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1. &7} =2 conditions of Participation

1.1. =& organization

HdE BER0o{Aa A HuAM(WBIC)2 €= Hul o[l Eo| Fotx US| AHWCE)S| =23 0|Ct.
The World Brewers Cup Championship (WBrC) is a program of World Coffee Events, LTD (WCE).

1.2. H2| Rights

ol B4 & o 1, tha| A2 e HE SRojA HT BRE DE XM HauUS YE
Az o[HlE Rt Ml Atel X Ato|o, O BAS| of{st FEE HE Tl oW E R

Mol s[Ale| 5|7} glo| B et AlE 2 SH e 4= gict.
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. &7} =2 conditions of Participation
1.3.1. HH E|M HIC| X} competition Body Qualifications

E BER0A 4 oA (WBrC)2 2= 7| o/l E(WCE)2| &¢l& eh2 AH E[M BiC|
EI°H§IBE$E1 IP*% k2 Kol A 22 UAct WCEERFE 5{7tE ZH ElM diC|2Ho|

2l RUCE WCE 2lo|MAE Q15 w2 U3 7| U272 &&= &t
UCEH (WCES| &¢lgr2 i3l 7[#o| == 2Hof| oot XbA| St
O gl Z|& MM 71&= 2 =4 &1 (worldcoffeeevents.org/competition—bodies)).
(st=e| ZH E|M HiC|= SCA St=E0|C}.)

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 put on 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: worldcoffeeevents.org/competition—bodies.

1.3.2. ZH E|M dHlC| I 3 A M= competition Body Champions and Substitutions

A. ZEElM biC| M
Holgict o] M4
z

ote =+ gle

A2 s =Z7te| th3| 7] 2toll A T3
= oo = tislof Aot %‘E

F(WCE AtO|E2| DC d& &t=x) O Chx i 2 eA7|st0] &Ite 5
RUACE.

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
DC Policy on the WCE website). Policy found here:
https://worldcoffeeevents.org/deferred—candidacy—application—general-contact-submission/).

B. ek AW E|M dHiC| Mulol =5 947 (Deferred Candidacy) 50| 522 €4 & &%,
ZHE[M BiC| ML d2 A2 EIO|E2 FXI=0 CfE Aol 2= tf3lol &It 5
RUACEH. 5"4111|E|/\:| HiC| I olo| =2 47| & stH, 57t eh2 AH E[M Hic|= Z2M Z 1}
29| M=HRHE AlZltsto] A M+E YA E X¥e 5= Act ol 4=, &

HE
2 1 O“'Oﬂ st M= I—H/\ﬂl = M==(National Competitor)2l= EtO| ES &+A| =IC}.
ZOEM B M T2 7| Hetg 2e o+ 2, WY Yo Elo| & F0{EHX]|
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S&H (Community)E CHE g IPA% 27 2 Zolct,
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 National Champion has
deferred their candidacy, the licensed Competition Body may designate an alternate competitor from its national
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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 National Competitor. National Competitors are not eligible
for Deferred Candidacy, and do not hold the title of National Champion. However, all National 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. Qter ZWE|M uiC| Zmoio] &t of| Sele Ul 5tm Y= Huleio] Etslx|
2SS e 4, ZHEM ic| Mol Eto|E2 otg =2l e MoAH T &It
If a Competition Body Champion is not eligible for deferral, and elects not to go to the World Championships, the title
of Competition Body Champion will transfer to the successive competitor.

D. Oj{Het AAREE HE 3]0 &VISHA| b= ZE ZOEM diC| I 2 dtEA
info@worldcoffeeevents.org & S5l WCEO| & &ts| afof g & elof At A E[M
HIC| = CHA M==(ZE E|M "iC| O & M) E info@worldcoffeeevents.org & &dll &
RHadllof stof T s Moll WCE &2 0o|Ate] &¢l2 dhotof otct,

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. 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.

1.3.3. L}0| H| &t Age requirement

ol

2l = {1 o|Hl E(WCE)o| A 27}
o|Ato|ofoF St}

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

1.3.4. =X Nationality

P2 = S Afof

ikl

F715t

rir

M= HElE xE Al 184

r

A. == Ao tESHE oM Faet E S X5t UALE 2470 ol HEF I E
e oY S5 USste ARE &Xloliof sto{, 2t Atet2 A E[M BiC| T3 XA
S5 1270 ol 2f A S S 5 A0 OF BhCt.

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.

B. M%== WCEZ} ¢I7tst ZH E[M diC| cH3| H= SFIHe| ch3lol ot &It 5= Ut E
sl A= sholfel €= et Lt otg sl el 2= 37 Bt A2 2
dolstct, (o & &0, M7t 2020 EE M3 3o &Ite XpA0| U= WA M
d™stes 49, 20204 €= MA 3ol M AHalof SHC})

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. 5= 0§ A Multiple Passports

o{g] 7ol o2 oX[et 29, M e XS MEsiol 5to] SelE HHEM HIC| S Sl
&7t A4 2 F0of Zotof etot

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

£ol=l AHE|M L= ZAHE|M HiC| CH T2 WBrCol| 2045t AMg2o| 2t=2 sta2 =22} o 3
7|2k Sote| = utd| & X[lslfof StCt. O] 2| CHS| 7| Zto]| Y == o 5| & Ad|= M7}
S el of Stet. WCE= M==2| Ad|of of s+ 2 2lo| gict.
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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. O|3l| ZAH| AL Conflicts of Interest
1.4.1. A} Judging

A. Mgt A WBrC th3[7F ZLi7| Mol Apale| =ItE Zatst 2 & I (2=
W E|M BiC|, X[ of M) AALS & 4= gict,
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. WBrC MAI A2 i i3 o= & 22 t3lolAM ZXE & 5= glct
WBTrC judges must not coach and judge in the same competition, for that competition year.

C. M&= ZHElM diC| tiSlol| M MALRI S MEUstAHLL = e 5= gl AH E|M |

ta[e] 2Hof 2ofsh M BEEA] Z2l0]| o2tz FofLt &l 2of thsi WCES

ei=sto{of st o= 3|2 &0 E M &stX| Z2Lt, 3IMsHX| S Ed =092

I:I-g _/F )\AE'I-

Competitors may not select or endorse judges within their Competition Body Competition. Competitors who are
involved in the management of their Competition Body Competition should declare their position via email to WCE
outlining their areas on involvement. Note that this does not necessarily exclude or effect the competitor’s
engagement, however non—disclosure most likely will.

1.4.2 Z2| =g o|M HI2| AE} calibration Baristas

A. sliE i3l o| AlAL Z2|Eeio[Mofl Z2|Ee|o|M Hiz|AER2 FItst Xt= ot 3] A7t
Al=bE 7| MbR] S thslof &7bE 4 gich o= WCES| &9le #he 2uf o3| % ofua}
2= tfslofl = HEZEct.

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. Hi2|AEZ S AZof A== CHE|oflA M= F0{stX| b= 47, &2/Eeo|M
Hi2[AERIE 2 4= UCH OIZIIX| 2 S22 22 ZAH E|M HiC| tHE oM &5HA| Zet
M 29, €2 i3l 222 o|M Hig|AEZE Foter 5= ULt
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. il A= &E Mudpo &
RUACEH.

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

[it]

XA S F0ists HHEME HiE| 2| of 2|2 2430

-

SHIE of: ofH M7} 2021 HE tfs|olAM Z2|=alo|M di2|AELZ FHo{stD, 20224
e Mudpo EME A4 2 Y2 KAl A E|M HiC| thSlof| 2™ st 4.

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.

SHAEBOf: of M7t 2021d SlE AW EM Hic] Mmool Ze|Ee oM
Hi2| AEtZ ZHofstn (RHale| 37471 ot & =7t = g) 20214 E = tf 2o M SLet

i sloll £8 st 2.
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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.

1.4.3. 7| E} O3l A AFE other Conflicts of Interest

WCEO A= M=, AlAL J2[0/E= 299 d 7t olaf 2tAe| &=0| M=z A2 E

CHS|7F A2F= 7] & =[cfef w2 AlY Lol MAStES Zrad et

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.

SOlEl HALA[Z M ol et B A S A2 OFEIII 2SS 4P ol Aol HiXE 5

A2nf ofzfet X| &g waX| F2 ALtof et s 1 E Tl e = AUCE Olaf A 5= 52 <

Hafof cist Modu 2HE 2el=in o@worldcoffeeevents org 2 &g = Ut (KBrCe|
=1fo)

A2 oMY=z o|sh A L& 2 F2|: sca.kr@sca.coffee)

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.

1.5. & % FH™2| A3 Enforcement of Rules and Regulations

WBICE thal 7|2+ o siE BN 2 BES E5eich FEo
WA HE H oI5t MaTtol2fE 7 st olae 9

o — = o
RUTH. Bl ARSI RIO|L} CHE] S YA Ol2f 5 FH F hLt OIS IBHE B &V Mai
'HE HRo{A 7 MEl BAT Y HHEIM HiT] g0l A ShlshE At w2t g

T Ach

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.

1.5.1. 22} 19 &Y of BF covip-19 Addendums

25 FHE Ao, Ba, AY obd Kol wal MAH + ok 73F WHol US AP
WAl & EE #Hu oM ENM oYU Sal OIS LBCH FH WAL B2 Afo| =L bl
27U WE, M5 FoAT ASAY ZAL EH AF M, olATLL BY U &,

ol S IS AHE HA S ZESIL oo = 8= X| 2 =L

All Rules and Regulations are subject to change based on local and venue health and safety requirements or guidelines.
World Coffee Events will share any Rules and 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.

1.6. = A& application

1.6.1. ﬂ¢ %—| o —I Competitor Registration Form

27t M= WBrC tha| 7t 7H == 7| = & 65 H7HX| WBrC Z[ALO|Eofl M WBrC &= &7t
S52 2t=ollof et S LAloll= w&E S O{HO|LE 7B 5 7tE = AHH SH(1.3.4. “=H”
F& &x)o w2t At22 S5 —’F f= S0l Aot MEE WME tEs 25 S5 240
ot rES 21 o 25 7 &l Hds 2l &t

Competitors must complete the WBrC Competitor Registration Form online at the WBrC website 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.
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https://www.worldbrewerscup.org/competitor-registration/

1.6.2. ™ 0O}Zt 7|8t Late Competition Body Championship Registration

WBIC 3| & 63 o|ufoll MA|E cH3|2| HHE[M HiC| 3 m|ed

ololl 2= S5 A2 E A =alof stct. o2t 7| & SF5HA| %ﬂd &Ho{ 7t 7l—r T
OI|:_|.

AT

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

1.6.3. M= & 2| competitor Questions

BE M= 24 WBIC A8 GotEE ol olsfe & lo] At 2E WBrC M= WBIC
ZALO| EollAM EFQlE 4= Rt MEE2 WBrC & Al Mol compinfo@worldcoffeeevents. orq
of eiztsto & I - A ZFREH HHES = A2 Mo Mlo|ct, ot &IF &
CHEI7F Al 2E= 7] M 7 = o|M
(KBrCe| & & 2t 2 E2 =2
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 on the WBrC website. 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 and 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.

1.6.4. A2 =21 Terms & Conditions

|__|_ —
1) Xtglofl M 22 7|8l E 7HEICh
http://korea.sca.coffee/ |

M4 9l HE SRoj~ H IS HE BF0{A T & el A(WBIC) Ol# E2f thEelo| X}
AHME| AL Mol ERYEM ofSel 2212 wE Mol Yok

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, OHAY =228 S Z3stE o|of = 8tstX| =
M=2| O| &, O|O|X|, E= RAISH AR E REZE A
O|#Hl E(WCE)dll & &¢ctct.

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 #AfO[Ed U= M W SLHE ZME 11 =50l of it
Read and abide by the Competitor Code of Conduct document found on the WBrC website.

C. WBIC ZAfO|Eof U= Muld BSZE ZME S Eolfof St
Read and abide by the Champion Code of Conduct document found on the WBrC website.

2. I:|'|§| 7H9- Competition Summary

252 9lsh ofw Heyz=E
(@]

A. tisl= 2719 et2E=R R ECH o MM A M
The competition is divided into two rounds: Round One and Finals Round.

B. o M2 o F MH|ARI 2E AlHI*E TMECH (*KBrC MM 2 2LE AMH|AZEE
g, ZAMES 2|2 Au|AS} R MH|A, BME 2E MH|AR TY)

Round One consists of two components called Services; the Compulsory Service, and the Open Service.

C. ZM2 M @ E MH|A ZgHEojMo 2 M=},

The Finals Round consists of one Open Service presentation per competitor.

. 24zlel Aletol M &1 3ol dM2l MARigo] YIleich F712 & S MAiRIEO
SAsl o2 Mo a2 ol MBE Hulsel MBS ot Holch o R Mu|~ ales
o, ol = MAR A2 MzE Aol =2 El%'él% Hoter Ado|ct, 2E MH|A 2t ET}
MA=l= S 3= AAR 2 FsE HI &2 SHEX| 22 Ao El. 2 MH[2A0] A

2_'_
1
-
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SIS AArRI® S FuIS{ol Zhefe| 551 7| SMel PANS HIlSIC T BIts 2B

During each competition Service, competitors will be evaluated by 3 sensory judges. Additionally, a head judge will be
present, and will taste a sample from the cups served during the Compulsory round. During the Compulsory round the
head judge will evaluate sensory uniformity of cups served. 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.

2tzte| Alot B, MHS2 MMzl AARIYE 9I5h 3% SES HENo = 2tz Fu|,

M| =3stofof shct,

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

M e 8ol o RLX| = 5 2210 MEistofifst & =72 AMEE J7Hs35tC,
(M &= ®x)

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).

o F MHE[X0AM £ —’Féﬁ Aled AlZF Mol 822 AlZHE ZHX D Ald S AlEf5HY| ©
S2 EH|gich 2 A‘IHIAOHH" HdeE2 522 T8l AlZkE #=cth

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.

o|F MH|AE st St Maps o et YxLE MY °*OI SEE FH|5tL Mz AlZt
7TE2 2 Elch M= ERolA F tisfolM MBSt T2 ALY = UCH
During the Compulsory Service competitors will have 7 minutes of Competrtron 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 Brevvers Cup Competition

QE Mu|2ollM = Zolo] Fuleh @5 Aol Jhsstnd, YE AlZbe 2 & stol
=28 &5t Hla—%* AlZH108 S gg71| sict,

In Open Service competitors may utilize any Whole Bean Coffee of their choosing and will have 10 minutes of

Competition Time to prepare and serve their beverages with an accompanying presentation

2tzte|l MB[AoM MBS E= M &tel 22 HHEA| S S |} FE ALESH0{0F Bt

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

s ol 2Z M| A0A AL S /T2 SUSIAHL 52 =2lo] MEiGHCIE /JFE
=R JOHH Mgt glol AL &= ULt

Competitors may choose to use the same Open Service coffee in both competition rounds, or a different coffee of

their choosing without restriction.

e Zelel Al A2 5 |ste BhEel 225 THE &+ UCH ook, AL 2ol Al

— — /3
M35= =0l cHsif Aot gotekA = ot
Competitors may produce as many beverages as they like during their competition time. Only the beverages served to
the judges will be evaluated.
O|F MH|ALt 2FE MH|A AlO|of| 7|2 FH| 52 ISt AlZHo| A s ™ & £ ULt
M 2ol Al AZEZ QIX[sta, Al&35| FH|sloF Strf,
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. 7|& % M 9| standards and Definitions

3.1.
A.

o| & MH|A compulsory Service

O|F MH|AE= BER0{A Z 3o F JHX| AHu| MH|A & StLtot.

The Compulsory Service is 1 of the 2 coffee services in the Brewers Cup competition.

M= 3ndo AlALS 2ol A M2E 2zt ufzg =535 3Xte| I E Fu|stn M 2517
flalf Z=d| AlZE8ET A AIZET7TEZ H?gtgeq.

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.
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o) MH|A MaE BE HR0{A HolM MBsHE SYs #m, SYs azteld,
St 2, SUBHAS ALBHHOF BTk 2 M4o| B4 9l AlZk X Mof 35002l Tt

M == et
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 competitor’s official practice time.

T oH X 2f otLholl wh2l Ald AlZEo| AlEFEH M= MARH S Hse SR E
T Aol M

ZFH| St Alod AlZHO] B2 EM Mes 209 SR E RHESH ASSH E2
°F 100m| F=| F0| Fd|et Hof| mECt M4 5| = MARIYO0| A2t 22 St= WX
FHE XX £ (FE2 =72 A xg) 7(ctElct

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 100m| 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.

SEE WS 2202 7 AL FFol oA 5t0l MAl2] B2l ol Ro{FcH (2R &S

&)

o T

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

o2 MH|AOAM SHtE|= J|EFf HE(A|Z4A do|& | ZH2H X E)= HILE X oo,
Ot MEE HEZE oA of Ect,

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

. 2E MH|A open Service

2E MH|lAE ER0lA H i3] & JHX| U MH|A & stLtO|Cf
The Open Service is 1 of the 2 coffee services in the Brewers Cup competition.

3ol MAtel ol MBE 242t ut2 FE3 A To| 7T E MY, Fy|
TIoH "HI AlZE 521 Al AlZH10E 2 2 EIEP.
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.
M ZMolM 2olo| AF Zu|3t FFE A5, Hmlof of
¢l et Zej|fH o[}t g S EE M3 etct.
Competitors in the Finals Round will utilize their own whole—bean coffee and serve beverages to the judges with an
accompanying presentation that enhances the coffee experience.

Mes EE EF0A A AAF ™ol 2[5t MA2|ef =2 ME|o|Mo tHsl HIIE
gbA| ElCh (o2 2H g5 &=x)

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

X =35t

3

ol

F AE S BFAA|T| |

o g o

r

. %-'|=- Whole Bean Coffee

== I otnt Al2o| Hojfo M|oro 2AE st Zdo|C},

Whole bean coffee is the accumulation of roasted product of the seed of the fruit of a plant of the genus Coffea.
Ho A2l 7F == SER FTEE = Alolofl= ofm] st sko|, A4 AL HESE SE I:HiﬂXH,
M, 2L S dItEx 5l =X Z=ct. Hule| xHaf, H =, 7|E “EHI | Soll

o| 2=l ZWof thali M= s Estch (8, 22, HI, Hu F&=, HE §)

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 during growing, cultivation, and primary processing of the green bean are permitted (e.g. water,
yeast, coffee, coffee byproducts, fertilizers, etc.).
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M == et
Competitors are 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.

O|F Mu|2ao MZ3E Hu= tis ™ z 4 7 ofufol| o|C|Hof|Al o|C|{H-2}0| E

ARO[ (&M AtEH ‘gourmet scale’ ¥ 3F2| Agtron 60~80)2 ZAHE AHAE| S22 Z2|
A E(fully-washed) A x| 0fof 5t F 2 AE| Cfst ZAEQl HO|ZELI HE SO|
glo{of Stet. Shuf x| HH 2EAH S S 4 uix|E =2 2t S stALE, 2h2be| s x| &
etMs| S s of stCh tHS|olAM X Sste fFe 25 6ol stof ZIE Mo =2
5 YU S5H04 X Salof St

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.

Ol F Mu|AOM HE== HI ME= o MH™o| BLtn ZIHECEH o F AMd|A A

g EHAHE WCESH 7|2 R x|of cf & Belo| lg s 2telsioh,

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

PN
S

o

. =& The Beverage

=2Ec =2 802 0| 85t0 A F Ayl LXNZREH FEE AO0|ofof ot JF, F& =,
FE2 74 MHSE A 2o oot MIEE o =X 2=Ct M35V M sEE
Bt /s 22 FItst= A (HolmlA)2 o EEICt.

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.

SEE 28 2.00% E£&= 20,000ppm O|ste] & 8= ¥ =(TDS)= 7HEICt ol=
dAZza 2 cte £5 walol 7T 2R TREE ‘e IR 22/E 229
S8 #Helo|ct,

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.

M 3H ol MARI YISO 242 174 37te| 71| 2R E Z8|5t0] ® 3 et
Competitors will prepare and serve 3 individual hot coffee beverages, 1 to each of the 3 sensory judges.
LE MH|AOA, 2 HE = 120-375mIZ2 M S5l oF st 2kl 120mL O] sho| A Lt

[0
i

376mL oMY 22, oS & SE(H)c 44 Mel=d, =7 MS =X Z=ct ofF
MU| A0 M, 370 222 8% 2 22 180-375ml O[Lfo{oF StCt. Btek M3 & 2 Z It
180ml O|5t0| ALt 376ml ol &t 2%, shE S=E(H)2 Ad=o], It MS =X

2=cCt.

For Open Service, each of the 3 beverages should be between 120 and 375 ml. If a beverage served is found to be
less than 120 ml or more than 375 ml, that particular beverage (cup) will be disqualified and receive no score. For
Compulsory Service, each of the 3 beverages should be between 180 and 375 ml. If a beverage served is found to be
less than 180 ml or more than 375 ml, that particular beverage (cup) will be disqualified and receive no score.

Hu| FH| AlZbof 2SS0l 25 225 Mg €2 8ict stxjeh ZH M2
AL e HILE flo LE MBE[A2] A2 =& 120ml ol &2 2R E, ol F AMH|A9

42 =2 180mIE BH=A] M Solf of BhCt.
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.2

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 m| for Open Service and 180 ml| for Compulsory Service of the
beverage to evaluate.

Brew Water
MaE o2 AE|A0A HIEA| MBEE 22 &850F sict. O2{Lt @Z Mu|20AE
M Zolo] FH|ISHFE 22 %‘SﬁF o= ULt («*KBrCe= O™ 2 EZ Ad|A FZM
ol F

ME[ALL 2E MH[A AM E MH|A BE BIRE0M IS4 = ALS 2 F)
Competitors must utilize the water provided by the competition for Compulsory Service, but competitors may utilize
their own brew water for Open Service.

HzloM Ma=ls 34 22 ot 2 &= w2t 52 Hel Lz =™ &

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

437k 5Y B8 Fulses 22, 71EA wel gokgolut shatg ol Sofglex]
23 4 oloh MaE S| S AAlgIHol R 2842 03 oLt 2F0| Mt A
RIRACHE 28 Selst] Sla M@ olEE 2ol Alel Al2t AR Kol Sold xS
2T Qlofof it MAE Eolo| 22 @F MulAoA ALBSI DA B A, thEl &}

Mol ol E oj A, TEH X Soil7 edof shot.

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.

HaE =2 &2 Mef2} 96.0~98.5°C Ato|2| 71L&l MeEf EF=E ALE JHS3StCt
Provided water will be available both at room temperature and heated to between 96.0 and 98.5°C.

atel M47t @F MulA8 28 NF FH|E 2, Uote 252 28 7tEsl7| s
SR ESHAH KHIoHOF Stch. J2{st FH|E TI6H HIE M2 47| &2 mat
Mgt £ Ack (“FIHA el M| FH|” &=x)

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”).

. 2241 Grinder

A 2HS0

JeteltiE AT stety MES o
| O 3t 7B T Ci5tR| e &mom (2ol o gkl

T, Hu & EMst= A 20
ofzro|Lt 71 S 2 A 2l)

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.

Aled A|7+ = Ao @74 etofl M M= 24l azlelr 9o ChE ofm s Jalelt{ E AL S
T Qlch 2F Mu[2of StelfA], M= Aldd AlZE ™ 2O StollAM Z2¢lo| &d|sh az2felH
w24 dejeltis AR E 4 o

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.

o

. -’F—é E:r" Brewing Device

FE EFC U Z2RE FESHE S F&00 2o{sts ALESHE Fe|o|

A brewing device is any item that a competitor uses during, and is involved in, the beverage extraction.
FZ EF= ofefel oMol S5E2 Melstie, MY|2 2EE = 7 AN e
ALESHX| 20 222 FEE 0o} shoh

2022 Korea Brewers Cup Rules and Regulations — Published August 16. 2022 Page 10 of 37



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:

M7t S(E0|LE Bl 22e), 8, == A4 £& & 2dsts 2@=s F&0l
olgt i, =& dd S flet Aol 2fet 7|AHel 252 3 ST

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.

Hul 224 F& =2 =< AEStE T7], A, o2 5o A2 HS= LU BhE

FItAQl 7| A= o = K| 2=rt
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.

Mpoll7d & 22 MY 5 Uc NS UAL FEH2Z 7| A=t (L H Eel
FE2 ?let AsEtE =

20| S ZEEE HAYE) 7|AH 2 At82 o1EF5|EF oE &
HMet 7|4 Hulof| 2oz A8 £ gict X[t 2
=i st7| flsi M= AtEE = AULCEH

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.

M= molo| Fu|gt £5 TS ALBHOF SICh HEAIM S £3 £78 MBsHe

HPE YR, MSE 0f2 YRS TE5l0] 5 TS AAR Fo|F Mol Yk

Y= S20|A H2 I2H 5 =7 HEY B0 8 ofm st M xIK| Qe
E

FE EFE MBS M= =& 70 Uist 2T AN H A
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.

MaE Alod AlZF Ujofl 3%te] E| & FH|ste of R3 £ =78 150| Uste eta
AEE 5 UL

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.

F& T7ol= ot HUIEE Hal M= oF El .

Brewing devices must not add any additive substances to the beverage whatsoever.

. 9‘|-‘_‘-| ".'_c‘Hl Coffee Preparation

Ald Hol= 2 AALR[ Y2 2lsl 7HEXM 22 FH| = 0o} Bt
The coffee preparation for each judge shall consist of separate and individual preparation(s).

Ny Zu|7R, UMl ATe YWl £5 BolM MY £ ©Y 52 oujsict,
a2EE MaE ol et HE REE AHTS 1F 0/2 ARSI HH HMBshAE oF
Sict (8 Sof, 12|85 8o ZHUX e AS Z8|5t0f 3SR LH-0f AARS| 2 Sof 7

/é, A
M3l = oF ElCh stX|gh, 370 ZRIXZAE ALESto] 22 7HE FE2E A2
M3ste A2 o S= )
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).
FEE A2 EQ =20 M4 AHu o gt MTF FEZ HE MK o] X[ A|ZEE

— 25 —

olujgict, £&0| #ERE FEE SEI AT SRR BN alHUS 0K

Am ol dotls B2 X5 SR YR = UFSA LECH, 52 HFD AT
AT 87lof 258 SRS G HOE UFEICt LElQ AN HAOR ol3t B2 ‘55
272 255K eech
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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”.

o™t ZM BE Al AZE Mofl H35te 822 F&0| ddE 49 A XMel=cf.
In both competition rounds, beverages will be disqualified if the extraction time begins before the competition time
begins.

. I‘“'Z'S" Jc._l' Service Vessel

M3 &2 MAL oA Hu & M3st7| fls M7t AtEst= &, A, EE= 7|E}
&7| 5 2|o|stct.
A service vessel is a cup, server, or other vessel in which the competitor serves the coffee beverage to the judges.
7n| MH|A EE= ZEHEO[MES fla =4 3702 &HS Fd|sloF ShCt.
A minimum of 3 service vessels are required per coffee service or presentation.
Hi SR IR 2 2t2to| MALR| 2o =2 120m! O & M S sl of stct. (2%
EE O 0[ACR Lo “EatE 2B 2 HBsME o =ct)
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”).
H& Ztoll= ofi et ot M = JAo{A{ = ok =t
Service vessels should not impart any flavor or odors.
AALR[ Ol HZ &2 H0 AHIE ot 5 A= e, ME, 22, F7(ol= s M S
g1t
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.
200~300mL 89| FZF3tE 34 ol M3 ECt.
The competition will supply a Standardized Service Vessel with a volume between 200 and 300 ml.
o F MH|A Fof 2& Mes HIE 4] thol| m2tA M Sl oF Stot,
During the Compulsory Service all competitors must serve their coffee in the Standardized Service Vessel.

= ME[A0AM = 4] & E= 2210] FH|sH2 T2 ALEE = UCH

— — =
Durmg the Open Service competitors have the option to use the Standardized Service Vessels or service vessels of
their own provision.

“ot2of” gEol s MUt 2L Mu|20M EES QE A0l gl A AR ol A
S 2 MZE Zholl M “47P5|EF M= dARIYES Yot =2 EZ Al ot20t
Yot flgt MB[L ZHMEHE M = Act SHX 2 = Aled A2 Lol S 2 & =&

M3 Ztoll w2l MALR[ ol S 2 E HIte = J LS 5l of Stct.

The “Aroma” score component will be evaluated as the coffee is served and from the cup the beverage is finally
served in unless the competitor gives specific instructions during the Open Service. Competitors may override the
protocol and provide a service vessel to evaluate the aroma, but they will need to decant the beverage into the final
cup, within the competition time, for judges to evaluate the beverage.

“of20p" 7 WILE ol F MAIR Y2 E0 ue2t 255 HFT7| s5to], HulE S 4
Moz g2 = 2o IS che Boz g7E U ol ofH s AT MK
2=ct.

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. | | ®FA Competition Area

S S20{A 7 f3lE o2 Mu|A Rof 1-3749F 2-3742] SRE 2= Mu|A 2rfz
T =t

The full competition area for the World Brewers Cup will consist of 1-3 Compulsory Service station and 2-3 Open Service
stations.
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4.1. 2| MH|A 2O compulsory Service Station

o F MH|A Roi= ch32f Zol M E

The Compulsory Service Station consists of:

A. Zd| Ho|=: o] Ho|E0oll= 27|, 34 J2ielH, 84 =72t 1O 2 g =7 50|
M3z =t Mee 2572 J2ieIH E o|s& 4= 8ict.
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.

B. Zted Elo|2: Mol 7 27ie| 22|E Z7to| Fu| 2o =M X YECH Mes AL 2
ZH|St HH|E MAst7| flai 22E B OS2 AHS Tt
Worktable: A separate surfaces will be designated as competitor preparation table. Competitors will use their
assigned table to setup their equipment and prepare their coffees.

C. MAtElOl2: AAlglgle M-S0 MAtdlglg 2 & 21 =5 Jl2{7l xl2lof gtech,
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

(o)) @
E e

(4h]
= =

(®)]
2 -
— ()]
S o
S E
=

4.2. 2E MH|A B open Service Station
E Mu|A B = ot 2o M E
The Open Service Station consists of:

|2 Ljats| groni, M2 FHule

LX —

—_

AL
M

ol

A. dALEIOl S AALR @2 M2} o
=T ME 0|2 HItEtTt

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

B. ZtH| B|o|=: o] Ho|&0dl= 27|, 34A dzfell, & =32t O 2| ctE EF 0|
M3 =t Mee 2572 O2ieIH E o5& 4= 8ict.
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.

2022 Korea Brewers Cup Rules and Regulations — Published August 16. 2022 Page 13 of 37



Machine Table

Q
©
}_
(o))
£
()]
S
-
3

5. 7|71| ’ %'Aﬂ A'i E-I , %-IIHE Machinery, Accessories, And Raw Materials

5.1. 27| Hot Water Machine

rir

M LE MH[AOA A 2572 AIEsHAHLE F£&2 85 A FH|E 5 AUt 257|
96.0°CollA 98.5°C Atol2| RE2 MM EICHEE S22 FEEX[0M 5H)

Competitors have the option to use the sponsored hot water dispenser or to supply their own brewing water at Open service.
The 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).

MaEs 24709 T4 24U MFS o2 v oL WA E 4+ olch MY S ulRAL IH E
A2 SO ofUR et 8l S ARl Bk Stofl A2 12| Ect, Fu|o| HRE 28O o8

3 & AAl A AR I E O

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.

5.2. & Water

M QLE MU|AOM SA F&2 82 AESHAL &Y Fd| g = Uk («KBrC ™ 2=

MH[A F=AM o F MH|ARI QLEMH|A ZM QEMH|A 2 E 2IR2EMA 34 2 AFS
l—'?’-)

A 247]2 B4 220 ASE & Yok M3E 2olo| Fu|sh 22 T4 247|0 AISE
% elch

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.

34 =2 otef o] 7| &=of wet =Y Elch

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

L] . Y IL/"‘T £ F| odor: Clean/fresh, odor free

: 53 Color: Clear color
HAZ 0m g/L Total Chlorine/Chloramine: 0 (zero) mg/L
¢« TDS: 85mg/L (512 He| 50-125 mg/L) TDS: 85 mg/L (acceptable range 50-125 mg/L)

o ZHE HAE: 3 grains or 51 mg/L (5] & ¥ 1-5 grains or 17-85 mg/L) Calcium Hardness: 3
grains or 51 mg/L (acceptable range 1-5 grains or 17-85 mg/L)

0}>|- = 0%
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ﬂg—) Total Alkalinity: 40 mg/L (acceptable range at or

=EE

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

LZe|=: 40 mg/L (5
2| 6.5-7.5) pH: 7.0 (acceptable range 6.5 to 7.5)
H| 210 mg/L M=

=
o
near 40 mg/L)
pH: 7.0 (312
LIE&: 10 mg/L (51 &
mg/L)
5.3. a2} Grinder
A. 34| Jzlel = ZHH| Hio| &0l Mx[E ct
A sponsored coffee grinder will be located on the equipment table for competitor use
B. M= 2F AMd|Ao steli M 4] O2IIH E ALSStAHLE 2210 Ed|et a2l &
MEHSIO] AFS S 4= UCH SHX|TH Alod ZHA(FO)ol M 2|1 Al AlZHodl= S A
J2tlE g2 ALEsl oF etct. E'JOk M Zelo] Fdlsf 2 J2iIHE At 42, AlA
A2 SotofLt Al ZEA(FOH)OAM AFE S 5= glend, Alod A (Fof)of s Y J2telr 2|
Mol AAS| M= oF =},
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
M 7imle] AP B47} 5| 2ECh o A A0|ME
(F-CH)oll Al Z=H| AlZF EE= AlAd AlZE o
=0l = Mofl gt st

C. 2F Md|Ao0f Shslf M Aled Al
HHEA] B4 J2belC B o] S8 Al &
= 4f ol oF ShCt.
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
CHa| FALOIEL olHd e Sl = =l 8
The sponsored grinder will be announced on the competition website or by email no later than 8 weeks prior to the
| & =|of 2cH
7] =LA S)oll
asil of g AtEE

=2 a2felH
x|_'|7| Jt|'|:|| Additional Electrical Equipment
= Z2f| HE oMo M%EE'

of L Aol A =7

events.
2710l
u| #=H|

I- |__|_

2 M9

Competitors may bring up to 2 pieces of additional electrical equipment to be used during their coffee preparation
gtols

EHslof 8t
¢ —
and/or presentation. Competitors must notify the WCE event manager prior to arriving at the event of any additional
o H

AlZE EE
2 0
l
3|2 2 Md|slof st
electrical equipment they are bringing (e.g. hot plate, water kettle, etc.). Total power requirements for the additional
S5t X| M2= M2 &elsie A

| E
Ch. F=7FH7] FHIE 2

4>
o ek rr
N ﬂ 4 X

o

O 2 M
£

N\—l——|
M2 3as5t7lol &

J’é)
electrical equipment must be accommodated by a single—phase circuit which will be shared with the grinder(s).
—

7‘:I:|
ol 27t Aulof o5 WHE 2HE OjHE V&M BT BE X

s 29} Stlof
ct.

B. &
s efo|ct. A
o o]

= HA

2=ct.
It is the competitors’ responsibility to ensure the provided electrical service is sufficient to power the competitor’s
7t Zdlof| o &t x| &t
There is no restriction on additional equipment that does not require use of the provided grounded electrical service

additional equipment. No “technical appeals” will be accepted due to excessive electrical needs for a competitor's

additional equipment
M| E AHESHK] 2t F
provided such equipment is otherwise permitted by these Rules

g = Al 3 XH| provided Facilities and Equipment
Page 15 of 37

5.5.

H=
Aled ZHaofl = ofef eF &2 &H[7F FH|EICt
The competition area will be equipped with the following
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(] 7&':” E‘” O| % (%zl\—ﬂ 3:' j-E|'°._| E‘l , —7;57|' QHI %) Equipment Table (For the provided hot water machine
and grinder, and additional equipment)

o MH|A HIO|E (2l A} HIO|2) service Table (Judging table)
(] %—/Fﬂ Hot water machine

o =4 9‘| ol 242l official coffee grinder

o 32 ZF standardized service vessels

e HMAE T (Ozteld & &AL &) cleaning brushes (for grinder and counter)

® ﬁﬂﬂ7| % E‘cl M| 77'| 7| ‘/|\‘7‘| % Trash can and/or compost bin

e I & =8 Bucket for discarded liquid

L 9‘[ %ﬁg—, QM"CH ‘?‘._-I% —?’| g._I' = Cupping spoon and water for judges
5.6. M= ZHd| 3 ZE competitor Equipment and Supplies
MaE Al Lost e =72 N Fu|s|of ot M4E e B £2 0|5 5 o d
A Yetsto] st BE EFE F|afjof sot. M= O3 & ¢l Fd|ef 7o o &t
Molo| Act HE MujAr o] SAIXIS L WAL ZH LAUSS 3| Zoll FAT Ze|ef 7|72
ordof cHet Mg ZEX| d=rt

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.

T UC otz BHE 2E MH[A0M S E=X| e =2UHE ML LT
ME[A” eZo|lM 0f & 2| Elct

a = =

N mE A

= 5t
bl —_
QK| e 272 HMBE B MHSS BIIX|O “HUbH ol A
=21
=

“_T’_7_|H

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.

M%E ofef BSES WEA| X| & of Bt

—

Competitors must bring the following:

FZ T Brewing devices

e HI 041} T coffee filtration media
RE MH[A AHu| (s A5 S E flol 28 el Hu & FH|etct. a2/ 10 2
MH|AE 28 & & 2kgel Hu| E K| &6l OF SHEE.) Open service coffee (competitors should bring
enough for practice, competition, and a minimum of 2kg for service to attendees)

x
z
o
o

% The following are optional:

lo

—ﬁ:—% =+ Spare brewing devices
Jél't” (—7:5| I:H 27H) Additional electrical equipment (maximum two items)
‘|7_<| I:H Brewing device stands

0—.” Aﬂ/\‘l E| Brewing device accessories

b e 2
Mo Wb My N AL
e
T EN

Scales (for mass measurement)

%.'1:_74| Thermometers (for temperature measurement)

EFO|H Timers (for time measurement)
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o =7} I 0{Z} T Additional coffee filtration medium

o 2 E A‘I H| A5 -cr)‘| g._ Al’-r| OJ I-|| = Il- (—*—l b 37H O| é)l-) Service vessels for open service (at least 3

plus spares)
Hagd=F Cleaning cloths/rags
EE' E% 7El-% A|7I'7H o| Ej‘l = Visualized items such as printed items

0

22X 4= st

LS — o T

The following are not allowed:

o I Mu|Ao AH 7|50| le= MAIRIY HOIEE F0o|7| fI&t HAES
Judging table decoration items which have no function for the coffee service.

o I SEE Moot MARI 2 E2 ZEE ol M3ste UMl 2L AEE (B0
EM= Hm Zgh
Any sensory/food items, including water and ground coffee, for judges to consume except for coffee

6. le AI?_" I1 I|A| A|' Competitor Instructions Prior to Preparation Time

6.1. M= 22|E| 0|4 competitor Orientation Meeting

HE ER0ix Y A2 2etel £ o g ez M 22| H ojMof ZHE| &t
LE[AE 0|2 ZE M=TF &Itslof sh= of F Atgtolct 22[¢H ol St o o X =
el M, 2HES HY5tD Al oot g 48 o[o|X|2 S/t M 7
EIH'—|7<101|71| AES StAL 22 AteEE Est= 7137t =lot 471 WCE O #Il E F=Z[Xtofl A|

oYk

AP A5 glo] 2e|diH o[Mol| =&t 4, ol = AALR A&l ofsh A4 Me|= .
Prior to the start of the World Brewers Cup, an online 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.

6.2. &Y Interpreters

M4t 2olo] o2 Suhe 4 Utk SA2 Mol ALEIR} EE S = AR o] 2k
20k Mesof ot MATt U 0, S92 MATL s 2 Bh2 S8 of ot 59
20| 2 £} Al AIZHS FOIXIX| Shech Mo TR E WBIC #AL0[=0f Ui Ol 8
JhsE o 2 AR S 92 Helol ot

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. =H| HE&A! preparation Practice Room

FHioll= Mo FH|/Adgd 2 XYE Fa7F AUCk of s =, A SAHAL, WBIC
ZHAApREO| AbE e &= RUTH WBrC 2l AR H, I3'||:|01 M=ol 715, Fel2 WCE o|HIl E
X e S2f glo] £l == gict WCE ZE|/ASHol H2g 5+ A= o= M=, 2R 12,
2xel/s9el 1°._|”F 7tsst O 2[o] 4% Fof oo =elo] Lojof eteh M= 2l o
2| 2l stoll |, HMAME| L M= SS 0| ol 22k 5 ACt of Faol= M¢S0| T
X H ETFE MASHEOH ALEE = Us M7 ME St ZzetElch das Aol =7 &
HIZSS Hasty zalslof 2 o 77} Act. ALY S AR T 5] 2P As M4 | E2
utEolLt Z Aol it Ml S XX Z=ct.
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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. 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.

6.4. 9—| '?' kl Hl A 9" -‘_‘-IQI' odﬁ AI?_l' Compulsory Service Coffee and Practice Time

6.4.1. 2| F AMH|A HI H = provided Compulsory Service Coffee

M 4 AG AlZho| AlZH= 7] A Mo, 28 Mae o H=| AlodE flsl 350g2] 2+

MHlAZ ALt HZECH Mz Ao thet 2= "71& & Heo” &= &g = Uch
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.

6.4.2. EE0{A H HAE AlZl Brewers Cup Practice Time

o>
=
ol
fjo
ol

o

= oI E Al
HHIAO)E A5
CHeh MMstEE

oA AXof| MBI Hul(eF M2t M =2lo] ZH|EH AL (LE
F£2 ¢ 7 2Uchk WCE O|HI E ofjL{XN = M= 22|AE| 0

=

=

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. AlZF == Be on Time

Xl-o.” _||:_;'cl-3|_7(| o}

o — LS

ot
ro

2t M= of| 2l =d| A|ZE2| 308 Toll =&HsH oF SHob. Al ed Al Ztof|
M&E A Hel o
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. -rEH Hl Station Maintenance

2t M3 E Chg M58 9150l Tl 322 RS RAISH0F B Melo| Ach Fof M| S
9I5 KPR ZAIRHE B{X| S/ X| 202 Mab Alel AlZHBE Al RO{S R &=l of
=

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. I 4 ™ Round One Competition
7.1. 22 summary

A. MAO= o F ME[ARL 2E MH[A | 2702 HI| MH[AE MEQICH oM™ M=
O|F MH|ARL 2E MH|A M=o A Z H AT}
In Round One competitors will present 2 coffee services: Compulsory Service and Open Service. Scores for Round
One will be calculated as the sum of scores for Compulsory Service and Open Service.

B. MZ4E o2 AB|A0t @F AH|AS 9I8H Ft| AIZFY At AIZHS BH R 22 20| ot
R E AlZboll Zb| Ei= AlHS AIXIBER 242 e AZAFMEIE 5 ok o3l Dol
SHRCIZLE MaE MO AlAS 9|8t Zu| 8 AIEsH0} STt («KBICE O MFE 2F
ME|2, ZHMS 2F Mo|A0 o2 A2, M2 @F 8|22 Ay sict)
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Competitors will be assigned a scheduled Setup Time and Competition Time for both Compulsory Service and Open
Service. 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. 2| & MH|A compulsory Service
7.2.1. A/"F":'l A|7|‘ Practice/Setup Time

ol F MH|A A& /EH| A|ZH2 CtZ & stbtel o 2 M El ok

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

A 2 1 = 38z 2| d&/&EH| AltS 2E Y =Ct 382 SE Aol EfLZ|HIE AlA
AZ+S I’“OFEP ASu T3] At AlZE Atofof 2= AlZE2 SiCH MEE2 dgAlZt
X

=
X, Exol E=CtE2 V225 H o{H X[J T
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! M= ZXe| 3| Aled 2 Mol o5 AlZtS EEh=Ct. FH| A|ZH0] Al 2= 7

Mol 7| ZH[E ZFH|5tA S5 2 Tt UK FH| AZHO| A[Zf=[7] M HX]
M S 2rSAZ(AE) & elch &H| AlZto] ELtH M= Aled AlZho| A[ZHE T 7kX]

= 1o
AHul Mu|2ol Zzetel= HA Ho[S1 M= B0l S22 ZE FH[2t =%t2 STl of 3“4
M= EfO|HE M |5t =8| AlZHo] JEJ'—._F < Hu Mu|aet fAE ofH AE &0 S

Qlond ot Bt M4t FTH| A|ZF S22 Alod A|ZF A|ZF Ato] 2] A|ZF 2+ 0| & &

g M EaEtE 4 Act= AR S Do of Shet

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.

=
2 Ao A AlA A ZES AlRfE o= 20{of Btot. M= 2| F AMH|A o5 AlZto]
bl

O|F AMu|A A2 i3] M M=of A =X[= C}.
The scheduled option for Compulsory Service will be communicated to competitors prior to the competition.
7.2.2. M A ZF A&} Begin Competition Time

o F M| Aled AlZhe] AZF2 TS 2 & St E AH S &I

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

A, g 1 MSE 3-4ge] OFC0 =2 TAHE AZtEO w2t AHEYEC) 3889 o5
AlZHO| BT Alod A|ZHO| A|EFEIC 14 A|ZFT} Aled A|ZF AOlof| A|ZHS & XX
2=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: M-E2 W ZE AXE & AlZtEo| et AHESZECH 822 ZTH| AZHE
M= EF F|HO[7| O] & L2l Alod AlZtS Al&felct M= B 7| I} EFO|HE
AlZbet ZH| 7 2| A=X] =felsfoF et
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.
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T U 25 M S0 AL o 27] Mol Al A[ZH2 AlEfsioF 5ho{ T
oA MelEct (o2t =75 o|2| HAl= S0|L F&o| AL =X e =22
23 gict)

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).

o2 MH|A giAl2 5] M Mol A SX| =}

The scheduled option for Compulsory Service will be communicated to competitors prior to the competition.

7.2.3. Al AlZF competition Time

A.

B.

Mo AALRI oA M3 Al E FH|st7] /sl 722 AlZts Y E=Ct.

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

2EMF= HIE o F MUAZ JAFE ALE6HoF otof, Ol st CHE HIE| (] F £&
=M E HI)E AFESt{M = oF ElCt

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

o st “Z|ME o[ &stoiAl= oF Elct, M= =83 A|ASIE S =435l of StCt.
Dok 5| = AARR|RI0] EHEFSEY|of M ATt AlALI 2ol Hatg R(7| flsl 2
HO{FI!" et A EE 2 4 A4 MelE 5 Uk

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.

MaE AMALE|O|Z0llM 7T & ZH|5HA| tech MAFHOE2S HItE ¢
FH|= 0, FH| tE 2 YILEX| 2t=Cf,

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.

Mo AlA AlZE SoF FO{o| MSE Hu et =22 ALE5td 2 E THE0{of atct.
Competitors must make the beverage by using the coffee and water provided on the competition stage counter during
the competition time.

Mo HEEA] A1 AZF SoF Fofol| Mx[E SA J2ieiet 34 22 A8 &2 E
“I1E 2 ™o|” ol w2t FH|st M Zafiof etct.

Beverages must be prepared and served according to these Rules specifically the “Standards and Definitions”
section.

Mo MALRI oA Al E M Bst7| fIsh Fof ZHEHALE[off =l XA & Mu|A 2 dhof
T2 i X[ Stct, 2 MEAIE AALR Yol sHY S 2 E M etct.

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.

H g el

5

7.2.4. Al A|ZF =& End Competition Time

A.

hz

—

ol

Aled AlZh2 =71 oiXef 22 & MSSHALE AlE AlZho] Zatz[is m & HA A

AlEo| SERECH Mees Al 2 A™MS ZAISHAL 2 2= 8ich

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.

Ald AlZE AR = 82 O|Uoll 2E SRE M=K =& 29 A4 MelEct gL
A A2 MeE ED A2 AEA SR It H4E id 5= UL

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.

Ald AlZEo] SREH MFE2 229 2 E thtEcd ALS T 22 FTHXO|A] of

— —

100m| | 50| #=u|gt ol et
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Once their competition time finishes, competitors will pour approximately 100m| of water out of the kettle used by
competitor to prepare the coffees into the cup provided by the organizer.

M o= MAIHO| AE( 2t 22 StE W7HX| FUHE XX 21 (FE =72 FHA
=z 7|ctelct Mae B UM ERH MSE B2 T O3 MTE fls FUHE
21535 el stot.

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.

7.2.5. A2t =3 ZH Time Penalties

A.

7.3.

M7 FOA 72 Holl AliE SESHA &
Olo{M Zlelietr o~ AL,

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.

70| ZAubE ol FEE of 1= = FE0IAM 0584 2E = 0] 2oh 30 (210 1£)7x
2EE %+ Uk

L

a2

Ao =u) &

ro

AldE2 = WA

M

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).
ZFH| 22 AlHd0| 822 =utg 2 A A=t

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

2 E MH|A open Service

7.3.1. &=H| A|Z} setup Time

A.

B.

X MH|AZ 9|5t Z=H| A|7}S Stotub=r}.

— |_—l—|_ =2 =2 O =

Competitors will be assigned a scheduled Setup Time for Open Service.

MeE AlEE flol 28 Z& 2 RS2 &[5t 52 St Al Zraof M x[sfof
b Zdo|ct 7| FHl= EH| AlZEA[ZF Mol S3{0& A&Ste Aol of etch ShA| R

Zd| AlZEO| A[ZFE mf7bX| S © Ayl ol MRS A= o Elct
Competitors will have 5 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.

Fo| AlZho| BLiE!, M4E 0l B0l 20Ut Ald El0|2 9l0| BE SRSl mAtu Fdl
Sab2 B BF0{0F 511, Al0| AlZHE 0 7hX| Algdol BRIE BE SAS HZofof
ghch M4 EfolD{ 2 M Q|3tm Zu| AlZho| Byt o Hu| Mu|Aot BHE O e HE

ol F2 UAX| otof o,

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.

Mo MG AlZEe] = A[ZEE A A[ZF AZE2 CHE 5 UCs AR 2 QI X[sl of Shot
Competitors should account for the fact that the time between the end of Setup Time and beginning of Competition
Time may and shall vary.

Zo| AlZbo| ZEHD, Bolo| B3 ARSI MSE AL S 22 o 100mIY & 272
MZsHof Bhot. 172 Ab2 ol 2|1 ChE B &2 JtYE 2olofof BTt 22 THe Ae
el FESo|M MBeich B MES FHAL 28 S M4t Hal SBE Folsted
AF8 St 87101 A whatof BiTt. B = AANSIHS M & B M B0| W REH BoA =H|X

%I-E o-|LL-| °kD|l—+ P 7|.§o| io|-5| o] '—7(| —I-o 3|_|.|:+
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
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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.

ZH| 7t =[A}=X| &elafof stct.
Competitors will be assigned a scheduled Open Service competition time. After their 5—-minutes 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.

7.3.3. Al AlZF competition Time

7.3.2. A A|ZF A&} Begin Competition Time

MEs QLE MH|AE AlAdg AZES b ™ Bb=Ct A AZE 58 Fof M= Fof o XLt
Mol &l KX SALKO| A Al S A2t H S 22{of stoh M= 5| = AMAIR 20| EIO|HE
N

A. M= 38| MALS °401|71| Hlo g IEM oz FH|et 37| & Hu|E FH|5tL,
HM3stil, dHst=0 & 1022 AlzZts 272 =t
Competitors will have 10 minutes to prepare, serve, and present 3 individual preparations of brewed filter coffee to 3
judges

B. Mac 2¢2lo| MEist A F(Es 24) HuE ALZECt
Competitors will utilize whole bean (or ground) coffee of their choosing.

C. M Al AlZE St e O Mol 250| Zulst7{m| g B4sl7L 55 22 F0|%
% QAct,
Competitors have the option of grinding their coffee and preparing brew water during the competition time or
beforehand.

D. Hu ME[A= AALRIAOA Hu Stof B S Pt dHst= = ®Eo[d0] &
T = ojoF 5ta1, 2[1o| DA MH|AE ZHSI MEHAMQl AHu| Ste| JiXE B 2E
A0{0F et

Coffee service should be accompanied by a presentation to the judges that articulates the taste—experience
presented, demonstrates excellent customer service, and enhances the overall coffee experience.

E. =< olaigt #goll wet EH| & XM SofioF Btrt.

Beverages must be prepared and served according to these Rules.

F. M4t 2t2to] MAISIESS tHH5LD AlA} Blo| 2 I% 2 2t ALl ool M2 Bt
247t AARSIRIS0| AHAIS| BRI B EUCHT ZFE 5 UEZ 2zke| ARSI of
Ma3Moz SRE NI ot

The competitor is to serve the beverages to the judges by placing them on the judging table, one in front of each
judge. Competitors must actively place each beverage in front of a judge in order for it to be deemed “served.”

7.3.4. Al A|ZF =& End Competition Time

A Al AlZE2 Aled AlZho] ZatEols of, M=Jt Efo|H & HIE S M, == Hd=7t

AN —
=0] ‘Etel” 2 X2 i S=EC

rk
fjo

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

B. Ald A|ZEAIZR = 11 & OlHfjofl 2 SR E HMIsHX| 2 49 e oA XHe|= o,
JHLE MAIR 2 &0 Atz SR E ﬁl: Hotetn ME+E o d = ULt
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.

C. AAIR A2 M2 Ald AlZF M=o &MZ et ofif et T HIIstX| 2=Cf.
The judges will not evaluate based on anything said, served, or presented before or after the competition time.

D. Aldo| B2EHH Mee FH| FH2E Zofet g M4E fls FHE M|t
Once the competition time is over the competitor is to return to the preparation area to clean up and prepare the
station for the next competitor.

7.3.5. Al ZF =3} Z+H Time Penalties
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A. A7 FOZI 102 Lol AlE S=ESHA &
7k X| ofo{A TlE gk 4= *UCt.
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. 1020| ZztEl o|FHE of 1 & ZFollAM 0.584 ZE = o] =[cf 30& (= 1&) 7K
™ E o

AL
a4 M

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. EH| E2 Ao 1122 =10t 4 M= AAECL

Any competitor whose preparation or performance period exceeds 11 minutes will be disqualified.

7.3.6. 2::: A" Hl* ’:7|‘ E Additional Open Service Information

A. M= Al StE SatA[ 7|0 A M AHEE| Ao Ao 2ol Eotet AMd| Ao ztet
ZejdEoldut g HulE ME0{of s,
Competitors should present their coffees with an accompanying presentation that enhances the taste experience of
the coffees and relates to exemplary service in a real-world specialty coffee experience.
B. ZoME|o|Me2 Mo 7 Stol] thet ZALZ} AKX St HEHH o S22 =XE HQII5HA
2 Zol|ct,
The presentation will be evaluated based on how well the taste—experience matches the competitor’s description.
C. ZedEo|de &eldoll, X|Alg Mot S0|220f 5tX|TF FAECE MALR| 2 2|
7u| Ho|AE” HdEE %%FSFE ol & =slof Stet.
Presentations may be creative, informative, and entertaining, but should always be focused on enhancing the judges
coffee experience.

D. M MAIRIR S0l MBE 58 AT S MestD ALY, 0L, B2 Wl she
7 ojw HE MBHAE o Hrh. e |

. 2tef ol E MBS 4 AARIYE2 0l & EUSHA|
22 Aol It ol _T’_7—'1 MHE[A EFEOH 08 g &l 2ot M AR Y S0l 2529
?Ix|olM ol S5t AE sif o Elct

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 O 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.

E. AARRI2S MALSI ol MBE A ohe Bobstct. ohof H{m S AlALSI ol A2 &
ol$ol M4t Hu S MASIHLL HElS FALL Fate FAL 22 Hu S MBE

E700) g2 F= B e AHul= oA MsE A2z 2k =0 o[l MALHES
HF°45|7‘| 20 HE oo HuE MZ MSE A2 210 oAl gotetoh MARR 2

0

TIF & XA AteS WEtM ot20F HIHE & = Aot 2 RI7F 8718 80| Ho[AE
*87P§ ol AL EolA 2| SHez M= o ol s old SEHHE

DEX| AL HEg e = glct.

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. gﬁl Final Round Competition

8.1. 22F summary

AM2 oM ARl 6| MASR W], o MA Q| o A& M B ZatE Ct
(+KBICE 0 M2 2F Mu|A ZAMS 2F Mu|A0} o|f Mu|A ZMS 2F Mu|az
Mo, ZAM o R MulA HA4ot Ao ZaEct)

The Final Round consists of the top 6 scoring competitors from Round One presenting Open Service presentations to 3
judges. The Compulsory Service scores from Round One will be carried over to the Finals round.
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9. Z|&H A Technical Issues

G.

Ul QLS A AIZI| HEE T WBIC HB Sulof 7120l £A17} sictn
M7tsle 49 £2 1 H 3L EtotR'S 2d 4+ Uck

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:

o=l 2—|—7| The Official Brew Water Machine

i. =2 22}l The provided Official Grinder

i. @ AMH|A0| §Hll: 2C| 2 ZH| (M= 00| 3 ) For Open Service only: The audio—visual
equipment (e.g. the competitor’'s microphone)

ZH| EE= Al AZE2 2O U X (FH| AlZE &) £ 3| = MAR (Al AlZE Z)oll

osf LAl SX[Ect 34! Etel 7| &= "HAYZ EtotR"0| SE=H s AlZH2

Z|Fetct Bt Z[HIF "7 =& EfotR"S QX[ E st A2 M2 Flo|ct,

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.

ot 2o o X /5| = MALRI 20| 7| =& el ZH[of cHall ZHEtsHA si2E == *Uct
mehste M52 93t HEs AlZhe 25 Eot 7| a5l 2t HEH Mg
AlZh2 T 7H =t

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.

o J|l=Meol ZAHI A E 5 UCtH Fof ofH X /5| = MAL 2 M2 Al T
{8 E =2|stAHLL, CHA| A|ZES Aol Ald S MINE AWRIXE 2™ e Aol

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.

atel M%7} Alets Ao BHotH 3| = MAtelnt 2o of M E A S0l Aloig & 5
JEE A™ME CIA| B S Zdo| L},

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.
atel 7| g x{el 2HIF M4 M EE hel Fu| o 2ol L5k 2o
Mol A oA st FIF A ZHE K| & Z
gio| ~IE Zdo|ct.

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.

Ald Zhd|of| e =ZF 0|2 Efot2ol| thst ol 77t E 4 8ich.

Unfamiliarity with equipment is not grounds for a technical timeout.

10. YO 2l =7 Forgotten Accessories

A.
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Fof 8te =2 Lz 5= Ak J2{Lt FJH| A2 HEX| b=t

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.

abel M%7t Alod AlZh Sob JHel Fu| EE 7|75 YACHH, MeE ol = A AL 2ol 7
O At Z el 7|7 &2 PO SollAM 7t 2 5= Uct SHX[ 2 Aled A|ZE2 HFX]
er=ch,

LS —

Mot 8] A2 St | R/Es HMAME & LoHE 2%, d5e 7[F& &H7| 2l

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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C. /XA SAIR}, SR EH E
TR WIS o AT G| S AlARRl ol o8l M E )
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.
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1. Q-JF 7|5 Scorekeeping
11.1 24 H=$ 7| E Official Scorekeeping

S HE 7|5 HElAts ZE Mol 52 S FAIsHoF g Ao AUt

The WBrC official scorekeepers are responsible for adding all scores and for keeping all scores confidential.

11.2. A ;A Round One Scoring
11.2.1. HIIE 24 scoresheet Breakdown

A. WBrC M 47|'_|.l_t E-I':l A= —_I'LA-IEI E'I'
The WBrC com petltor scoresheets are made up of the following elements:

B. &4 &2 ot=20f, E20|q, =o|, Mo|, Hir|, WA I Zok WIH(AMo|, D] 2 WA
Holl 28 =8 ab)el 77tX 4 A2 Aol
The Total Cup Score is the sum of the 7 Cup Score components: Aroma, Flavor, Aftertaste, Acidity, Body, Balance,

and Overall (with the scores for Acidity, Body, and Balance multiplied by 2).

C. 2 MulA Hpol& o MYIl T2 Mul2 Haof 28 Z3+ 5 ZaHE|olM Mt
et e
Open Service scoring includes Total Presentation Score which is comprised of Taste Description and Customer
Service scores multiplied by 2.

D. o|F Mu|Aof st = MAIR|I R SE2 MAMe| d2M Ao 28 Z3F Aol
The Total Head Judge Score for Compulsory Service is the Sensory Uniformity score multiplied by 2

E. 2 AMul2of thst o = AALRIR BES Mutel xtel 58 2 7|2 dddoR=
-_rléi = .}
The Total Head Judge Score for Open Service is comprised of Overall Workflow and Technical Uniformity.

11.2.2. 2| F MH|A R FE compulsory Service Scoring

A. Mol o|F MU|A S 2 3Ho| MARYRCZREH L2 HILEE 25 5l 322
LHeol B 7 S-S AN
The competitor’s Final Compulsory Service score is tabulated by adding the 3 Total Cup Scores, 1 from each of the 3
sensory judges, and dividing the total by 3 to calculate the Average Total Cup Score.

B. B 4 ™ol 1.48 St cts 2/ F AMu| A0 thet ol E MALR| & M-S Fotsict O
Cts Ol =AE 1.622 '—F—.—L _’F_EP AlZH B D E[ & R}ZESHo] M=o o| 2 MH|A = F
M4E AQSHCL
The Average Total Cup Score is multiplied by 1.4, then added to the Total Head Judge Score for Compulsory Service.
This number is then divided by 1.6 and any overtime penalties are subtracted to calculate the competitor’s
Compulsory Service Final Score.

C. o|F MH|A Z& 2 =[cf 100M 0|},

The maximum possible Compulsory Service Final Score is 100.

11.2.3. 2 MH|A A open Service Scoring

A. 2E Mulx AT0AE BHES A2l MAtlY Y BE2 5 = He|olM FHael O3t
T O0lE 1.4 2 Ltz M=t
The Open Service Total Score from each sensory judge is calculated by adding the Total Cup Score to the Total

Presentation score and divided by 1.4.
B. M%el @F Mu|x £Xe 350 MAZ| MAIRI2IS @F ME|A H4E O

322 Lol B Aol MA2| AAlfle B4 2 Akeic
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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, and dividing the total by 3 to calculate the Average Sensory Judge Score.

C. 8 HAME| AAI A Hol|l 1.4 S5t CIE 2 MH[20f| st 6l = AAR™E 3™ S
Fotetct O3 ofF O =AE 1,622 L1 AlZE =3t B HE|E XHZSH] M2 2
MH|A =& 45 A LSt
The Average Sensory Judge Score is multiplied by 1.4, then added to the Total Head Judge Score for Open Service.
This number is then divided by 1.6 and any overtime penalties are subtracted to calculate the competitor’s Open
Service Final score.

D. 2F Mu|A9| 11 X2 100&0|ct,

The maximum possible Open Service Final score is 100.

I=
—

11.2.4. |4 ™ =H Round One Score

M SHE2 ofF MHlA Hpot 2F ME[A HE stetch o dd 210 S 2 200™ 0|t

Round One Total Score is calculated by adding the Compulsory Service Final Score and the Open Service Final Score. The
maximum possible Round One Score is 200.

11.3. &M A A Final Round Scoring

o

Z2Mol ZESH M= o F My[A H Z2M 2E MH|A Mof 5t &S A Atstot.
O|F Mu|ALt AM 2E MH|A M5 gHitslo] & =2 M58 U2 MIt 58
Competitors that successfully progress onto the Finals round will have their Compulsory Service score from Round One
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.

11.4. = Y23 Rounding

M= 10022] 171X| gHS & stet. (52 0] 88.583333Y &%, 88.587X| Ht= & Shct))
Scores shall be rounded to the nearest hundredths—place (e.g., a total score of 88.583333 will be rounded to 88.58).

11.5. =& X2l Tie Scores

Ol M gtel ZE5 2 flet 62 7HX[2] = & F 8 22 1 ol&o] ST 2t LM, Z2F

In Round One: If there is a tie between two or more competitors that results in more than 6 competitors qualifying for the
Finals Round, the procedure to determine placement be the following:

A. ol Mulx EFo0| O £2 M%7 52 292 Hech
The competitor with the higher Total Compulsory Service score will be ranked higher.

B. 03| STO[2tH, o F Mu|A HILHOM “Eao|{” FH=2 &o| o =2 It =2
T2 E ¥ =rt.
If there is still a tie the competitor with the higher sum of “Flavor” scores on the Compulsory Service scoresheets will
be ranked higher.

C. {X3| SHO|2tH, o F AMH[A HWILFOA "WHA" FHapof &O| O =2 Mt =2

AN ol = —
=2 & d=c}.

If there is still a tie the competitor with the higher sum of “Balance” scores on the Compulsory Service scoresheets
will be ranked higher.

D. oM35| s™o|2tH, o F MH|A HItHo|AM "S- "I o ol o =2 M5t =2
T & ¥ =ct.
If there is still a tie the competitor with the higher sum of “Overall” scores on the Compulsory Service scoresheets will
be ranked higher.

E. M3 s®o[2tH, 252 &2 67X SHEA 257} Chg 2f2E=R Tl &t
If the scores are still tied the Finals Round will progress with however many competitors qualify with the top six
scores.

M

Z24: T olAto| SOl Ayt LW AN ntM 2 ct2 3t 2ok

Rhot 2o

Jfok
rlo
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In the Finals Round: If there is a tie between two or more competitors, the procedure to determine final standings will be as
follows:
A. ZyJHoOIM M+E HelstdMe Z FH0| =2 Ml =2 o9& €=ct.
The competitor(s) with higher sum of Finals Round Cup Scores (without the Presentation Scores) will be ranked
higher.
B. 05| s™ol2tH, "0 MH[A” H49| 0| o 22 MIt 22 9 & ¢ =Ch.
If there is still a tie the competitor with the higher sum of “Customer Service” points will be ranked higher.
C. o3| s®ol2tH, “St MH” HMpo| ol M =2 It =2 o9& ¥t

If there is still a tie the competitor with the higher sum of “Taste Description” scores will be ranked higher.

12. ElEEJ%' Debriefing

el S22 %, s MARIY ST 2 At HItEE 221/ 2 o[ E o X7t SX| &t
2780 w2t AEE 7|5 E 7t2ich M= WCE O|#l E oj | X 7} ._J% S oix|Z7| Hof
=2l #rtx dE28 M E ACt

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.

12.1. MALR[ o] M mod MY 7= what the Judges are Looking for in a Brewers Cup Champion

MASI9IS ChS 2 uiE o R Muol S Mustch

= —
The judges are looking for a champion who:
o 23 EHo| 25 7 1S Fulsil
Prepares brewed coffee beverages of exemplary guality.
o TFOjt M Mu|AE H S ekt
Delivers outstanding customer service.

o Aftlo| FEoH AU 32| StS BESH EAY 5 Ut

Can articulate the taste experience offered by their brewed coffee beverages.
o MAHMoZ FO{t HI MH|AE M-S SHEt.

Delivers an exceptional overall coffee service experience.
13. I} = Evaluation Scale

Yot g o™ 2 "Il 25 SL5to).

The evaluation scale is the same for both Round One and Finals Round score sheets.

Unacceptable : 0
Acceptable : 4.00 - 4.75
Average : 5.00 - 5.75
Good : 6.00-6.75

Very Good : 7.00 - 7.75
Excellent : 8.00 - 8.75
Extraordinary : 9.00 - 10.00

AR ES 242 A 3P CHo{ b et WolEd A2 E+E 7|6l of st}
Judges should consider the numerical score to be a code that corresponds with each descriptive word.

E2H T 0.2580] ALSE F Ao, MARIJE2 0.255ECt M2 M5 £ 5 qlch
Intermediary scores may be utilized in 0.25—point increments, and judges may not use scoring increments smaller than 0.25

points.
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A score of Unacceptable (0) is reserved for situations of clear and egregious violations of the Rules, common sense, or
minimum standards of professionalism or service.

of o|&st= ME|AE MSSHAL M2d, &4, 7|2 &

fjo

2luf et & ol ZA

o

13.1. H™ M BIF H 2 cup Score Evaluation Scale

Hu| Mol WoF Hel= o33 2ot
Cup scores are limited to the following range:

6.00 Good 7.00 Very Good 8.00 Excellent 9.00 Extraordinary
6.25 7.25 8.25 9.25

6.50 7.50 8.50 9.50

6.75 7.75 8.75 9.75-10.00

AMARI R E2 "HItEo| Good(£S), Very Good(IH$ £2), Excellent(Fl0{&),
Extraordinary(ol 2 S O0le) S22 HItslof stk

Judges should use the Evaluation Scale of: Good, Very Good, Excellent, and Extraordinary.

AAR =2 6.002Ct 2 H+E £ 7 8lCh Good(£3) OlstE #Itet 2ol = 6.002
H4+E F0o{of gt

Judges may not use scores lower than 6.00. Evaluations below the description of “Good” should be given a score of 6.00.

14, o| 2 M| A "I} AKX} compulsory Service Evaluation Procedure

CIE2 2= ER0{2 F ofF MH[A MAL 7| &2 FXtol| et dHolct,

The following is an exposition of the World Brewers Cup Compulsory Service Judging standards and procedure.
14.1. BI}IE Scoresheets

FEE MIEAS O, AA °J% 20210l SR E HIME Z22 JIMLet IHE Cup #0[2t2
AlEl Roll JE0t A2 ZEE 7|2l ot

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 #.

EH 0Jo

24zto] ot o2 e +EO HO(HR)R 7= HD 0|HS MARIASS Hu EXof fet
2850l olsl ot Aol thE SAT pHE E2S BobE ook

Each evaluation component is marked with a horizontal (left to right) scale, which is used to rate the judge’s perception of
relative quality of the particular component based upon their perception of the sample and experiential understanding of
quality.

Y SRS £3 Yoz | Sach £5 Hel(dshe MMl "ot 2o YEE
HItsten AP =1 o|Ad 2 &1 Atgholn EV|sF B 20| MstE X = 2=Ct.

Some components are marked with vertical scales. The vertical (up and down) scales are used to rank the intensity of the
sensory component and are marked for reference and notation and are not included in the score.

ot =, d4e “SH70|2t EAE Ro| 7[F=0{of stct. AF 07| It 2t E=5E Ho
S AHdtstol B E it

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.

14.2. Hx HZ 8 cup Score Components

14.2.1. o}20} Aroma
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Yubsoz 71 o] SAo| WelE T MK e Mato| FCh g2 Tl ao| SAe
s ALl 2AE MELf FF AlZH Ao =21} MEE WX|5l7| e =& Y S
9‘|JJ’|9—| MM Eef ptEo| Act

Generally speaking, the range of the coffee’s aromatic character corresponds to the origin of coffee. In contrast, the
intensity of aromatic character generally relates to the freshness of a coffee, as measured by the length of time between
roasting and brewing and depending on the type of packaging used to provide moisture and oxygen protection for the
beans.

14.2.2. E80|H Fiavor

AHulo| FellolH= AHulE ok T MF =/4X|= otzotet =o0lef Ltojol ofs A== 1
‘SO EHEC O|A2 oM 2R Ho{vt= 82t o] oM ZetE0f AKX =
|

=
aztolct Hu g & ek MA oM =24 = %‘ 5’1EI7F 7*343P71| SRS W ZAHKX =
= M=

Flavor represents the coffee's principal character, the ' mld—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 slurped into the mouth vigorously so as to
involve the entire palate in the evaluation.

14.2.3. ¥0| Aftertaste

ol Hul & €HL &7 =0l Hof U= UV AFE22FE HAl= sEH AHulo
S gkol of 2t O A EH oz Fo|Elct 2tef =o|7t AHulo| MutMel SkE Ast=
d2(dE S0 E8AL &) 2 HE 27 2 Aol gHH =o[E Saff 7 ul 2| 5ol

XMooz LR AP =2 ML= uy = ZHo|o}.

Aftertaste is defined as 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.

14.2.4. £0O] Acidity

Mol 2Rl o2 EHE = MY S 0lal Mg D, BY Ml gtoR FHE ifs
‘Ao Melpict, B2 Mol Hmlel 47| warst TIS 12D AME Tele] SN2
JHE W 2 D2 oA o BHAlE 2t otolM S22 AEY 4 s SMolct. L
B R R AT E BB SAR D, Bhet AolE M9l go| T A0{A]
SMEe Holct

Acidity is 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 sample.

gotExel 8 =30 EAE =T H
AEX QL &2 2 @oloz ol 7
OIX| St ZEA S ofo|stct. MAIRHS M
AlH| 2 I1|-c'>-5._ 91 metel ptEME o=z g

=L e 4 25 Aolo] EXo| £ MA A ot of B E

—

1n|9| $JMI| EM &

om

HU g

o 1= >
=
kN

o0 =
02
T

> W

=
mo
=T
0 o

10
\d

o H to
AN

D
HF 0

AL = o AN
M+E t.':"§ == At

The final score marked on the horizontal tick-mark scale should reflect the judge’s perceived quality for the Acidity, relative
to the expected flavor profile, based on origin characteristics and/or other factors (degree of roast, intended use, etc.).
Judges are encouraged to link the origin, variety, or processing information of the coffee given by competitor to what has
been delivered in the cup. Low or High intensities of Acidity can score well if the quality of acidity is high and works well with
the overall experience of the cup.
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14.2.5, HIC| Body

HECIE @l otol Al RIS, S5 YMTI & Atolof A SHAIE AR ol S0l 7|FS Ect

SHBALL 2 RHUS T8 AT BE ool LA E S0l 2 FF 52 HHE

22 4 2ok of MIB2 RAAZol JHERIBE Y ool A IWHe HUS B 4 Uch vl =,
37 272 Yo} Bl E 7

IO\

|

FAHHEO =2 A2 (U == HH e
z £ utg 4 ot AAIRIR S MA0L MYst A AMX, ES
HEt MM MIE Hulete ptHdE MIMo 2 TasiA ot AdS AEeict

The quality of body is based upon the tactile feeling of the liquid in the mouth, especially as perceived between the tongue
and roof of the mouth. Samples with light or heavy body may receive high scores relative to the quality of the tactile feeling
in the mouth. Some samples with lighter Body 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. Judges are
encouraged to link the origin, variety, or processing information of the coffee given by competitor to what has been
delivered in the cup.

14.2.6. W &HA Balance

7Aul ol Z&ol{, =0|, &to|, H Hol EAH MZE Heb= AL}

MBS EXE B 4 E Ho| W olch 2l T gpo|Lt Bro] BESLE, SN
LMol 2 EES2 JtelctH ¥ A M7t oA Zd ol
How all the various aspects of Flavor, Aftertaste, Acidity and Body of the sample work together and complement or contrast

to each other is Balance. If the sample is lacking in certain aroma or taste attributes or if some attributes are overpowering,
the Balance score would be reduced.

14.2.7. =& ©™ 7} Overall

“BE BIPE JNE MALSIR0| Bolsk Fmlel MAMel S5 BIIES olo|fict. 52 HAE
a2 gr2o| ot PRI, MHMMOZ T|tho| £ESHK| RICHH LS M4E WS 4
Puch. 7 o] S0l thst J|thol $Etstm SHek MK oo T2 EXS WHACIH 52
A2 wre 4 ok i 82 Haof srsx| 28 £551n Me e SHo| UckH o
=2 H4S we 5 U2 Holch 0 B BIlol A AlASI Sl Tl 2718 vidE
% it

AA

The “overall” scoring aspect is meant to reflect the holistically integrated rating of the sample as perceived by the individual
judge. A sample with many highly pleasant aspects, but not quite “measuring up” would receive a lower rating. A coffee that
met expectations as to its character and reflected particular origin flavor qualities would receive a high score. 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.

15. Hx I} T2 EF Cuyp Evaluation Protocol

A. AALRI 2 A7t M S = XtobAL ot 20HE GItetct o & ME|A 22 E0AM, & =
AL 22 ot=Z ot "It AZF Hofl &l = AR Y HIHE flet A WES TS AtEdH
A F Stct. of M E2 BHEA| o220t "WIHTE A RFE 2| ™ol Al F sl oF ok Hu| o] 2 =Tt
L7t A ol Z 7t sl X 22 eV|of tiet BIt= 7H= 5 el dotslof stct.
As soon as the coffee beverage is finally served, the judges evaluate the Aroma component. During the compulsory
round, the head judge will take a sample of the coffee with a pipette for head judge evaluation before evaluating the

aroma. This sample must be taken before the aroma is evaluated. It is important to evaluate this as quickly as
possible because the intensity of aroma will decline as the beverage temperature declines.

B. o] m &AL Ol EL35ict EHEtst A2 A SEE EFE AMH|L 7|0l A4 B2 T

RUACEH.
The coffee beverage may, at this time, be decanted into the standardized service vessel if the judges deem
necessary.
C. 7=zt 70°C I*EE Alon oiof| tiet WIS AlRtsich 225 Elg mie AES
ALESHALE M S E Ftoll HEZ 2 i EIch o= Aol E Jiset detg Vs A E
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U st=| 55| ot XY B F it 2o FELR 2t 7| 120 A JHE
ZdE7l =222 Eo|u{et =0|E o =2Ztol| HItetet.

When the sample has cooled to 70°C, evaluation of the liquor should begin. The liquor is aspirated into the mouth,
either directly sipping from the service vessel or using a spoon, in such a way as to cover as much area as possible,
especially the tongue and upper palate. Because the retro nasal vapors are at their maximum intensity at these
elevated temperatures, Flavor and Aftertaste are rated at this point.

HI 7t A AoIts S M3 & 22 AFS AFEsto] AMo|, HiD| 2 HAHAS

gotetot WA= Selole, =0f, &to| J2[0 BiC|7F & o S X[HAM Aot} ==t

=2 L_——L =

& o|F=X|of tfst Hm el olzdi0|Ct.
As the coffee continues to cool, the liquor is sipped from the service vessel or using a spoon to evaluate the Acidity,
Body and Balance. Balance is the cupper’s assessment of how well the Flavor, Aftertaste, Acidity, and Body fit
together in a synergistic combination.

AMALR A HI T} A0 7t Sk M BHAe] =0 ZEA 22| 40i Chal E st
The judge’s assessment for the different components is evaluated at 3 different temperatures as the sample cools:

i E=rereek70ce 255 Wil

L=

mu

“Hot” which is defined as approximately 70°C
i, “mEEEP 2 2k 40Co REE Tl

“Warm” which is defined as approximately 40°C
iii. ‘A7’ 2k 25~30Ce 2 & Zstct.

“Cold” which is defined as between 25 and 30°C
AL E 2 HIF 8X|of| EAHR(HOT), uhseel(Warm), X712 (Cold) & & 7| E2
o 2tStA| E7|slof Shoh, Bl H, W, CE AL =20 A3 EA| E= €S a2l
SHMIEE E0of AlZto| X|Hof e 2EHEE 7|58 = Ut
Judges should clearly indicate a reference point on the tick-mark cupping form for each of the 3 samplings; “Hot”,
“Warm”, and “Cold”. This may be done by using the letters H, W, C or by placing a tick or circle on the scale and
using arrows to communicate how the cup changed over time.
Hule| 257t 2k 30Co| CtotE2™ AHulof st WIOHE X5t “S& W7 AL It
2ot 2 F22o =goll 2He M2 ‘A HF"2l=s 0| E2=2 FOo{ZIct
Evaluation of the liquor should cease when the sample reaches approximately 30°C and the Overall score is
determined by the cupper and given to the sample as “Cupper’s Points” based on all of the combined attributes.
AL &2 dAME] Gotof cHst AMlet L2 M3E 7|5 37t 2 St o[ 2
TR0l B 4 9D Maol WA PIak Holch A ES S Dol &I Ml
Botel Eo|AM Holst = EE MSslof stod, & 24! Jl=sMel MW =l et
FAHE= 5HX| =5 Siot. (& &0, “H7I22 &to|"LH “baggy” &2 &2 Stoll of
LEE ofn|J} UKD FAIZHFEET ‘D 257 S0} 22 IWE = MEstx| gict)

b

rot

Judges will record details on their sensory evaluation in the notes area provided. This is for reference and for the
competitor’s benefit. Judges should limit their notes and comments to those from a customer or sensory—evaluation
perspective, and 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).

16. LE AMH|A I} open Service Evaluation

A.

AHia=ngrt Z2EE2 o F Md|A2l S stot, Cfat
SEE oHAE Al S8 Wy MBslod Yl Z2EzgC sr
M33st7| Mol &eldel 28 ¢S MYsHH M3 E 2T AlAt
=28 XAAEE mECh

Cup evaluation scoring components and evaluation protocol will be the same as in Compulsory Service. 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.

AMALRHE0| 2 BHMe =2 MZE HoM SE BIHE AES 2ol M5e MARR oA

_I
Mol Hob WS Clo|& XIA/SFE & BUct Lok, A Z2EZof

I D
El'i
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2=ct.

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.

16.1. T 3| ME|o|M HIF = presentation Evaluation Scale

T MEOlME Hes gt el TA HelE 2ol ofF oot

Presentation scores will use the full range of the Evaluation Scale.
16.2. @ A‘I E—| IA:II Al"cr)‘| ‘?‘n_J EE“ ﬂ Eﬂ O| AI_:i ‘_g 7" 30"% Presentation Sensory Judge Scoresheet Section

ZefME|o|MH M= “Acceptable(& 71s)” 48 F& “Extraordinary(of < F ) 1
MR _=dl & FAolLt ek MAl D x AT MEZAMO|LE MH[A0| =X Z[F0| ?:.*3
AAHL Hetstd o ME X el Fn”éi 2| ek S RIAlol = “Unacceptable(=2 €7} 082 &
M A

Presentation Scores range from “Acceptable” (4) to “Extraordinary” (10), with “Unacceptable” (0) reserved for situations of
clear and conclusive violations of the Rules, common sense, or minimum standards of professionalism or service.

E

AR 2 3 EE20 722 & A7 o M EA" S 5t A1 =EE St
ZME|o[Mo] ELt MAME| HIETLF Bt ol *SF 0|2t A0 H 2 ZHol|l HeE
7| = gtct.

Judges will use the note area and horizontal evaluation scale “tick marks” for reference and mark the score in the box
marked Total after the presentation is over and your sensory evaluation is concluded.

16.3. EE‘"ﬁ F—‘“ Olﬁ ’.‘l_lk| E-l é!*l‘-?—l %-I I!‘37" K 2 Presentation Sensory Judge Scoresheet Components

16.3.1. BF A0 145t Description

M =lo] Eo|et AHul S22 A2A Zelol 25t XM SHA| 2 Alsl oF etct.
AR A =2 Sro|Lt MAME| BAt 2t =l A2 AHAISHA B 25l oF Stot, MTF Ay ot
SIS0| SR0M 2YSHA S/ O AYo| &St AMsiotHE 52 H4E WE Aoloh
Stx[gh o] # 22 Slofl et Esiel ER ot Fatd, 2Hd S gotsts AolA| dojt B2

02 BAR=7HE d7tst= A0l ot .

Competitors will be describing details regarding the sensory experience of their coffee beverages. Judges should take
detailed notes, particularly those regarding specific taste or otherwise sensory descriptions. Higher marks will be given when
the competitor’s description of taste that becomes apparent during tasting is both accurate and detailed. However, this is
an evaluation of the quality, accuracy, and relevance of their descriptions, not the quantity.

16.3.2. 11Z§ A{H|Acustomer Service

M UHEA| g XMo|n MEM0|0 Ao 227(7F Fotst AHum Mu|lA ZE S 3ok
Stoh, Mol Al S &t 7| solLt g MY Mo Mu|A 22 AE 2 7|tst7| ECcte AA|
Hu| MHoM 7o = A2 Ho Al MU|AQIX[E Hotetct, A Ot ot 2) 7 xf
SEENSY=s 42 3YMez ¢tEs MH[AE MISotH =2 #5E 7|t e 5= Ut
Ald = MO 2 & 830t M3 The]l A AA| 0 Md|A ™Mo ZehE

Competitors should be engaging, professional, and provide an exemplary coffee service experience. Competitors will not be
expected to craft complex or fine—dining type experiences, and the presentation should relate to a real-world coffee service
experience. Service that positively and creatively enhances the coffee experience beyond the cups of coffee beverage will
score highly. Proper hygiene during the service and service vessel cleanliness will be considered.

17. 3| = M AL 2 ® 7} Head Judge Evaluation
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17.1. E'-‘—""ﬂ E“ Olﬁ 3" = él*l‘% | '-EE!7|' LA Open Service Presentation Head Judges Scoresheet
Components

17.1.1. MUl 2] S & overall Workflow

Sl = MALH 2 Mo Ald SZhoAM el MutMel Y sEo F£ =7, FH|, AAMAME

AtEol tioll Hotetot Sl = AR 2 Mo Algd Sete] MEkA el 2t S 5ol ths

gotetct sl & "ote & 2gn =7, HAMME| 2] fIA], &Y FLHolM e M S}

fnel2 2y o, Fof FZ(HH], 7I2E, F&2 =7, M o, & F), FE oty Ly
S

el 52 Esiot

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.

17.1.2. 7|3 # UM technical Uniformity

Sl= AlARRI M2 22t AARlE 2 2ol F&& 371 Hol 7|[=X dLdd S grote Ao|ct.
Sl = alAtRIE 2 Hulet 2ol vHlE, 2ME, F& ST FEAL ALE, 2 M E, A2 2,
HEZA 52 zefet & 2t godd 2 gote Aol

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.

17.2. 2| F MH|A = AAIR R ®ILFE 22 Compulsory Head Judges Scoresheet Components
17.2.1. MAM2| M sensory Uniformity

Sl = AlARI Y2 ol 7 ME[A 2220l dAME| AL 2 SollH MSE 3Tte| 7 m| MA 2
ol tholl Hristch MA 2] MARI o0l M =S A F o 2ol = Aol ME2| B2
B Ech a2l ol = AR 2 2 Z 2| ot20lE M|t AlZho| X|Fof wE Stel 74
RaE HII5tH 3¢te| oM S Hotstch

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.

18. %E E-?—O-Iﬁ a E -‘_‘-l ?_'||A=I §'>|'_Al_ Appeals at the World Brewers Cup Championship

18.1. Al & 2| Judge Related Issues

Ha 7| 5ol e tiFE2 222 d tEe(8S Td e of ettt M7t 18 of&ke]
ARSI ROl MA[SH M=ol tiolf Bt A9, M CIEE|EH & A2l 5= AR S 2Lt
ol At S MY e 5 U = MARI-HO| §l2 49, M dToM AAL 2 2Rt}
dolet = ok ZHIEHZ =X 22 EF, M= WCEO M= gholeh = fAct(otzy
e EHE). G S22 A 2IHAME 2 WCE ths] 22l 3lof ofsf AE=ICH OS2
HYOAM Z2H 2 ielod, WCE th3| 2 fI¥=of It M=ol 2F Atets el ot
(=7t C|22[d & KBrColl thet 24 A 7| == &2/E & 49, KBrC AdAt U A &H/E=

Ol E BC|U|O|E/ofL{ Mo AH oi=talfof SHC}.

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.

2022 Korea Brewers Cup Rules and Regulations — Published August 16. 2022 Page 33 of 37



i

Sl = AMALRI® EE CFE WBIC BRIAI7} M40l Hot 3by Sof WBIC AAleleel 2a3 e
wASILE oA S AbRIOl WAIBH 4, OhS AlRE M),

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:

o = AARIE2 A AF0 F|HoA S WIHES Btetg R otct.
The head judge will request the return of all applicable score sheets from the official scorekeeper.

o ofE AARYE 2 WBIC MAIR ¥ (E), WCE 28! 2 WCE tHs| 23 o Z(&)zt
bt Ab=lg =o | Shot,

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

e WCE AE WCE th3| 2H I3 & (5)2 vz 3l2lolM o] X E Z X etct.
The WCE Staff and WCE Competition Operations Committee Chair(s) will then rule upon the matter in a closed
meeting.

o FXHTHZENI HHRSH AP, WCE O3] 2HEE oFH(E)2 &= WBIC 215
Halol M il WBIC MAIRI el MES Z2dY e AEHS Z=ct.

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.

18.2. M= &&H EAH| competitor Related Issues

M7t 27| & WBrColl ti &t = JHI7| E ol £ & 29, WCE O[HI E 2 Xtof| Al
A2tsliof etct. O|HIE 2HA= olgfet ZHM 7 dFOM sl ZE = A=A 22 &5 AMH2=E
Ole| & M 7|sllof 3t=Xx Z2E < ZiOIEF. ( 1=7F 471 & KBrColl thet 2H 7| == &l &
et 49, Ol E FAc|ud|of& /o L Kol Al o4 =tsl oF SHct.)

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.

=4 ot EHji’“2 E’“EPI 2lolf 2t SR e chafof d=be Zdojct. M

H/E= gofvt =22 Ao|o{, WCE O|HI E 2Kt X|HE & WCE A =l th=7t
AYoM Z2H 2 WHEICH WBrC O|HIE 2P A= 2 AtetS Mo S22 Aol (KBrC
F M= Mo 2 S/Es o7 dEoAM siZE = At AH et 22, SCA
st e o[l E FAC|U|O|&/of L X 2 WCE Rep.oll | ¢12tstof & shHE tHES =2l e
Zolof, g0l ZE S H2ch oM E ALY OIH /M= 2 Aters M=ol SES

Zolct.)

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.

18.3. 34 Appeals

\Jrﬂﬂ

sfiEelo] ZHol s2lstX| 22 dF, W 3ol MHo=Z o|e|E M7 5=
AUCH M LB 2H2 2S5 24 . 280 S2|stX| 22 47, SCA
StHEMEO MH2E 0|2 M7 5= UL s Y LHE=2 SCA = E 2 SCA Community
Experience S2 A7t & =2lsto 2™ S HEct s &2 2F 280l =t

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.

g Mol = o2 Ateto| = ah= of oF it

The appeal letter must include the following:

2022 Korea Brewers Cup Rules and Regulations — Published August 16. 2022 Page 34 of 37



e O|& Name
® Lél'm' Date
= DI’ A|'é|'0“ I:H °._|' Dé §—||'3|'-T’— ?_l'jed é._|' 7(._I % A clear and concise statement of the complaint
o T W U AT (A EEE
o o7 2 siZ wotol 3 A ot

—

) Date and time references (if applicable)

0

i
r
@)

omments and suggested solution
. A—'— Party/Parties involved

o 9=tX| MY Contact information

 HEJF Zete X 22 gof/stA= Q™ E X L=Ct. A 28l & 24A1ZF O|Lfjofl MHS Z
olH & info@worldcoffeeevents.org 2 &5 XM &3 of Stct. (KBrCol| H&HE A~ E
MEsteies At= ¢ HEE BHEA| a5l of st ZatstX| &2 Al &of/ga+= Q™ K|

b=t A 2 Z 24A17F o|Lofl o|H & sca.kr@sca.coffee 2 &4E XM &35l of stc}.)
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.

18.4. T 3| M Ef | 23| 2] 84 Z E Appeals Reviewed by the Competition Strategic Committee

>

WCE thal M2te|eisls M4 5 30 olufol MHOZ HEE 20 Al & 848 ZEd
740/Ch WCE Cha] M2telislE ol Y g S M50l 25 2He 22 %olct

302 olfol MHo=Z HMEE HES A= H0l0], SCA FRME| AHRZS Mol
oMY S A By ¢ )

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.

19. ZH E|M diC| O|8l E competition Body Events
19.1. ﬁ.ﬁ“ E—Hj Hl'l:l 0'" l:H %._l' 'H‘ZI ?ﬂ %I'_’F_ Highlighting Rule Variations for Competition Bodies

Ct22 ZHEM BiC|ofl 3 85= dF =& Ateolct.
Below is a list of some permitted logistical adjustments for Competition Bodies.
o Z}2E/HY7| HAL ZHE|M biC] M3 s 2 5t tHa[(XG s, oM &)<
Aol gk sif & Am ElM HiC| EE= 3 FE Ate| A 2ol w2t = o Mol o] F
M2 2E MU|A)E e 4= Act, O2|0 ZAHEM e M3 o3 (2 st
o UATE MeE 5 ACh(A AL 2

A-llle( — = L1 2 2
)= 270 2258 SAlo £ AEH2 2 I A
2EW Q).

>oE_

iy

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). Competition Body Championships (and subordinate competitions) may choose to hold the 2 Round One
Services concurrently (requiring 2 sets of judges), or consecutively.

o Z[A FUFOIY: AHEM HIC| M4A tislofl= =2 6He| M5Tt A0{of st =2
SN ES 7P 6“4 ojgtel A< 7.:1u1l Bl HiC|= o & 3 =4 2F Mol X9 HFUE|
Cl2E{of| Al od=talf of StC}.

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 Ol B2 HHEIMN BiTlE thElof QA O M i ofn] T3S JHEE 5 Uc
wﬁmﬂ?+_DﬂHMHEMIPWHWW1§'IHE¢QEFQE?EE¢§§
% QUXIZH MO 0[0jx|= oAl = offu| CHBlof Tha AR & & 4 SUch WCE
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Rep.2 O M™of &ItstX| ot =t =& Mu Aol M= WCE Rep.o| &7tslof
StCt.
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 AH AZh Mol o HE A5 AMZE2 CFE 5= U20] ZHE|M HiC|olAM 2™ st=
Atetolct, OB{Lt 2E Mas st g AlZHS 714 oF sict.
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 5 g TAs Fof 9, HAHO|X], E= &S HO{ XY 5= AUt M
g & (X< o E[ME diC|ol M & - Bt
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.

o O 7M. ZHEIM diC| cH3| I 5k tHE[(XY T3], oM S)= sl thalolf & aHst
T FM82 & 5 ULt
Station configuration: Competition Body competitions and feeder competitions (regional competitions, heats, etc.)
may utilize competition station configurations that are appropriate to their competitions.

o

4>

o XM TH[: AW EY b= HE Ao Hudy U2 oM et =3 FH|E
AtEe 27t glct HEE[M Bt = SEHo R FH| AZM & 2 AtehE XEE #

ULCE.
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.

o LWIHIE Hitgh AU E[M HIC|= O[HIENAM SE|H 22 AFOAIEE &I Mol
dtetstALL O[HIE S8 = M7of7 ojHd = 2l = Ut
Scoresheet Return: Competition Bodies may return physical scoresheets to competitors at the event, or they may
email them to the competitors after the event.

e Oi0O|3 & S HAHE[M HIE|= 3| Hol|l M AL Jtseh Al E 2 ZHd|of| w2t Mo 2
3 2M ofo|3E HESIES 5 E5tHL 5 E5tHA| 22 5 ULt
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 M LClEZE: MARAES2 Mete| CIEE[H A[ZE2 JHRIct C|E2|E AlZtol| th et
UMY 2 AU E|M HiC| 7t - stct CE2|H2 o|HE & /& =of Al E 5= gt
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.

o A% 22|dliBH0|M: RE AT} MEE Cf3lof YA S HEE Hojof Bich RE
Mol Al AtSe ZH|, 5 A, 3 d™ 52 Laqof st
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.

19.2. Z4H E|M HiC| o]t E 3t4A Appeals at A Competition Body Event

El

M7t o|HI E 7|2t Hu E[M Hic| Yujedyof tholl o|2[E M 7|stHLE eastn Xkt & 4 <,
AW E|M HIC| O|H E 2P X}HSCA st=#E) H/E= WCE Rep.(CHz] = o

otch 2 & 2M = 7hsstH AESHA s A = =5 offof etct. &AM &

7t 2otMo|l MESict s 2 F ol9] M| Al o2 SA 5t
s % 9ok,

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.

H

ol
rr = oz
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OlHE SHXI7} &M Y/E= &It 7oA S22 5= Aot EEtst= 24, o[H E
A= Yt EN S 2&sH7| @6l 23 S XAtut Shafof od=tsict Mo EX /=
sto| 7} =2o|=| 11 o|H E Fz| X2} ¢4Z WCE Rep.0| 8522 AN Sict o|H E AKX}
/B = WCE Rep2 Mo H Z2H g LIt

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.

HE EMILMH S48 T2 5t d2, At 2™l = 24417 o|Ljof oM LS Sal

AH E[M BiC] O2[22 WCEOﬂ 2 Meliof stoh &7 29 A|ARo 2tE E Adol2tH

AU E[M HIC| It & =AY SHE B2 MAXICEH ohek &4 L0 MAFE= FWEP
HHE ZHol2tH WCE= sy X E =Atstl SN E M3 o= Jct ZAHE[M HiE|[(CB) ¥
WCE YAt 2 MM a4 H = 244124 o|Lfjoff WCEO| 2 1&fjof stct, 2L WCE=
ZHE[M BiC| MALR A E= XA SAIAE 2 E S5t 2e|sHX]| 2222 o|&52 =2
S 5 elch Ao ElM diC|(CB) O|H EL| &4+ Xe2|ste= o F7F AlZto] 22 &= AUt
SAE KM ESH AtEH2 302 o|uifoll EHEHE g2 Aoz ofAstict

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.
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