rich flavor with a lower acidity, often
featuring smoky or bitter notes.

Flavor Development

As coffee beans roast longer, their flavors evolve, leading to
different taste experiences.

Caffeine Content

Contrary to popular belief, light roasts generally have slightly
more caffeine than dark roasts.

EXAMPLES

→ Light roast for fruity flavors in pour-
over coffee.
→ Medium roast for a balanced espresso
shot.
→ Dark roast for a rich, bold French
press.

MEMORY TIPS

★ Remember: Light = fruity, Medium =
balanced, Dark = bold.
★ Think of the roasting process as a
spectrum: Light to Dark.
★ Use the acronym 'LMD' for Light,
Medium, Dark.

COMMON MISTAKES

✗ Confusing light and dark roast flavors.
✗ Assuming dark roasts have more
caffeine.
✗ Overlooking the impact of roast level
on brewing method.

QUICK RECAP

Roast levels significantly influence coffee flavor and aroma. Light, medium, and dark roasts each offer unique characteristics.
Understanding these differences can enhance your coffee brewing experience.
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