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1 . éll- j" jd Conditions of Participation

1.1. _jlc_ I Organization

YT B20{AH HOAA(WBC)=s 2C I OIHIE Ltd. (WCE)Jb F=&at= T2 30|CH
WCES AH&E|I3HII&3|(SCA)Q & AR X3l ALLH.

The World Brewers Cup Championship (WBrC) is a program of World Coffee Events, LTD (WCE). WCE is a wholly owned subsidiary of
the Specialty Coffee Association (SCA).

1.2. 32| rignts

824 73 Y 78 A U A4S LgstFE B0 AYE HIHY ) 28 2=
NEe=2 E HL OIHES AR0ICH FE HII OIHES] HAIHE 501 2101 0| 2ME
ArE ot HLE TH &to & OF = T

All intellectual property related to the World Brewers Cup Championship, including these Official Rules and Regulations and the format of
the competition, are the property of World Coffee Events, LTD. No part of this document may be used or reproduced without the
expressed permission of World Coffee Events, LTD.

1 .3. j_:cal- jl’ _jlc_ jd Conditions of Participation

1 3 1 = lHl El & HH:' Ifﬂ Competition Body Qualifications
ST B2{AZ MU A(WBrC)2 €S HHI| 0 ¥l E(WCE)Jt 01 J+8t 15l | ‘2 HIEI & HEiLC|
OOl H#0EY == U= H=2A0ICH 21ItE Ol E= WCE ctOld A D QL= 2 EIE HECI Ot
=Z|stCt. (Olot C HIEl& HEC], et=2] ZHE[A HIC|= SCA et=&E) 01 CHal ot /] = oo,
2t WCE E‘JOI&&% 22 ZHEIE BICIHAM 122 d=Jt #Ite &= JALCL WCE IOl AE &2

o]
AN
D
t:

OI

ZHEIE BICIOF &l = 220l CHSt RtAISH A2 worldcoffeeevents.org/competition-bodies 0fl A
ZHEIE Ol 10t D& Y =24 FOE = AL

The World Brewers Cup Championship (WBrC) is a competition open to qualified Competition Body Champions of a World Coffee
Events (WCE) sanctioned competition event. Sanctioned events are produced by WCE Licensed Competition Bodies. Every competition
year, 1 competitor from each WCE Licensed Competition Body may participate. To learn more about how to become a WCE Licensed
Competition Body please read the Competition Body Sanctioning Criteria and Terms, found here:

E

1 3.2 %' H—'“ EI @ Hl’ El J_tE: -U—l E_c [:H X“ T Competition Body Champions and Substitutions

A. ZHEHE Bt | B2 S I/\" BICI BLAYUAN 258 8+E Xetlh. 0l d+== 1
off 0l Zcle F= LAY HItotAU, TS ol EIoF A= 012 E &= AL A0
EtE et OITOr oAS F2028 It ARs 08 iz g2 = Jh

(https://worldcoffeeevents.org/deferred-candidacy-application-generaI-Contact-submission/Oﬂ
N EIE XA 08 E 2 &0l)

A Competition Body Champion is defined as the competitor who wins their Competition Body Championship. This competitor has
won the right to compete in that year’s World Championship, or to defer candidacy to the following year. A competitor may defer
candidacy to the following year, only if they have an eligible reason for doing so (see Deferred Candidacy (DC) Policy found
here: https://worldcoffeeevents.org/deferred-candidacy-application-general-contact-submission/).

B. Btet FHIEISE BICI OIS0l FIt XA 0lES AEMNM olItE 22H &
MU A0lcts EIOISES =AotEA OS ool Sele & BLAYUHA ZHE = A
= Ch ZHEE Bt OIS0l Xralel HIF XkAS O0l&otd LY, i g u
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2912 XAe &=2H A&l == A &= NEBL == UL 0ld e B2, BE
BLIAKO EItotH == &= ‘BHEIE BIC &='ct= EI0IS S JHXI = CH ZHEE
BICI &= Ot I 0122 & == 20, ZHEE bl BLlolet= Ef0IES IHE +=
lCH dellt, 2= ZHEE it d+=s2 = HIl UL Itotd &0l =gt
HI HARLIEIE HEE A2S JtE = JA2H, 2E HI BUAH0let= EIOIES HHE
=5 UL

If a Competition Body Champion successfully applies for Deferred Candidacy, they retain their title as Competition Body
Champion and may compete in the World Championships the following year. Once the Competition Body Champion has
deferred their candidacy, the licensed Competition Body may designate an alternate competitor from its Competition Body
competition in descending order of succession, beginning with its second-place finisher. In this case, the competitor who goes to
the World Championships will hold the title of Competition Body Competitor. Competition Body Competitors are not eligible for
Deferred Candidacy, and do not hold the title of Competition Body Champion. However, all Competition Body Competitors will be
eligible to represent their coffee community by participating in the World Coffee Championships, including being eligible to win
the title of World Coffee Champion.

C. 2ol HHEE BiCl BUol It 0=

of glon, g
X5, AHEIQ HICIS DR 42 B

Ct.

B AN O LIJEX 2012

30 4y
o2

1 !

If a Competition Body Champion is not eligible for deferral, and elects not to go to the World Championships, the Competition
Body may send a substitute competitor.

D. &It Xt Ol8 AE Hotl, & HUIANO ZHOtotAl 2= ZHEIE HIC BOHS
set2 mloldl fol A& info@worldcoffeeevents.org2 H&6l0d WCEN 1248H AtA S
D XIcHOF StCH. &It XA OlE2 8 M= FHEE® Bl A &=t EIIe S=¢8t
AMZHE Dt g = JAEE 23 H2AtE S0 WCEN Ol& 2AAME DXHE S X8
MOl A2 OtLICH A= Al LS (FHEISE B0 CHE A=) ZHEIE BECI Ot BFEA]

MH 22 info@worldcoffeeevents.org0l ZLHOF ot0H, sl & =& 0| AH(Managing
Director)2| =021 = 2 0t0F &tCt.

With the exception of Deferred Candidacy applicants, all Competition Body Champions who do not compete in the worlds, for
any reason, are required to give WCE notice themselves, via info@worldcoffeeevents.org to ensure clarity. Deferred Candidacy
applicants are welcome to notify WCE of their intent to defer, without sharing any relevant details, as it can help ensure a
substitute Competition Body Competitor with enough time to participate, but it is not required. Requests for any substitutions
(Competition Body Representative Competitor) must be also received in writing from the Competition Body at
info@worldcoffeeevents.org and approved by its Managing Director prior to competition.

1 33 |-—|' Ol X‘” 8._|' Age requirement

i

2 2= 2E A1l O[HMIEMWCE) 21Jt Ol8IE & OJF AIE U A LHOIJF BF 184l Ol 401 01 OF

o rx
I

Competitors must be at least 18 years of age at the time of competing in any World Coffee Events (WCE) sanctioned event.

1.3.4. = & Nationality

A 852 A0l HHESlE XY Radt HES AKOHHLE, 24003 0142 A= 1O E,
T= oty SE= 23otes AFE A XoH0F ofH, 23 Atet2 ZHElE BiCl tHal At
HS12HF OlLHY XY= LS == U OF 8t
Competitors must hold a valid passport from the place they represent or documentation substantiating 24 months of residency,
employment or scholastic enrolment, some portion of which must have been within 12 months preceding the qualifying
Competition Body competition.

Written and approved by the WCE Rules and Regulations Committee
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B.d+==2 WCE Uizl A= & otLt2l QD= ZHEIE HiCIet CHEGSHN FIHE &= UL

= = = [ 3l
PIEE M40 FIt NHAS HO0icks BE H5]9 RAECH (WS SOf, 2rof 8t &40}
20204 FE MU0 & 22 F= ZHEIA BICI(CB) WSl &0t 32, 0

T

tC

=
= 20208 = AL BUIAY &0 ofEol= 2= A0 oS ZHEIE

(HExZ0F &D}&F £ %“:)
Competitors may only participate for one sanctioned Competition Body per WCE Competition year. A competition year is relative
to the World Championships for which an event is qualifying a competitor to compete. (e.g., if the competitor is competing in any

CB event that would qualify them for a 2020 World Championship, they must compete for that CB exclusively in any event that is
a qualifier for any 2020 World Coffee Championship).

1 3.5 g —JIK— O:I ﬂ Multiple Passports

(CB)S

A

D ol & ele ZHEIE BEC

OII

Hed JHel S AXet B2, 8= otlte ZHEIE BICIE &
HOHA S Soll &It X2 = 20Ok 8+C.

In case of multiple passports, the contestant must choose 1 Competition Body and qualify through this respective sanctioned
Competition Body Championship.

1.3.6. ?3:' Hl Expenses

ctOl&AE &2 ZHEIE bt IE 2% BUACH WBrCol 2= & XM= JI2Hl ArEE g2l el
2 =8 BHIE XN=SolloF etCt. 11 §12l 2= dHle 2806 &2 Y0l WCEE | E
20T &2 240 H II NS =B

Licensed Competition Bodies are required to pay their Competition Body Champion’s reasonable travel and accommodations expenses
to, from, and for the duration of the WBrC. All other expenses not explicitly listed above are the sole responsibility of the competitor. WCE
shall not be liable for any competitor expenses under any circumstance.

1 .4. Ol 6H 'T,Ll' jﬂ % % Conflicts of Interest

14.1 . /&! /\I’ Judging

A d=S2 e BE2 WBrC dADE DFRelZ Dl &0, &l =218 Z88 2= S IH0A
gcle elotel (2L, BHEIE BiL, XISE) WBrC HalUlA AR 252 € = QUL
SAPE2 e ‘i‘col WBrC @ADL OFR2IEDl &0, Nae =IIE Zget Z&
=JtHA Sels QotE (EE, ZHEE BiO, \IYE) WBrC HalM &2 e =

L.

Competitors may not judge in any sanctioned WBrC competition (world, Competition Body, regional) in any country, including
their own, prior to the conclusion of that year's WBrC Event. Judges may not compete in any sanctioned WBrC competition
(world, Competition Body or regional) in any country, including their own, prior to the conclusion of that year’'s WBrC Event.

B. WBIC &l AFPIZI2 WBIC B A Al 25 (RXI) HES 10N MALE & 4 9iCh 1o S=¢
MASIRO0l SH M40 X(MQ B, BE X, A2} S)2 BEE F2, 15
YARDE @210l OIF, 22l =al0l& J12H0l Ol243t OIGHRH SS AIAIS BHE Al Al D} O

| BterE 4 UCH Bro}

tCH Ol 2tH &== &lJdot s 32 28 &+=2 A0
IANPRIE0l ol e THal A =(& WBrC Bl &0l 231E Ol ol 2l THal Z&)0l
Uzl OlM0l Ol Megs SHAhsE &2 ZES & =50 ACHH, izl Il
=2t 0 SHEHZ=E 2AMLAE, A2, MR 252 € = L. 012 &0tk €= 8=
cC} Al

U2 0AM oY =2 A& 2 X201 &HE & L.

H

o [z Q px o2 g

Written and approved by the WCE Rules and Regulations Committee

Specialty

Coffee Translated by SCA Korea Chapter

Association




O,
‘\d‘ Ne,

°

SRS
«
D
ENTs *

0
CorfFe®

’ / KOREA BREWERS CUP
‘ CHAMPIONSHIP 2023

WBrC judges must not coach and judge at a WBrC event. If a registered judge has acted as a coach for any competitor (either
as the primary coach, supporting coach, or consultant) they must declare that conflict of interest prior to the event and during
calibration. Failure to disclose a conflict of interest may result in disqualification of the competitor. If a judge has coached a
competitor in any capacity prior to the WBrC in that competition year (which includes events in any previous calendar year that
have been qualifiers to the current WBrC) no communication, consultation, or judging can take place in any form with that
competitor for the duration of the competition. Failure to comply during the event will result in the disqualification of the
competitor and the judge’s removal from judging this competition.

C.Hd+=2 =020| S8 ZHEIE BtCl Hal0lA A&

ﬂJIO

HEGHILE =8 e =+ 8l

Competitors may not select or endorse judges within their Competition Body Competition.

D. ZHEI& BICI 2E 0 2H = 2 CIUIoIE L JHel 2 o & CHalOff &t == 8L KIIA
ole 2= ZHEE BICIOL oY CHal S A= 6D I/\I’—‘.ﬁPE ANEERHE sttt JHelol 0l

O e S QESIAT OIHZ =S Solt WCEN =210l e ZXI &S 7610k &tCh.

In any given year, coordinators or individuals who are involved in the management of their Competition Body Competition should
not compete. A year is considered to begin from the time the Competition Body starts planning their event. If an individual would
like to submit an exception to this rule, they must declare their position via email to WCE outlining their areas of involvement.

14.2 % BI E _CL” O| /.ﬂ t” E’,I ﬁ E} Calibration Baristas

A oS THalel & A Z2l2d 0180 Zel2d 018 dielA
AJb L &AL It 2 AN B3 = 8l
IOt 2 ZHIEIE BICIS AU = B E =L

Competitors who participate as a calibration barista in a judge calibration for this competition are not eligible to compete in a

sanctioned event until the completion of the competition year. This applies to both Competition Body WCE Sanctioned events as
well as the World Competition.

B. BIElAEE oHE A0 MaiEl= FHEE B0 HHalUA d=2 0ot = B2,
Zcl2gord tHEIﬁEDP 2 = U RO 2 S¢S 22 FHEE Hill tHal ol A
SAFIK| REH MAQ He YT AT

+Y AP |o14lo] 242122014 Hi2lAEIZ ES8 4 UL
A competitor is allowed to be a calibration barista if they are not competing in that same competition year, for that championship.

Additionally, a competitor is allowed to be a calibration barista at the World Championships in the same competition year if they
have failed to qualify for the World Championships at their sanctioned Competition Body Championships.

C.U3 = 2 BUHY0 SHE NS F0iots ZHEIE HtCI2 T3l eF 2t 0] AT

A competition year is relative to the World Championships for which a Competition Body event is qualifying a competitor to
compete.

BIE &2 0lAl: & d=Jt 2021 = U ALY 0A Z2I2dI0IE HielAE=Z
20228 EE BOHY M0l & ot= ZHEIE BICI CHEl 0l E&86tl= 2

o

=
S

ol

b,

Correct example: A competitor acts as a calibration barista for the 2021 World Championships. They are allowed to compete in
their Competition Body events, that would qualify them to compete in the 2022 World Championships.

Z2RE FS WAl 8 &=IF 2021F CIJtE2 FHEE HIC HIAY SBANA
2elS8di0lE el AEt2 3ot (Aol A% M0 Zel= 240l OtLIH2tE), O TS
20213 S HOAY 30l ENMotE 2.

Incorrect example: A competitor acts as a calibration barista for any 2021 sanctioned Competition Body championship event
(even in a country that is not their own), and then competes in the same competition at the 2021 World Championships.

Written and approved by the WCE Rules and Regulations Committee
Specialty
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1.5. JIEt Ol ol

e

j:” 3 E Other Conflicts of Interest

WCEE 2= A OIoHJ—U#I S= AISHS ZI0IE tHHE AL WO, S0l d==, & ARIE, YA
=X =0l HalE AMHGH Ol &0 22 dS A8

WCE encourages any potential conflicts of interest to be declared at the soonest opportunity, certainly prior to the commencement of any
competition by competitor, judge and/or event organizer.

A OIH2H S=2 CIOtE2 SHAFAIE OMOl 22X & 2 Mo Xt=0| SHE & LY,
SHALOl CHSH WCES| &210] #3| &l AH P,E CHal 200 SIS X 22 2= UCH Ol 2t A
S 28E 2oL f F# U 2HE & Ol = info@worldcoffeeevents.org® R E & & QUL
(KCC th3l 2 &< scak.kr@sca.coffee= Olof 2 H & &L 22|)

Failure to declare a potential conflict in advance of a sanctioned event could result in disqualification from events for an individual, or
WCE removing endorsement for an event and its results that do not follow these guidelines. Questions regarding conflicts of interest, or
clarification of the above policy should be directed to info@worldcoffeeevents.org.

1 .6. ﬁ' j%' E_cl 7_"I" jcc;l /él BCI;I Enforcement of Rules and Regulations

WBrC= 0l 3 & &S Hal M0l HZstCh, 2o A0t 0l #& & & S otLt 0|4 =S
FIEHE A2, AR0 0 OHE #HE 20t AN Y= ZLE HAct] HSH2Z U3
X3 0 U‘E*QEP Crof AALRI R = U3l =2F0l otU Olafe A2 S RIBE 2, dx=
FEER0HA H BUAHY ME(Appeal)” = ‘B HEIE BHC A & E” M@0 HAIE HES
et AENME MEE &= UL

The WBrC will employ these Rules & Regulations throughout the competition. If a competitor violates 1 or more of these Rules &
Regulations, they may be automatically disqualified from the competition, except when the Rules designate a specific enforcement or
consequence. If a judge or competition organizer causes the violation of one or more of these Rules, a competitor may submit an appeal,
according to the process detailed in the “Appeals at the World Brewers Cup Championship” or “Appeals at a Competition Body Event”

sections.

1.7. E?_-I E—J OI_I-Il_-l _7.(_@ Health & Safety Clause

C=ERE Y HE2 X BH 2 otd 7 L O0IE2H0 et =F3ZE = JALH B E A1
OlgE= R & A0l et 2= B3 AletS U3 0|8 OIHE S Soll et Olde BHa&
AFEHOIE, EIOIE 72 L 2I0I0t2, MIBEE 801 L PO WA, A4 =4 L oiss | 58
= A= DX £ ==0/00 Ciet et OtAT 2 & 2R #E, Ad22E fet A= 8HE SO0l
Zate & QUCH

All Rules & Regulations are subject to change based on local and venue health and safety requirements or guidelines. World Coffee
Events will share any Rules & Regulations changes via email ahead of the competition. These changes may include, but are not limited
to changes to table sizes or layouts; material of provided vessels or cups; limits on coaches or helpers in the competitor preparation and
practice rooms; mask or glove mandates; schedule changes for sanitization; etc.

18, J4 AH

< Application

AL =
1 81 . An_—l ™ S % %t /%I Competitor Registration Form

E2 WBrC & A} E2lD| &l & 63 &0l www.worldbrewerscup.org®l WBrC &4 S5
(Competitor Registration Form)2| &&= 2t =2 ol OF 8tCt. 0] 2Al0l= =8t A L= JIE

02~ 02 x
B A Jz 4>

SEIEMMN DY) AME AHRS AR CE 2 Q= 200 QUCH SUE AHEIS HiC|
2B SE Mt 88 X 223000 S5 &0 0SS 2 =
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Competitors must complete the WBrC Competitor Registration Form online at www.worldbrewerscup.org no less than 6 weeks prior to

the WBrC Event. This form includes a space to upload a scanned copy of the required valid passport or other accepted credentials (as

described in Section “Nationality”). Approved Competition Body Champions will receive confirmation by email in approximately 2 weeks
after receipt of all required registration documentation.

1 8.2 /u\_l j_cg D |' Dt:n" jl S._I' Late Competition Body Championship Registration

WBrC i At E2lJ] & 6= OILHOIl M=l ZHEISE BiC] BUge &=
AAz==oig ZHEE BICI A JH=l = 5& OILH0Il M=ol OF &tCt. O]
2 It NRE = ULk

o

=
=

O e

o=
[y w—

FIPNEES

o
Y
M O
> o
o

Competition Body Champions from competitions conducted less than 6 weeks prior to the WBrC Event must submit all registration
materials no more than 5 days after their Competition Body event. Failure to meet these criteria may result in denial of participation.

1 8.3 /.\_—I —/F § 9—| Competitor Questions

PEHFE2 02 S0, @ WBC 73 L AN HIIEE A D OloHE A2 IHKI D ULH
2= WBrC 2 = M =2 www.worldbrewerscup.orgtil Al =01 g =~ QUL d === WBrC At & 0f
RSt 2ZS2 2ot AEEC0H 0t 73 2 78O Q&9 2| 220 UAS B2
WBrCot M=l 0| & 0fl compinfo@worldcoffeeevents.orgtfl 26t #& L & 2232
Jejst AEs ofZole 22 OS2 HAQICH A-S2 e AIE &0l Sele B4 A

0| € (Competitors Meeting)lil Al 2 22 & J|3|Jt UL (KCCS #& & 24 =22 EH0|X ¥
Ol € 2 22l http://korea.sca.coffee/ & = sca.kr@sca.coffee)

All competitors are personally responsible for reading and understanding current WBrC Rules & Regulations and score sheets, without
exception. All WBrC documents are available at www.worldbrewerscup.org. Competitors are encouraged to ask questions prior to
arriving at the WBrC. If any competitor is unclear as to the intent of any of the rules and regulations it is their responsibility to clarify that
position with the Rules & Regulations Committee prior to the WBrC by contacting compinfo@worldcoffeeevents.org. Competitors will
also have the opportunity to ask questions during the official Competitors Meeting held prior to the start of the competition.

1 8.4 (%I: PLI' Terms & Conditions

2 EEEBRUAZ HIH2 AEESHAY BUIAN WHQIOIA AHIEE HII & 2
EZEee3, ths= XIFHO0k &L

Competitors and the World Brewers Cup Champion are visible spokespeople of the World Brewers Cup Championship event and role
models of the specialty coffee industry, and as such must:

A. 25 I OIHE Ltd, 11 OloHZ AKX, GIOIME & HHEEHSZ of0H= (KCC2 2=
ZHEIE BiCI2 SCA Qﬁ.:.Ei) d=2 0I5, At&l, OI0IXIE OFAHE 82 52 2& AtY
SHOl CHot 01 AtEE == U= ol & &t

Permit World Coffee Events Ltd., its stakeholders, agents, and representatives to use the competitor’'s name, image or likeness
in any format without charge for any business purpose, including but not limited to marketing promotion.

B. WBrC S HI 0l X 0fl Re &4 S22 (Competitor Code of Conduct)2 & 1) =4=8tCt. (KCC
ot d+== ZHEIE BICIQ! SCA St=8H A Ot = s, ZHE 1) &=0l0F
StCt)

Read and abide by the Competitor Code of Conduct document found on the WBrC website.

C.WBrC SHIOIX0N U= MU A %%”a;‘(Champlon Code of Conduct)2 &1 ==4=5tC}.

(KCC &It A== ZHEIE HIC|IQ SCA St=&8H 2HAt ZOIAE =2 ZHE S0

Z= A5 0F BCH)
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Read and abide by the Champion Code of Conduct document found on the WBrC website.

2. [:H §| jH 91_ Competition Summary

Hals1d2=d), =24, 24,3 ct2tz F4 =0

The competition is divided into 3 rounds: Round One, Semi-Finals, and Finals Round.

A

Specialty
Coffee
Association

(

2R MHIANAM d=== AMHA & NHAE ol 347I “HE E=HIE 8

1 e2=(0ld)s “QE MBlA 2 1] 242 2dEU. &234d2 “2AFR MblArete
N 242 ALHEC 22 d+ 18 H 1312 LE MEIA ZHdHOIE22 2HE O
UL,

Round One consists of 1 component called “Open Service.” The Semi-Final Round consists of 1 component called “Compulsory
Service.” The Finals Round consists of 1 Open Service presentation per competitor.

2t U3l 220N, d+= 382 dAel SARIES EIE 2. Wile o=
SAPEE H0Oetth. 2% ML S2=0AM, X 224 & o8 230 Oet o=
SARIE0 MeEE HE FH= 0AAL E= Z0A 20 = = AL £, 6=
AMAIRIRE 92 AMHIAN AMY=E ZHEQ HMAHel ZLAES TWIED. 2 AMHlA
ctE2E0AM s SAIRIEE AdeE ES HEX @, dEtEel XSS N J=H
oddS 8otg A0l Ol g¢=E=2 2 80 2=

During each competition Service, competitors will be evaluated by 3 sensory judges. Additionally, a head judge will be present.
During the Compulsory Round, the head judge will taste from the cups served, or will take a sample from the cups, pending local
health and safety restrictions. Additionally, the head judge will evaluate sensory uniformity of cups served during Compulsory
Service. During the Open Service round the head judge will not taste the cups served. The head judge will evaluate overall
workflow and technical uniformity in Open Service. These items will count towards the final score.

2 NMHIAUA S5 382 HARAS A Aot 28 dAel JAIE 0 ot S8 E

=4l etCt.

During each Service, competitors will prepare and serve 3 individual and separate beverages, one for each sensory judge.

HAS2 15 AR ORUX L= 8 A0 Rots 22 CRES 2828 2 L (OFH
2HE M ED)

Competitors may utilize any set of brewing devices of their choosing, so long as they qualify according to the definitions in these
Rules (see relevant section below).

]

9l

A
MM

A2t Setup Time)S H =Lt 2LE AMHIAL B, 8= o &l Al2ts #=C0

For Compulsory Service, competitors will have 8 minutes of Setup Time to set up the competition area in preparation for and
prior to the Service. For Open Service, competitors will have 5 minutes of Setup Time.

OIF MHIA AIZHO d== Sl MEOIE0ILE Al 8101, Xtal2] S2E &Hlotd Mot
Flet 722 B AlZs 2 U 82 EF0HAZ =2 =0l MSote 28 AU
AE3 29I},

During Compulsory Service competitors will have 7 minutes of Competition Time to prepare and serve their beverages, without
any presentation or demonstration. Competitors will be limited to utilizing only the whole-bean coffee provided by the Brewers
Cup competition.

28 MHIANA d+= =00l d8st =28 HIUE U=SH AMEE = UM,
T MHOoIEL & SEE E=HIotd Mot #1102 2t2 ZII Al2tS = = L.
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In Open Service competitors may utilize any whole-bean of their choosing and will have 10 minutes of Competition Time to
prepare and serve their beverages with an accompanying presentation.

=]

—

=l

H. 2 Il AMBIA0 =HIE =382 S8 s€

o
1]

A\

HI| E AtEol 2t= 01 0F

o
[

All 3 beverages within each competition service must be prepared using the same whole bean coffee.

I

122E018)2 282 2E MHIAUHA =12 d8 610 SL& HILE AIE
AL, UOE HUE AEE == ULE OI0= Hets =X E=0h

Competitors may choose to use the same Open Service coffee in both competition rounds, or a different coffee of their choosing
without restriction.

J. d== I AlZt0l Xtalol &ots 23

HNstle szt 8ot2el.

=
ro
0l0

=E o

un

= UCH B, HAR 20

Competitors may produce as many beverages as they like during their competition time. Only the beverages served to the
judges will be evaluated.

K &d4s o2 AHHlA% @
oo =

= MHIAE Z=Hlotld Fulotdl o A0l BA =0 &
A =, RalolAH &= A &

|
|2tS QI Xl tiF= Al = ol OF 8tC.

Competitors may be scheduled to present their Compulsory Service and Open Service with only a short amount of time in
between to prepare and reset their wares for the following service, so competitors should be aware of their scheduled times and

work quickly.
=
3. _H'_I g—cl IO-I | Standards and Definitions
31 . 9% A‘I t” Z = Open Service

A 2LE NMHlA= ERHAZY a0l Z&E 29X SEHe ALl MHIA S otUZ, 1 24259
ZH0 A Ol 0 &L

The Open Service is 1 of the 2 types of coffee services in the Brewers Cup competition, which will be performed in Round One
and Finals Round of the competition.

B. 8= 522 =4l A2t 1022 ZJ| AI2ZH0I =0 XM, O AIZH0 HEZHL=Z =
L= 3B HACI SALIZ0A Zel™EI0lE, =8I, MS0H0F &tCh.

= A

=l

[}

.|

Competitors will be given 5 minutes of Setup Time and 10 minutes of Competition Time to present, prepare, and serve 3 cups of
coffee, each brewed individually, to 3 sensory judges.

EOJE E8 HILE MSotH SAAES0AH AL et S8 SaAdl=e

Competitors will utilize their own whole-bean coffee and serve beverages to the judges with an accompanying presentation that
enhances the coffee experience.

S H20{AZO AAF B0l Mef MA2l Y A0S BIIS BT, (OF2H
2 7)

The competitors will be evaluated by sensory and presentation evaluation in accordance with the World Brewers Cup judging
protocols (see relevant section below).

I’ Written and approved by the WCE Rules and Regulations Committee
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3.2. 9—' —‘|:— A‘l t” ﬁ Compulsory Service

A 22 MHlAE ES0HAZY a0l 2= 29t EE S HLI MHIA S ofLtz, =280l A

Ol = O & Ch.
The Compulsory Service is 1 of the 2 types of coffee services in the Brewers Cup competition, performed in the Semi-Finals
Round

B. &= 822 &H| Al2tt 722 ZJ| Al2t0l = X0, O] Al2t0ll JOHEXHC=Z ==& AL
3&= EHIot 3B 2 AR S0 A M= StCt.

Competitors will be given 8 minutes of Setup Time and 7 minutes of Competition Time to prepare and serve 3 cups of coffee,
each brewed individually, to 3 judges.

Competitors in the Compulsory Service will all use the same whole-bean coffee, the same grinder and water, and the same
standardized service vessels as provided by the Brewers Cup competition. One 350g bag of the whole-bean coffee will be
provided right before each semi-finalist's official practice time.

D. 0 OHLIAM S SHLHOI ek, d=== XtA2] B[ A0l A& E S HIIE =dIot) A S
del AZHOI U, 8= HIE S| ?lol AISE =HT0A 2 100mIel =5 7

Z=0l M3t Hol Metor ettt A== NHaS AU (EF0A =8I 28) HelE
6P | &, 0= SARIE0l HUZ == St= WK JICHel L

As instructed by the stage manager competitors will prepare and serve their coffees when their competition time begins. Once
their competition time finishes, competitors will pour approximately 100ml of water out of the kettle that was used to prepare the
coffees into the cup provided by the organizer. Competitors will wait to clean their station (including brewers and kettles) until the
head judge tastes both the coffee and the water.

E.S2=EE EBR0UHAZ AALEX0 [ek (Ofe 2t AlE &) d el B2 Ot C

The beverages will be evaluated by sensory evaluation only and in accordance with the World Brewers Cup judging protocols
(see relevant section below).

F. 22 MBIAONA 28 F2(AM2H, A0 A, dN2H 8 S)e EIHA 2222, 012
Ml Al'off & OF =l CF.

In the Compulsory Service, accompanying information (visual, verbal, sensory, etc.) will not be evaluated and should not be
presented.

A 28 HIl= 2HO &5 A= IS M= 2A O &t &4=0ICH

B. HIO= AHI Mot ==& ANERH S22 = WA O HHE LA, &S,
M, ez, dg =22, AH, It S0l )t AdsE & =t 452 J121, &6,
g2xH JisE otJl Aol ArEE= 220, =, 01AE, 3HI, HI Fe=, HE S)2
olE= L

Coffees may not have any additives, flavorings, colorings, perfumes, aromatic substances, liquids, powders, etc. of any kind
added at any point between the time the coffee is picked (as cherry) to when it is extracted into beverage. Substances utilized

Specialty

I’ Written and approved by the WCE Rules and Regulations Committee
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during growing, cultivation, and primary processing of the green bean are permitted (e.g., water, yeast, coffee, coffee byproducts,
fertilizers, etc.).

C.+=== ZUHOIEUWA AISE 28110 S8t HIl 2.0kg Ol&f =S ==ZI=0ilH XS ol OF
ot=0l, 0l 2= ER0HAE EF HI0AN HE =20t 2= =0 MSotJ| fiet X0l

Competitors may be requested to supply a minimum of 2.0 kg of the same whole-bean coffee they are utilizing in their
presentation to the competition organizers to be bulk-brewed for the audience and to brew and serve at the World Brewers Cup
Brew Bar.

D.M&&les 2R AMUlA HII= 0ICIS0A OICISCH0IEZ 2AEE FAAE AHEE SE S

HIUZ(ZM Al H2EE ‘00 AH 2 (gourmet scale) 60-80), HIOIAELE HE 22 HCet
SAE Zg 8l0l, U3 E2FH 7€ OlUM 2 AE S J0I010F &CF. 2F2F oFLE Ol &2
A8 i Xl(batch))t HIESE 2, 2 BIXI0 HEAIS GtHLE, BIXIS2 &&3] 4 0{0F &L},

MEE Hille sLoliorotid, HEXH =z & 2 DS T 0 0F 8.

The provided Compulsory Service coffee will be a medium to medium-light roasted fully washed specialty-grade coffee (Agtron
60 to 80 Ground on ‘gourmet scale’), roasted without major roasting defects, such as being baked or burnt, no more than 7 days
prior to the competition day. If more than one individual roast-batch is provided, the batches will either be labeled uniquely, or the
batches will be completely blended. All the provided coffee will be identical and individually packed and sealed.

E. 22 MHIA AHUI0 et 2= =240 2L &0l SOHE A oF =t 22 A4
HIIE MBote AZ M= WCESRH )12 X0 CHet = 2H2loH OF 8.

The Compulsory Service coffee information will not be revealed until the Semi-Finals Round concludes. The sponsor(s) of the
Compulsory Service coffee will confirm the confidentiality responsibility with WCE.

3.4. % E The Beverage

== =2, 88 ALl NN F&E *O|040|c stCh. 2481 AH1l,
2 & B oY= R 20, 2 HE HI=2E F <
LTEES R 20 == G FItot= A(It= ( OITHA))2 oI E&
The beverage must be an extraction from particles of whole bean coffee, using water as the solvent. No other additives of any

kind will be allowed, aside from those contained within the relevant definitions of whole-bean coffee, brew water, brewing
devices, and service vessels. Additional water may be added (“bypass”) to the beverage before serving to alter concentration.

o & E& UE=2 2.00% £= 20,000ppm Ol OF &tLt. Ol= S8 HAZH AU
HILl =£ S8 JHHC2 F=206t0, 2EHECZ “EH HIL2D Z 0=
© & N&taotll ?1etolCh.

02 X 0
_IR o

The beverage may have a total dissolved solids content of less than or equal to 2.00% or 20,000 ppm. This is to limit the
beverage to the realm of what is commonly referred to as “filter coffee,” distinct from espresso or other categories of
coffee-extracted beverage.

C.d%= 3% LHE AHI S5 22 =HIoto 3¥o dM2l HARISAHH 18 &
XIS o OF SHCF.

o

Competitors will prepare and serve 3 individual hot coffee beverages, 1 to each of the 3 sensory judges.

D. 2E MHIA AlL 30 S8 22 SE2 Z 4 120mI0{ OF T 2ter S
012 B2, "MK ES'22 20 EOte Xl &XeH 0 I ZdEH0E ==
BOtelCh 2R MHIA AL S8 22 | 9%8 Zl2~ 180mIx OF &L, Btef S8 SE0I

180ml 0122 B, “MULX RS2 24FE 0 BItE X =0

For Open Service, each of the 3 beverages should be a minimum of 120 ml. If a beverage served is found to be less than 120
ml, it will be deemed “not served” and will not be scored, but the competitor’s presentation will still be scored. For Compulsory

Written and approved by the WCE Rules and Regulations Committee
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Service, each of the 3 beverages should be a minimum of 180 ml. If a beverage served is found to be less than 180 ml, it will be
deemed “not served” and will not be scored.

E.HIl =Hl AlI2HH Bl= S8E 2% A0k ot A2 PLIE} deftt 2 diAe
SAMRAZO0A 2LE AMBIAL B2 =4 120ml, 212 AHIAS B2 180ml Ol &S A & ol O
etCt.

It is not necessary to serve the entire quantity of beverage produced during the coffee preparation. However, each sensory judge
must be finally served at least 120 ml for Open Service and 180 ml for Compulsory Service of the beverage in the final service
vessel to evaluate.

35 —%—% % Brew Water

A Hd== 22 MHIAS] B BtE

A
NMBIAS BS Z2010] EHIE S = AME

Competitors must utilize the water provided by the competition for Compulsory Service, but competitors may utilize their own
brew water for Open Service.

B. &t es sS4 =2 0t “=2”" &0 H2= ol E B? W2 =F =L

Provided water will be calibrated to within the acceptable ranges according to section “Water” below.

C. 2ter =D 202I0| =HIg =22 MESHIZ g B2, 2X& ==2 FILHILL &t&
=20 SOHUKX E2X A = ULH == LEHXRQ i Ret A= UE SE0| AHU
SHOl F=OHEIOl UK & 2K &elot)] foi o= &AFRAE 0l ZI1 A0l A& D] 2 &0
a2 dHe 2 IotgE 22 A2le A X6t A0 ettt 2E MBIA Al 2¢12
ES MEctHde d+== ZIJI 8 0IHE HUM £= R0 WU X OIAH OIS 12Xl OF 8tC.

If a competitor chooses to utilize their own water, the water may be analyzed to ensure that it does not contain prohibited levels
of additives or chemicals. Competitors should be aware that the head judge will taste the water at both room temperature and
heated right before their competition time starts, to verify that the water does not contain any flavors or characteristics not typical
of clean potable water. Competitors intending to utilize their own water for Open Service must notify the event manager and/or
stage manager prior to competing.

D.M3&= =2 &2 &EH & 96.0°COll Al 98.5°C AtO12] JtE & M EHZ M SE L.
Provided water will be available both at room temperature and heated to between 96.0 and 98.5°C.

E. 2ef d=JI 2 NBIA Al 2212 =25 AMIESHIIZ & &2, Hote 20 =258 =€
I[j x -
o

S =
Xt = =4 |6HOF SICH D2fs ZUIK MRS MBE M X = FHS0| MBots
210F AFRE 4 UCH (“F0F ®I| ZHI" M6 &)

If a competitor chooses to use their own water for Open Service, they must also provide their own device to heat the water to the
desired temperature. Electrical power provided to power such devices will be limited to that provided by the competition (see
section “Additional Electrical Equipment”).

36 j. al’ OJ E‘l Grinder

A.Jdetelt e Al 2Me AEHCZ 2= A(0HE, € )2 Mot HIS 3tetA
EZES HREXN H2UAM, 28 AULE O &2 YXN2 Ji= HXI0IH, HION Ot
dJt=2 Hotkl &=L
A grinder is a device that grinds whole-bean coffee into smaller physical particles without changing the chemistry of the coffee,
aside from that directly related to the grinding of the coffee (friction, heat, etc.), and does not add any additives to the coffee.
/A Written and approved by the WCE Rules and Regulations Committee
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dI 29 W, 22 A2 FII A2l d+= g2 34 420 20 O
JeteldE ArEE = QlLh 2E MBIA Al, 852 FZz=01 M3& et E
ArESHALE, B 7S HOA = ZIl AlE 80l =101 =dlgt JettE MEE =
UL,

Within the competition area and during competitors’ competition time, competitors must not use any grinder other than the
provided sponsored grinder. At the Open Service, competitors may use the grinder provided by the competition or a grinder that
they have provided for themselves outside of the competition area or in advance of the competition time.

== % _'|:_ ? Brewing Device

t= =24 0IL.

rr

ol

=& CRE U401 S2 55

jo
w

T At=Z
A brewing device is any item that a competitor uses during, and is involved in, the beverage extraction.

£ CH= BEA “+=S"01010F oM, OtcHel BLE Moty 22X (0, &J|)= St
7|34|’i4 S0l Z&El Xl &£ 0tOoF 8HC:

Brewing devices must be “manual” in nature, and may not include or involve mechanical action powered by supplemental forces
(e.g., electricity) other than those exceptions below:

Mechanical action powered by the competitor’'s manual action (e.g., hand and/or arm action), by gravity, or created by the act
of coffee brewing itself (e.g., pressure in vacuum brewers, movement in balance brewers) is permitted.

-

i. tHE NAHUSH S=2= MHZotJ| flet 20| Ottl, 2 £= ALl S&E JtEot)| fA&
AKX, R, HH A=)2 ol E L

Heat sources are allowed (electrical, magnetic, or liquid fuel), provided they are used to heat water or the coffee beverage
and not to power any additional mechanism.

ji. d==0H =& == HI-Q—@PE A E= D1|J1 LI%% olEHXE, As HAHUS £=
A HAHULSO Z8H0 (S B2 (M, ol S == MSot== 22 042 =
JIH) AT 28 MEE = 8ICH OIS 501, AAEsst 2 = EXZ ZF0HE 20 =22

<|

=
gs = AKX AL HE £= == 8l

A machine or mechanism that supplies the competitor with brew water is allowed, though if it involves any automated and/or
portioning mechanism (e.g., a machine programmed to dispense a specific quantity of water), it may not be used directly on
the coffee. For example, an automatic water delivery machine could dispense into a pouring vessel, but not directly on the
coffee.

Competitors must utilize their own brewing devices. While sponsors may make certain brewing devices available for competitor
use, competitors are ultimately responsible for supplying their own brewing devices (including filtration media if applicable). The
World Brewers Cup cannot be held responsible for the operational or structural integrity of the brewing devices supplied.
Competitors using those devices should thoroughly test and inspect them.

M gohE AR ol 3RS HIS QST ST Bots 2B OB 0 25 TS
288 4 A

Written and approved by the WCE Rules and Regulations Committee
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Competitors may utilize as many or as few brewing devices as they wish in order to produce the required 3 preparations within
the allotted time.

ﬂ

EF= 7= S20 A00MHe =2 FItlAe e = Ch
Brewing devices must not add any additive substances to the beverage whatsoever.
21 =
38 j'l -U—l L Hl Coffee Preparation

A 2t AAIROI RIBoks HIIE 242t HEHOE 4| & 0f0F B0

B. OHEA ZH|"et &&et &9 HU 2HH2 =2 HE === 22 FE= 202t
et 852 8 B2 ZHIE Solf 8t & 0142 JAIRAA MES & == QUL (0,

1218 S XY AZ & B0l =48t HLIE 3&0 Lt 50t M E == L 342
DX ZdAS AFZOHLE, ot Tl X 2 A S 320 Lhs AFE o OF 8L

fon

A “separate and individual preparation” is defined as an extraction directly resulting from one distinct quantity of coffee and one
distinct quantity of water. Competitors may therefore not serve more than one judge from any distinct and individual preparation
(e.g., competitors may not prepare a single 1-liter French press and pour it into 3 cups for the judges. Acceptable service would
involve the use of 3 individual French presses or preparing one French press 3 separate times).

The “extraction time” is defined as the duration of time that begins the moment the brew water and coffee grounds first come into
contact and ends the moment the competitor stops brewing. Brewing stops when the extracted beverage has completely
separated from the coffee bed (water retained within the coffee grounds is not considered part of the “extracted beverage”), or
when the barista has cut the flow of extracted beverage into the service vessel, whichever comes first. Water due to pre-wetting
of filters will not be considered as “brew water”.

D. ZJIJt AIEED] M0l &0l AIEE B3R 2= &2 Mle b
In both competition rounds, beverages will be disqualified if the extraction time begins before the competition time begins.

39 X‘” _g EI' Service Vessel

A NS &0, A, £ === HLE 81 U= JIEHED]

i
2
g
a

A service vessel is a cup, server, or other vessel that contains brewed coffee.

B. 212 MHIANAN, === HUIL ‘A EHJACHKLD 2bF=E0 HILEDI| foiMeE
M&= 0l A 00k 8tCh.

, BFEA

In Compulsory Service, brewed coffee must be served in the provided cup in order to be evaluated and deemed “served.”

C.2Z MHIANA, === FEE AHULE B0, T= L SH B2 M3 &0l 0t MAIE
= QUCH B EJI0l &0t MAlol= B2, Ot20t Hot= ® B M &0 €20 HILE
Soft OIF AL SAIRIE2 O0tZ20t It = 20l HLIE Sl A He 2= 4= B0l
g2 A1E Solf &It
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In Open Service, competitors may either present brewed coffee in a cup, or in a separate service vessel alongside a cup. In the
case of two vessels, aroma will be evaluated from the first service vessel. The judge will then pour the coffee into the cup. All
other coffee components will be evaluated from the cup.

D. 2 SARIE A= MES & SN IHEZH2Z MU0l Ol F 01 4 0F 8t C.

Each judge must be served separately, and with their own service vessel(s).

ol

E. I SE= 2t AASIR0IH £ A 120ml 01412l 222 A2 & 0fO0F SHCF (0, 200 01442
HE 2UOR NUT & Sl

Coffee beverages must be served in one complete portion of minimum 120 ml for each judge (e.g., they may not be served in 2
or more distinct portions of beverage as a “split beverage”).

F. RIS &AM S QHOILE SAMIE AHIIZ2 ML & o &L
Service vessels should not impart any flavor or odors.
G. M3 &2 &, 22, AJI0l CHet HYE iU, AR E2I1E HE SHEH Ot =

U0 OF BFCH.

There is no restriction on the material, shape, or size of the service vessels, though the judges should be able to pick it up and
sip from it directly.

H. =% =2 200mI~300mI E &2 H&= ME &= MB &L
The competition will supply a Standardized Service Vessel with a volume between 200 and 300 ml.
. 2R AMEBIA0AM 2= d+= EE MZ &0 ALIE &0t A2 SHC
During the Compulsory Service all competitors must serve their coffee in the Standardized Service Vessel.

J LE MUHIA AN == HE XN

S & =200l =HIgt NS & S0A &8 = AL

During the Open Service competitors have the option to use the Standardized Service Vessels or service vessels of their own

provision.

K. HIE WEH Al510] o, AAIRIRA0 2ottty ®HHg A2 OtZ20tE EItéh 0l=
HIIE E&E N3 &0l 4 €2 = UL (CHE) S2E A 0t ol g2
Ol XI Xl &=Lk

To accelerate cooling, the coffee may be decanted into the Standardized Service Vessel by the judges after Aroma is evaluated if
the judges deem necessary. If the beverage is decanted in this manner, there will be no impact on the evaluation.

4. %‘ j' __I',' O_|:| Competition Area

- BER0HAHE I 292 1-302 2 F MdIA AHOIE W 2-30H2 E MBIA AHIOIEL

The full competition area for the World Brewers Cup will consist of 1-3 Compulsory Service stations and 2-3 Open Service stations.

4.1. 9' —‘?— A‘I Hl ﬁ ﬁE‘” Ol /.i Compulsory Service Station
O|f MHIA AHOIEEZ TS 201 - =L

The Compulsory Service Station consists of:

I’ Written and approved by the WCE Rules and Regulations Committee
i
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HOIS. 2|2 JE’,}OIH_ M0 220 2 [}

Machine Table: A table will support the hot water machine, sponsored coffee grinder, cleaning accessories, and other tools and
accessories. The hot water machine and grinder may not be moved by the competitors.

Y HOIS: €2 d= =8| HIOISOl M= d+== XNEE HOISUHA XA 2 &
&Xlot J1LL| =l etCt.

1]

Worktable: A separate surface will be designated as competitor preparation table. Competitors will use their assigned table to set
up their equipment and prepare their coffees.

C.8ALHIOIS: EMRIEE2 E+2 2501 201X = 2= HOIS0 A = Ch

Judges table: The judges will be seated at a table, situated in such a way that obscures the judges’ view of the competitors.

Competitor Table

® Q@
S L
L

(]
= =

o
2 £
‘— o
S °
3 E
=

42 9 % A‘l t” ﬁ ﬁ E'” Ol /|\_:| Open Service Station
QE MHIA AHOIEZ2 LSt 201 & E L
The Open Service Station consists of:

A . &AM HIOIS: SAIRIES2 AEE HO d+2 I AHOIES Botg =810t & HE

d+=E dict20 =

Judging Table: The judges will be seated facing the competitor and prepared to evaluate the coffees served and competitor

presentations.
B. &4l HIOI=: 7|, 2AZA 34 ALl Jetold, 84 7, JIEt &7 2 2SS ==
HIOI=. _—.—DIEEP detolte 80t &2 = St

Machine Table: A table will support the hot water machine, the sponsored coffee grinder, cleaning accessories and other tools
and accessories. The hot water machine and grinder may not be moved by the competitors.

/4 Written and approved by the WCE Rules and Regulations Committee
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5. j | ]:”, SOR y % Xl’ XH Machinery, Accessories, And Raw Materials

51 . 8 —)r\— Hot Water

PE MUIANAN H+= S4 == MECHILI =28 == A8 &0lE = UL F2E2 BIIE
Flet 2FIIU FEAE MSEU. 2l A2 A0 SISl (=2 L= =B X0A
= 8=

=7) 96.0°COll Al 98.5°C A0l

Competitors have the option to use the sponsored water or to supply their own brewing water at Open service. The competition will
provide either a hot water machine or kettles for the competition. A hot water machine will be set to dispense water between 96.0°C and
98.5°C, measured at the point of use (nozzle or spigot).

Sas 22019 YA, £, SES IR, ZHGIL, DHE » g0 D2is 2 &
CEXHS QU UM L SIS MASIRHS 20 [et &2 AARILE 4 UCH ZH|Q ZRE
2202 0I5 gla AAl AA AR S0

Competitors may not change, adjust, or replace any element, setting, or component of the hot water machine. Any changes or
adjustments made may be grounds for disqualification decided upon by the stage manager and/or head judge. Any damage to the
competition equipment due to misuse or abuse is grounds for disqualification.

52 % Water

4

MM

u]

o
i
50
o

QE NHIAMA Hs B4

S MNESHHU FEE == A E

Ho

Competitors have the option to use the sponsored water or to supply their own brewing water for Open Service.

Al

—/

Al

—/

0
o
1>

p) Ch. 8= 34 220|2 2010| &EHIet 22 A2 = QUL

rr
I

Ot

mo

Al

0K
o

o

The sponsored official hot water machine will be dispensing sponsored water only. Competitors do not have the option of using their own
water with the sponsored hot water machine.

Al

-/

0p

s HE=S 222 2 EEh:

o
rlo

The sponsored water will be calibrated with the following standard as the target:

o HHAM:JHRE/AHM %L, A S 2 odor: Clean/fresh, odor free
o M- ETHSH M color: Clear color
o S EA/2Z2HEI0 (%4 ) mg/L Total Chlorine/Chloramine: 0 (zero) mg/L
e TDS: 85 mg/L (o1& & 2| 50-125mg/L) (acceptable range 50-125 mg/L)
/4 Written and approved by the WCE Rules and Regulations Committee
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o 25 & &: 3 gpg(grain per gallon)&E = 51mg/L (o1 E Y <l 1-5gpg £ = 17-85 mg/L)
Calcium Hardness: 3 grains or 51 mg/L (acceptable range 1-5 grains or 17-85 mg/L)

o = 2240 mg/L (A1 & E < 40mg/G L 2|) Total Alkalinity: 40 mg/L (acceptable range at or near 40
mg/L)

e pH: 7.0 (o1& &< 6.50l M 7.5) (acceptable range 6.5 to 7.5)

LIES: 10 mg/L Sodium: 10 mg/L (acceptable range at or near 10 mg/L)

5.3. j. E} O_' E‘I Grinder

AL AZN BA AT JeteIH=E It AHE

ot

= A= Ul HOISUH =2/ L.
A sponsored coffee grinder will be located on the equipment table for competitor use.

B. f4E @F MUIAMA ZA J2tQICILE 2010 /8 OH2 Dot S AFSE 4 X8
201 AIZFOI ZIl R OIS DA JetoIHE AIBE &
(HIZA) JeteICE ASg 32, ZJ| 29 (RO ) E=

S D:Ij
dJ| 20 7 80 22 == 8L

Competitors may use the sponsored grinder or another grinder of their choosing for the Open Service, however only the
sponsored grinder may be used in the competition area and during the competition time. If a competitor uses a grinder of their
choosing (not the sponsored grinder) it may not be used in the competition area (on stage) or during the competition time. It will
not be plugged into the electrical supply of the competition stage.

C. =8l A2t £= ZJ| A2t Ol &0l HUIE Sote A2 L= MBIAUNHAME SIS 22
AHIA AlOlE 8] Al2E = ZI| Al2H0 S4 el Z H1IE =440k OF etCh.

ron

Coffee ground before the setup or competition time will be allowed only at the Open Service. Coffee must be ground using the
sponsored grinder during either the setup or competition time at the Compulsory Service.

D. B4 JetelH= sl = 8 Mol CHal EHIOIX £= Ol E 2 CHLH = C.
The sponsored grinder will be announced on the competition website or by email no later than 8 weeks prior to the events.

5.4. jl EI’ & II’ chl' t” Additional Electrical Equipment

| L ZMEOIE0 AIEE = e & B2 FIt 200K =0l +
=2 =20 =dlet =0r® X (0, & Z2c0lE, 2 =8 )0 ol
& S0l WCE OI#IE OHUIMOIA BF=Al DXIoHOF SFCH =JF 8K Hbl=
SN M= Cha 322 MAS HZoH0F SHCt

Competitors may bring up to 2 pieces of additional electrical equipment to be used during their coffee preparation and/or
presentation. Competitors must notify the WCE event manager prior to arriving at the event of any additional electrical equipment
they are bringing (e.g., hot plate, water kettle, etc.). Total power requirements for the additional electrical equipment must be
accommodated by a single-phase circuit which will be shared with the grinder(s).

B. MI&&= A0l d=2 =I)IH B0l 8= Sgot)| S22tk &elote A2 d+2
HYOICH d==2 =I0tA HH|IZ Qg Heet M8 ME RF Il dE "2 Z0=W XXl
or=T[}

s — .

It is the competitors’ responsibility to ensure the provided electrical service is sufficient to power the competitor’s additional
equipment. No “technical appeals” will be accepted due to excessive electrical needs for a competitor’s additional equipment.

C.0l 70l M2t S8HE &, WA MBEE &I MHAS BR2 6K 2= Xt
Rl CHet M e etCh,

Specialty
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There is no restriction on additional equipment that does not require use of the provided grounded electrical service, provided
such equipment is otherwise permitted by these Rules.

m) —

5.5. X'I =) L:_ a— /é" H | Elcl él' [j | Provided Facilities and Equipment
ZJ| 29 0l= O30l =8I0

The competition area will be equipped with the following:

A. &bl HOIZ2 (u_ =72 Jetel [:‘| el =01 &-lE /ol ) Equipment Table (For the provided hot water
machine and grinder, and additional equipment)

B. MHIA HIOIZ (/&;' A& HIO] %) Service Table (Judging table)

C. 2 == Hot water

D. 4 HI Jt2 [ official coffee grinder

E. ZE3tE M3 & standardized service vessels

F. 348 B4 (ja FOIH & Jt2H %) Cleaning brushes (for grinder and counter)

G. MHIIS EE = ElHI = Trash can and/or compost bin

H. El == B 2! Bucket for discarded liquid

. AAIRIRE RSt HE AZN = Cupping spoon and water for judges

J. &= EH ¥ =23 Competitor Equipment and Supplies
s e Y MO0 N 2Rt 2= &+ &HIoH0F 8T o= jUI INEd= =
AMZtE SHe = QL. 852 B & AAl2 Hdl £ S350l CHoll B &CH = LAY,
ANESALG L S ABES2 )| 2G0 §HE =32 X 0l CHoH i%IIII &=Lt

Competitors are required to bring all supplies necessary for their presentation. Competitors should make allowances for breakage during
travel and/or during the competition. Competitors are responsible for and in charge of their own equipment and accessories while at the
competition. The World Championship, volunteers and event staff are not responsible for the safety of items left in the competition area.

== ZI0l AtEE EHIE zlAstoll), JIsS s=dots SS2U IIMS 220l B3 D=L
(G, =2 &, HI L FE= HE S)MAJYS |t HEAZOILI H2I2 2R SPII o4 Ct.
SRS SHE NScte A2 EItHEHS “HMEHA XS S(overall workﬂow) do 2E 2210
2 = AL 2FZ ABIA0A Ofch #E0l et dEBEX = SHE MSE B, BIotH2 “IN
MBI 2 (customer service)” M &0 Al 0B S 2 H = Ct

Competitors are highly encouraged to minimize the equipment they use for the performance and bring functional items only (e.g.,
brewing devices, information of coffee or brewing etc.). No cupping spoon, or napkin is required for the judges’ table. Providing
non-required items may cause competitors to lose points in the “overall workflow” section of the scoresheet. If competitors provide the
items not allowed in the rules below during their Open Service, they will receive a score of 0 for “customer service” section of the
scoresheet.

d==2 U= =l 0k 8tCh:
Competitors must bring the following:

FE A Brewing devices
HI

O 2t & X coffee filtration media
QE MBIA HI (HES U I E) open service coffee (for practice and competition)

The following are optional:

o 2F MNHIA HI (=SS0 H MSctI| 8t =& 2kg 0142l HII) open Service Coffee

(additional 2kg minimum for service to attendees)
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e Spare brewing devices

=
| &l ( Z0 & jH) Additional electrical equipment (maximum two items)
AEBHE Brewing device stands

= A

=

= M t|| A2 Hs & (_’TE| 2 300 Ol &2l o 5—) Service vessels for open service (at least 3 plus spares)
o == Cleaning cloths/rags

= /\| j—f & = & Visualized items such as printed items

® 6 6 o6 o o o o o o o
o
M
=
T 0
f”mﬂw

22 sl X 2=
The following are not allowed:

o JI AMBIAG JIs0l A= & A

[0

M Il-/\lg %D\_ﬁ

/| O M

Judging table decoration items which have no function for the coffee service.

o S EMAUE ZE&SHH, AT 20 MBS0l EFoIES ot AS L ZF2HQI
s i o
=5

Any sensory/food items, including water and ground coffee, for judges to consume except for coffee

S0 ZHHHOIENAM ‘AKX £2" =230l AE2EE B, ol A= DN
MYl A /9| 44 (Customer Service/Hygiene) & =0 M 0&8 = =L},

If any items from the “not allowed” list are used during a competitor’s presentation, the competitor will receive a 0 in Customer
Service/Hygiene.

6. _;c_':_ ljl A' Dl_l- 7&' —I Il Al /\l’é Competitor Instructions Prior to Preparation Time

61 . Ad —)r\— 9 al Oﬂ E'” Ol "l\_:| Dl %I Competitor Orientation Meeting

SO, 2l = UEHeZ M=+ 22/¢H0lE 0180l £ 240IC. Ol
OlgE0le 22 &d==01 2+XH2Z 400k el 0l OIE0A SO OHLIN It SKI AtEES
CtUiot ), U=l =S el A== €0k, RU & HAHIOIX S2F AH&=S 20 = X 0ILH.
Ol AlZ2tE d=S0l 20U HLIM £= ollE & AFRIR Ol A é‘%% _DHJ FAALE

U= AIZHOICH Bter M =0 WCE &AL F=ZI=10 AFE =

AP R0 2oH & Ot XAHH 0| BHEE == ULH

Prior to the start of the World Brewers Cup, a Competitor Orientation Meeting will take place, either online or in person. This meeting is
mandatory for all competitors. During this meeting the stage manager will make announcements, explain the competition flow, cover the
competition schedule, and share images of the stage and backstage areas. This will be an opportunity for competitors to ask questions
and/or voice concerns to the stage manager and/or presiding head judge. If a competitor has not made advance plans with the WCE
event organizer and does not attend the orientation meeting, they are subject to disqualification by the presiding head judges.

62 %g Interpreters

dx= MHECE SHS UHse = Al S22 d=0H 2= & i, At AL ol & & AR &0l
of= Lot SHol MEe = UL d=It LS & [, SE2 &0l &)t otl= LBt dEE
Written and approved by the WCE Rules and Regulations Committee
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4 QUCH SO BEGH E=I BI A2 S YEIX =0 WBIC EHOI XA S 2 A
SHE s A2 U449 XS MYOICH

Competitors may bring their own interpreter. When speaking to the competitor the interpreter is only allowed to translate what the emcee
or head judge has said. When a competitor speaks, the interpreter is only allowed to translate exactly what the competitor has said. No
additional competition time will be allotted with the use of an interpreter. It is the competitor and coach’s responsibility to read the
Interpreters best practice document that is available from the WBrC website.

6.3. Z._S H | g g /él Preparation Practice Room

S0 FHIY/HASEE XNEE 290 Ot 0l Y92 d=, X, A& SAA, deld B=

WBIC 22| XS0 AHS Z0l IS CH WBrC MR, HE, 52 JIF L SJHE WCE

HAF =Z=2 ol JF 80| O 20l S & == 8L WCE S=HI&/A S0 et =8 82 U
| 0

OHLIX Ol Al OIOFDIGHAl = Ol e, d==, 182 2X, 182 =E20//S=2= Met=th
BMAHOIXN #&S ?etot=s AoAls RUHOMLIMIEDE = &= AL 20 LM E= &0
etH 0l BUE = 020X HAHIOIK A& S ?lEtote d= 2232 = AU d+=2
a0l XAl HHl, 23, ME SS AHA2 MY oHo 22 == JTH 0] R0ol= &t =5
EFE MAEGH| ?ol =SS0l AFEE == A= 4 AUIHOHEE O JUCH d==2] 41012 R
A== MAotD 2elg Y2 A0 AL AA =20I(eH)E2L REE=2 852 EJIU
=32 =4 L= 0l ol S XX =L

There will be a staging area designated as the competitors’ preparation/practice room. This area will be reserved for the competitors,
coaches, volunteers and any WBrC officials. WBrC judges, press/media, competitor’s family members and supporters may not be
present in this area without consent from the WCE event organizer. WCE preparation/practice room access will be restricted to the
competitor, 1 coach, and 1 helper/interpreter, unless otherwise communicated by the stage manager. Violators of the backstage rule will
be warned by the Stage Manager. Competitors that violate backstage rules after being warned once by a stage manager or staff may be
disqualified. Competitors will be able to store their equipment, accessories, ingredients, etc. in this room at their own risk. This room will
also include a dishwashing station for competitors to use to wash glass and brewing devices. Competitors are responsible for cleaning
their own dishes and glassware and keeping track of these items. Runners and event staff are not responsible for breakage or loss of
dishes or competitor items.

64 9' —Cr]— A‘l Hl ﬁ 9" -U-l E_CI Ol_:' % /\l DJ Compulsory Service Coffee and Practice Time

64.1 . 9' —C|]— /\‘I t” ﬁ X‘” % 9‘| .L_J.I Provided Compulsory Service Coffee

F=O B4 Hg A0l AIFEDI A, Hgilt |
P

CMEE = AL et O XAl

[2HO At S 212 MHIA 1l 3502

A
AP “BE 2 HOrE 20 4 AL

ron -~

Right before each competitor’s official practice time starts, each competitor will receive a 350g bag of the Compulsory Service coffee for
practice and competition time. See “Standards and Definitions” for more about the provided coffee.

64.2 E g Al ju_l' Practice Time

= o
==
O

Sa= NEE 3I LU M4 AT} HNSE HIZ AS = =
= OHLHE =40l CH.

HU M= d== Q2 AHOIE AIZH0 HAsSAIZH0 THE AR AL

Competitors will be able to practice brewing with the provided coffee and their own coffee during their scheduled competition day. The
WCE event manager will provide details of the Practice Time during the Competitors’ Orientation Meeting.

6.5. Al ju_l' %-l —)|\— Be on Time

S HFE F=H AIZF AL 302 MOl ZIIF0l SEGHOF BHCE XHAIS] ZI| AIZH0I AIRE [
SHGHK US as MOl S & A0

Written and approved by the WCE Rules and Regulations Committee
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Each competitor should be at the competition at least 30 minutes prior to their scheduled preparation time. Any competitor who is not
onsite at the start of their competition time will be disqualified.

6.6. —'|:— ':H Jc(j t” Station Maintenance

XH
=

| #ES HRGHH = A Y0l UCH “AHIOIE 2el” SAAS2
| 2 I AHI018= F Aot E2lolOF etlh.

Competitors will be responsible for keeping the preparation area clean and ready for the next competitor. There will not be “station
maintenance” volunteers, so competitors should clean and organize the station at the end of their competition time.

7. 1 BP—E—E(Oﬂ /l\_—l) ?34 j | Round One Competition

71 . ]H JC_)L Summary

A 12t

[0

SOIENMN d+= LE MHIAZ HIIE MBS

In Round One competitors will present coffee in Open Service.

B. &&= &Hl Al2t & ZJ| AZ2tS XNE =0 Aalol Holdl =dl Al & ZI1 AIZH0l
ANEE =IO DX 22 d+= d20 Uadt XNEEGets, d==2 Zald AlZH
Aale] =HIE AIEE 4= JAO0I0F 8L

Competitors will be assigned a scheduled Setup Time and Competition Time Competitors who are not ready to begin their Setup
and/or Competition time at their designated time will be disqualified. If the competition is delayed, competitors should still be
ready to begin their setup at the scheduled time.

7.2. 9 % A‘I Hl ﬁ Open Service

=
72.1 . O t” Al ju_l' Setup Time
A d==2 2Z MUHIASE RA8 4] Al2tE X E &=L0H
Competitors will be assigned a scheduled Setup Time for Open Service.

= =HlotJ| ?18
tHIE &XIctd M) 2HE
== A2 U, I AIZH0I AT RE D 0= 82 S 2 =+ 8l

B.d+==0He &Il A= ?ol XAHale] AHOIES EXlot) 2R =23
522 AIZ2t0l = &ICH =4I AI2HOl AIEED] &0 MI| &
&

AL
o

2:
=

Competitors will have 5 minutes to set up their station and prepare all relevant items for the Competition Time. Electrical
equipment may be setup and plugged in prior to the start of Setup Time but may not be energized (turned on) until Setup Time

begins.

C. ZHl Al2t0l XILHH, 8= ZI| Al2H0] AIE D] MDLXI EH| HI0IS0ILE &= H0I= <0l
U= HIO MBIAS 2HE 232 THIotHU 2&ole 2 HRE HHO0F sl =4I
AZ2HOI XU d=== EIOIHE N2ot) ALl MHAQ 23 HHE SAHE &0 &2

AN A= et = T

When Setup Time elapses, the competitor must cease all active preparation or manipulation of items on the Machine Table or
Competitor Table that will be involved in the coffee service until the Competition Time begins. Competitors may not be holding in
their hands anything involved in the coffee service after the Setup Time elapses, with the exception of a timer.

D. 8= &4l A2t 21 ZI| Al2H AIZF AFOIS] AIZF2 THE == USS S50l S0 0F 8L,

Competitors should account for the fact that the time between the end of Setup Time and beginning of Competition Time may
and shall vary.
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E. &Hl AlIZ2t0] Z2LH, 20210] =HIE 2= MESte d= & 10mI2 2 8= & &=
(otltE A2, otli= JtZE &AEHZ) MBS0k StCt. MES HEotI| /I8 Il AL
=z =0 MSEtl. = ME28 d=It HIUE FHlol= O AMEdte =8, EJ|, £=
HoA ek Msetlh. & 8422 S0l ZeHEe JHReH Al=DJF JHXI LD UK E2 SHOILE
S0l A=Al &2lot)| ?lol ol & &AL A0 EILstCh
Once the Setup Time concludes, competitors who utilize their own water must provide two approximately 100ml samples of
water: one at room temperature and the other heated. The two vessels will be provided by the event organizers. The samples will
be poured from the kettle, container, or bottles that the competitor uses to prepare the coffee. Both samples will be evaluated by
head judge to verify that the water does not contain any flavors or characteristics not typical of clean potable water.

72.2 %‘ j| | jl' Al —| Begin Competition Time
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|20l EFOIE

Competitors will be assigned a scheduled Open Service competition time. After their 5-minute Setup Time the competitor will start their
competition time by announcing this to the stage manager or assigned volunteer. The competitor should verify that the head judge is
prepared to start the timer.

72.3 2:)' j| Al ju_l' Competition Time

A == 382 SMRES fldl HEXHC2=Z =H|E 3&2
T dHOlEBEI| ?let 1022 Al2* % ==L
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Competitors will have 10 minutes to prepare, serve, and present 3 individual preparations of brewed filter coffee to 3 judges.
B. d== =0I0| Zd|st 28l (£= =4i) HUIE ALSstLt.
Competitors will utilize whole bean (or ground) coffee of their choosing.
C.Hdz=HIIE EMotd =8 == Ul A2t £= 1 &0l SHle AE8A0| UL
Competitors have the option of grinding their coffee and preparing brew water during the competition time or beforehand.

D. HIl MBIAN= AARIES0HA M3 HOIAE ZES £%otd, &§Est 02 MUl AL
HI & ==0 O =E2 0loHE &20112, HMEHEQl HIl JE S &AI=
MOl S sBroll OF &FCt.

Coffee service should be accompanied by a presentation to the judges that articulates the taste-experience presented,

demonstrates excellent customer service, demonstrates wider understanding of coffee and brewing, and enhances the overall
coffee experience

E.S&<= 0l 720 Wt =815 30 A 00k 8tit.

Beverages must be prepared and served according to these Rules.

F.dx== SEE zZE 0l 80t A HOIS0H A= 2 ARAE 20 ofLEA =0t
HISolOF StCH AAIRI A 20l =0IX %2 SS= MLEX RS2 A2 2= H, EItE X
2 =Ct
The competitor is to serve the beverages to the judges by placing them on the judging table, in the final cup, one in front of each
judge. Beverages not actively placed in front of the judge, are not deemed “served,” and will not be scored.
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72.4 2:)' j| Al ju_l' % E End Competition Time

A. 8D At2 =0 & HI| A0l LEALE, &
S= =

[ Y My

rr

80 =0 &S SO BE'E 2

Competition time ends either when the competition time has elapsed, or when the competitor raises their hand and announces
“time,” whichever occurs first.

ME2 Wol MESX 22 S=2= AZ0IC dU dARRESE2 248 8+ #1082
2

A competitor whose beverages are not served within 11 minutes will be disqualified. However, judges may continue to evaluate
and score the beverage for the competitor’s reference only.

22 ZJI AlZE 0lE L= Ol=0 ZotAL, A, ZddH0ldst 242 EItotAl

The judges will not evaluate based on anything said, served, or presented before or after the competition time.

D. &Il AlI2+0 | S22 d= FH 2922 S0 Us A5 2ol

&l ol OF etLCh.

0x

25 ot 2
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yoll

Once the competition time is over the competitor must return to the preparation area to clean up and prepare the station for the
next competitor.

725 }\l al' _7TC_E|- j,:;"é' Time Penalties

] cC

A gter d==JF EEE 102 20l ZdHOIEES 2=06HK 2 32, = &

T EHOIE0l 2= MMHA H = e &= QUCH

w
rr

If the competitor has not finished their presentation during the allotted 10-minute period, they are allowed to proceed until the
preparation or presentation is completed.

B. 10201 ZMEHE, 1=0t =UE [HOIOH 0.58% =9
308 (1=2) Al Z & = L.

O

SN ZEEMH, =

After the 10 minutes has lapsed, 0.5 point shall be deducted for every 1 second over 10 minutes from the competitor’s total score
up to a maximum penalty of 30 points (1 minute).

C.&ZHl £= A AIZ2H0l ME2= = dote A= A A&
Any competitor whose preparation or performance period exceeds 11 minutes will be disqualified.

72.6 —DTC— j} 9 E A‘I Hl A I-i T Additional Open Service Information

A . d=a= HIO2 HOIAE ZE
AN AHEE AL BE2 2

0F jo

SHAAIDI LD, AT =
0l =

= Zddgols
Competitors should present their coffees with an accompanying presentation that enhances the taste experience of the coffees,

demonstrates wider understanding of coffee and brewing, and relates to exemplary service in a real-world specialty coffee
experience.

B.ZMEOIAS BIZIAEIY JI&D DYMEHOIA 2B His 22 A0S F=SS
o & 9

Jigtez EItelCh OteH HOHol et M2 Atets &0 [CH D AMEOIE=2
HOH0ILD, EE2E MBotl, EHES == UL S AR HI B S SHAII=
b =& %5 0F stCt.
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The presentation will be evaluated based on accuracy of descriptors, as well as scores related to barista skills and presentation.
See details on scoring, below. Presentations may be creative, informative, and entertaining, but should always be focused on
enhancing the judges’ coffee experience.

C.8+== Mot F== AU 20 SAMAEUA sS4, S5, L= &0 Ll BE=
HBoid ot =0 Jelgh MHIAE MEE B2, 0l AARIE0 2o EOtE Xl E20,
BotES O MUlA &=0 0801 =HALCH d==2 AAAZ0H AKX E OlSoHE et
Y =+ gt

Competitors may not serve or present any food, drink, or aromatic experience for the judges other than the brewed coffee
served. Any such service will not be evaluated by the judges and 0 score will be given in Customer Service category of the score
sheet. Competitors may not ask the judges to physically move from their judging positions.

D. JAI?IE2 2S5 Z0l A= SZ8 HIOtetlh 2o It A2 0H MEE & =
S5 S tRAHU, 2oL, SE= FHULL JIE UE 2422 43888 32, 88t
ChAl A& R 2 2b=CH O 0ld2 HIIE HJIotY oY S=2TE MIZ HIteth
SARIE2 dJt MAlot= Ot=20F Bt 2= HE = UL &It SE8E CME6H,
HARRASOI A HIESIEE 2 EAHUGHHH 0N B2 E=HS HEE &= QU

Judges will only evaluate beverages that are served to them in the final cup. If a competitor changes, modifies, affects, or
otherwise interacts with the beverage or the cup after it was served to a judge, the beverage is considered served again and any
prior evaluation will be disregarded, and the judge will evaluate that beverage as a new beverage. Judges may follow Aroma
evaluation instruction given by the competitor. Once the beverage is decanted and finally served to the judges for taste
evaluation, the competitor may no longer interact with the beverage or cup.

8 2._'(_ = /\—i Ef — Semi-Finals Round

8.1. ]H IT Summary

0

>
A

ZHE2 120N =2 82 22 &9 1282 8==0] I8t}
The Semi-Finals Round consists of the top 12 scoring competitors from Round One.

B.=d0AM &+==2 22 MHIAE Soll HUIE MSsetth

A

In the Semi-Finals round, the competitors will present coffee via Compulsory Service.

C.8==2 =H| A2t 3| Al2tS NE =0 A0l XNEE2 A2 &8l £= ZIIE
ANZE =IO DX @2 de= A0 2HF e NGDOets, d+= K40
NEE2 AZ2H0 =HIE AIAE &= QL0 0F 8L

Competitors will be assigned a scheduled Setup Time and Competition Time. Competitors who are not ready to begin their Setup
and/or Competition time at their designated time will be disqualified. If the competition is delayed, competitors should still be
ready to begin their setup at the scheduled time.

82 9—' —Cr]— A—I Ul ﬁ Compulsory Service

821 Cﬂ%l‘i_ul /\ljd Practice/Setup Time
O|f MHIAE RIet HE/EHl Al AMllE2 Us & 8 A2 Z2EELH:

Practice/setup time for the Compulsory Service will be scheduled following 1 of the following options:

A HE 1 d== 3822 Hs/EHl AM2HS =0 38201 SSEY, EFLIIIHIF I AlZ2tS
AZEHLH Hg Al Bl Alt2 SEHEI01 Ol0 &L = A5 A0l 28 [ BIIE
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2t AIAE Z=HI0F 20 JAOC0F &t d== 22 MHlA s AlIZH0l 2X1, =<0] £

NEBSZ2H XNE S 2= == 8l

Option 1: Competitors will have 38 minutes of practice/setup time. At the end of the 38 minutes, the timekeeper will start the
competition time. There will not be a break in between practice and competition time. Competitors should be prepared to
immediately start their competition time at the end of practice time. Competitors are not allowed to have assistance from
coaches, helpers, or any other individuals during Compulsory Service practice time.

B. &€ 2: =H|l AlZt OI&0Gl & AI2Z0l =&AL G Al 20 d==2 Xl
AHOIES £Xlot) BI Al2tsS ?loff 28t 2= S2HA=S= EHlotJd| /g A2t 820
FO A &J1 ZHl= &8l AI2H0I AIAED] 0l £Xlotd 2HIE HEE = UALLE EHI
AZHOI ATEED] &Kl 83 = 2 =+ 8. =] A0l 2UE d5= I Al2H0

ANEED 8K EHl HOIZd &= HOIZS 20 A= ALl MBIAL 2l =HES
ZHY) 2= =H 2SS SHoll0F 8l &= =4l AI2t0l 2 = EI0IHE M elotLl
| 22

= US == Bl d== H8 29 EHI A
S

4 USS S0l SO/0F BHCH

HIO MHIAQ 2td = 1 0 SHE 0l
S 2 B AlZE AL AROI2] AlZHOI THE

Option 2: A practice time will be scheduled prior to the setup time. Competitors will then have 8 minutes to setup their station and
prepare all relevant items for the Competition Time. Electrical equipment may be setup and plugged in prior to the start of Setup
Time but may not be energized (turned on) until Setup Time begins. When Setup Time concludes the competitor must cease all
active preparation and manipulation of items on the Machine Table and the Competitor Table that will be involved in the coffee
service until the Competition Time begins. Competitors may not be holding in their hands anything involved in the coffee service
after the Setup Time concludes, with the one exception of a timer. Competitors should account for the fact that the time between
the end of Setup Time and beginning of Competition Time may and shall vary in this scheduling second option.

O MHIA AlZE S8 Atet2 el & &=S0lH et = C.
The scheduled option for Compulsory Service will be communicated to competitors prior to the competition.
82.2 ?34 j| }\l ?_I' }\l Ji." Begin Competition Time

OIF MBIA I AIZEAIE AZGEE OS dHAS S & Ot E et ZE & O

o

The beginning of Competition Time for the Compulsory Service will be scheduled following 1 of the following options:

A SE 1 B2 3484 0K AZEE Ot Al2tS BHE 2 =0 AS A2 382 0]
2t = B3I A0l Al ECH ASAIZ2HD BI| AlZ2t2 SE-L0I 0O &I Ct.
Option 1: Competitors will be scheduled on a timetable in groups of 3-4 competitors. After their 38 minutes practice time the
competition time will begin. There will be no stop in timing between practice time and competition time.

B. && 2: WHHE =XtE AZFEO et Al2tS BHE 2 =0 832 2t &4l AI2H0]

MAS o = = =S
2 2 A-=2 EFLIIHUHA A ZI| AlZ2tS AIESCH 8=2 BFLI|HIEIOIHE
AZg ZH|0F DI A=Kl 22l o OF &Lt

x
[

Option 2: Competitors will be scheduled on an alternating and staggered timetable. After their 8-minute Setup Time the
competitor will start their competition time by announcing this to the timekeeper. The competitor should verify that the timekeeper
is prepared to start the timer.

C.= &8 Algt 2F0A, d==2 BEAl =2 20 HUDI HS22 EFotJ dol 3|
AZ2tS AlZOHOF ofH, DX &S R A0 (W EX ALY B0l AIZE = =
12l == &0/ 0t 2’2 HII0l HE =Xl &=

In both options, the competitor must begin their competition time before the brew water and coffee first come into contact or they
will be disqualified (water used for the “pre-wetting” of filtration media and similarly “non-brew water” will not count toward this).

O MHIA AIZE S8 Atet2 el & &==0H et =T
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The scheduled option for Compulsory Service will be communicated to competitors prior to the competition.

823 ?3:' jl }\| ?_I' Competition Time

0l =01

Bl

Ct.

AL

A == NI E =6t SARE S AEE = A= AlI2HT

The competitor has 7 minutes to prepare and serve their coffees to the judges.

Ill}OI'

Hl £ =
R N

ML

B.2& &= Ol M&e 2= AHIA HUI2HS AFSoHO0F otH, CHE (

HIl= AEE == SILH

A

.

All competitors must exclusively use the Compulsory Service coffee, as provided by the competition, and no other coffee (whole
bean or ground).

C.0 Of3 “ZHEOIA"E OIRUMAES o HC d4SS X85
SHCH. OHOF IS AARIOl EEEIII0 M0t
DY HEOA"S 52 D ACE 2D, Y e

No “presentation” should be performed whatsoever. Competitors should endeavor to work quietly. If the head judge determines
that the competitor is endeavoring to influence or “present” to the judges the competitor may be disqualified.

D. 8= SAIE HOISWHA HILUE =HIE = L. SAIAE HOISUH= BIE S2&
=0L0F olH, SAIPIE S22 SHI L E 0 2 = gL

-

Competitors will not prepare their coffees at the judging table. The judging table is for the evaluation of the beverages only, and
judges will not be able to observe the preparation.

E. 8= ZI| AIZHH BtEAl RO0 MSE HII2A =2 01 E S =S E Mol OF 8L,

Competitors must make the beverage by using the coffee and water provided on the competition stage counter during the
competition time.

F.82c = 4, S0l "2 X oM@l 8o HE =dlE 0 MY E 0 0F 8Lt
Beverages must be prepared and served according to these Rules specifically the “Standards and Definitions” section.

C.o+= SE8E /&J/\I"?"EEO'”}” M&otJl floil =dl AHOE JtEXN AXS 88
MBIA EdIOI0 =00k 8t MHIA =010t SEE A AIRIE S0 H & E &t

|'0II

The competitor is to serve the beverages to the judges by placing them on the designated service tray located at the end of the
preparation station. A service porter will deliver the beverages to the judges.

8.2.4. jo:| j| | DI' End Competition Time

A ZJI AIRIS ZII A0l BECUS O, £= 10 Mol A0 Al BMOIX OIS SE
HS Q0| N2t Z22 2Ol O %o HACR 2 L)

—_

Competition time ends when the competitor serves the third and final beverage, or when their competition time has elapsed,
whichever occurs first. A competitor does not need to announce or otherwise indicate the end of their competition time.

g2 Mas AAED. JU QF M4 HN8OR

The competitor whose beverages are not served within 8 minutes will be disqualified. However, judges may continue to evaluate
and score the beverage for the competitor’s reference only.

I’ Written and approved by the WCE Rules and Regulations Committee
i

Specialty

C Coffee Translated by SCA Korea Chapter
y) '\ 31



l

C

C.

8.2.5. Al

A

9.
9.1

2

O,
‘\d‘ Ne,

()

Corpe®

@

SRS
«
D
ENTs *

’ / KOREA BREWERS CUP
‘ CHAMPIONSHIP 2023

DUI AZHOI LD U8, d==2 HIE HSI| ?oi AZEE =EX0UA = 2 100mIE
=0l M&g ol Wekor et Ch.

Once their competition time finishes, competitors will pour approximately 100ml of water out of the kettle used by competitor to
prepare the coffees into the cup provided by the organizer.

ol AAMRARE0 MEE HIC =S B WK de= =2 =22 FHAE E&0otN
=212 AHOI®ZS Hcelot)l 2o HoloioF 8l R0 MHUMZRH M52 20 UE,
dx==Us d+2 2o AHIO0IES W= H2lotl) E=0ol0F & Ch.

Competitors will wait to clean their station including brewers and kettles until the head judge tastes the coffees and water served.
Once the competitor receives a signal from the stage manager, the competitor is to clean up and quickly prepare the station for
the next competitor.

DJ f_ } Fél Time Penalties
ool A0 &9 E 72 W MY S 2=20tK =8 B2, &H £= A0l 22 WA
HS daigh &= QUL

If the competitor has not finished their presentation during the allotted 7-minute period, they are allowed to proceed until the
preparation or presentation is completed.

L7201 BgdH, 822 ZEOMAM 1=0t == WHOICH 0.5&8% XZE N =
0B (1=2)MA ZEE = UL

After the 7 minutes has lapsed, 0.5 point shall be deducted for every 1 second over 7 minutes from the competitor’s total score
up to a maximum penalty of 30 points (1 minute).

ZHl £= Al AI2H0I 82 = = dtote d+== &AL

Any competitor whose preparation or performance period exceeds 8 minutes will be disqualified

Finals Round

\J

H 11 Summary

2H2 =Z2d o468 d+==0| BIIotH, 3B SAAESUH N LE AMBIAE MSeHC.
TZ2H2 YR MHIA Br= Z2H B2 010

The Final Round consists of the top 6 scoring competitors from the Semi-Final round presenting Open Service presentations to 3 judges.
The Compulsory Service scores from semi-finals will be carried over to the Finals round.

10.

Specialty
Coffee
Association

(

jl = I_l _E_ X‘” Technical Issues

A. ZHI Al2 £= ZII Al2H0l, 8= WBrCot MEst= US EHIS0l Jl=& 22X ACHLD
nHg 3 &2 S0 Jl=d/HIdUZE Bt E dHE = UTh

During the preparation and/or competition time, a competitor might raise their hand and declare a “technical time out” if they
believe there is technical problem with any of the following WBrC-provided equipment:

i. 324 22| The Official Brew Water Machine
i. M3E =4 12teIH The provided Official Grinder
i. 22 AHIAO0CH oHE: AIE 2 &I (01| & ==2| 0}0| 3) For Open Service only: The audio-visual

equipment (e.g., the competitor’'s microphone)

Written and approved by the WCE Rules and Regulations Committee
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1= &ARIZ 0l 0
ol A2 d=2 oIt

Preparation or competition time will be paused by the stage manager (during preparation time) or by the head judge (during
competition time). The official timekeeper will make note of time when “technical time out” is called. It is the competitor’s
responsibility to ensure the timekeeper is aware of the “technical time out” being called.

C.2ter 20 OHUXM/BIE AARIE0I e Jl= SHIE g HZE = U= A0l
Solotd, 2eg B2 d=0H HM3g AZs ettt Jl=Aot 2HE oiZotd U
& 2=2] AI2t0I CHAl AR ECE

If the stage manager/head judge agrees there is a technical problem that can be easily resolved they will decide the appropriate
amount of time for the competitor to be credited, if appropriate. Once the technician has fixed the problem the competitor’s time

will resume.

D. Bte D= S MOt A2 EEGHH cHZ2E = 8l 22 20U HLIN/GBIE AARIE 2 At
ZIIE M WXl JICte40F & Xl, S&totd CHAl ZoH & AlZH0 M2 Al &S X Z 8ol OF
StCt.

If the technical problem cannot be solved in a timely manner the stage manager/head judge will make the decision whether or
not the competitor should wait to continue their performance or stop the performance and start again at a reallocated time.

E. &0t

dI| AN2ts
MZ AEE = UAx

]

SHOO0F & 22, olE AAIRI2D RH HLIME=E OlF &=t &I
= 9

If a competitor must stop their competition time, the head judge and stage manager will reschedule the competitor to compete in
full again at a later time.

F.Ol=& 2Mot =2 A L= =2 i HHIZ QI8 A0Icty EEE R, &
SARIE 2 50 =t AlZtE FA B2 = A2, =4 E= FI| AI2H0l FIHE X
20 WHE = AT

If it is determined that the technical issue is due to competitor error or the competitor’s personal equipment, the head judge may
determine that no additional time will be given to the competitor and the preparation or competition time will resume without time
being credited.

G. Zdl0l CHet &

Olt

2 Jl=&/H3LZ Bt 0t AFRIEE == UL

g

Unfamiliarity with equipment is not grounds for a technical timeout.

CP)CI O'I tH El E ; Forgotten Accessories

H==Jb =8l Al2H0ll Rral 2l &
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If a competitor has forgotten any of their equipment and/or accessories during their preparation time, the competitor may exit the stage to
retrieve the missing items; however, their preparation time will not be paused.

A. 2Hef S0t FOI AIZH0I Atalel EHl R 23S 0B IHHLX @2 2, FU Sl
QdoitE =230 ACHL o= SAMAS0H el e =252 28 = = AL |

ANzt2 S=HEX Z=0h

If a competitor has forgotten any of their equipment and/or accessories during their competition time, they must inform the head
judge that they have forgotten an item(s) offstage and then retrieve the missing item(s) themselves. The competition time will not
be paused.
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B. =0, S&t, S&, &30l =4S dLol= = 8lI2H, iz Ef dild d+== o=
S AL 20l 2o &A= L.

Nothing may be delivered by the runners, supporters, team members, or the audience, otherwise the competitor is subject to
disqualification by the presiding head judge.

12. g _JF PLF al Scorekeeping

12.1 . _3'_ /%I Jél —JlE jl % Official Scorekeeping

WBIC 34 AZNHIIHIt B+E &dtotd, 2= FE JIZ22 FAg MAUS 2=,
The WBIrC official scorekeepers are responsible for adding all scores and for keeping all scores confidential.

122 1 EJ‘S‘E(O:” /ﬂ) Jct-ll —JF Round One Scoring

1221 . H j} H }\'” = /\I’ % Scoresheet Breakdown
WBrC 8= 8JlE=U3sS 42 40 JAL:
The WBrC competitor scoresheets are made up of the following elements:

A.=£& HI EJt= O0t=20t, 2d0lIH, =0I, &01, Ot AE, S8, H M (Overall)cts 794K

Z 82 &0IC.

The Brewed Coffee Evaluation is the sum of the 7 Cup Score components: Aroma, Flavor, Aftertaste, Acidity, Mouthfeel,
Sweetness, and Overall.

B. HielAEt Eot= O ZdI0I84, =0I, &0, S8, OIAZ0I2t= (® M (Overal)S
Melst) & H= RAS0 et LA E=+2 &0ICH L&t , U2 AU AP,
T M O0lE -5 ZetE .

The Barista Evaluation is the sum of the description scores for all Cup Score components, (except Overall): Aroma, Flavor,

Aftertaste, Acidity, Sweetness, and Mouthfeel. It also includes scores for Well Explained/Prepared, Customer Service/Hygiene,
and Presentation.

C.2Z MHIA0 GE e AR S22 dEHE Y S5 =2 Jl=d 722d 82

=L
The Total Head Judge Score for Open Service is comprised of Overall Workflow and Technical Uniformity scores.
D. 22 ABIA0 THEtoll&E AR E SE=2 dMdel 228 0 45 =ot0 H &S

The Total Head Judge Score for Compulsory Service is the Sensory Uniformity score multiplied by 4.

1222 9% /H t” A Jél—l—Opt-:nSerwceScormg
A 2 diAel SARIES 2 AHIA B2 F= A0 BIF 01 dielAt Bt B2
grotOd A AHSHCEH

The Open Service Total Score from each sensory judge is calculated by adding the Brewed Coffee Evaluation scores to the
Barista Evaluation scores.

B. &2 2Z MBIA H+= 382 dAcl dARAS0l 212 BItet 3042 QE MBIA SES
gh&ro 0 Al ket
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The competitor’s Final Open Service score is tabulated by adding the 3 Open Service Total Scores, 1 from each of the 3 sensory
judges.

g

MHIA B4 M2 OIS AR 22 AHIA B49f BH8H0H
oL

2ot 82 @EZ AMHIA =S F=+It = Ch

The Sensory Judges combined Open Service Score is then added to the Total Head Judge Score for Open Service. Any
overtime penalties are subtracted to calculate the competitor’'s Open Service Final score.

D. 2Z MHBIA 2E Jts == 201 41180|CH

The maximum possible Open Service Final Score is 411.

1223 9' —CIJ— A—I Hl A jél =T Compulsory Service Scoring

A H=2 2| MBIA H4= 382 A2 SAIRE0] 228 Eotet 3042 & =
Hl&kStC

HO4

U
o
ol

The competitor’s Compulsory Service score is tabulated by adding the 3 Total Cup Scores, 1 from each of the 3 sensory judges.

B. 2f MHIA H=0l olE JARES 2R MHIA =5 &0 2AR MHIA =S =

ZI O 213& Ol Ct.

The Compulsory Service score is added to the Total Head Judge Score for Compulsory Service. The maximum possible
Compulsory Service Final Score is 213.

1224. 13}_C¢>_E(0:” /-\_—I) g _J'g_ Round One Score
ct2E0ld)2 s8E2 2 M4 E=0ICh
Round One Total Score is the Open Service score.
123 2.'_:_ DE:I /L—I Jé' —J|\— Semi-Finals Round Scoring
B AR MHIA EF=Z2 2 0IF0HAMH, 1242E(ME)2 2E AHIA = ZE A

Semi-Finals round is scored only on the Compulsory Service score from that round and does not include the Open Service score from
Round One.

124 ja:‘ }ii g —+— Final Round Scoring

ZUNK TES HLES FZHNMN 2S AR N2 B4 Zd 2F N2 BB &0
HE H4S 2N S0 R HHIA BA0 2H QF NI B4 B 840 )Y 52

Competitors that successfully progress onto the Finals round will have their Compulsory Service score from Semi-Finals added to the
Finals Round Open Service score to get a total score. The competitor with the highest scores in both Compulsory Service and Finals
Round Open Service scores combined will be the winner.

125 % Jél Tie Scores

ct2=(0ld): & B olde &It S8 = 0]

2%, =FIE 2&otJ| ?lofl tS BXE HELH

Hu
A

= &It 128 01 40|

o

240 &=

o

A O]
T X

-

I’ Written and approved by the WCE Rules and Regulations Committee
i

Specialty

C Coffee Translated by SCA Korea Chapter
NS 35



l

C

O,
‘\d‘ Ne,

@

SRS

’ / KOREA BREWERS CUP
‘ CHAMPIONSHIP 2023

«
Yents

2
CorfFe®

In Round One: If there is a tie between two or more competitors that results in more than 12 competitors qualifying for the Semi-Finals
Round, the procedure to determine placement be the following:

Hif
ro

A fds BIP (BA0S Z2Etd 2 d DY d3HO0lE ) It O &It o

=2 =% E XA et

The competitor with the higher sum of “Competitor Evaluation” scores (accuracy of descriptors scores and the competitor
presentation scores) will be ranked higher.

0l

B. el s&0| &€dotH, “F=&5 AUl I It d==ItH =2 =% S AHXletlh

i
rlo

If there is still a tie, the competitor with the higher sum of “Brewed Coffee Evaluation” scores will be ranked higher.

C.Jcik SOl US 2, AU EIt W “& X (Overally E=Jt 0 =2 d=Jt0H =2 =9
XtXletCh.

If there is still a tie the competitor with the higher sum of “Overall” in Coffee Evaluation scores will be ranked higher.

ot JeE SEO0I UAS 22, U0 4280 4212 @S L2 H+S0l EZ2HUH 2F
AEE E2H: S E 0l I SES 02 3R, 240 &2 d+=5 2F5H)| ?Iok
Cs EXe GEl

If the scores are still tied, the Semi-Finals Round will progress with however many competitors qualify with the top twelve scores. In the
Semi-Finals Round: If there is a tie between two or more competitors, the procedure to determine final standings will be as follows:

A SdolH” 8= 0 =2 80 =2 = E XX &L
The Competitor with the higher sum of “Flavor” scores will be ranked higher.

B. i S&80| A= R, "2 8=t H =2 8=l 0 =2 =S X ELL

O

Jal
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O} S MQAS) o2 AHlAQ ZE 2E AHIAQ ‘M4 I B4t
=2 8+ 0 =2 =% 2 XA
The competitor(s) with higher sum of Competitor Evaluation scores (without the Brewed Coffee Evaluation scores) from both

Compulsory & Final Open Service will be ranked higher.

=
AL

rlo
M1

1]
Pl
bl
ol
o

B. I S80I US R, “FE AL I E=I)tH =2 &= |

4
U
i

If there is still a tie, the competitor with the higher sum of Brewed Coffee Evaluation scores will be ranked higher.

C.OddE S80I JUAS X, I H =2 480t H =2 =9 E XHXIEtC

4

If there is still a tie the competitor with the higher sum of “Accuracy” scores will be ranked higher.
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13. [:I E al "_él Debriefing

dI1JF 2Lt 4, A"—’FE Hal =x=0| Xt LEO et 24122 AAIRIJ 1 KHale
BIHEZEE = A= JIAE AN L d+S2 WCE &AL IHUIMIL BILE AIES
SAOHI| &0 Hot2E F@== JtdZ == 8l

|
i

p

— = HA

_{

Following the competition, competitors will have an opportunity to review their scoresheets with the judges online by the schedule
announced by the event organizer. Competitors will not be allowed to keep their original scoresheets before the WCE event manager
scans the copy of the scoresheets.

131 . /&! /\} ‘CI)‘I % O| jl EH 6" E E $ ﬁ 9:14 iIZH -U—l O._-I What the Judges are Looking for in a Brewers
Cup Champion

& AL

0
o

Ct

0(0

ot &

rlo
02

nets

el
rr

Ct

=
The judges are looking for a champion who:

o FOL ZE EFA U S=E U=

Ol = —
Prepares brewed coffee beverages of exemplary quality.
o EESH DM MHIAE MS8tHL.
Delivers outstanding customer service.
o EFAJI S22 AV ZES L2 HEE &= UL
Can articulate the taste experience offered by their brewed coffee beverages.
o MEBIHMOZ =EE6 I AMUlA BE S MBEHC.

Delivers an exceptional overall coffee service experience.

14 "g DI' S l: EICI jél —T— Evaluation Scale & Scoring

141. BJt =

ok

Types of Scoring
st 22 40tX HACZ BILeHLH

There are 4 types of scoring:

o A& (210 EIt): 0-9 Numeric Score (Coffee Evaluation): 0-9
PY —:.t— NI (ng =N ): 0-3 Numeric Score (Accuracy): 0-3

o A &S (@ é,F); 0-3 Numeric Score (Impression): 0-3

o =X &= (Z&): 0-6 Numeric Score (Experience): 0-6

14 2 _u_:l j|‘ ﬁ _|_ Evaluation Scales
HotHGC= O3S &0k

The evaluation scales are as follows:

1421. -EXP Jé,l —)|\— (91 _U.| Ichi jl’) Numeric Score (Coffee Evaluation)

2o e He=2 SEU et HotAt 2 elas Eotote Ol AlEot=E 98 & 2 2te
2d248= st AOICH == HRA= 098NN O X CH = Hal M 1-382 AIEZ X 22 A2
i &F 8 CF.

The words in parentheticals are meant to draw parallels to 9-point hedonic scale used to evaluate an assessors’ perception of quality.
Although the scoring range is a full 0-9, we do not anticipate the use of scores 1-3 in the context of the competition.
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0 -Eotg A0l 8l None to evaluate
(1 -2EZ2 ) Extremely Low
(2 - ¥3) Very Low
3 -<32) Moderately Low
4 -2H0t= Y 2Hel F (Y2 I D) Acceptable (Slightly Low)
5 -HA(=EANE AT 22) Average (Neither High nor Low)
6 -E3(2=3) Good (Slightly High)
7 -0t E2(=8) Very Good (Moderately High)
8 - S EE(0tF =3) Excellent (Very High)
9 - 0t= HOE(=0l =3) Extraordinary (Extremely High)
MEY U= B EHA= 08U AN 9EOICH 28 el dED X H=Ch 082 Y
IIEIDEIE BOIE (A0 §SS SBTH (0, AAFAROIN BIIE HUJ HMBEX 2S)
032 20150l T Bl MMl 00| BRGICH 910 B4 L 20{= SCAS 31l
JtXl & JH(Coffee Value Assessment)0il (1 E = EItE BtFot= 2 0ICH

(https://sca.coffee/value-assessment).

Available scores range from 0 to 9. Half points are not permissible. A score of 0 indicates that nothing was available to score in this
category (e.g., that no coffee was served to the judge to evaluate). Scores of 0-3 require the approval of the Head Judge. These scores
and terms are reflective of the affective assessment completed under the SCA's forthcoming Coffee Value Assessment System
(https://sca.coffee/value-assessment).

The Coffee Evaluation Scale is for coffee evaluation only, in both Open Service and Compulsory Service.

14.2.2.

A =
P I} g —)|\— (Jct;i %!' é;') Numeric Score (Accuracy)

Z2S 0o HE2 WCCOIM &0l 28 EIl0ll AIEE= 88 68 ot 224 S KXok
?let LA HO0ICH

The words in parentheticals are meant to draw parallels to the descriptive words used in the traditional 6-point scale used to evaluate
experience common across the WCCs.

0 —-gotg 20l gl3 None to evaluate

1 — Q0K Z&5HA 2SS (=3 = US/EA) Not very accurate (acceptable/average)

2 - B3 Hetg (—g— /00 < %%) Somewhat accurate (good/very good)

3 -li® e (HEE/=2 HAY) Very accurate (excellent/extraordinary)
MEY U= - A= 080 A 3EOICH 28 Xele dEH X E=lh A& 2 G
20| 35 20Ok &CHO0EZ2 0l &SUHM BIE & = U= Y0l AS S &L (O,
QA I HIAIE X 2 S)1E82 0l 252 QA S0 SHEGIHL OtF &otkle 282
Sotlh (=88 = U2/EA) 282 0| =2 RAS0l L 35 H=g =2 X6thh (E2/0t=
£3)382 0 &2 QA0 HNHECEZE F= B5 ZetatsS ettt (B /0= FIU )
QS HASSOIEAI PDEMN 2 EE 40 SHTCHL 0RE 201612 O 61 = A A 2o
S0 2 8Ot 0oF 8tCt.

Available scores range from 0 to 3. Half points are not permissible. Judges should score as follows: A score of 0 indicates that nothing
was available to score in this category (e.g., no descriptors were named). A score of 1 indicates that the elements in this category were
incorrect or not very accurate (acceptable/average). A score of 2 indicates that elements in this category were somewhat accurate

2/ Written and approved by the WCE Rules and Regulations Committee
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(good/very good). A score of 3 indicates that elements in this category were mostly or all accurate (excellent/extraordinary). Certain
scores are weighted and multiplied by 2 or 4. Scores of 0 require the approval of the head judge.

M

Oleiet 8+ rE2 d+ B AES 22 AHIA E0A S = UA2H, & 8+ 24

| =2 T AL
Flol MAl=E ZAIG 2l &4 H+0t ol & = L.

]

This type of score is found in Open Service in the Competitor Evaluation section and is relative to the accuracy of descriptors named for
the Cup Score components.

14.2.3. _1'& I' Jél —JlE (O|_| g) Numeric Score (Impression)
0 -8t Unacceptable
1 — 0K Z&5HA 2SS (=38 = US/EDA) Not very (acceptable/average)
2 He 3% F&tE (—g— /01 < —g—%) Somewhat (good/very good)
3 -li® Z&E (HEE/2 HAY) Very (excellent/extraordinary)

AMBE & U Ha HS= 0FNMIROICH A%E K2l= I8N 20t +8 2t (0)
Al 295D MG AR QL e DM AHIA L M0 ChEt I ABS] J|E 0/
F2010 2OIE 2 UCHL 0HS R0IoH| 2AHA GIE AAFRIRIO £010] B L5t

Available scores range from 0 to 3. Half-points are not permissible. A score of Unacceptable (0) is reserved for situations of clear and
egregious violations of the Rules, or minimum standards of customer service and hygiene. Scores of 0 require approval of the Head

Judge.

182 e &§=22 LAS RHUEZHO A E GASS e (=2 = US/E D)
2B2 e &2 A4S0l EHU FAQ las dUSS K&t (ES/0== £8)382 il
20 QAS0l 52 ANS UASS EE0H (HHE/O0E FHOY) U2 B 22 Jol

IFS Xt 20T

A score of 1 indicates that the elements in this category made a low or average impression (acceptable/average). A score of 2 indicates
that elements in this category made a good or mixed impression (good/very good). A score of 3 indicates that elements in this category
made a high impression (excellent/extraordinary). Certain scores are weighted by 2.

0218t M4 RS HI2IAE Bl ME L Q2 HHIA H20IA o8 4 YO, DM
MEIA/SI M 014 &

Olat H==Jt ol &=l Lh.

This type of score is found in Open Service in the Barista Evaluation section and is relative to the impression of Customer
Service/Hygiene.

14.2.4.

Hr

XI’ Jél —Jl\_ (Do:I ) Numeric Score (Experience)

0 —-=28 =20 Unacceptable
1 —=8Jts Acceptable
2 -84 Average
3 —-£8 Good
4 -0t £8 Very Good
5 - 8¢ Excellent
6 -0t F0Y Extraordinary
/4 Written and approved by the WCE Rules and Regulations Committee
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AFEE 4 s B4 H= 0X A 60ICH 1801 A 63 AHOIOI 055 S AEE = 2UCH
MARIRS B4 HEO ® HAE 520 ST 20| ARECL RS B4 B L2 TS,
SS B4 H ES S TS YR BLAUNE2E=48 o IS 20HE & UL

Available scores range from O to 6. Half points are permissible in the range of 1 to 6. Judges are encouraged to use the full range of
scores. Low numbers indicate a poorer experience and higher indicates a better experience. Certain scores are weighted and multiplied

by 2 or 4.
+E 2 (0)E+r= 2ot =48 #& 2, T= 22 A MBIA0 Uit 2 A8t JIE
0122 B20et 2HE == ALE 0B S R0GHI| fIohE 5lE MAIRI A2 S210| 2 RSHCH

A score of Unacceptable (0) is reserved for situations of clear and egregious violations of the Rules, or minimum standards of
professionalism or service. Scores of 0 require approval of the Head Judge.

Oldet = RES HIelAE Bt UW LE AHIA E0M 2AE = JA2H, &H/EH L
o dEOIE BaOt =0 et o= AR S BIES] &M & '
d=F oigeih

This type of score is found in Open Service in the Barista Evaluation and is relative to the Well Explained/Prepared and Presentation
scores. lItis also found in the Head Judge scoresheet for Overall Workflow and Technical Uniformity.

15 a'l J_ll J<_‘:L:>I jl‘ Coffee Evaluation

SAARIREE BOtHA U=
AMEOUAMA HEHN BOtE A
X (Overall) #1842 QASO| =8t DedsHCY,

Judges will rate their impression of quality of each component on the scoresheet, based on their perception of the component and their

understanding of how that component will be valued in the marketplace from a quality perspective. The Overall section takes into
consideration the combination of the components.

151 . 5!..1 Jél 4\— ?‘ /<\5| JC_)L _Jt Cup Score Components

15.1.1. Ot Z O} aroma

“OlR20PE =2 N2 &2 LBHCH MAIAR2 HAN 02012 AT Z IISHH BIEQ
HCE 0|26 ME0 20 I8 2010 QlAIZ HAIS S, 0t2012 2X AN Y4 HIIE
SHCH DIXIUO 2 MARIRE =5E NS Ot201Q} S5 22 QANES H=Ct. (O,
“"‘LEEI” u[—ép;]g‘_}u, ME_T;_%JH %)

“Aroma” is defined as the smell of the coffee brew. Judges will first evaluate the intensity of the aroma, marking their perception of the
sample’s intensity using the scale on the scoresheet, before evaluating and noting their perception of the aroma’s complexity and clarity.
Finally, judges will note any descriptors that are especially associated with the aroma of the brewed coffee (e.g., “fruity,” “sweet,”
“chocolate”).

151 2. % _CL” OI tH Flavor

‘Sdiolt’= JI= 0k (B8, A0 ®OEH 208 2E N0 Tiet X210, UMz 954 dld
= 2f(retro-nasally)2 2 Q1A &= ZE0ICH Sdiolt= & Ot=20tet OFXI 2 OHZH
HIOIAES &OI AFOTOIA SR K = S22 S EZ2 AL 2 SFH S40ICH 01222 012H(012)2t

(HH

LOolM 22 Hoiots 224 HIY 52t 0t20t2 28 S QIA0ICH Z20/8i0l HE6te B4s
HIIE S0l EUS M =HEHS] P lH(palate)E &0t B &= S Ot20H2 & 2,
&, dcd S84E DA oioF 8tit.
/4 Written and approved by the WCE Rules and Regulations Committee
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“Flavor” is defined as the combined perception of basic tastes (including sweet, sour, salty, bitter, and umami) and aromatic qualities,
mostly perceived retro-nasally. It represents the coffee's principal character, the "mid-range" notes, in between the first impressions given
by the coffee's first aroma and acidity to its final aftertaste. It is a combined impression of all the gustatory (taste bud) sensations and
retro-nasal aromas that go from the mouth to nose. The score given for Flavor should account for the intensity, quality, and complexity of
its combined taste and aroma, experienced when the coffee is sipped into the mouth involving as much of the palate as possible during
evaluation.

151 .3. § D | Aftertaste

HI HLOIAN “SO0IH2 ALGHH H2AE “S0P"= HIS AL B 0oIN AT EHL
S0 LOIUS IOt OLR0LN SAO| S8tE 24202 NOIEth AARIRE HIIE BWHU
A21 S0l OIS 20T PN SOIOIM 2AT S SFFO S 0/H(LD 0HR0H| 20/
JIHO 2 BOKEICE OHoF 010 GHE HIIO CHet BEIS MotAIZ 2 (0, B2 o, 2 9, we
4O FOXD, AL BHEt IS0 SN2 J|01 B2, 52 40t FOIC

Closely related to “Flavor,” “Aftertaste” is defined in coffee cupping as the combined sensation of basic tastes and aromatic qualities that
remain after coffee has left the mouth, either via swallowing or spitting. Judges will evaluate Aftertaste based on the length of positive
flavor (taste and aroma) qualities emanating from the back of the palate and remaining after the coffee is expectorated or swallowed. If
the Aftertaste detracts from the experience of the cup (e.g., astringency or bitterness), lower marks should be given; whereas if the
aftertaste contributes positively to the experience of the cup, higher marks should be given.

15.1.4. AFO| Acidity

“AH0I"= AHUISl A0l CHet HIOIARS 1A S &otH, 2882 U= “&rS(brightness)’2 2,
SEHAHLY = “AlChsoury’) HS &I sttt &H0IJF £E2 HUIE B2, &0l= AL &1,
o e 22 S40l 3|010FEH 31HI§ U0l MS =AY SHAOFAF Hel SA ZFEE D
SOt M0 HR ZotHU XY 3R 2HE = AW, e dile === HI2
Sdi0IH Z20HL ol EESHX L=% = UACH AR E 2 4012l 22 HH ototd, ¥ 5% H
=SS0l oiZot=oid M0l D128 U3, ol A2 &0 E6] 2HAT = BAIHE I8t
gcl OloiE = U= BA0 I ECH

“Acidity” is defined as the perception of acid in coffee, often described as "brightness" when favorable or “sour” when unfavorable. At its
best, acidity contributes to a coffee's liveliness, sweetness, and fresh fruit character and is almost immediately experienced and
evaluated when the coffee is first slurped into the mouth. Acidity that is overly intense or dominating may be unpleasant, however, and
excessive acidity may not be appropriate to the flavor profile of the brewed coffee.

Judges will first evaluate the intensity of acidity in the brewed coffee, from low to high, recording it in the corresponding scale, before
noting any descriptors that are especially associated with the acidity of a coffee. Broadly understandable descriptors are most valuable.

1 51 .5. l_Cl' SU' Sweetness

Hor2 ==E AU @38 OF L= 20l CHet I A 0ICH 2 AAIRIR 0l S8 =S
‘3OO QA Y R, MAIRREZ2 QAE 2 AEE XSUAM =30 gt X0
Hotot, ol & (‘:‘;*%94 g3l E80| 23 A= BAMAHE IS et (0, “Bet2 A7, =2
Z 2 (pleasant)”, “1t &= &t (overpowering)”)

“Sweetness” is defined as the impression of a sweet taste or scent in brewed coffee. If a judge perceives a sample as “sweet,” they will
evaluate the intensity of perceived sweetness in the brewed coffee, from low to high, before noting any descriptors that are especially
associated with the perceived sweetness of the sample (e.g., “brown sugar,” “pleasant,” “overpowering”).

1516 Dfoﬁ"él Mouthfeel

‘DtRAE2 ==& A0l (S0 I Otel) SH 21 ré'arm OF O ZEGHH & CHOIA IR Kl =
HO o 24X 2 20IC “SHZ(Thickness)’0let ==& HIUIC 2HE =882 22 CH
mwwWO“@1%mmwmwmw°mﬂaamu$5a%wwgafaa%%@&
(“j_l I!’ I‘jalDl |_” HCICE-I oo “olC) Dl_EJ_“ —_— I_”) AI/\"—?—'%% “_?_J}”D:J.H (“_?_j_”” EEE llé—]‘ E”)%
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S Eototll 01 BItES “Z2E"HE0 Jlget Us, old HI2 FHZ L= 2Z 10 S0

2t = EAE VYD O AZ0 JITE AL FHE AHLe & ool S48 S400 Tt

=2 8-S 22 = ULHL OIRAZ0I JIH2 HODL Y U JI2 E2 L2 2HE2ZE =

UCH il HICO =2 A2 tladb e Hile 2 =A% 4280l =2 8 B2 &=
=5 UL

“Mouthfeel” is defined as the tactile sensation of coffee in the mouth, based solely on a coffee brew’s thickness and texture (not flavor).
“Thickness” refers to the perceived weight or viscosity of the brew (e.g., “thin” or “light,” “thick” or “heavy”), while “texture” refers to the
perceived sensation of grittiness or smoothness (“rough,” “creamy,” “smooth,” “mouth-drying”). Judges will first evaluate the “thickness”
(“weight” or “viscosity”) of the brewed coffee and mark this as “intensity” using the scale on the scoresheet, before noting any descriptors
that are especially associated with the thickness or texture of the coffee. Brews with light or heavy mouthfeel may receive high scores
relative to the quality of the tactile feeling in the mouth. Some brews with lighter mouthfeel may also have a pleasant feeling in the mouth.
However, coffees expected to be high in body can receive equally high preference scores although their intensity rankings will be quite
different.

151 .7. &I i‘” Overall

“F Al (overall) Ha= JHE MALSIRIO0l QIS MBO| BE N BIIS BIYEICH RE", S
Z20ItH, 201, &H0], IR AR, SHor0l2ts CHYSH RS0l 0E N HBGH=X, NES 0L

ATALE A2 CHHISI=XIOH Ol 401 D2iS 4 ACH MB Ol HF L0l Ch3H ARl Q14
CE ME0| ACBIN A KIS0 ot SS2 “RX"cHE FEIH 0l B40 FES 01F & UCH
0l )12 E2 W RASS XEANS UK 2SN Rots HIs ¥ LS 2=l
He S8 B0 2HO| BIYC K U2 SHE SHSS VE L =S HHE 2S£ Uk

Ol A= &ALR 20| JHel A BILE of= HAHCH

The “overall” scoring aspect is meant to reflect the holistically integrated rating of the sample as perceived by the individual judge. The
perception of “balance,” or how the various aspects of Flavor, Aftertaste, Acidity, Mouthfeel, and Sweetness of the sample work together
and complement or contrast to each other, may factor into this score. A judge’s perception of the stability of the sample, or how well it
“holds” its character over time as it cools, may also factor into this score. A sample with many highly pleasant aspects, but not quite
“measuring up” would receive a lower rating. An exemplary example of preferred characteristics not fully reflected in the individual score
of the individual attributes might receive an even higher score. This is the step where the judges make their personal appraisal.

16. 9" .U-' "<_J:':>| jl’ é" _l' Coffee Evaluation Procedure

A AHLDJE MZ &0l (E= =S 0ll) ML GO AARIEE2 A2 Ot=20tE BILeHC.
O MHIAS H2, Ml MAIRIA0| Ot20tE EItot)| Mol ollE AALRI&0 HAAM2]
o &2 & (Sensory Uniformity) == EJtold| ol =S S0H2AL. s82 =250t

otstolH A Ot20F Z&Jt ofefotdl =201, 0f S =IUE e d&ot= A0

ol

S 20t

As soon as the coffee is served in the service vessel (or final cup), the judges will evaluate the coffee’s Aroma. During the
Compulsory Round, the Head Judge will remove a sample to evaluate for Sensory Uniformity before the Sensory Judges may
evaluate Aroma. It is important to evaluate this as quickly as possible because the intensity of aroma will decline as the beverage
temperature declines.

B. 2R F=2, 0l AIEUA =S &2 HIL SEEC

A
m
Qﬂ
>
0

a

The coffee beverage may, at this time, be decanted into the final cup if necessary.

C.820 & 70°CET=z A2H HIIE AHEE. SARE2 2S5 2=z 28 AN, g
ot xlet =2 BN, Sol o2 AT 2lliet e HAHO| HII2F EH o OF etCt.

When the sample has cooled to approximately 70°C, evaluation should begin. Judges will sip directly from the final cup, in such a
way as to cover as much of the palate as possible, especially the tongue and upper palate.
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D. &ARIEE2 HLIL ALEAM HA=Z OE 34 2=0A =diolH, =0I, &01, o,
Ot AZ0l UHol HLIE AL Bllote S aMPIE2 JI=0] He & 70°Ce 2=
“CHR2(Hoty (HZ2 HAl Jts) 2Z0AHM H= FEdAN= ZE% QIAMHE 2ZHGHA
JI ol OF &tCt.

o

Judges will continue to evaluate the brewed coffee across Flavor, Aftertaste, Acidity, Sweetness, and Mouthfeel, at 3 different
approximate temperatures as the coffee cools. During evaluation, judges should clearly indicate a reference for intensities and
descriptors that were more apparent at the different evaluation temperatures “Hot” which is defined as approximately 70°C, and
may be indicated using the letter H

E. 9 40°CE HO|E “[IE6 25 = WR HA|

!

= UL
“Warm” which is defined as approximately 40°C, and may be indicated using the letter W
F. 25°COII M 30°C AtOI 2 Hol&E “XIIt2"2 CZ2 HAIY = UL,
“Cold” which is defined as between 25 and 30°C, and may be indicated using the letter C

G. &AIRIE 2 AHLIJE & 30°Coll TtTH=®, 2l Al2te SS0l HE HIIS SeHd EL0
) X

Jlbtst MMl 42 280t UH HIIE HE=C).

Judges will stop their evaluation once the coffee has cooled to approximately 30°C and once they have determined their Overall
score based on the coffee’s combined attributes over time.

H AP 22 HsE U2 2H0 diA2l Il et M= Ate S JISett. Ol §U8E2g,
d=S0H == FJ1 {18 A0ILL 0l 2EAHE HE EX= JiX S8H0IH, 2ZX
HISl HAc SEO0l tet SAIAS oA S &FHotJ| ?ieh 2H0ICH AAMAAE2 =5 & H,
J1E, ZBl0l tHet ZUE= TlioioF eCh. (O, “A0IJt @It23” L= “8£8"'2 =aott
‘EE AN HR ZO EEIAFE A= REotA =2 ZHEOIL)

Judges will record details on their sensory evaluation in the notes area provided. This is for reference and for the competitor’s
benefit. The descriptive, note-taking process is value-neutral and meant only to describe the judge’s perception of the coffee’s
sensorial qualities. Judges should avoid commentary on the brew method, technique, or device (e.g., “Sharply acidic” or “bitter”
is a valid note. “Brew time too long” or “under-extracted” is NOT a valid note).

17 9 g A‘I H | ﬁ "_é:! jl’ Open Service Evaluation

171 . 9‘| _U_| .T(le j|‘ Coffee Evaluation

A HI S HE 4 & ot 22 A0 £Ze QU0 d+==2 SMAAZ0H SZSE
HEN OEAOF X0 THet MA S-S MAIGHH f2 BIt 2HE Mg = U
d==JF HAlIgH 20l &2lH0l1l, S2E Aot &0l HAIS 0ld, dARIEE2 d=+2

) YEs GELL

Coffee evaluation scoring components and evaluation protocol will be the same as above. Competitors may override the
evaluation protocol by giving the judges specific alternative instructions on how they want the beverage consumed. As long as
the instructions are reasonable and given before the beverage served, the judges should follow the instructions.

B. 2H AAIRIRAO =B AYE B=SE Z2=2 OtAIJl AIRGHD UE, d+= EIt HHES
ot S8 ZEHS MAIE = U0 SAIRIEA2 8Ot EXHHI A= 33N 25 22 OHE
2XlA SEE Bllotdte 2 e EX @&= 2A0I0H

Once the judges start to evaluate the beverage from the cup which the beverage is finally served in, competitors may not
override the evaluation protocol. Judges will not follow any instruction to evaluate the beverage at any other temperature than the
3 temperatures stated in the protocol.
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172 H}EI £E|‘ % j|‘ Barista Evaluation
17.2.1. HIU SALH S =ty (0t=20F =dI0lH, =01, 4t0[, &8¢,

& AH? 2SN (BEd)E8+2 WEELL 0B0A 38 BRIt ArEE T 08
=0l Ot el DAL HAIEX @22 3208 SHEC

o
ol

e

(==}

Judges will score this category according to the Numeric (Accuracy) description. Scores of 0 to 3 will be utilized. 0 is only utilized if no
descriptors are given at all for that category.

1722 Jj_j—.H A‘I Ul ﬁl—?’l /?:I,'I. Customer Service | Hygiene
BARIEZ2 0l &S =X (P a) B2 HEEHCHL 0B A 38 A0 AIZ = HIIA 082
AEE £ UL

Judges will score this category according to the Numeric (Impression) description. Scores of 0 to 3 will be utilized. 0 should not be used
here.

24
Bl =

—/ o
d=l S5 HMel, JIsH0IL, HRo

2 MHIA D=0, S8, F2AE IS, =XE S), A, 28 X &I, FHl £
t

O, WAIX &2 &)

2= O

Good customer service skills (e.g., politeness, attentiveness, eye contact, etc.), hygiene (e.g., cleaning of spills, handling of equipment
and served drinks, as well as functional, clean, and unbroken cups).

1723 /é %I‘?'_Sljl Well-Explained | Prepared
AR E 0l == = (BE) 82 MHE ST 0B 0 A 68 <RI ArE = LY.

Judges will score this category according to the Numeric (Experience) description. Scores of 0 to 6 will be utilized.

d2d2 H3Y, &, HID L ALl =20 (et ZEL2 0loh AIHS E& ot dielAEets
AN 2S5 2EHE SE22 Bitelth. =2 82 2] Aoy, P’é'x* a2 elgt
diAcl® ZE0 et €801 A0 OF S SAIAE 2 220 &M HSE 2 o 2HHE
WA= ANO0ICH

rn m
h
> J
Lo
0z
1=
1=
x

Professionalism is evaluated by the observed qualities relevant to the barista profession including technique, preparation, and
demonstrating a wider understanding of coffee and coffee brewing. To achieve a high score, the explanation should include factual points
and the resulting sensory experience. Judges will look for a strong correlation between what is explained and what is delivered.

grof I WOE ?18t M A 20 M0l US 2,00l St ML EI] &0l KAIE 01 0F
sttt 88X €= 32, dARE2 2= Bt EXE HEL

If there are specific instructions for evaluation, these need to be provided before the beverage is served. If not provided, judges will follow
the standard evaluation procedure.

1724 E l:_’:” E E‘” Ol /'l\_:| Presentation

&AL

0
o

0l

oo

=2
=

njo

= (BE) -2 MHE S 0EA 68 HII A== L.
Judges will score this category according to the Numeric (Experience) description. Scores of 0 to 6 will be utilized.

B OIE2 BISIAENIHNA 22 EHEsE SE=0, 01501 BIIE ote s UM IIHLE
OlOFJIIHE = EUHZ Ot A==0H A T HEIE 2 =8 0L DS dAEHNHA S
d80l OtLict AN HI MHIA ZE 0 2= T dHOIE0ICH SAPE S HE S8
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Presentation is evaluated by the observed qualities of the barista and the story/journey that they bring to the stage during their
performance. Competitors will not be expected to craft complex or fine-dining experiences, and the presentation should relate to a
real-world coffee service experience. Judges will consider (allowing for personality and cultural differences) the skills such as natural,
clear, and concise communication, as well as the ability to manage workflow and timing. The competitor should demonstrate being an
ambassador of coffee. Presentations that positively and creatively enhance the coffee experience beyond the cup served will score high.

18 —O—l _:I]_ A—I Hl ﬁ a-l H—' E'“ Ol ﬁ Fél jé_l X" Compulsory Coffee Tasting Procedure

t==A2 24 &

_>,'_

Pl
i
2
=
rE
=l

MEE HI B2 BIHHE RI2 7110, 2 HE <
etlt. 0l Z== & S (Cup#) 2H0ll D1 SFC.

When served, the judge should move each cup to the evaluation placemat and mark each placemat position with an alphanumeric code.
This code will be recorded in the box marked Cup #.

ot 21 =, SE(Total)0l2t 1) HAIE 2H0ll <Xt B2 It AFHIIHIOE 2 A
S5 SE S Al&tetlh

After evaluation, the numeric score should be notated in each box marked Total. Scorekeepers will calculate the sum of the component
scores to determine the Total Score.

19. ol& AAIRIE EIt Head Judge Evaluation
19.1. 2= MHlA ZHAEHOIE ol AARE HILE 724 2 A open service

Presentation Head Judges Scoresheet Components

191 1 . & tull' &l al' %-I § % Overall Workflow

S A AL TR I ABIOIAO &, B, R5E AR
GARBE 7 U RaE T2l & UK, NATUM U SN

Mol M E(FYl, IH2EH, 2
T HENOIE B Kl

el

S MEUN XNl 5

0

Head judge will evaluate the competitor’s overall workflow and use of tools, equipment, and accessories throughout the station. The
head judge will evaluate the competitor’s workflow throughout the presentation, including: the organization and placement of tools and
accessories; the competitor's movement and flow in and around the workstation; the cleanliness and maintenance of the station
(equipment, counters, brewers, service vessels, towels); the management and consistency of brewing process.

1912. jl%x' ;OI /\_| Technical Uniformity

OlE MRS 2 AR R0 H3ot= 382 AL Jl=® FLHS HOtsthh. ol &
SARIEZ2 HLY S g, 2M I, F2 = L FENAE, i EXI, AlIZH 25,
EIEAS Zas 25 BEO YN S BB

Head judge will evaluate the technical uniformity of 3 cups brewed for each judge. The head judge will evaluate the consistency of the
brewing process including coffee to water ratio, grind size, operation of the brewing device and kettles, filtration material, time,
temperature, and turbulence.
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? /c\; _Jt Compulsory Head Judges Scoresheet

19.2. 2| = AMHIA Gll= SAIRIE It

Components

1921 . /\-” /\—I al _’_11 OE| Sensory Uniformity

@

olE AAIRIEE2 22 AEIA0A 2 AAFRIZ0AH A E HIO 3&e] diMel 2L S EILetit
MM AARIE0 MES E0HUE, ol AAIRIR0 MES 'i_ } 2l ol AAMRES
Ot=20tE M2Idtd, Al2+0] X &0l [G% 2H Ao B A LS HILEHT.

Head judge will evaluate Sensory Uniformity of 3 cups served to each judge during the compulsory round. After a sample is taken by the

sensory judge, the head judge will taste the sample. And the head judge will evaluate how the taste components are consistent with each
other cup through time, except for Aroma.

o - —
20- g E E —% O_I ﬁ a I:)H -U—I g-l Q & g Appeals at the World Brewers Cup Championship

20.1. /&!/\I"Clzl_o&l ‘T,Ll'au_q Al'(&l'JudgeRelated Issues

ot A= (HR22 SH= d= CEcCIE AIZH0 & E X0ICH 2FeF A==01J & & 0l &2
SARIE0l 20t B0 0120l US ER, 8= &= UECE AlIZHH ol = & AR & 10k BFLE
S AMEES £ = UL A G E AR E 0 X2l 22 B, 8= S &2 A&

2 9 & (Judge Operations Lead)1t 9;%*# UCH BHOF GHE AFCHOI SHZ &I Xl W, dx=

WCEON MBECZ &2/ E & == JLCHOtcH MEAM AE ). 0l= A& N =R 2 WCE U2
29 2 & 3l (Competition Operations Committee)0il 2|oif ZEEC 0|S0| EH UM Z2E S
LHel D WCE ha 298 |33 WEIJtHY 232 A=0H D XIStCt

I

Most scorekeeping questions will be answered during competitor debrief. If a competitor objects to the scores given by one or more
judges, the competitor can meet with their head judge during the competitor debriefing to explain their protest. If the head judge is
unavailable, the competitor may discuss with the Judge Operations Lead onsite. If the issue is not solved, the competitor may protest in
writing to WCE (see Appeals below). This will be reviewed by judge leadership and the WCE Competition Operations Committee. They
will make a decision on-site and a representative of the WCE Competition Operations Committee will inform the competitor of the
decision.

0 Sl E AAIRIR & JIEH WBrC 220l WBrC & A2 AN &= BO2 2tedo 2 A
=80 2d8tes d?E 2AE 32, 5= [ekof el

If in the unlikely event that the head judge or any other WBrC personnel discovers or suspects potential dishonest behavior by a WBrC
judge during a competitor’s evaluation, then the following will apply:

B

—

F
M
i
o

= QA B}

o Ol= SAIPEA2 34 EFSEIIHON 2= && Bt A

The head judge will request the return of all applicable score sheets from the official score keeper.

o olE &JAI?IE 2 WBrC &AL &(S), WCE &1 &, WCE Ui & |22 &= Bl ol &
oEs ZEstt

The head judge will meet with the WBrC judge(s), WCE Staff, and WCE Competition Operations Committee Chair(s) to
evaluate the situation.

ujo

e WCEXE NI WCE U2 22 AA22E2 BISIHS2A0A i AtCHO CHet 28
LH &l Ct.

The WCE Staff and WCE Competition Operations Committee Chair(s) will then rule upon the matter in a closed meeting.

o QIS 2H MRAIL Yo et B2, WCE Uz 28 ?A&3&2dig WBrC
SAPES &= 25 WBrC 210t tHal 2l SAIA X0 A BHAE 2et= JHAI 1D UL
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If the matter of dishonesty is extensive, the WCE Competition Operations Committee Chair(s) has the power to rule that the
WBrC judge will be excluded from judging in any future WBrC sanctioned competitions.

20.2. ’lu\_—l —JlE PLI' a|_:‘ A|’ Ou_l' Competitor Related Issues

grof el & WBrCet 2t al &Il MJIE MOt UAS B2, 8= WBrC & A =z =0
Aol OF St AL =2 =2 ol g 22Xt WBrC _I*Oﬂkl 2= == A= AKX, OtLI & WBrC

If a competitor has an issue or protest to make regarding the WBrC during the competition, the competitor should contact the WBrC
event organizer. The event organizer will then determine whether the issue can be resolved on-site at the WBrC, or whether the issue will
require a written appeal following the WBrC.

gtof WBrC &AL ==X

=gsly)
2, WBrC &AMt =X==2 2N E SE6HH
=05

I
o
%
=
10

FWBrC S8 0IM ol 22 == A= A0I2t) B
| Lterot Dl ?lol 2t S AXHOI A & =0l OF &tCt.

S0t MIIst 2H/E2E =28t §l, WBrC At ===t XIEE WCE AR A 2ZE &
s S22 SN ZE = Well =0 WBrC At =xIFE2 old 28 = &0
NIDNRSIIB S

If the WBrC event organizer decides that the issue and/or protest can be solved on-site at the WBrC, the WBrC event organizer will
contact the involved party or parties to ensure fair representation. The competitor’s issue and/or protest will be discussed, and a decision
will be made jointly, on-site by the WBrC event organizer and the designated onsite representative of the WCE Judge Operations Lead.
The WBrC event organizer will inform the competitor of the decision.

20.3. & Jc(j /H Appeals

grof ZZ 0l S2lotkl &= 39, WCEUal 298 A2 3
= 2

—/ o
HNEg == UL el 2 %’—I%il el 2= 282 F

If a person does not agree with a decision, they may appeal the decision in writing to the WCE Competition Operations Committee. All
decisions made by the committee are final.

HEAMOl= TS0l 2 &0 0F 8t

The appeal letter must include the following:

e 0| S Name

o = Date

® %o | LH = 0“ [:H st 2+& 5|’_TJ_ = % St &I = A clear and concise statement of the complaint

o I AIZHIIE (HEE & ) Date and time references (if applicable)

o THE I oH&Z Ot Ml Al comments and suggested solution

o A AL If(—) Party/Parties involved

e eI A contact information
?EE2IHME AH MNBA= ECXN E=0h MH AENE HEotdies 2= AHE2 AFA0I
2 A SH X| 24 A1 2F O LH Ofl info@worldcoffeeevents.orgil Ol Bl 2 2 WBrC Ol #l E Ol LI X Ofl Al
Xl =0l OF StCt.

Any written protests/appeals omitting this information will not be considered. All persons must submit their written complaint or appeal to
the WBrC event manager via email to info@worldcoffeeevents.org within 24 hours of the incident.
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204 EH §| & QF Tl ‘o.:l §| 9—' & g /\‘I g E Appeals Reviewed by the Competition Strategic Committee

WCE U3l &Mef ?l3sle M8 MENE ZSEot XUS HtE Al LU S80S =5
JO0ICH 2IE ol 2 ¢et2 =38 302 Ol M=E = JACH WCE UHal &5 ?3e & 21t

SH OIBIE S Soll S ALARHOIH A= 2 0ICH

The WCE Competition Strategic Committee will review written complaints or appeals and endeavor to respond as soon as possible.
Please note that the final resolution will be delivered within 30 days of receipt. The WCE Competition Strategic Committee will contact
the person in writing via email with final rulings.

21 . 9:-)' .U_'” El /ﬂ Ij |' El §:ﬂ /\l‘ Competition Body Events

21 1 . % .l_l'” EI /.ﬂ |' El O‘” EH ot ﬁ Z! Ul_:| 4 E & ‘r‘l Highlighting Rule Variations for Competition
Bodies

Otci= ZHEIE BICIUAH I EE = 72 HE =52 £20[0h
Below is a list of some permitted logistical adjustments for Competition Bodies.

o BXHE/AEE4ZHEMHICE 88X EE0IL 7S =460 A0 RS I
AES EZHY 4 UL DS WY KO AR #A E S22 91l

[—

info@worldcoffeeevents.orgOil & & & 04 OF StC}.

Compliance with Local Laws/Regulations: Competition Bodies may adjust their national rules when required to comply with
local laws and/or regulations. Any proposed changes must be sent to info@worldcoffeeevents.org for approval in advance of
the event.

« BSS/ADI IX: FHEIY YTl HIALD A USE (T U3, 0ld S) =8:
AWEIL HIT) T= 20| T2 =9 Wl M2t 1 22CS 22 HHIARO 2HFIL
(QE NHIAS ZH0), T 124250 QF MHIAY A2 HHIA 258 24T 4
UCH (RENM EOE 2F HHIA 0l8) HEIS BIC BIANES (D212 89
51S2)1 225 MHIAZ SAO 22X MsHe +T YDAV 28 BR), 1 gH

Rounds/Competition Procedure: For Competition Body Championships and subordinate feeder competitions (regional
competitions, heats, etc.) only: at the discretion of the Competition Body or competition organizer, a competition may be held
with a Round One that consists of only a Compulsory Service (with an Open Service in the Finals Round), or a Round One that
consists of Open Service and Compulsory Service (with another Open Service in the Finals Round). Competition Body
Championships (and subordinate competitions) may choose to hold the 2 Round One Services concurrently (requiring 2 sets
of judges), or consecutively.

o XA FObCIE: ZHEIE BICI BUIAHUH= 24628 0l&2 HIF&IF A0 OF &t L.
grof Mo =Dt 6Z 0l 012 32, ZBHEA I:JHLI;EH g x4 23 0l XS HRLUIE

I

2] =l

Cl & & (Regional Community Director) 0l Hl & 26l OF SFCt.
Competitor Minimum: Competition Bodies Championships must have a minimum of 6 competitors. If the minimum of 6

competitors is not reached, Competition Bodies must contact their Regional Community Director at least 2 weeks before the
scheduled competition.

o OAN:ZHEIE BICIE BUIHY O|HN &S HEE = UCH HEE 3 2 X =
! J

ZHEI&E BICICl THE0 20, 22t EA HetE = == UL =S B Ay 3|
“XeE=3g = XEH 0N Eele ™2 =&0| Jtsolttt. WCE &2
Ol BHEAl EA0HA 20t S CH WCE &2 8IUIHA ZI0l= &4 0oi0F 8t
/A Written and approved by the WCE Rules and Regulations Committee
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Qualifying Rounds: Competition Bodies may hold qualifying or preliminary competitions ahead of their Championship. The
structure of qualifying competitions is up to the Competition Body and may have slight format variations. Structure cannot be
modified for the final Championship event but may only be modified for qualifying or preliminary competitions which lead up to
the final Championship event. WCE Reps are not required for Qualifying/Preliminary Events. WCE Reps are required for the
Championship Event.

o S AMZhHdx==SS et s AMZ2 Holil M UK F2OH ZHEIS BCIJF 2 E &L
| ;

o

Practice Time: Scheduled practice time for competitors may vary and will be determined by the Competition Body. However,
every competitor must get the same amount of scheduled practice time.

o U A UHES2 RU 2, HWAHOIK, (el H4 SH0AM OIF0HE &= UL =2 HES
A= ZHEIE GO Ot 2E &L

Practice Location: Practice may be on stage, backstage, or off site. The location of the competitor’s practice time will be
determined by the Competition Body.

(NS B, S)2 A S0l

in

o PO 4:HHEIE BICI BJ1 ¥ 1 ote &I
o

JE!
HMES AHOM RS B & ACh

Station configuration: Competition Body competitions and feeder competitions (regional competitions, heats, etc.) may utilize
competition station configurations that are appropriate to their competitions.

e NI IU:ZHES BICIS BE HI BIAAD SYE YIS ASEHX L0tE S L
ohor HAHEIS BICIOL ZEl AZNE 22 F2, ZHEIM Ol &
YAIE 4 2UCH

Provided Equipment: Competition Bodies are not required to use the same sponsored equipment at the World Coffee
Championships. If an equipment sponsor is acquired by a Competition Body, the Competition Body may independently specify
their equipment requirements.

H Eteh ZHEIE Bl el SH0AM &S0 S0l EILEE s U, Ul
|2 &S0 0llez &5 = AL

Scoresheet Return: Competition Bodies may return physical scoresheets to competitors at the event, or they may email them
to the competitors after the event.

» 00129 Sk BHEI HIOE US| 329 AB2 U1 A8 s 020 T2k, 8401
S0l S M DH0ITS AFSOHH G188 45, 5/ 26tK 28 45 ALk

Microphones and Music: Competition Bodies may or may not allow competitors to play music and have competitors wear
wireless microphones, depending on the venue and available audio-visual equipment.

o HCECE: AMAAEZ2 =0 CIECIEE A2tE =0 UESE A2

ZHEIQ HtCIOr XN E St CEelE2 dAt &5 E£= A F0 01RHE = UL

Competitor Debriefing: Judges will have debrief time with competitors. The schedule for this debrief time will be set by the
CB. Debrief may be during and/or after the event.

I%|_|-I'I

ru|m
o

. 2E d+= MHEZ

fn

= == sl &0l = 2t O} Of
[e] PS

o & 2cH0E: 2 sget g2
3 dEU et E2E D X200k 8tCk.

g, s £E, U

Competitor Orientation: All competitors should get the same information in advance of the competition. All competitors
should be informed of what equipment will be used, practice schedule, competition schedule, etc.

I’ Written and approved by the WCE Rules and Regulations Committee
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] IE {S t”‘ El 3OH /\|‘ & g Appeals at A Competition Body Event

greb =Dt ZHEIE BICI LAY 2ol &2 L MIIE 2ME JNL UE B3R, R HAe
SEUA AL === 2L WCEUHEUNH E=ots 2A0ILH 2= SXHe zlUet HEAN HBEHE=F
CHoloF B SEEUAMS i Z0] JHE UM 0I0 HECIL Ut & = 01F0H X e
NE2 SO Z St O &L

If a competitor has an issue or protest to make regarding their Competition Body Championship during the event, the first step should be
to contact the event organizer and/or WCE Representative on site. All problems should be attempted to be resolved as soon as possible.
On-site solutions are the most effective and appropriate. Appeals made after the competition’s end are more difficult to effectively
arbitrate.

%
09 Iy
B
4
2
=
k)
-
o
o

If the event organizer decides the issue and/or protest can be solved on-site, the event organizer will contact the involved party or parties
to ensure fair representation. The competitor’s issue and/or protest will be discussed, and a decision will be made jointly, on-site by the
event organizer and the designated onsite WCE Representative. The event organizer and/or WCE Rep will inform the competitor of the
decision.

DHOF A B IIMAIS MBS DA & 2D, AF210| 2B X 24A12F OILHOI OIS Saf 2T El &
HECI 21210 WCE CHEE O & & RIZ6HO0F BHCF. DHO 61 &M A J} 8 AF 2 2 (logistics) 2t 2+21
AFOHY 22 SHAL CHRIDN SIS S RION CHEH EAFSH SO CHOH SHA B 2 Q2 &ICH 0ot
AARIROIL AR RS IHAY B, WCE HEDF HE AIOHS ZAISID SIS MOHe &
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If the issue requires a written appeal, this should be made directly to the Competition Body and WCE Representative via email within 24
hours of the incident. If the appeal is logistics-related, the CB is fully responsible for the investigation and any arbitration if applicable. If
the appeal is judge or rules related, the WCE Representative may investigate the issue and provide a suggested arbitration. The CB and
WCE Rep must report all written appeals to WCE within 24 hours of receipt. However, WCE does not directly certify or manage
Competition Body judges or volunteers, and so cannot arbitrate their actions. Appeals from CB events may take additional time to
address; the person submitting the appeal should expect to see resolution within 30 days.

Written and approved by the WCE Rules and Regulations Committee
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