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1. 271 24 Conditions of Participation

1.1. 22! Organization

HE 2IHOE MO (WLAC)= EE #HI| O|HIE Ltd. (WCE)7} Fatot=s Z220|CH WCE=
AT ZE|HI| YR (SCA) 2| 2t A ALS|ALCEH

The World Latte Art Championship (WLAC) is a program of World Coffee Events, LTD (WCE). WCE is a wholly owned subsidiary of
the Specialty Coffee Association (SCA).

1.2. 32| Rights

aviN

24 33 U 3 2Aet 3] &

A4S Zekoh FC SHHOLE MOt 2t el 2 A2 2=
7{L| O|MIES| A7 O|C} HE AHI| O[HIES] BA|A 517t 80| O] 2ME AtEStALE Adttoid ¢F 2Tt

All intellectual property related to the World Latte Art 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. &7t 27 Conditions of Participation
1.3.1. Zo|E|M HiC| A2 Competition Body Qualifications

HE 2HYOLE ™MI|4(WLAQZ EE HI| O[MIE(WCE)Zt Q17hst Chelo| “HHE[H BT M| Q10

L

Aog & U= ti9lolCh AVHE O|HIE= WCE 2t0|MAYL QU= HTIE|M BC|ZF F2[StC} (05

L —

CB/AW|E|ME BiE|, st=2| AME|H HIC|= SCA st=-E) Of Ttha[7t U= sHoll, 28 WCE 2to|dAE
gh2 ZAmE|M BIC[OA 1Fe| M7t 2ot 4~ T WCE 2t0|MA S g2 AME|E IV} &&=
g0l Cist XEMISH A2 worldcoffeeevents.org/competition-bodies Of| Al AT|E|M HIC| @17} 7|&

The World Latte Art Championship (WLAC) 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. ZmE|/M HiC| oA L CHH| M4 Competition Body Champions and Substitutions

A. ZTE[E BIT| MO HHE|H BE| MO|AYO|M &8 M4 KT 0] 4= 1 5l
Zel= = HO|Yol Z7istAL, TS o2 7t AHH S O|Ee & UL} U0l EfEet
o7t U= F2AY 2t AHdE o8 sz 42 o+ UL
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A Competition Body Champion is defined as the competitor who wins their Competition Body Championship. This
competitor has won the right to compete in that year's World Championship, or to defer candidacy to the following
year. A competitor may defer candidacy to the following year, only if they have an eligible reason for doing so (see
Deferred Candidacy (DQ) Policy found here:

ohob HMEIM BIC| HmOl0| 7t 242 O|YS MMM 712 Poul, HMEIM HiC

=45 f
I|Q10[2tE EtO|ES RAISIEA CFS oo Sel= 2= HIAYOM YL -~ UA =T

?:” 2
ZUE[E Bt MI{AO[ AHalof 27t At

[

o AS OlFst LH, offy AME[E Hit= 291
2A|5t 5B AlZtSl &2IU2 Ol S 2(FE 4 ULt Of2fst 2, = HIAY0
7t Ele de= EHE[E B d42ts BOIES 7 |lLh BHE[E BiE s
7t A4 OlEE & 4 9l20q, FTE4 BiT| MI|QI0|2t= EIO|SS 7+ 4 Sltt. {4,
Z2E AMEE BiH 52 2 HI| MOAYof| 2715t 2ol &5 AHO| HFLIEIS
CHES 24 S 71 4 20, = AHI| ™I|A0[2t= EfO|ES ABE += UL

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

27t 2t7 0| ME A 2let, HE Mumiyo] 27tstr| b AHEM HiC| Mo
Z2t2 1|5t7| 2I5H 21 info@worldcoffeeevents.org2 Ht5H0] WCEO]| 11215t AMAS
N2|s{OF SHCF, 27t 214 O|E S M4 ZHUIE|M BT ChA|| M40t 2018 226 AIZHE
OfAE £ JUEE 23 MEARE ¢l0] WCEO| O 2JAHE DR|siE 2|2t L0l Zi2
OfLICH 44~ CHAY 232 (FWE|M HiC| CiE M) ZHEM BIC7L BIEA] MESZ

O

info@worldcoffeeevents.org0fl ELHOF 5tH, CHs| M Z2Z O|AHManaging Director)

918 wolo} gict.

With the exception of Deferred Candidacy applicants, all Competition Body Champions who do not compete in the
worlds, for any reason, are required to give WCE notice themselves, via info@worldcoffeeevents.org to ensure clarity.
Deferred Candidacy applicants are welcome to notify WCE of their intent to defer, without sharing any relevant
details, as it can help ensure a substitute Competition Body Competitor with enough time to participate, but it is not

required. Requests for any substitutions (Competition Body Representative Competitor) must be also received in

Written and approved by the WCE Rules and Regulations Committee
Translated by SCA Korea Chapter
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writing from the Competition Body at info@worldcoffeeevents.org and approved by its Managing Director prior to

competition.

1.3.3. L}O| A|5t Age requirement

daese ZE EE I O-MIE(WCE) 27} O[HIE 27t A|HOl| A LIO|7F 2H18M| 0]0]0{0F BiCt.

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

1.3.4. == Nationality

A AMSEES AAO| CiESHE 2|%j0] QESH GRS 2RQ5PVILE 24718 0|49l 2, D8, E&
St 558 YUSShe AMFE 2X|5H0F ofH, & AF2 ZHE[M BiC| THE] 244 2= 1270
olLie] HYS YZE 4 2U0(0F BT
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. M52 WCE U3 ¢k o stite| QI7tE ZmE|d BIC|2H CHESIY 2oteh 4~ QUCt ]
Aes M40 27t A4S 205t EE et AAEICE (ME 501, THeF o M7t 20204
S MTOIYO| 7IE A42S & CB T30l AIIE 22, 0] M4E 20204 FE AT

0

Competitors may only participate for 1 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.qg., if the competitor is
competing in any Competition Body event that would qualify them for a 2020 World Championship, they must compete

for that Competition Body exclusively in any event that is a qualifier for any 2020 World Coffee Championship).

1.3.5. 24 o2& Multiple Passports

rx

ofLto| FHE|ME HILIE MEistil oY= ZHMEHE HiC

=

rir

A
e

o1 7Hel oA AZet F2,
= Ofo}

HI|QIAS S5 2V} 2422 Hof

ng
o

Ct.

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

Competition Body championship.

1.3.6. ZH| Expenses

2iO[MAS B2 AHE|E BTz &4 HIANA WLACO &= L AT 7|2t ArSE gfe|Hel o
Y =8 FHIE A=al0F Bttt 1§ 2E FHl= 25| U2 AYoltt. WCE= O FR0i|=

/A
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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 WLAC. 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.

1.4.1.

l

C

A.

O|5l2tA| &= Conflicts of Interest

AlA}F Judging

Hes2 did d=0 WLAC APt OiR2|=7] Mof, Ao =718 Zedd ZE =7H0l|M
gel= QVtE (EE, ZHEME HiT, AHE) WLAC tiRloM HAteld g&5= & + Bit
HARIEZ Y E=29 WLAC ARt OHF Aol =7tE Eefet 2E =710(M
gel= QVtE (EE, BHE[M BT, A{FE) WLAC CHR|o|lM M2 Z7teh 4 @it

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

WLAC AAISIZS WIAC AN 25 (22)) B#SS 512M A4S & 4 giTt Diot S2
MARIRI0] £ Mao| IA(MQ 22, BE 23|, ALt S)R BEY B, IS WAL
A2|7| 0|, Z2| =2 0|4 7|Ztof O|2f3t OlahEH SS AFAIS HrEA| AlTafof BT OfsH 2t
252 ADE| U2 AL BY M40 RpHo| ser"l 4 QIch ohok AAlglelo] i Th

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

52 20[ ot AHE|H BiC| CHRI0|M HALRI S HEiStAL 2e 4 GICH

— —

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

ZHE|M BIC| G0l A ZE[HOJE{LL 7HRl2 e S tislof 27Fe 4~ QICH O71M slE
4

Gl HUEIM BIC7L SiY CHEIZ AE5t7| AlRSHe AIZSEIS 2t 240l0] 0f 720
CHSt 0122 245t T o|H| Y-S Salf WCEO| 2210] 2Fofst 2|48 8+5{0f StCt,
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In any given year, coordinators or individuals who are involved in the management of their Competition Body Competition
should not compete. A year is considered to begin from the time the Competition Body starts planning their event. If an
individual would like to submit an exception to this rule, they must declare their position via email to WCE outlining their

areas of involvement.

1.4.2. Z2|=2|o|/M HI2|AE} Calibration Baristas

A. oY tiglof AL Z2|E240]|0l| Z2|=2f0]d Bi2|AEIZ 2VIsks =2 oY thel E=ot
ELI7| H7t| QotE dAAM Y 4 Gith Ol EE Oisle =& WCEQ ItE=2
=2
24

B E[d HIC|2| WAL= M E LY.

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|AEPL Y HLO| RIGME|= ZME|ME HiC| CHR|O|M M= 210is5HR]| Qs
Z2| 2204 Hi2|AEE E 4 QUCH DRIVEZZ §018 Y2 AME|E HiC| CH3|0|A S55HA|
o)

=
MO AY ol Ze[=e 0] He|AEt2 Esd 4+ AU

o
o

A o 2
M4 ES ¥

N

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. tiel e EE HORIY0| £4E 243 F0ist= HHE|E BiT Q| Cha|et 2t240] ALt

=2—

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

to compete.

HtE F< GllAl: & Uo7t 2021 HE MI[AYO|A Z2|E240|d Bie|ABIE 2&sta, 20223 EE

I Ay ofld M0 s st= HHE| BiE| B0 2Mst= 32

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.

t
ru

ZXE 37 OAl: o dop 2021 QIVIEE FHEE BiC| MOy HANOA Z2|Es|0]d
=

HI2|AEL2 ZESt (Aol &% =IH0M Eels A0| OfLHetE), O kg 2021 & HO|iY
HOo
k=%

Chelof 2X5k= 2

Incorrect example: A competitor acts as a calibration barista for any 2021 sanctioned Competition Body championship event (even

in a country that is not their own), and then competes in the same competition at the 2021 World Championships.
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1.4.3. 7|} O[5l 2tA| &= Other Conflicts of Interest
WCEE= 2= A& O|si&A = AIetsS z[Cist WE AlY WHOY|, §5] M4, HARRIA, WAL F2[Z0]
CH2[Z A|2i5t7| O Mol & AS AHstct

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.

HAA Ofsi2tA S=3 QU2 AL A2} 0|0 Z2|A| Y B US| AHAH0| HEE|ALE
Chst WCEQ] % 210 Ho|x[AHL, 2 Cie] 22t SR 4=
S

=22l ¢ 4

0gt
>

Y

2

—

1>
$0
o
o
ol
el
)
M 01)"
ufn
i)
=l

3

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 [nfo@worldcoffeeevents.org

1.5. T2l Y 3 AldlH Enforcement of Rules and Regulations

WLACE O] 72 U 732 Tha] 0| HBFHct Orof M47t o] B U 7 3 5iLt 0|42 glure:
F2, 70l 10| 2 A 2ot YAIEO] AU TS AQISHD ASHOR ofs| AHZHo| wHECt
oF MARQIY EE O3] F2{Z0] Bt 0|é,+9| TS SIurE P2, Mak U 2HEOIE It

— T 0O

u]
=
Y (Appeal)” £= “HHE|E BIT| AP 21" ME0f| AA|E Y S T2t AYME AHSY & UCH

= M

The WLAC 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 1 or more of these Rules, a competitor
may submit an appeal, according to the process detailed in the “Appeals at the World Latte Art

Championship” or “Appeals at a Competition Body Event” sections.

1.5.1. B4 4 ok 23t Health & Safety Clause

DE 72 U RS WA B2 U oM 3 U Jto|Satolo) Tt £HY 4 QUC YE HI| OHES
T2 Y DHO ChE BE W AR CfS) 0| 0|D|YS S5 YRICH 0f24E W ARsols, El0|Z
T2 U Ho[o2, AT 871 U T A, M4 R U ALA U YT 4 U 22 Y £20(0
Chat AIS OIAS U A O|R DY, YMBRIS YIS AME W S0| S 4 Urt

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

/A
gz?::;zllty Written and approved by the WCE Rules and Regulations Committee
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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. % AMA Application

cC2

1.6.1. M£ S& %A Competitor Registration Form

I'

MeEES WLAC &AL E2l7| 2|4 653 Ao worldlatteart.org® WLAC M4 52 Al (Competitor
Registration Form)2| Zdg &t=3loF SiCt. O] YAlo|l= FES Ofd E= 7[E AES ("4 M40
HE)o AHE A2 S YZ2ET 4= e 7H0| UCH SQIE AHE|M HiC| MO 2 B+ 55 247t
SPE 2| 22 2H0f S5 S0l O[O Y S A EICt

Competitors must complete the WLAC Competitor Registration Form online at worldlatteart.ora no less than 6 weeks prior to the
WLAC Event. This form includes a space to upload a scanned copy of the required valid passport or other accepted credentials (as
described in the “Nationality” section). Approved Competition Body Champions will receive confirmation by email in approximately 2

weeks after receipt of all required registration documentation.

1.6.2. 41 0O1Z 7|5t Late Competition Body Championship Registration

WLAC &AR7E E2]7| A 65 O|Liof Rzl HHE|M HIC| MO|i2 M4+ S50 B2t ZE A=2sS
ofiEy ZHE|ME BT WAL 7H2| = 5 O[LHOfl AE3HOF BiCt O] 2US SZAIP|R] XY 89 2717t

A2 4 .

Competition Body Champions from competitions conducted less than 6 weeks prior to the WLAC Event must submit all registration

materials no more than 5 days after their Competition Body event. Failure to meet these criteria may result in denial of participation.

1.6.3. M%= 29| Competitor Questions

info@worldcoffeeevents.orgOfl H2tsto] 2l L 4 3|2t 125t 422 sl Z5t= A2 259
zHQl0|Ct M2 T3] A2 Mof| E2l= sA M4 0|8l (Competitors Meeting)OlM 22 & 7|37t
QUL (KCCO| td & 2t AE2 S1|0|X| 2! O|H|Y = 22]: http://korea.sca.coffee/ =

sca.kr@sca.coffee)

Ofok

All competitors are personally responsible for reading and understanding current WLAC Rules & Regulations and scoresheets,
without exception. All WLAC documents are available at worldlatteart.org. Competitors are encouraged to ask questions prior to
arriving at the WLAC. 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 WLAC by contacting info@worldcoffeeevents.org. Competitors

will also have the opportunity to ask questions during the official Competitors Meeting held prior to the start of the competition.

[
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1.6.4. 22t Terms & Conditions

deet EE SHOotE HIOKig EE 2HHOE MI|A4yol CHHQIORE ANEE| HI| Ao
ELZFCITUF, tHSS AIHO0F oL

Competitors and the World Latte Art Champion are visible spokespeople of the World Latte Art

Championship event and role models of the specialty coffee industry, and as such must:

A.

2.1.

l

C

2L 7T O|#IE Ltd., 1 Olsi&tAAL, O0|ME ¥ LHEHSE 5t0lg (KCCo| 3% BHElH
HIE[Q] SCA et=3Ef) d=2| 0|5, Atl, O|0|R|E DY E2 52| 2E At F2{0f &7} §i0]

B 4 YE= B2BiC

o =2

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.

ol

WLAC 2L|0| |0 = M4 S22 (Competitor Code of Conduct)s $11 &43ICt (KCC

7t = FHE|E HIT| Q! SCA eh=dE AL 2I7IAHE s EME S0 E46l0F ettt)

o

Read and abjde by the Competitor Code of Conduct document found on the WLAC website

WLAC 2I4|0| R|0f| Q&= MO s Z&E (Champion Code of Conduct)e Y1 435t} (KCC

= C
7t A= A E|E BHE[Ql SCA ot ME] AL 27tAHE s3] FME Al E4al0F SLt.)

Read and abide by the Champijon Code of Conduct document found on the WLAC website,
CH2] The Competition
CHE] 7H2 Competition Summary

Ciele ofld, =284

—, =

BY M A2E et2E=E g E.

The championship is comprised of 3 separate rounds - Preliminary, Semi-Finals, and Finals.
oM 2t2E= & 71| 2 - EIT
In the Preliminary Round there are 2 components:

i. OtEHt - WCE &AL A7Z0| T2t d4= OLEBIOA CjAIO|Y 2t 17HE
Ct.

r2
rin

Art Bar - The competitor will produce 1 designer latte at the Art Bar, according to the schedule

arranged by WCE during the event.

Specialty Written and approved by the WCE Rules and Regulations Committee
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i. ZE[O[Z] ZHE[0[E - des S Ze|F0 i 1HEQ SZet BRH0[H

— — —

2t 1MES HIS St

—

Stage Presentation - The competitor will present 1 set of matching free-pour lattes and 1 set of

matching designer lattes.

C. !Mo| E2=H 2|1 SHS o129 U7t 2Z 0| ST}

o

The highest scoring 12 competitors after the Preliminary Round will advance to the Semi-Finals Round.

D. F2H0M dre & 67 S8E UEL Ol Z2[F0 2t E SYEST HEH2Z 2 4 2MES
QS Z2|F0] Op|0tES SYot IHOZ 2 A TMES CteEs Ae=2 FHE Lt

In the Semi-Finals Round, competitors will produce a total of 6 drinks: 2 separate sets of matching free-pour lattes and 1

set of matching free-pour macchiatos.

m
AN
l'N'

rx

2 22Vt S2EE 2|1 SHA6F0| 2 et2E FUZ 2IEsttt

—

At the end of the Semi-Finals Round, the highest scoring 6 competitors will advance to the Finals Round.

F. 2H0M s & 632 S38E AlSStH. Ol Z2|R0 2tHE SYe HESZ 2 24
2MEE =1, TR0 THE S St HEHO 2 2 2 TMES CteEs Aoz P E Lt

In the Finals Round, competitors will produce a total of 6 drinks; 2 sets of matching free-pour lattes, and 1 set of matching

designer patterns.

2.2. OFEH} Art Bar

A 4 dee 2[R0 7l F/EE ol £ 0l2F wARSE 7[8ES AEStO] Ap4lof 2t 12h=
CIRQIGHE. B C|20|d E5F AF5| A 4 UCH Bi2|AEO] 7|=(0l, Z2|F0f, o,
Oled &)= =207 st= o0 =2 d+E FO{Ttt

Each competitor will produce 1 latte of their own design, utilizing free-pour techniques and/or etching. Surface
decoration may also be used in moderation. Higher points should be awarded for creativity that highlights the full extent

of the barista’s skills (e.g., free-pour, etching, artistic talent, etc.).

B. &8l 2 &7 AlZHoll= &7t A4 8F 7901 Y'Y 4 UCE ASO[H ZET)H S2 A
¢ H2| AELS WSt =S M Eet AHe|E wAIoHOF Bttt

Only competitors are allowed in the bar area during the preparation and competition times. Spectators, photographers,

etc., are to be kept at a suitable distance as not to interfere with the working barista.

C. &= 529 F7] Algt

mjo

27

!

5&2| 8| AlZtS 7H2ICE

Competitors will have 5 minutes of preparation time before their 5 minutes of competition time begins.

[
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D. de= B71 AlZh W 2¢Q19| IHEHS 2US1, 2[¥ = A20f A= ZED ML 72t 328
;

During the competition time, the competitor is required to produce their design and present it onto a designated location

for the photographer or camera.

E. d+e F0 58 W Hote US9 =28 Us + ASL ZEJMY L& FiHEols ©

The competitor may take as many attempts as they require to produce their beverage within the 5 minutes but must

present only 1 drink to the photographer or camera.

F. Ao 888 st JEIZ ZEDLT0| A XS0l 0F 5h= 2|7t Tt d4=7t TARlst S=25
Al gel LEZ0| 7tR[1L 710F Ssh= Y0l Y20 F=E E2|/AL 20| SEX|= A SO

CH3H 24Q10| QT A4 ZHO|LE 2HAZ0| £ 242 T4RBH HO|LE HZIOR She 20| 5{RECt

—

It is the competitor’s responsibility to present the drink to the photographer while still fresh. The competitor must carry
their drink to the designated photography area, and they are responsible for any spills or disturbance of the drink’s
appearance. Competitors are permitted to wipe spills from the cup and saucer with a clean cloth or napkin.

G. EIY7|H= M0A AlZto] 3&, 1&, 30 Y
EETHIHO|A A S5t AlZt2 S=2EC

ujo

[[H L}

o

rlo
mjo

AlZE

(s LeELh SRS

LN

A timekeeper will advise the competitor when there are 3 minutes, 1 minute, and 30 seconds of time remaining. Once the

drink is presented to the photographer their time will be stopped.

H A2 S22 MRIZ2 4822 Pz HARIH0| ST Ol= 3O WLAC 1= A &2t
1389 oz 20F dE7tME, olz2f, HAolH §)2 3=, ols =0F d27t= AL
HE717} ore = Ut

The photographs will be judged by a panel of 4 judges: 3 certified WLAC judges and 1 judge who may be chosen for their
artistic expertise (e.g., chef, artist, designer, etc.) and may not have coffee expertise.

| AR

rio

Se HutHoR o0l QI AR 74| ThH|Z J|¥IOR SR A WIS

—

The judges will assess the photographs of the drinks on their overall appealing impression and contrast between

ingredients.

ol

J. ARHO|| THEO)| ChSH AtRIOIL S BR = SHA| =0t

No photographs or picture of the pattern is required beforehand.
K. WCEE HI2|AEL 7|=& 517 flst T2 T ARIS AFES 4= UL

Photographs may be used by WCE for promotion.

Specialty Written and approved by the WCE Rules and Regulations Committee
Translated by SCA Korea Chapter

Association

(\

13



2.3.

l

C

S

0'\‘A°M x s,
<,
Yentsx®

17 I/ KOREA LATTE ART

P CHAMPIONSHIP 2023

M 0N HSE= 2t HAIS AFESHO{OF et 2212 2RI et HAIS AtEE
4= QiCh 02t = A3 ME %0 2Lt 2| AERe| WO [t 59| FH| A[ZH0| M[F2
ZH0| 7tsoltt,

Competitors must use the grinders and machines provided for the competition. It will not be permissible to use your own.

The grinders will be set to an approximate setting, but it is up to the barista to fine-tune this setting to their personal

requirements within the 5 minutes preparation time.

Lo A7| Stage Performances

= ARO| “Ze|F0" 2| “TRI0[H"E
=g & & JACOF TLf (GlzsH2= BHS
f

2 Y| =0t HEhet AR HEotA| g2 37 “AlsE

o

Competitors are required to provide exactly 1 printed photograph of each pattern (i.e., free pour latte, free-pour
macchiato, or designer latte depending on the round). Competitors must write “Free-Pour” and “Designer” on the
corresponding pictures. The photo should clearly show the pattern to be attempted (artistic representations of the pattern
and pictures on electronic devices will not be accepted). Failure to produce an acceptable picture will lead to a 0 score in

the “Two Identical Patterns Matching the Presented Picture” section.
2t 82 HBE AR 7|Uo2 BIECH £ 82 B AR
DL} SYoVI0| 7[8HSH] d4=7F FORICEH Thek A ZEl ARRILL

‘AlZBI=Y) otR7e| A 3= FE|112|of tisted 0&S &

rir
o

Each drink will be judged against the presented picture. Both drinks should match the picture presented and will be
scored based on how identical each set of drinks is to the picture presented. If the picture presented and the drinks

poured do not match at all then the competitor will receive 0 for the whole drink category on the Visual Scoresheet.

207t ML= HITHY| HAIE SMU2 285 MEB00F §He}

—

The competitor must present drinks in the order in which the drink categories are set on the scoresheet.

CHE 7HE|22|e] 82E AlEat7| MO, 2742 Z2|F0f 2tEH)ofl s 7HE|12|e] §= SOl
OrF2| =fOofof Sttt 12{2] 8b= 37 ol 7tE|2]2] E2& 44 *{2|Etf.

Any category of drinks must be fully completed (e.g., 2 free-pour lattes) before a competitor may serve another set of

drinks, otherwise the drinks in the incomplete category will be disqualified.
"Z2|Z0f" 2thof oS AL S B AlZE HILHO| MA| 82 7HE|12|0A 0- 0| F0{RICE,

Etching on the “free pour” lattes will result in a 0 score being given for the whole drink category on the Visual Scoresheet.
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F. 29| A7t SAIO 7|5 & o+ ALt e 2019 SHS 7L =

1
£Q
ful

There may be 2 competitors performing at a time. Competitors cannot bring their own music.

G. AR HSSA 52 2 ZHE0H0] 2+ %A AT

= myHle|o[4S
HBSHe A SIREIC A0 S22 HMBE T W2 7|22 AAto] nAEICt

Competitors are not expected to give an extensive verbal presentation to the judges and/or audience, however a verbal

presentation is acceptable. Hospitality skills will still be considered and scored when serving the judges.

H. dARIEE & 4822 FEECh O7[0ls 289] Al (HIFY) dARI™E, 189 7I=EI3HZE)
AR, a2 139 o= YA 0] AT

There will be a panel of 4 judges: 2 visual judges, 1 technical, and 1 head judge.

| Maes UR[0AM Alasls 2210t HAIS AFESHO{OF StCt 2219 eIt HAS AtgS
2= QICh defRlts A5 MEE0 ALt Hie|AEe| TR0 Tl 5&29| FH| A|7Hof| MEA Q!
ZA0| 7ttt
Competitors must use the grinders and machines provided for the competition. It will not be permissible to use your own.

The grinders will be set to an approximate setting, but it is up to the barista to fine-tune this setting to their personal

requirements within the 5 minutes preparation time.

2.3.1. o|M 2}-2E Preliminary Round

NEIREES

rr

2Q19f 2| Y= AH|0[H0|M 1322| A|ZH0] FO{R|H Of= Otefiet Z0| gt
Each competitor will be given 13 minutes at their assigned station, made up of the following segments:

I —i—t” APJ 5& 5 minutes Preparation Time,

i. B7| AZt 8F 8 minutes Competition/Performance Time.

B. do& & 422 S2E ZH|5HOF S

Competitors are required to make 4 total drinks:

ol
=

o
o

22t I 2|IL0] 2| 2 matching free-pour lattes,
ii. =Yot 22t2| CRO[L THE 2HH| 2 matching designer pattern lattes.
2.3.2, 2ZM 2t2E Semi-Finals Round
A. ZH dee 2019 A E AF|0[FE0M 1422] A|ZH0] FO{Z|T{ O] = Of2{et 20| &t

Each competitor will be given 14 minutes at their assigned station, made up of the following segments:

[
gcha:;zllty Written and approved by the WCE Rules and Regulations Committee
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i —i—t” A|.7_|' 5—.'?_— 5 minutes Preparation Time,
ii. 75' 7| A| 7J' 9—.'?'_- 9 minutes Competition/Performance Time.
B. M4 & 64| S2E &H|5HOF gtCt.

Competitors are required to make 6 total drinks:

i %OEI%._l' 221 | |—|—O1 E|'[[1| ZA“ (% F) 2 sets of matching free-pour lattes (4 drinks

i, SYUSH22t0| 2| ZE0{ O}77|OFEE 2 matching free-pour macchiatos.
2.3.3. ZM 2}&E Finals Round

MA

T

>
e

rr

=019 2| HE| AE{0|MOjlA 15829 A|7H0| Z0{|0] Of= Of2le} 2¢0] TAEICH
Each competitor will be given 15 minutes at their assigned station, made up of the following segments:
I. —i—t” A|7_|' 5& 5 minutes Preparation Time,
il 7c.:|7| A|7_|' 10 10 minutes Competition/Performance Time.
B. U4 & 6¢2 S2S ZH|aHOF St

Competitors are required to make 6 total drinks:

i %OEI%._l' 221 | |—|—O1 E|'[[1| ZA“ (% F) 2 sets of matching free-pour lattes (4 drinks

A5 WLACOIN ABste 7ot S92 AL} BTt M4 0742 Alefo] A4S 222 oyof
JER|3L 710} BHCH ROf SOMO| S5 FHE 518312| YTt Mo 2010 26| AlZH| O)hE Atefe
MME RS FH|E 4 ULt

Competitors are required to use the coffee and milk provided by the WLAC. Competitors must take unopened, fresh milk bottles
with them on stage. They may not prepare milk offstage. Competitors can prepare their milk from the unopened, fresh, milk bottles
during preparation time.

/A
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o

79| Beverage Definitions

Q|2 ZFAl Surface Decorations

t

zZa IIRH, Al A AL 20| B 42 o|d2 Ze|F0] eth|7t of Z= (0|, OtEH}
4= QIC} Ol &2 Ao P2 0| M ¢t &[0 822

Al RS AT ZP AIZ(EIFY) H40IM 00|

SO =t

Surface decorations such as chocolate powder, food coloring, or syrup are acceptable on non-free-pour lattes (i.e., Art Bar

Lattes and Designer Pattern beverages). These should not affect the main body of the drink and are permitted on the

surface only. Use of food coloring or flavoring in the drink will result in 0 on all visual scores.

AE Mas 170 Mo=2 Aete|0] CIRRIe2 =2 0{0F ottt 17HE Zaret MAS AEY 37
A2t (B|1FZ) g0l 040 RO &t

Food coloring is limited to 1 color and only to highlight the design. Use of more than 1 color will result in 0 on all visual

scores.

7IHO M AMESH= XHE(Oﬂ, AlLt=

e o= 31%5_“4. 70| A=A 42 VIEF 4

—
1740] AR MAZ AIBE 4 ULt

Café ingredients (e.g., cinnamon, chocolate powder, or matcha) are also acceptable. Dusting the surface of the crema
with chocolate powder before pouring in the milk is acceptable as it is considered that the chocolate largely remains on
the surface of the final drink. Other garnishes not mentioned in the rules are prohibited. Competitors may use 1 café

ingredient together with 1 food coloring.

Z2|F0f 2t 7t ot =2 (0], OFEBt 2t & E2}0|LH THE 2Hd|)ofl= 04]2]0] 51 & CY.
Etching is also allowed on non-free-pour lattes (i.e., Art Bar Lattes and Designer Pattern Lattes).

S & 2| Beverage Definitions

e 2t ellol] d2 E= He oAz Al 2| AEHE SO HElg -~ Tt

Competitors may choose to use either a single espresso, double espresso, or ristretto for each latte.
M4 2 Op7|OLE0l| 43 o ATR4 i 2AEE SO Meidt 4 Ich
Competitors may choose to use either a single espresso or ristretto for each macchiato.

2 AlZH2 Op7|OHES| B2 2[4 152, 2fH|9] 37 2|4 202 Z[KE|O{Of Bt}

—
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Extraction times must be a minimum of 15 seconds for macchiatos and 20 seconds for

lattes.

D. OtEH} 2t|Qf CjA0[H I S 2= AHI|2t SR2C 42 o+ ULt
Art Bar Lattes and Designer Pattern beverages must be made of coffee and milk only.

E. HOR 7= WLACOIM AHSEH des 2010 EH|et M=F AtES 4~ QICE M4 712l
AHIL|LL LFE AIEE 32 6iiY S22 A|Z4HIFY) 2 7|sEHIZHZ) E0l 040] F0{2ICt,
Coffee and milk will be provided by the WLAC. Competitors are not permitted to use their own. Failure to do so will result
in a 0 visual and technical score for that drink.

2.5.3. OLEH} - 2HH| Art Bar - Latte

A. O] SFO0IM M 2012 Z/ZE ALEES &~ QUCH 2t2 Yk FHH|QF Z2 SHE0A 20|
S 4= U= AO|O{OF Bt} AFBotE 2E U2 822 MH[A = 80| Yali7t Z[0jA= ¢t
=ict,

Competitors may use their own cup/glass in this section. The vessel should be representative of a vessel used in a café
environment. All cups used should not inhibit service or drinking of the beverage.

B. Zte| 2 &AI2 FR|ECt OE &0 827 Z//0| Otl A0 HS=AHL, HE & Qe
A0 AR L[S F271 00| sHEEICE &= dAIRIY 2R E ZO0| 7|20 2| eictn T
A2 00| Zoj7ct
Exterior cup decoration is prohibited. For example, the beverage is served in a dish rather than a cup/glass or inedible
decorations have been used. If the Head Judge determines the cup does not meet these standards, then a 0 score will be
given.

2.5.4, 2cf ZA7| - o2|ZL0f 2} Stage Performance - Free Pour Latte

A. T3] SA 2t 2o £I|= 190mI-300mIO|Ct. ZA] 2H0f| CHSH AMM| OtL= worldlatteart.org/
2 ¥0g o+ QUL SA U2 AESHA| S 3% ollY =2 A (H|FY) d4 00| F0{RICt,
The official competition latte cup will have a volume between 190ml - 300ml. For official cup information, visit
worldlatteart.org. This cup must be used, or a 0 visual score will be awarded for that drink.

B. OlHOIL} EO ML B85 YO0, AIBAl ST SRO AIZHIFY) H4olM 00|
F0j2ICt
No etching or surface decoration are allowed on the free-pour latte and will result in a 0 for all visual scores for that drink.

Specialty Written and approved by the WCE Rules and Regulations Committee
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2.5.5. St 47| - cjz}o|L] DHE 2}E| Stage Performance - Designer Pattern Latte

A. CHS| 2A! 2t 2te] BI|= 190ml-300ml O|CF Al Ztoj| CiEt AbM| OHLl= worldlatteart.org/
g 1Y = UCt A A2 ABSHA| 2 3% Y =00 A[ZH[FY) H+ 040
Zo{zIc}
The official competition latte cup will have a volume between 190ml - 300ml. For official cup information, visit
worldlatteart.org. This cup must be used, or a 0 visual score will be awarded for that drink.

B. C|ZjO| m{& 2tmH|ofl= of|2l0|Lt B ZAl2 S{EEIC
Etching and surface decorations are allowed on Designer Pattern Lattes.

2.5.6. 2O A7| - =2|Z0f of| A4 O}77|OfE Stage Performance - Free-Pour Espresso
Macchiato

A. tHs] SA oAZA Op|OE 2| 2I|= 74ml-120mIO|Ct. =41 ZH0f| CHSE &M Q=
worldlatteart.org/ & 218 4 UCH Al /2 AFESHA| 48 B2 oY 822 AlZ(HI=Y)
A4 0&0] F0qRICY,
The official competition espresso macchiato cup will have a volume between 74ml and 120ml. For official cup
information, visit worldlatteart ora. This cup must be used, or a 0 visual score will be awarded for that drink.

B. OMI[OIEE "AlSE 88 & Al 32 UQ| " BE22| ZHH0| £514| 2D TR 2|4 & Azt
152 7|22 2 Yes/No 2F TII5tC}
The macchiato will not be included in the “3-second variance across all drinks served” scoring, they will only receive a
Yes/No score based on the 15 second minimum extraction time.

C. Odo|Lt BEH ZAIZ 3{8ctA| @O, ALEA| siiEd 829 AlZ(H|FY) d50M 00|

3.1.

Zofzict

No etching or surface decorations are allowed on the free-pour macchiato and will result in a O for all visual scores for that
drink.

CH3] A2t Competition Procedure

CHS| 2o 27F Competition Stage Area

A. O3] 372 the] AH|0]/H0] Qe RO2 /=Lt T3] AF|0|4H2] 2|0[0FR2 sttt HEE
4 Qlon] CH2 th3l9t BRE 4= QUCt
The competition space will consist of a stage with competition stations. The layout of the competition stations may
change from year to year and may also be shared with other competitions.
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B. 2t M4 Al AIZHDE AE|O1M MBS B RHECH

— o

Each competitor will be assigned a start time and station number.

C. o o] S2E[T 12F9 22 1SS LHste M=H=2U 7 AT

D. £240| S2&|H 6Zo| 2 USAE LHsI= M Z2L7 AL

At the conclusion of Finals there will be a ceremony where the champion is announced.
3.2. OLEH} Art Bar
A. O3] 37t ASS0| & + Ue Ht U2 YL A4S ZE | S0 2fs M7t s
= t 2SS2 ZEDHIHO| A|Ofk= 2 EICH

The competition space will consist of a bar area that can be viewed by the public. A barrier should exist around the bar to
allow the competitor to work unhindered by spectators and photographers etc., although still allowing good vision for

them.
B. Zt Mg AIZ A|ZH AH|O|E RIS S BYY =Lt
Each competitor will be assigned a start time and station number.

4. 7174, 87, |A2H Machinery, Accessories, and Raw Materials
4.1. oAme||A 7|4l Espresso Machine

52 3A WLAC g2 oA A 7| A2 AHE3HOF SHet WLACZRE AlSE 7[4Hl= 7184 4340
Of oD M4t Yo|2 WFY 4 QICH OJAIRA J|FE C}SO| AIYOE RYECE 2& K

90.5-96% (St 195-205%), HI =4 8.5 - 9,57 (CHZ|R) AtO].

Competitors must use the espresso machine supplied for by the official WLAC espresso machine sponsor. The WLAC-provided

espresso machine has a fixed technical configuration and cannot be altered by the competitors. The espresso machine will be

calibrated to the following specifications: the temperature will be set between 90.5-96 degrees Celsius (195-205 degrees

Fahrenheit), and the pump pressure set between 8.5 and 9.5 bars (atmospheres).

[
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4.1.1. 7|1A & QAL 2= 22t 27} No Liquids or Ingredients on Machine

oAy A f0= O SF AU M=E =2 2L £S5 & SlCL (Of: Eoll =23 HOotF71L,
WA 22 AH=E AALL AL MEE B2 4 GICH 7t 714 2o HHU H2E =2 sHU Re
89 4

=
2 M2 f2|gct,

No liquids or ingredients of any kind can be placed or poured on top of the espresso machine (e.g., no water in cups, no pouring or
mixing liquids or ingredients, no warming ingredients). If a competitor places or pours liquid or ingredients on top of the machine

they will be disqualified.

4.1.2. A& Disqualification

= t
T =2
AT HAA AR E & AT (Of, ZEFHE, QIME HIAZN 25 43, ARIZE & 5) O3] HH|S
= 2 G| AAIIYC| O AZAIZ 4 ULt
Competitors may not change, adjust, or replace any element, setting, or component of the espresso machine. Any changes or
adjustments made may be grounds for disqualification (e.g., the portafilters, insert baskets, temperature, pressure, steam wand

tips, etc.). Any damage to the competition equipment due to misuse or abuse is grounds for disqualification at the discretion of the

presiding head judge.

4.2, 121l Grinder

M4 2010] Z7|0JAf AT e A WLAC J2HICIS AFESHOF it
Competitors must use the official WLAC grinder provided during their performance.

4.3. Fm Milk

Maes 2019 HYI0A WLACOA AHSsdte SRS ALESHOF Sttt AlaEl F= HASRFO|C
L2 HZ5tn, 28 AL st HAEZE worldlatteart.org/ 0 ¥G|0|ESH= Z0f|
20|12 UCt M= ZCHof| D78 HEfe| AlMGH AoljOF StCt SCH

—

2
EH-O“A-IE SID_‘IQI'% %Hlﬁel- —f— Silif AL—/[\—E —i—l:ll A|7L|-O-” Dle% AL| dgl_ _?_

Competitors are required to use WLAC-provided milk during their performance. Provided milk will be whole milk. WLAC strives to
provide fresh milk, and milk sponsor information will be updated at worldlatteart.org. Competitors must take unopened, fresh milk
bottles with them on stage. They may not prepare milk offstage. Competitors can prepare their milk from the unopened, fresh, milk

bottles during preparation time.

4.4, 71| Coffee

M= 20l0] Z7|0jM WLACO| AIB3t IS ALgsHof STt WCEE Bztere #u|7} i oo
2315 AT Q12| SHQISHE TS AT} O HI|=(T3Lt AE 918) ZAEIE 2| 1420|A 202 O|U
/A
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72|71 0|C|20||A 0|C|2-Ct3 2AE (B4 7|2 Of1EZ 'Gourmet' 40-60) 7|20| HEEICH 2Al

i 2]
741|0f| chst 2= worldlatteart.org/Of| A &HQ1&t 4~ QIC},

Competitors are required to use WLAC-provided coffee during their performance. WCE will take steps to ensure that the sponsored
coffee is suitable to present excellence in latte art. This includes (but is not limited to) coffee being between 14 and 20 days off

roast and medium to medijum-dark roasted coffee (Agtron 40 to 60 ground on ‘gourmet scale’). For official coffee information, visit

worldlatteart.org.

4.5, 7} ZH| Additional Equipment

Ml 20lo| 2|0| A3t HHIS 2ASHE 22 AWFICH AARIY El0|2 Eloj2E, W7l B2
A2 Buesitt SRE U E¥o|U i FtEE S ECt

Competitors are encouraged to minimize the equipment they use for their performance. No tablecloths, napkins, or decorations are

required for the judges’ table. Trays for carrying the drinks and a menu card are permissible.

LS FA HS AARIAC] O Tt AIZH(HIRY) 24

o9k

= RE DS

o

H2401K YW

—

Non-required decoration may cause competitors to lose points in the “Professional Performance” section of the visual scoresheet, at

the head judge’s discretion.
4.6. AMEE AH L A22E Provided Equipment and Supplies
2t M4:0| AB|O|HE CrS Tt 20| TAEICK
Each competitor’s stage station will be equipped with the following:
A. 7IAEIOIE (O AZefa D, Oetely, SHEE) 9F L 1.80m W: 0.90m H: 0.90m

Machine table (For espresso machine, grinder, and blender) approximately L: 1.80m-2.0m W: 0.90m-1.0m H: 0.90m

B. ZACH ("L"A} 2Y2Z AHO|M E0|E9 IZo=ZEE FZhH 2 1.10m-1.30m W:

0.60m-0.80m H: 0.90 m

Worktable (Forms an "L" shape extending from the left of the station table) approximately 1.10m-1.30m W:
0.60m-0.80m H: 0.90m.

C. tisl HIo|& (MAIY ¥ E|O0]=) L: 1.80m-2.0m W: 0.50-0.60m H: 1.00m
Presentation table (Judges’ table) approximately L: 1.80m-2.0m W: 0.50-0.60m H: 1.00m

D. OﬂﬁEE-”_/.\_ 7|7:|| Espresso machine

E. 1221 Grinder

/A
g;:fa::;lty Written and approved by the WCE Rules and Regulations Committee
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F. '='|| HﬁFﬁ Knockbox
G. 7 Mik
H. FHI| coffee

M 7|E Trash can

4.7. %7 2] 2! H|E Recommended Equipment and Supplies

Mo 2|0 LR BE 27} HIES AUHOF B ML OfF T 0|5 A9 712 THeo| US4
AS0| =2slioF sttt Mey= CH|OM 2012 ZH|2F AMAMeE Zte|ed 40| UCH WLACSRL
AHHE AR}, AL A2 Mp0| CHY | £= F7| A0 AR SHe| OHMof| CHst 2410] QiCt

Competitors are required to bring all additional necessary supplies 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 WLAC, volunteers, and event staff are not responsible for the safety of items left in the

competitors’ preparation room or competition area.

Chee M47} 2|2ksHOF BHs BIZo|ck:

The list of supplies the competitor may bring include the following:
e B4 Tamper
e AkZ2tA Shot glasses
o AEII|X Steaming pitchers

L ;ﬂ'(ofEHf EHEH%) Cups (for the Art Bar latte)

o 7;"':.':"5‘:! (]él—/F OHE.I) Saucers (Not required)

U
o
-
oC
SN—"
wv
S
o)
o)
=]
w
=4
o)
S
2
D
o
[
=
@D
>

o %IO|Ef 7IE waiters Cart
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5. &H|A|ZFA M= 2| A|AFgE Competitor Instructions Prior to

Preparation Time
5.1. M= 22|2lE||o|M 0|8l Competitor Orientation Meeting

WLAC Al2} & 2210l = tE dA9] M4 22|2E[0]4d D|Z0] STt AP A 0l o|HZE=2
|20l 2-sioF SHCf. DJ=IofA WLAC

OlElof Cfet M5 80| ALt 2 d5

O|FIE OiLIA2t SIE HAtelAE EHSE SOl C.’_FLH, d7] 25, €8 232 e Foiet WAH0[Z

U= 7|21E 71T
g 2 A=lE MRAl

Lo
SIS MAtRIge] o A2 22|12 4 SUC

Prior to the start of the WLAC Event, a Competitor Orientation Meeting will take place, either online or in person. Meeting details
will be emailed to competitors ahead of the event. This meeting is mandatory for all competitors. During this meeting the Event
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 Event Manager. If a
competitor does not attend the orientation meeting and has not made advance plans with the WCE event organizer to address their

absence, they are subject to disqualification by the presiding head judges.

5.2. =H|/¥& &7t Preparation/Practice Room

Mot Z2H/FES € o Us AY Y27 ACE Y Fas et AFS AR 22[2 WLIAC 2SS
YYO| SIE=C WLACS| dARIY, A&, U 7152 MEE 2= WLAC O|#IE DL 2| 3{&g{0]
o a0 AS 4+ QlCh des 209l B2t ANME], A= SS =2 Y20 HYoll 5= + UL
M4S0] 2 B 852 MAE = U=E MH U= ASEL des 2219] 2 8715 MAst
=S g ofF7t ULt 2F Sl O|HIE ARIEZ M40 7|2 £ 8719 24 E= OHE0| MYS
A| 2] gt

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 WLAC officials. WLAC judges, press/media, competitor’s family members, and supporters
may not be present in this area without consent from the WLAC event manager. Competitors will be able to store their equipment,
accessories, ingredients, etc., in this room. This room will also include a dishwashing station for competitors to use to wash glasses
and barware. 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.

5.2.1. ¥& A|Zt Practice Time

Aoz FUOM AFBEl= Aa ST O AZLA J[AQE J2tRIE 7t Tt 2F 4= 3022
BiYECE g AP B7] AlZHol| et YaHRICt (5, 2 HA F7| daes 7t

AlZFOl BHYEICH dee= WLAC =2 @ Ag 2SS O|HE= =0t WLACE BHiYE AlZt 2

Specialty Written and approved by the WCE Rules and Regulations Committee

Association Translated by SCA Korea Chapter

‘ 24




S O
i@z 1IIZ koreA LATTE ART
R o k\ CHAMPIONSHIP 2023

ShA| GFEtt. U7t A E AE Al 24" +~ Qle 3R 7ts
f

o

b}

Il

AgG U2 ALEO| tis &=
A2 LHOI| OJFHIE DiL|A = SO OHL|X0f|A| H=tslof & o] %7

The preparation/practice room will have espresso machines and grinders identical to the competition equipment on stage. Each
competitor will have 30 minutes of scheduled practice time. Practice times will be scheduled based on competition time (i.e., the
first scheduled competitors will have the earliest scheduled practice times). Competitors will be emailed a practice schedule prior to
arriving to the WLAC. The WLAC does not guarantee access to practice space outside of assigned practice time slot. If a competitor
misses their scheduled practice time, no additional practice time will be provided. If unforeseen events prevent the competitor from
attending their scheduled practice time it is the competitor's responsibility to contact the event manager or stage manager as soon

as possible.
5.3. CHi3] 2 Competition Music

WLACE M420| 37| & 392 S0f AB 2Pt UCh M4k 20lo| So42 MEspLL BT 4

rC

WLAC shall reserve the right to provide and play music during competitors’ routines. Competitors may not supply or select their own

music.

5.4. ZA| =2t Be on Time

e BIYE 522 F8| A0 &|7| 2|2 4558 Hof| E8|/HSE0|A TH7|SHOF StLf. 5& 8| AlZHO
AZEE Ao o ARl ¢bs R HAEC LYol 2Axls FR0= des oldE AlZHof

Competitors should be in the preparation/practice room a minimum of 45 minutes prior to their scheduled 5 minutes of Preparation
Time. Any competitor who is not onsite at the start of their 5 minutes of preparation time may be disqualified. If the schedule is

delayed, the competitor should still be prepared at their scheduled time.

5.5. 2H|0|M &H| Station Set-up

SIS 2fUis M40] ZH] AIZH Ol M47t 2B T2 2H AB[0|MS ZBI3HOF B O] ULt (0, B
2fLis 2F M40] J2RRICIZ M4 270 U of AR A 7|0 222 EE 21Z0| 2|X|A|0} Sich
ZH| A2t #0j 0|2} 22 40| 0] T MREHA| HOIsHs HS A40| o|R0|Ct DU 8OIT 4 8IS
HTE PR 42 PR, Mat S RO HYAS 23T 4 ULt

The head runner will be responsible for ensuring that each competitor’s station is set as the competitor has requested prior to their
preparation time (e.g., the head runner will make sure each competitor’s grinder is placed to the right or the left of the espresso
machine per the competitor's request). It is the responsibility of the competitor to check and ensure the station is set and clean

before preparation time. If not acceptably clean, the competitor may ask the head runner for re-cleaning of specific areas.

[
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5.6. AMIE{/=<20| 2L Y32 =7} Supporters/Assistants Not Allowed on Stage

0 SYGAL, WLAC AASARRE & 2L 0]2]9f A2 4 FH|, S & 4 AZHf| FCHOf

ﬂllﬂl -|>

o 9
2E & Gt

No person(s) other than the competitor, the competitors’ interpreter, and WLAC volunteers and officials may be on stage during the

competitor’s preparation, performance, and clean-up time.

6. H| A|Z} Preparation Time

6.1. =H| A|Z}F A]2} Begin Preparation Time

2t A= 529 8| A|ZS 712IE. o 0| FI17F AIMEB TS A= WLAC OJHIE DL =
=8| Al EILT7IHO| R[A[of ©et 522 FHIAIZES AIAETE &8 AlZte] 242 F7IE fIsh &8I
S AH0|HS Z8|5k= ATt

Each competitor will have 5 minutes of preparation time. Once the prior competitor begins their competition time, the next
scheduled competitor may begin their 5-minute preparation time upon advice from the WLAC event manager and/or the
preparation timer. The purpose of the preparation time is to set up the station and prepare the area for competition.

M=ot B Y AH|01H0 StO] At 23st t= —i—HIEJ AS EHQSIH, A F8| At

i_| —/ - 12 o = —
EtY7 M= d0i2 Al 2lAE 2t U &l Al 58S AlASH | Rl £ S0 “BtY'S 22
= AH|OES| 20| £33 & 4 UCE ATt EIYTS 22T BHY 7| HE AE/RE =2 AYE SA

=8| AlZFS Al2fstct.

Once the competitor has arrived at their assigned station and agreed the station is set to their specifications, the official preparation
timekeeper will ask the competitor if they are ready to begin. Before the competitor is allowed to touch anything at their station,
the competitor must put their hand in the air and call “time” to begin their 5 minutes of preparation time. The designated official

preparation timekeeper will begin a stopwatch the moment the competitor calls “time”.

daE DPHS HEf] L1dE 27E FOHOl 7HR[ 1 710F BICE R0 SoM= 27 E E8IE + St Z8]
AlZE =S¢t 0Pl SEfol At f7E EHIE 4+ UL

Competitors must take unopened, fresh milk bottles with them on stage. They may not prepare milk offstage. Competitors can

prepare their milk from the unopened, fresh, milk bottles during preparation time.

6.2. HMA}Z|AMIE|0]M E||0] & Judges Presentation Table

Specialty Written and approved by the WCE Rules and Regulations Committee
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Tablecloths, water, napkins, and decoration are not required and will not result in a higher score but may result in points lost for
hospitality at the discretion of the head judge, dependent on the severity of the infringement. This rule is designed to help

competitors by preventing them purchasing and transporting unnecessary equipment.

6.3. HE = Practice Shots

daee S8 AR S5 A 22 4+ ACE F7] AlZH0] Al2HE o "H"("HIFH Y 0|2t = 8ol
ZE{ZE0| 50F A0 = FEstLt

Competitors are allowed and encouraged to pull practice shots during their preparation time. “Pucks” (also known as “cakes”) are

allowed to be left in the portafilters at the start of the competitor's competition time.

6.4. 2| 0| Pre-Heated Cups

Mas ZH) AIZIO| 22 0¥ 4 ATk J2iU 37t AZHE mhojls 2ol 27|17t glojof
o A2 4 7|24 2ol U7} H2I 20| US FP WAL HOIE/R] o=

r

o
-
M
-

Cups can be preheated during the competitor’s preparation time. However, no water can be present in cups at the start of the

competitor's competition time. At no point can there be cups with liquid in them on top of the espresso machine.

6.5. =H| A|Zt Z& End of Preparation Time

Mab 2H| AIZE 528 2 4 QITh EH AIZ 52 3 32, 12, 3027t Y2 0 B 7|H)l
M4017| AlZH LRAZCH 520| &% B EITITE "EIY"S 9I2/0) MA0|A| AB[0[HOIAN B2
% 23,

Competitors will not be allowed to exceed the 5 minutes of preparation time. During their 5 minutes of preparation time, the
timekeeper will give the competitor a 3-minute, 1-minute, and 30-second warning. At 5 minutes, the official preparation

timekeeper will call “time” and tell the competitor to step away from the station.

7. 47| A7t Competition Time

7.1. A} RIsHAEe| A7) Introduction by the Master of Ceremonies
50| FH| A|ZH0] 2L HAIRIHS0| FH|E|H MCe= M8 A4S

Once the 5-minute preparation time has elapsed and the judges are ready, the Master of Ceremonies will introduce the competitor.

7.1.1. 59 Interpreter

M4l ENAS HISE 4 QUCH H40i7| 0[op |8 T EHAH MCT} Ol0p|3He LI RIS S9iat 4
UCH =7t O[Op7 [ mf, 8HA= 22 M7t Yot LERHS &8st dYsH0f ottt S4S 2Ist
b FIINZE FOAR| Lt daot Bx|= worldlatteart.org 9 ZHARIE SA|& |27t
[
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Competitors may bring their own interpreter. When speaking to the competitor, the interpreter is only allowed to translate what the
emcee 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 for the use of an interpreter. It is the competitor and coach’s responsibility to read the

Interpreters Best Practice document that is available from worldlatteart.org.

7.2. ZA7| A7 AJ2F Begin Competition Time

MC= &7 A2t dolA it A7t dARIESHA 228 M6t d, &8 5180 S0
BA'E 2A 7| AlS AlASHOF BICE Z[YE sl EYIIHE Hdeot EAE 2Re =

The Master of Ceremonies will inform the competitor to start competition time. Before the competitor begins their introductions to
the judges, the competitor must put their hand in the air and call “time” to begin their competition performance time. The
designated competition timekeeper will begin a stopwatch the moment the competitor calls “time”.
7] AZtE &e|ste A2 M2 H40| 2HA0[LE, AAHE A7HE S0iE o+ UL
Tracking time elapsed during the competition performance time is the responsibility of the competitor, though they may ask the
timekeeper for a time check at any point.

A. O 22 E0M EfY7 |z 011 822 H7|AIZHM &2 3&

182 3029 A7t

njo

Y=Lt

Hr

’ 1

In the Preliminary Round, the competition timekeeper will give the competitor a 3-minute, 1-minute, and 30-second

remaining warning during their 8 minutes of competition time.

B. £84 =l2=0M EY 7|He FOZ 959 F7IAROIM g2 38, 18, 3029 AlS
LHEL

In the Semi-Finals Round, the competition timekeeper will give the competitor a 3-minute, 1-minute, and 30-second

remaining warning during their 9 minutes of competition time.
C. ZM 2t2E0|ME 02 1022] Z7|AIZHM E2 5&, 37, 1&, 3022| A7t &L

In the Finals Round, the competition timekeeper will give the competitor a 5-minute, 3-minute, 1-minute, and 30-second

remaining warning during their 10 minutes of competition time.
EfQ7 | Mot 2E She S0toll= Ol2st 18 & 4 UO{OF St}

The timekeeper is required to give these warnings as they happen and may be given them to the competitor while they are

speaking.

YD EO|0f7} QASOR HE PSRBT MAL 150 AlZH YRR YCh Jiof 2 Yol LA
B, EJ7|I2| A|ZH0] AL A|ZHO] ECH M= 22t SYstA| "2 AlZHo| oist Y& S 2=t
I/
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Please note: If the clock has malfunctioned for any reason, competitors may not stop their time. In the case that the clock has
malfunctioned, the timekeeper’s time is the official time for the competition. The competitor will receive the same warnings noted

above.
7.3. T Z& A& Serve Required Beverages

2E SE= A2 2| MIE[0]4d E|O0|S0i| AlS % 0{0F SHCt.

—

All drinks must be served at the judges’ presentation table.

7.4. 2{49o| Al &%l €& A2| Runners Clear the Served Drinks

2t HIES| SRt HIBE F AAIRIRSC] WIPH BUR, LSS IS MAIRIA0] ABE ot SRS
A|2C} Brot 20| M47t SHE AAIS B P, WLAC OHIE DfLIZ{2} 2{Lof 7| Ol2{3t 2IAIS
Z7| Mol MBF LRI ATk UL Me FIH WH LA YES AMS CISEAD, AE0[4S
4BHOR 25t A2 M40l Hlolct

After each set of drinks has been served to and evaluated by the judges, a runner will clear the drinks from the judges’ presentation
table upon the head judge’s signal. If a competitor has special instructions for the runner, they will need to explain these
instructions to the WLAC event manager and the runner before the start of their competition time. The runner will make every

effort to avoid impeding the competitor, but it is the competitor's responsibility to navigate their station successfully.

7.5. AE|O|M FH Station Perimeters

doee WIACEREH AHSE Y S¢S A8Y & UTh oY)
2l 7 Fa

Efj0]4d E|O|=0] UCt BES

o
2 . AL 2170, ABKS, Bl01Z, 28], #2] S)7t Mol 2
2752 0 90| MXY B, AS A H2 gt Mk BUS Y5 ojn s FL0)E F| goj2ol
BICHB7H2 0183 4 QICH T 3Lt 022 3185l 22 Zaj-Ashy Hetro|ct

Competitors may only utilize the work area provided by the WLAC: the machine table, worktable, and presentation table. The
introduction of any other furniture and/or equipment that is placed directly on or over the competition area floor (e.g., a stand,
table, dumbwaiter, bench, etc.) will result in automatic disqualification. Competitors may not utilize any space under any

competition tables for storage. The only exception to this is the allowance of a free-standing knock box.

7.6. 47| A7t Z& End Competition Time

Competition time will be stopped when a competitor raises their hand and says “time”. It is the competitor's responsibility to call

“time” clearly to allow the time to be recorded accurately.

[
g;;:fc:;lty Written and approved by the WCE Rules and Regulations Committee
‘ c :SS°C'°“°" Translated by SCA Korea Chapter
29



P
2\

IIIZ koRrEA LATTE ART
corpee’ & CHAMPIONSHIP 2023

A

7/

AO0M x
@
Yentsx®

=Y o+ AN e 2T S2E JARIHOA AsE
AE

2 37| Hol20 U=
0|22 SO0t L8

g 4E Uct thgl

i810] WYt S o2 A ECY

The competitor may choose to end their performance at any time. Competitors can stop the time once their final drink is placed on
the presentation table to be served to the judges or may choose to go back to their station to clean before stopping the time. Only

the time recorded by the competition timekeeper or head judge will be used for scoring purposes.
0|2 S=0|| tifst S0[o|Lt 27t = QiTt,
Competitors will not be penalized or rewarded for finishing early.

7.7. 77| A2t 0|= tel Communication After the Competition Time

M4t F7] Z2 5 MAIRI0|Z 0l0F|S 0012 4 QICk F7| AIZ 01F0| Cste £3o| HiYE
OFECH M4 Tl F7] 3 MCRfo] CHSHS 0[0f2t 4 QUL MAIIUL Thal7t ZRE 39| tfst 2
MHO| CH3H OfE 3 2= B0l YrHEHR| QH=Ct

Competitors should not continue to talk to the judges once their competition time has ended. Any conversation after the
competitor's competition time will not count towards their total score. Competitors may continue to talk to the Master of
Ceremonies after the competition time has ended; however, the judges will not consider any conversation or explanation given

after the competition time.

7.8. A|ZF =3} Z+A Overtime Penalties

|->-
rlr
2
J
M
1o

| AIZEOFOfl R G &l HA/EEDNY Z20 SRS

A. OtEHt 37| S¢t 87
F ottt F0{2 5—.‘?'_-%_% teh 2% OtEH 4 220(M 042 E=Ct.

A ZsHo

r0|l

During the Art Bar competition, competitors must place their completed beverage in the designated
judging/photography location before the end of the 5-minute competition time. If a competitor goes over the

allotted 5 minutes, they will receive a 0 for Art Bar.

B. AH|O|Z] Z2fHMEOEOM M7t FO0{R 8/9/102 W H7IE WAl e ER

— =

I3 MIE|o| S Of2l wf7pR| RIS 4~ QIC}

o= AN

During all Stage Presentations, if the competitor has not finished their presentation during the allotted

8/9/10-minute period, they are allowed to proceed until the presentation is completed.
C. F0{21 8/9/1022 21t Z< O 1=0(Ct 184 ZH0|A Z-Stct.

For every second a competitor goes over the allotted 8/9/10-minute competition

time, they will lose 1 point.

D. O4d0M 10&, EZH0IM 112, BHOIM 122 F7| AtE 20te 3% des Z4E 0

=
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Any competitor whose performance period exceeds 10 minutes in the Preliminary Stage Performance, 11 minutes in

the Semi-Finals, and 12 minutes in the Finals Round will be disqualified.

7.9. 32 Coaching

T = Y/EEs F7] S 0= AY0 = 51E%A| F=Ch 2% 32 &4 A2 + UL WIACE
IS, MEHZ, 7|6 B UHZREQ| SRS HETICE 2L}t of PYE22E M-S 5= A=
SR 22|, MEEZ, 217, 71E2 8| AZtS Zest0] T3]0t 2ldls| = S foiof S0 e A0

Instructions or ‘coaching’ may not be provided to a competitor during their competition time under penalty of disqualification. WCE
encourages audience participation and enthusiastic fan support that does not interfere with the competition. Coaches, supporters,
friends, or family members are not allowed on stage or to interfere with the competition while it is in progress, otherwise the

competitor is subject to disqualification by the stage manager or presiding head judge.

Aol =" gF0[MeE 20| Mot Aol =1L 7ISS ERIO] ol JtR| & 4 glth
A7t OtEl AFE O] 243 71| LAL/HEY 3% 240

2 e

As discussed in the “Forgotten Accessories” section below, no persons other than the competitor may retrieve forgotten accessories
or equipment for the competitor. Delivery/retrieval of forgotten items by any person other than the competitor will result in

disqualification.

8. 7|=& &4 Technical Issues

A, OfAZR4 7| (MY, AY QE, HES ALY 225, 2 B2, Hi4 225 BF)

The espresso machine (including power, steam pressure, control system malfunction, lack of water or drain

malfunction).

B. 1221 the grinder.

7t

(@)
o
o

M2} & (7] Efo|O A|2f)
Any additional electrical equipment (excluding the competition clock).
D. (M4 0j0|32t Z2) AV 2|2 &H| The AV equipment (such as the microphone).

XY= (%Hl A|Zt2] 70-'|_C'>_) 204 DHL.lX‘ILl" (70"|7| AlZte]

s 0
= =
2YsHH, AlZte STECH 34 ErY7|HE "HEAUZ EtY 0FR"0l2ta 9|

—
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A2 71Z8ICH B AARIRIS ALY EII0IR S QAHS ©f EfTIIt 0|2 J|=Es e
=013t 3l0] ct

Then the competitor should raise their hand to call a “technical time out” and ask for the stage manager (during preparation time)

or for the head judge (during competition time), and the time will be stopped. The official timekeeper will make note of time when

“technical time out” is called. It is the head judge’s responsibility to ensure the timekeeper is aware of making note of “technical time

out” being called.

l

AC

A.

Specialty
Coffee

Association

(\

[m]

1 Rl OILIZ/EE MAIIRO| SAI7E 27 SZECHD BoE 3, Mol HT

7t AlZtE 2L HAUE0| 22X E o BotE d4-2] A2 A7HE .

r

AN

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. Once the technician has fixed the problem, the

competitor’s time will resume.

UL VA 2AHOH A SHEZR| fde B, FH OiLA/EE HARIEES Ut

i +
7|Cte{0F 2] B7| AlZhS CHA| BiY 2010F St=A|S 24T

— —

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

reallocated time.

M47h #7) AI2he Y2{0} & 22 SIS AlAI(ID} Do ojLi] ZHO| T2t 0]F A
k= =
[s=] =

If a competitor must stop their competition time, the competitor along with the head judge and stage manager will

reschedule the competitor to compete in full again later.

Y JlsA 2AVE el ALt Jil HEIZ st AY FR, = YARIE2 U0l
7t AIEE F2] g1, EH|LE 37| A2 A&

If it is determined that the technical issue is due to competitor error or the competitor's personal equipment, the
head judge will determine if no additional time will be given to the competitor, and the preparation or competition

time will resume without time being credited.

CHol B[O TSt AME O|=2 B3 LIZ EtY OFRS| 247t Z[A| 4=t

Lo —

Unfamiliarity with competition equipment is not grounds for a technical timeout.
£ A& 5 Ao|e] 2|0 st 2E 2+ = &H| A[7H|2 7HsStot

Inconsistency or variation between group heads requiring adjustment is only grounds for technical timeout during

preparation time.
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8.1. sl 24 Obstructions
A. TFOF OfEst 7001 =, AASARAILE AR, 2#E &2 ZEH 0| H40fA 2Hdst
Yoot B R, e 27 ARE HE 4= UCEH = HARIH2 0|F =5t 271 A2t

If any individual, such as volunteers, judges, audience members, or photographers are of an obvious hindrance to a
competitor, then the competitor will be given additional time. The head judge is responsible for overseeing this and

will decide how much additional time will be credited.

22)0| LMBICIH MAs Efe

B. Mgt Jfeldel AA P (EEDNY =2 7=t
= AR 2 Bt OFRO| ErEStI0] Chist 2(Z A HS 712IC

—

If individuals (such as photographers or cameramen) make physical contact with a competitor, the competitor can

call a time out. The head judge has final discretion on whether the time out is deemed necessary.
8.2. AUoH2l E&X Forgotten Accessories
A. TreF Ma=7t FH| AlZE SO ZHhle] HH|U 2552 HdoiHel 32, siT 2d2 7tH 27|
A =

If a competitor has forgotten some of their equipment and/or accessories during their preparation time, the

competitor may exit the stage to retrieve the missing items; however, the preparation time will not be stopped.

B. Tref Mot F71 A[ZHO ApLlo| FB|L E5F5S AOHE 2, S HARIMH Fo &
JlEE 1 RES Y, A0l Ay &Y V=S 20tetoF St d2fLt 49l F|
AlZtE H2A| G=C

If a competitor has forgotten some 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

with no assistance. The competition time will not be stopped.
C. UL} MEHZ, 8 HH, &S0 2|5t Y2 =7I5t0t
Nothing may be delivered by the runners, supporters, team members, or the audience.

D. M4 2010| Ofl CH2 At2to| QojH{2l 2AS Hi/HdY

—

)

2 &4 2e2|Hot.

Delivery/retrieval of forgotten items by any person(s) other than the competitor may result in disqualification.

[
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9. 2| A|ZF Clean-up Time

M4t 27| AlZIo] BU 244l 4e 3 a7t H2t 71712 ,
Affl0|M BUs AHO|MOREE 2212 A2 S T2 4 QUTH Mak Jfol B9t 7|22 2%
2|27 24AI0] AH|0|HS HHHO 2 Y| YASHO} BITH MAIIUS Ha| AIZHS BILSIA| Qhect

Once a competitor has finished their competition time, they will begin cleaning up the station. If a competitor brought their own
electrical equipment, the station runner can help the competitor remove these items from the station. Competitors are expected to
remove all their personal equipment and supplies and thoroughly wipe down their station. The judges do not evaluate the clean-up

time.

10. 47| & = Post-Competition
10.1. A4 7|= Scorekeeping
10.1.1. WLAC 34! 4 7|8 WLAC Official Scorekeeping

WLAC 4 23017 |H= 2& Y-S 4ot 0[0f Chet 7[2S FA|

fuok
i)

HolO| QJLC}.

o AN

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

10.1.2. M4 22 Competitors’ Total Score
Ma=0| AE|O|Z| mfMEO|H 2H2 7|=HIAUZ) A4 F 74O A|ZHH|FY) H4E Silet Azt
2tH0| U= AR 2HO|M ZSHTt

The competitor’s total score of Stage Presentation will be tallied by adding the total of the technical scoresheet and the 2 visual

scoresheets, and any time penalty subtracted from the total.

OFEB 20| Z, 2k AAII2I0| BIFSH H40f 3

’ — —

o
i

o CHS, 2t A

el ;1o 9—' _o“é% ‘|3|'01| 7:” i I'

To calculate the total score of Art Bar, each judge’s score will be multiplied by 3, and then calculated by adding the total score of

each judge.

3|l JARIEL] Hee ol SHOf| ZEw| | §E=C

The head judge scoresheet does not count towards the competitor’s total score.

10.1.3. =2 22| Tie Scores

Ol 2t2EO0MLE 28 22 1 oj¢e| M4l SHE U2 32, gLt Al (HIFE) d+2 =2 AVt

A9l £9l2 S3stc,

If there is a tie between 2 or more competitors in any round, the competitor with the higher combined visual judges scores will be

ranked higher.

[
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247} 449] 2912 S33ic,

If there is still a tie between 2 or more competitors, the competitor with the higher total “Overall Appealing Impression” score will be

ranked higher.

10.2. C|E2|Z Debriefing

AL 3 M4 MAIRIST 37 Z0lo| HILEE HES 4 Uk 78IS Jhalct ol ofd &2
22102 2SS 4 YTt M4 WCE OMIE OHLIA7 HIHES AZH5| M U BIIES Jh42 4
ot

Following the competition, competitors will have an opportunity to review their scoresheets with the judges by the schedule
announced by the event organizer, this may be in person or online. Competitors will not be allowed to keep their original

scoresheets before the WCE event manager scans the copy of the scoresheets.
11. MA} 7|2 Judging Criteria
11.1. 47| &7t Competition Area

715 (EITLIZ) AARINIR 210/ AlZE 30| F7| FAo| YHHS WIEICH

— —

The technical judge will evaluate the competition area for cleanliness at the beginning and end of the performance/competition

time.
11.2. 2= m2|AlE]|o| M Beverage Presentation

A
a4

rr
0|0

ZO| AZH2=Z B0|= TS 2 Hot0] ISttt

—

Points will be awarded based on the visual presentation of the drinks.

11.3. 7|& 23 = Technical Skills

d0| O AZef| A T4l Z12tQIE 9] AFEO|| 2tet X A1} 7]=0f| 25H0] Ha7t F0{RILt,

Points will be awarded based on the competitor’s technical knowledge and skill operating the espresso machine and grinder.

11.4. 47| Performance

dARlEE d4of o

9

A e, Zls, oiE, d2(2 S=0| oist ZHUE0|HS 7IE2=2 §t0f

Points will be awarded based on the judges’ overall impression of the competitor, their skills, and personal and beverage

presentation.

[
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12. ™I} A% Evaluation Scale
B Aol Chgel £ JHRI7t ek
There are 2 types of scoring:
« 0f|/0F 2 Yes/No
o 2|kl A4 0-6 Numeric Scores: 0-6
Bt H = 7= EI3LZ)2t AZHHIFY) HA SY5tH 48 EIC
The evaluation scales are the same for technical and visual judges.
™7} Evaluation A4 score
282 &7} Unacceptable 0
28 Jts Acceptable 1
A Average 2
ZE Good 3
M7} Evaluation A= Score | 0§ 22 Very Good 4
Off ves 1 | == Excellent 5
OfL|2 No 0 | O =& Extraordinary 6
12.1.1. of|/otL| 2 <4 Yes/No Score
ML Yes B2 W8 F 132, No $28 W8 Z9 01S Wi,
The competitor receives 1 point for a score of Yes on this item, and 0 points for a score of No.
12.1.2. At A4 Numeric Scores
AR 7tsth Aol Hel= 02 E 67tA|0[Ct 188 6 ALO[ofl= BHH0| S{EEICE MAIRHE A &2
H4E AMEY AS HATIC} U2 des RS Kot viio] 39 4§ LSS S8ttt EY g5

/A
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Available scores range from 0 to 6. Half-points are permissible in the range from 1 to 6. Judges are encouraged to use the full range
of scores. Low numbers indicate a poorer presentation and higher indicates a better presentation. Certain scores are weighted and

multiplied by 2 or 4.
13. 7|=(E|ALZ) ™7} Aa} Technical Evaluation Procedure

2 ZI=EI34ZE) B7tro| oist dFoltt. 2t doees 189 ZIsEHIAUZ) dARI™H0 25

HItEIC
The following is an explanation of the technical scoresheet. Each competitor will be evaluated by 1 technical judge.

13.1. 7|=(H|1AL|Z) ™I} - }]A2)|A Technical Evaluation - Espresso

leEAYZ) s3] ot Vg2 ot 22, EH 2

gotels 889 #0220

rn
ajo

20| SLotA 4E=C (& k=220

The technical skills standards are the same for all beverages in the Preliminary, Semi-Finals, and Finals rounds (differing only by the

number of drinks assessed in each round).
O M OtEHIO|AM 7| Ho7te I R| =Lt

No technical evaluation will be made of the Preliminary Round Art Bar.

13.1.1. & 5|lE & =2|7]| Flushes the Group Head

JE olEe| & 2|7 2 & HOof O|HslOf SICt. (AE sl|S0|M ZEEEHE E©H A2l & E£= CHA|
dzel7] M 2 S ot = 227 ASE 889 2= Mo A& =9 2 £2/|7|7t O|F{FCHH
A HE “Yes Of| HA[SHCL,

The flushing of the group head must occur prior to each extraction (either after removal of the portafilter from the group or just

before re-insertion). If the group head was flushed prior to the extraction of the served beverages, the judge will mark “Yes”.

13.1.2. EZ M TE] HEAZ 4R/ A Dry/Clean Filter Basket before Dosing
S27 HSE7| d Y HIAZS ARt H oA o B, A2 “Yes 0| EA|SHCY

If the filter basket was dried and cleaned prior to the served beverages, the judge will mark “Yes”.

13.1.3. s/az0lg Al 5{8e £~ U= 7{O|e| ST /| ZF Acceptable Spill/Waste When
Dosing/Grinding

S/t 2H|/E7] Ao ARZSA| gi2 AT 7IRE ettt (o, E8/dHlE AL 7tRe =8
ASE A 52 =00 2foh JBlE AL

HetA, Y B0|2, 227[S, B Ct)

R g0l BrEsHA| F=Ct 5185l /489 Y2 o S= 7tE|12Y ArEstA| 52 HI| 2|CH
24
]

o|n
=)
x
N
o
4>
?9

IiM= Il GBS S8 7tH|12|Y 39S 22H5HA| @0tof SHet.
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Spill/waste is ground coffee that was not used during the competition/performance time (e.g., spill/waste can be found in the
dosing chamber, in the knock box, on the counter, in the trash, on the floor, etc.). Waste that is created by beverages that are not
served does not count towards a competitor’s total waste. Acceptable spill/waste is up to 5 grams of unused coffee per beverage

category. To earn a score of 1, the waste should not exceed 5 grams of unused coffee per beverage category.

13.1.4. Qlntel o 2I/EHT Consistent Dosing/Tamping

doee ZE =0 tish 22E YEHe= =30 S HEN0F ot e gty A HI| 7tFE

Aot Y= | BHSHOF BT, 7|0 22H4 2t0|7t 1121 =|O{OF Stet.

o

The competitor should be demonstrating a consistent method for dosing and tamping for all the competitor's drinks. The
competitor should evenly distribute the coffee grounds, followed by leveled tamping of adequate pressure. Cultural differences

should be taken into consideration.

13.1.5. (Z+2k ) ZE{ZE| HZA Cleans Portafilters (Before Inserting)
EETE HAZ Z2t M g e E2U 27 22 YZS| ottt 0| Ol 32 AAIEE “Yesof

HEAIBHC}

The competitor should clean basket rim and side flanges of portafilter before insert into the machine. If clean, the judge will mark

“Yes’.
13.1.6. Zhz2kap 222491 2& |nsert and Immediate Brew
ZHIEHE A0 22t & oSt A Qlo| SAdcz 2EZ A|&6OF SiCt O|E O|slist 3%

AR H 2 “Yes O] EA[SHCE,

The competitor should start the extraction immediately after inserting the portafilter into the machine without any delay, if done the

judge will mark “Yes”.

13.1.7. Z2& A|Zt Extraction Time

HIUZ dARIH2 2= 49 & AIZh2 S5t 3.02 O|Uie] HAE AU =4 Botstet, BHoF
Ma9| D= SZE(OP7|OtEE A|Q|stl Z2|Zr0] 2tE|, C|2to|H 2tE| 25)2| & A|ZH0] 3.0% O|LHe
ZE HAY F2, HARIYE Z 3= 7IE|112[0f “Yes"E HAlotL, BCHO| A= OR7EA|0CH 2&
A|ZEel A|ZH2 M40t Aol MO S 2AFA7|= &tz Folsttt AISE 2| g2 882 22 AIZk2
H4e0f| BFASHR| h=Ct 2& A|ZH2 OP7|OHES| B2 2|4 152, 2tE|Q] F2| 2|4 202 0{0F BT}, T
A|Zkel HR|E BojLtALE O|LHY A2 2 S0l 0FS EhA| 2Tt Op7|OtE &= “3Z O|Lfe] =& Hap
S22 HE5IR| ol 2|4 2& A|ZH152E 7|82 2 510 Yes/No 2 HI}EICt

Technical judges will time all shots extracted and determine whether shot extraction times are within a 3.0-second variance. If the
extraction time is within a 3.0-second variance of each other for all the competitor’s drinks (both for the free pour latte and
designer latte, except for the macchiato) the judge will mark “Yes" under each drink category, and vice versa. Extraction time begins
when the competitor activates the machine’s pump. Shot times for shots that are not served are not included in this score.

Extraction times must be a minimum of 15 seconds for macchiatos, and 20 seconds for lattes. If the extraction times are

[
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outside/under the times stated, a O will be given in this area. The macchiato will not be included in the “3-second variance across all

drinks served” scoring, they will only receive a Yes/No score based on the 15 second minimum extraction time.

13.2. 7|= "I} - &7 HEW7| Technical Evaluation - Milk Frothing

13.2.1. AlZF A] Ii51A| H|$J 2l T2 Empty/Clean Pitcher at Start
Mae AZt0 AMSE QQE IR T|X{0f| EotofF 5tH, FH| A|ZHofle 11 o™ A= 2HRH oF =Tt
O|Z9| Li/Q|B & 25 T R5HOF STt

The competitor should pour cold, fresh milk into a clean pitcher, which must not have been filled during the preparation time. The

pitcher should be clean on both inside and on the outside.

13.2.2. AE|Y M AEl 2= pyrges Steam Wand before Steaming
My 7 O AR AES Y| d ARS &0l 0F otct.

The competitor should purge the steam wand before inserting it into the milk pitcher.

13.2.3. AE|Y 5 AEIRIE A Cleans the Steam Wand after Steaming
AE|Y = ME EHE S 0|8510 AR 2tEE HAo| off0F STt 2t=6t AR MAIRHE “Yes” HA|SHC}

2t 2= 7t8|11e] & 90ml Ofste| BB S EEICE T|X L 90ml O|5t2 H2 3 HARIEE “Yes

HA[GICE

Acceptable waste is no more than 90ml in total per each drink category. If under 90ml remain in the pitcher, the judge will mark
“Yes”.

13.3. 7|= M™I} - 2|4 Technical Skills - Hygiene

HARIHZ U0 WA B7] S 21l 22| BIE2E d+S 2sttt

M0 FI| A|ZHO] A|RE|T BEEA| 2[4 37Y O|42| EfEE AFESHOF 510 O|= 2422 8&7t daliA
UO{OF BHCt MAIR| M2 Of EFEe| AtE X5 BIEA| HIISHOF ottt Moee AR JEE 17Y, TE
HEAZH HA8 171, 24l A8 1712 EFEE 2510 ArE3alOF Stht, M4z T332t 242 HE0A
2 daE 2 =
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When the competitor’s presentation time begins, the competitor must have a minimum of 3 cloths, and each should have a
purpose. The judges must evaluate the usage of these cloths. The competitor should use 1 for the steam wand, 1 for cleaning the

filter basket and 1 for the workstation. Competitor will receive low score if they:
- AR 2UE HE EIES ABSHA| e 3% (A8 AEE EEE TUE BEZ AFES= 89)

Use a non-dedicated cloth to clean a steam wand (using it for some other purpose other than using it to clean a steam

wand).

. HIQMRODILE A okl 2A7} Bl HE

32)

mjo
o

3% (o, EtdE E=0ILt Yol B=A7|=

1

Do something that is not sanitary or food safe with a cloth (e.g., touching it to the face or mouth, etc.).

- BIEO| AL ORI EHEE AtESte B%
Use a cloth once it has touched the floor.
13.4. 47| =8 Performance
13.4.1. AMZHER Al 2 37t 22|2f A Workspace Organized and Clean at Start and

End

A 5 YUY (RY EHOlE

A =8| EolZ, Dl 7)o 2du 52 &Ae|of e B7t= 0-63
{ 3

AtO[Of| M FItELt oY =

—

The cleanliness and organization of the competitor's workstation (worktable, prep table, top of machine) will be evaluated

on a scale between 0 and 6. If the area is messy, a 0 score be given.

A2
00
rn
e
H‘|
=
_|
2
tH
ol
n
o

The competitor should have a minimum of 3 clean cloths available when the performance time starts. The cloths should
have a purpose (e.g., 1 for the steam wand, 1 for drying/cleaning baskets, 1 for bar clean up. A towel on the competitor’s

apron/person is included in this count).

[
gg::;ilty Written and approved by the WCE Rules and Regulations Committee
‘ c :SS°C'°“°" Translated by SCA Korea Chapter
40



«CTIONg,, ‘,

IIIZ koRrEA LATTE ART
A\ CHAMPIONSHIP 2023

0'\2\°M x s,
@
Yentsx®

CofFe®

E. 871 Al2f Al 25 &0l 20| UM = ¢t 2Tt Ot HRete 20| & 20| of| ALe| 4 T4l 2|0
=22 37, dee 449 HAUZE AZ0AEONAM 08S E=C

There should be no water in the cups at the start of the competition time. If there is any water in the cups on top of the

espresso machine at any time, the competitor will receive a score of 0 on each of the technical scoresheets.
F. 370 A2 Al ZEEEO HO| A= A2 SEECL Ol AlZ Al 2 S7te] dZE A0
I = R| et=C

Competitors may have pucks in the portafilters at the start of their competition time. This will not count against clean area

at start up.

G. S& Al ¥ 50| Y A5HOF sttt Oefely T A0 HI| 7t2= Y E L

—

The working area should be clean at the end of the competitor's competition time. It is permissible to have a small amount

of coffee grounds around the grinder.

H. Aot grdist 320l 4471 8= S stHE &8 39), e =22 7| AlZH0] 2L17| Ao
0| g2lotiof St

If an accident should occur (e.g., a competitor spills 1 of the drinks), the competitor should have it cleaned up by the end

of their performance time.
| 2 S A AEE AHI| 712 A|A, H|0]2 §7|)= d4e] 4+ =0|= ol =20| =
Cleaning while working (removing spent grounds, wiping tables) will help the competitor’s score.

). BEE TPVt e (|, 2, B 0], I[H §)2 oA Al 2 B0|S 9 7I2S ZEst] 2

=y

7t &=0] ZLekEl

All wares and tools (e.g., tampers, cups, trays, pitchers, etc.) are included in this evaluation including items on the

espresso machine and worktables.

K. AR H2 87(0] 2 W ZE{ZEH 20 A0 = 2SI, Ol H0l| BrH || =Lt

—

Spent pucks are allowed to be in the portafilters at the end of performance and are not part of this score.

13.4.2. 4| Q14 Overall Impression
M40l 7|1=d B0 Ciet A QIAEZ 0-6 ALO|Q| 42 HIHEICH FIHo| 12Els 24= O3t
&Lk

The Overall Impression of the competitor's technical performance will be evaluated on a scale between 0 and 6. Elements to be

considered include:

A. A5l HA| AY SEL =, Y|, FE5F2 ALE
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The competitor’s overall workflow and use of tools, equipment, and accessories.

B. d&= O AZ2y A Bi4Alof H&H5 ALZ -1} 2-0)| Cht OiE 20 F0{0f

r

ofi

-

M
X

The competitor’s ability to understand the correct use and operation of the espresso machine.

ro

A. des J2fRlr e daret ARgEat 2&0f| Cfst O[sHE 20| 0{0F §tCt - of7[0fl= etl o
Jb Lol ol ofet BRI ESECH M4 ZH| AlZIO| J2koiE
2 2510{0F BIC}., M4 2t ME B AtDiCh IS Eaisiof BiC,

The competitor should display an understanding of the correct use and operation of the grinder - including the

management of coffee in and through the grinder. The competitor should have adjusted the grind during their

preparation time. Competitors should grind coffee for each shot or set of shots.

B. M= =& ARS =& B2 32 O|U, & &= 25-35ml (30ml+/-5ml) Lo ==& &
UEE =H5t0{0F STt =& A[Zt2 OF7|OLES] F2 2[4 152, 2tEHQ] A 2|4 20=20{0f
St

The competitor is trying to achieve extraction times within a 3 second variance and shot volume of 25-35 ml (30 ml +/- 5

ml). Extraction times must be a minimum of 15 seconds for macchiatos, and 20 seconds for lattes.

C. 71 (EITLIZ) MAIIRE M4TH J20ICI9| O =9t 30| UBY, U 7|&S ATy=ofo}
3 Q0| YCH AAIIS S| £, A LY0|Lt 2O HA|, WHO| UTYS AT{ HOo}
Bict,

The technical judge is responsible for inspecting the competitors understanding of the grinder and consistency of dosing

and tamping skills. Judges must look for levelness of tamp, indications of channeling or holes, and consistency of tamping.

>
>_
jE

D. 7I=EHIAYZ IEE2 dA 7] seel U4 2 552 BUIeICh of7|oll= &B|ef Fdut
A

o
f12], 2 FE5F, A4Y HOlE =9 0l 4, 24, £2H0149| &2((¥H|, 712E, EtE

1

O] %), HI| 2t

-{0
_|;J_
i
N
HH
Ql
n
In}

The technical judge will evaluate the competitor's workflow throughout the presentation, including the organization and
placement of tools, cups, and accessories; the competitor's movement and flow in and around the workstation; the

cleanliness and maintenance of the station (equipment, counters, towels, pitchers); the management of coffee and milk.
E. 4l &R0 ot WALt MZE 2 =2 FF 0| F20|M 0&EE E=Lt.
A 0 will be given in this category in the case that any liquid or ingredients are placed on top of the machine.

F. ZE{ZE AIMRO| Y50} ot =3 ™I o2 AMMRO| SO0{7+A| 847 SH{OF BHLt.

The competitor keeps the portafilter spouts clean and avoids placing spouts in dosing chamber.

[
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G. M4l AIISS S o2 ZELE ATIRO| B0|Lp J12E A0} BT ALY,
EtES O|EstHU, £7HE22 H= 5 A0RS H7| flet 2& Y- 0| SI8E L

The competitor needs to remove any water or grounds on the portafilter spouts by cleaning the spouts. Rinsing, using a

towel, and wiping with fingers are all acceptable methods for achieving clean spouts.

H. M4s 23 £20 AEY SRS UST| I3 AL BTO| SHIZ AIZHD 2450 Ciet O[5S
2012 4 910{0f BiT},

The competitor should display an understanding of the correct use and operation of the steam wand in creating the

required quality of textured milk.

14, A|ZK(H|=d) ™2t Ax} Visual Evaluation Procedure

Chs2 AlZf(H|FE) B7t70f &et 20|},

AZHEIZY) B OIZ2 oM T 22N, ZH 2 S20) SUSHH HBECH O, 2 2t o) Botels
SELIES S

The visual standards are the same for all beverages in the Preliminary, Semi-Finals, and Finals rounds differing only by the number of

drinks assessed in each round.

14.1. oj|M 2}2E - OFEH} Preliminary Round - Art Bar

A O 2H2COIA B B7HS 27F5t 22 MA7t ROl W} e 2o Chst AERA Q0]
2olo] M2 Ol 03 SAS BAY 4 W 57| YBOICL FY| WHES H AP
BIRIAEIOIA YIS R, Yk CHESOIAE BRRlAELS] S 91y 2| ChHE 4 lojor

The addition of a Preliminary Round in the bar area is to allow the competitors to push the boundaries in their creativity
and artistic aesthetics without the stress of being judged on stage. Patterns presented should be an inspiration for baristas

worldwide and be an impressive representation of the barista’s skills for the general public.

w
>
[l

RIZ2 24 4F2=2 dE JARIETOl oo EotEct orols 389l WLAC fI=
AR 1F9| Oz 20k M27HMIE, ols 7t HAo|H )2 HEE L K7|M ol 20k
7

= AT 277t ofd &= ULt

> oz
Mo

The photographs will be judged by a panel of a minimum of 4 judges, 3 certified WLAC judges, and 1 judge who may be
chosen for their artistic expertise (chef, artist, designer etc.) who may not have coffee expertise.

C. HAIRIH2 A D=0 Tt Qo) 7|8tsto] A 22l 828 1Sttt

—
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The judges will assess the drinks on their overall appealing impression.

14.2. |, &4 M, AM - 2L A 7] Preliminary, Semi-Finals, and Finals - Stage
Performance

AlZH(BIFE) dARIEE CH3el Zxto| U 2 S=5 Eorett 0] off L&A &g Z22E U2=
20| S5ttt

Patterns will be evaluated using the following criteria by all visual judges. It is important that visual judges follow these criteria

consistently.

14.2.1. S 7H2| THEd 3} A|&8F AFRI2| 2 2]/d Two Identical Patterns Matching the Presented
Picture

HARIHZ AMSE 2702 THE D AET ARRIS| RAMENS E7fSttt Of ¥F2 Mert o|ka IS

o2 Afsists 7les Eofote FE0I122 HARIE0 20A AsE S2& OfLleh AlsE A=

2Qlotof ot= Rt eh=0[Ct

Judges will assess the similarity of the 2 presented patterns to the presented picture. Because competitors are demonstrating their
skill in replicating an intended pattern, this is the only category where judges will review both presented patterns, and not just the
pattern specifically presented to them.

A ZE C2ele] HHO[=0f| 2AQI0] 23| &I} A|l5ot AtRIO| Y[ T 640| FO0{ZICt (0] 22

IHE1o] H2lE[=0t Y290 ool AHE L) ASe

ot 12+9

SOF AR 230 LHHZA| 142 SE5HA]
45 SYSHA| b2 < 00| SOt

%S EF 2.540| FO|ZCt. 22| IHE Nt X| ST At

™
=)

N
ol

6 points will only be awarded to 2 patterns that are identical to the presented picture, whatever the quality of the design in the
presented picture (this section is marking the similarities rather than the quality of the pattern itself). 2.5 points will be awarded if 1
pattern was identical to the presented picture and the other bore no resemblance to the picture at all. 0 points will be awarded if

both drinks bore no resemblance to the picture at all.

14.2.2. HE9| A|ZtAH £ Visual Foam Quality
HARRIEE HELS FEE AlA4Ae=z Hotel HE0| ¢ ojn2{fH 0| Lis 88t Ly

=]
Y2ot0] Fotettt HARIEE aiY &=0M 2A0lA Al 12e] S=8F= B7tsttt.

Judges should visually assess the quality of the foam on the beverage for a bubble-free, smooth, glossy rich consistency. Judges will

only evaluate the 1 cup presented to them in this section.

14.2.3. A=z 7He] MG LR Contrast between Ingredients

AR 2R0AH AMsE S22 "otetct 320te| RIS AWM 29| JHRSH SlMo| MEHGH
CHZIt O|R0{RA S I =2 A7t FORICH o=o51R| ¢t2 S8 /BAI7t S B2 Z4&e 2010l & £
QUCE
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Judges will review only the drink presented to them. High points will be awarded to patterns demonstrating sharp contrast between

the surface of the beverage and the white milk foam. Unintentional mixing/blurring of the contrast will reduce this score.
MaotolEz o zjoiet S8 HES HolM 2910] o3t CIA0Ie] BY 242 0|2 Al 29

— o o1,
AR HE 0] S 1125t0] Forettt.

Judges should consider areas of mixed crema and milk foam that are intentionally created by the competitor as a requirement of the

desired pattern.

14.2 4, I{eio] 23}, 37|, 212] Harmony, Size, and Position of Pattern

MAIRISE 2000 A AHBa= SZ20HS "HIISICH M4 2ol £210|5 3A| HEH|| = 242 7|82
St0] THEIO| HEZE|0{OF STt AlZE 2t0]| 240|171 Qe B2 Mes 2ot M IHE S HHot= WY S
Z2Ys 4 UCt

Judges will only review the pattern presented to them. Competitors should align the pattern with the cup handle at 3 o’clock. If the

provided cup has no handle, competitors can decide how to align the pattern within the cup.

A A2 THE O A7[ot 2|7} Al E 2ol 2{ghetr| Ftettt. 2rof IO O 74R| 2471 ZLetE
d2, 0l2fet 2450| 22} 0|H 22 ZHS O|F0f /=[5l UA0{OF BtCt.

Judges will review the size and position of the pattern and its relation to the cup. If the pattern involves several elements, the judges

will review their position and balance.

14.2.5. LHo| of| 2 2T Successfully Achieved Level of Difficulty
MAR[HE 2ol0iA HSE S=0ts I =2 d4e 02 IEHE S22 2d3is Moot
FORICH SHeF M7t O Ol2R THEHE Al=st2L Ol AlSste O Aust 2% 92 Aot

Judges will review only the pattern presented to them. High scores will be awarded to difficult patterns successfully achieved. If a

competitor attempts a difficult pattern but fails to represent that pattern in the presented drink, then a low score should be

expected.

14.2.6. XA 2= Overall Appealing Impression

MARIEE HEE S=CH OIS MARIYE S22 7HQHQl QM-S HIEo=Z HA|AQl S=9
DS AEHOF STt MAIR 2 IHEC 2te|dg 2ottt 22| ofls/dat 7|4l StAIZE HO =
CIZIQIS AAIS f 71 =2 E57F FORUCH MARHE 2| Foet ¢2 7|24l 2ty Ot 7|=S
QIZ|st Ol2{st 7|&8 MER 28z B0 23S I 4§ =2 7|& d4E 2080} (518 2&8
12| W) i 2 B2t Al AHO| ME717} ot D 2H9| QIAOAl n2dslf = 7tz[7t UL

Judges will only review the drink presented to them. Judges should review the look of the drink in its totality based on its personal

impact on them. Judges will consider the creativity of the pattern. Highest points will be given for presenting a design that pushes

[
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the boundaries in latte art skills and techniques. Judges are looking to recognize fundamental latte art skills such as free-pouring
and give higher points when these skills are taken to new levels and enhanced with further techniques (on those drink categories
that allow it). To score this section it may be worth considering how a customer, rather than a coffee professional, may score the

presented pattern.

14.2.7. A £310| M2 M Professional Performance

AAIQIOIA| MHIA Z7| Al BOjZE MH|A 7], TS i, 221, 424

d7| Mol 221 el 9 dup N J|s A EC

Professionalism is evaluated by observed qualities relevant to the barista profession including technique, preparation, correct use of
the equipment, good customer service skills, and the ability to manage workflow and time. The competitor must demonstrate they

are a coffee professional who has command over their performance and their latte art.

T g 0l daot S F715 AdY + A2L8=2 010|3H JHE SAS AFESHA| =t ThetM
SMet = 2= 7IthistA| =t

Multiple competitors may be competing at the same time and will not have microphones and their own music; it is therefore not

expected for them to give a detailed verbal presentation.

15. EE 2Hy|olE MO AH4! 214 Appeals at the World Latte Art
Championship

15.1. MAI| & 2 AFCF Judge Related Issues

gotet HdE HREEe 2dl= W UESE Ao EfE AO|Th 2ref d40f7 et B 0]de
HARIEO0] Fofst H0f 0]27t AS B3R, e A4 TE2E Al SI= AL} 2t S0
Mt 28 4 UCEH 2 FI= HARIHO| A2(0f §lE B9, doe e dARI™E 2YE (Judge
Operations Lead)2t O|=& 4= QUL ZHF oY ALRHO] Sl || I, = WCEO MBEL2Z2 ool S
g ACHort APM Md ). ol HARIE =Rt WCE Hig] 2 23 (Competition
Operations Committee)0f| 2Jsi HEZC 0|50| dZ0M 2= W2l WCE tig] 2F 2=

CHEZL Y 2E S d0l|AH 22| BT
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Most scorekeeping questions will be answered during competitor debrief. If a competitor objects to the scores given by 1 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 decide on-site and a representative of the WCE Competition Operations Committee will inform the competitor

of the decision.

oA S HARRIH 2 TIEF WLAC 0] WLAC HAMRI2OAIM H4 Fotet s 2 e £=
A o= WS &2HY 39, tHSS Wetof St

In the unlikely event that the head judge or any other WLAC personnel discovers or suspects potential dishonest behavior by a

WLAC judge during a competitor’s evaluation, then the following will apply:
« S|E AARIHEE SA AZ07|IHO|A 2 A WItRES Betet A4S 4ot}

The head judge will request the return of all applicable scoresheets from the official scorekeeper.

+ SIE HARRIEES WLAC tARI™R(S), WCE 213, WCE Hig] 29 Ide|ds DU oiE odEs
HEDIC}

The head judge will meet with the WLAC judge(s), WCE Staff, and WCE Competition Operations Committee Chair(s) to

evaluate the situation.

+ WCE 222t WCE thz| 2F {322 BlSH2I2l0l|AM 3lE Atetofl Bist 2YS LHZICE

=
* Dl'(%k T

r

a4 % 2
15 BE WLAC 17} halo] AARRIIZo)A BHAIZ HEHS ZHA D Qlct

ool

If the matter of dishonesty is extensive, the WCE Competition Operations Committee Chair(s) has the power to rule that

the WLAC judge will be excluded from judging in any future WLAC sanctioned competitions.

15.2. M4 23 A9 Competitor Related Issues

2roF Ois] & WLACRE st &olLt A7|e 2417t AS 89, e WLAC AL F2[S0 HE5H0F
St WAL F2IS2 oig 2A7F WLAC oM 22 + UAe AUA|, OB WLAC & =
ME2Z Y-S HS3HOF & ArRrIR| THEHGHTY

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

the issue will require a written appeal following the WLAC.

40

aroF WLAC

El 20| siE 2A|/89|7t WLAC HZOAM SHEE 4 = Zoj2tn meks A
WLAC &iAt 222 2AHE 3H5HA Tt

o
FSh7| 2lal 2t GARRLOA| M EsHOF Stet. da=2t A|7|

’

19
ot
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ZA/FCE =2lst §, WLAC ™AL F2[S2 2[YE WCE tARIY 23 3 UHEs 3522
AYOM BYS U2 ECh WLAC AL F2[S2 diY 28 S H50|A R[St

If the WLAC event organizer decides that the issue and/or protest can be solved on-site at the WLAC, the WLAC 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 WLAC event organizer and the designated onsite representative of the WCE Judge

Operations Lead. The WLAC event organizer will inform the competitor of the decision.
15.3. 214 M Appeals

otoF 2Y0| SQl5kA| 2 E?, WCE ts] 23 fId=lof MH22 siE 2Yo| tist JYME AlEe

’

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.

UG Moll= CH30[ ZLEe|0{0F BHLf:

o

The appeal letter must include the following:

. O|% Name.

« oo LiE0f| CHot ZFEStL EHSH 21 A clear and concise statement of the complaint.
. 'éw\f e APJ 7|—i— (3H %l'Eel 70"‘—?—) Date and time references (if applicable).

E 3l o}{Z 2ot Z|A| comments and suggested solution.

* 'T'tha %I'M'ZH%) Party/Parties involved.
. Eél'_‘l ;é';lE Contact information.

e EIF A ME AYM= HEER| bt M AZME HEoteds ZE AFE Ar0| 2dst 2|

24A|2F O|LHO|| info@worldcoffeeevents.orgdi] O|H| L2 WLAC O|HIE OfL| 2 0f|AH| A|&35H0} 3T},

Any written protests/appeals omitting this information will not be considered. All persons must submit their written complaint or

appeal to the WLAC Event Manager via email to info@worldcoffeeevents.org within 24 hours of the incident.

[
gcha:;zllty Written and approved by the WCE Rules and Regulations Committee
‘ c :SS°C'°"°" Translated by SCA Korea Chapter
48


mailto:info@worldcoffeeevents.org
mailto:info@worldcoffeeevents.org

2 | / KOREA LATTE ART
‘" CHAMPIONSHIP 2023

CofFe®

15.4. i3] M2k 2|39 214 A ZHAE Appeals Reviewed by the Competition
Strategic Committee

WCE T8l 242 9I2lal Aot AHAES HESHD 2Icher B2 A Lo EHIBIES =213 210ICt 213
82 wore 4% 30 OlLjoll ABE 4 ATt WCE Tl 2 9ISl 215 BT &7 0|0 LS S

=
GALRO| A SEre Zdo|T

1=

LI

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.
16. ZM|E|M HIC| A} Competition Body Events

16.1. ZH|E|M HLC|of C3H 72 2 512 ¥9] Highlighting Rule Variations for
Competition Bodies

Of2li= AME|E BICIOA S18=l= w2l #E 552 YFO0I0t,

=

Below is a list of some permitted logistical adjustments for Competition Bodies.

o 2}2E/77| AAF Rounds/Competition Procedure:

o ZAWEIM HiC| M4H Ofg] 2F HOE o 252 otLte| 2t o O3 E Mzl
o UL CRAIZSH WLACS] oM 2tRE, &84 2L, = 2 22t & SHLE
MEHSH] 7z 4~ AUCH
For ease of conducting Competition Body competitions, organizers may choose to select their champion by
holding a competition based on only 1 round. This can be the Preliminary Round, Semi-Finals, or the Finals
Round of the WLAC.

o ZAWEIM HC| Chel= WLACRH s¥%H e Atge Zert gitt Ju g2 4 &

= =
Ol o2 = WLACO 2ot MI|AS 2|ah

Competition Body competitions do not have to use identical cups to the WLAC. However, the cups must fall
within the volume definitions of each drink type and, ideally, Competition Body competitions are run with cups

of the same volume and shape as the WLAC to better prepare the Competition Body Champions for the WLAC.

Z7t AO{OF ot Brof a4

t 8 &7t
71 60| 0| B2, HE|E Bt ol 2|4 25 Aol X/ HFLIE[ C|2E (Regional
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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 OMA: AME|M BIC|= MO|A4 O|M0| o M-S 7Hz2[e 4 ULt oMM T3] +2= ATE|E

HEC|Q] 20| w20, 27t YAl |HetE & o+ QUL 2|& MO|AY &7 2= &89 £+
X2t 11 0| H0f| Eelz= ol dE 40| 7t WCE &2 Of|440]| BHEA| 2HAM5HZ| @Ot
ECH WCE &2 |y F7(|0f|l= 2FAdslOoF Stot,
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 Representatives are not required for qualifying/preliminary events. WCE
Reps are required for the Championship event.

o UG AZh HES2 218 HE A7 HollA UA| ¢t ZH|E[M BC|7F 2 otCt 2L 2=
MS0| st HG AZHS 20O SHot
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 S FA: AG2 RO 2, WAH|O|Z], ThE] HA HHOAM 0|01 £ ULt Mo HE HAas
Zm|E|d BIC[7} ZE ot}

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 S ZH|: ZWE|M HiClz €& AHO| MOAYL SLUSH ZH|IE AFESHA| Otz EICt Brof
ZAmE[M BIC|7t AH| AZME 2 82, DU E[M HIC= dH| 248 SEHCE Al £+
QUL
Provided Equipment: Competition Bodies are not required to use the same sponsored equipment of the World Coffee
Championships. If an equipment sponsor is acquired by a Competition Body, the Competition Body may independently
specify their equipment requirements.

o WIIE Hel: FAME|M HIC|= Ci3] AZOM M-S0 S0| WIHHE SHFAY, U2l 0|
H4S0i7 olYR 5T 4 YLt
Scoresheet Return: Competition Bodies may return physical scoresheets to competitors at the event, or they may email
them to the competitors after the event.

o 00|32} 29k AME|M BIC|= CHE| ZHAQ} A|2ZE ZHH| AFR 7S O 50| T2, Mot 2ok
=7{Lt £ 0t0| 28 AFESH S E8Y &, {1 E0otA| &g = ULt
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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 M2 CIHRIT: AAIRIYS M40 Cl22ITE AIZHS ZHECh =2 Az ZTEIM BHoit

A[Yelt} CEe[HE2 WAt =F = WAL 20| O|F0{Y 4 ALY,

o [=)

Competitor Debriefing: Judges will have debriefing time with competitors. The schedule for this debriefing time will be set

by the Competition Body.

o M 22|AE0H: 2E M= TS| Mol S YEE UOLOF BITh 2E des AFEE AH|,
Ag L4, tiel LYol Chet Y2 NR[ZOtOF BHLt.

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.

16.2. ZAM|E|M HiC| 3HAL 214 Appeals at A Competition Body Event

oo M47h HEIM BIC| MEQIAT mash sl U AYIY BAS D US B, M A
HHOIM WA R2Z Y WCE CHEOH WE3t= 0|t 2E A ks W2 szE=e
a0} SICh HOIMOl FHZO| JHY BWHOD HISICL Bt ZRE F 0|02k YL

fol
i)
a»
|0
OII

= SAfsH| o o &L,

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

difficult to effectively arbitrate.

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 Representative will

inform the competitor of the decision.
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If the issue requires a written appeal, this should be made directly to the Competition Body and WCE Representative via email
within 24 hours of the incident. If the appeal is logistics-related, the Competition Body 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 Competition Body and WCE Representative 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 Competition Body events may take additional time to address; the person submitting the appeal should
expect to see a resolution within 30 days.
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