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Beginner lessons for Roast Levels

Mastering Coffee Roast Levels: A Beginner's Guide

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.

KEY CONCEPTS

Light Roast Medium Roast

Light roasts are roasted for a shorter time, preserving the beans' Medium roasts balance acidity and body, offering a well-rounded
original flavors and acidity. flavor profile.

Dark Roast Flavor Development

Dark roasts have a bold, rich flavor with less acidity, often As coffee beans roast, their chemical structure changes,
featuring chocolate or smoky notes. developing unique flavors at each level.

Caffeine Content

Contrary to popular belief, lighter roasts generally have slightly

more caffeine than darker roasts.

EXAMPLES MEMORY TIPS COMMON MISTAKES

- A light roast might taste fruity and * Remember: Light = Bright, Medium = X Confusing roast levels with grind size.
floral. Balanced, Dark = Deep. X Assuming darker roasts are always

- A medium roast could have nutty and * Use the acronym 'LMD' for Light, stronger in caffeine.

caramel notes. Medium, Dark to recall the order. X Not considering personal taste

- A dark roast often presents a bold, * Visualize a spectrum from light to dark preferences when choosing a roast.
smoky flavor. to remember roast levels.

QUICK RECAP

Roast levels impact coffee flavor and aroma, ranging from light to dark. Each level offers unique taste experiences, influencing

your coffee choice. Remember the key characteristics of each roast to enhance your brewing skills.
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