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5.1. oA =24 [H&! Espresso Machine

52. Al 9 AHHE L= T2 BIX £t No Liquids or Ingredients on Machine

5.3. &/ 2 Disqualification

54. ZcteIH Grinder

5.5. =7t ZH| Additional Equipment

5.5.1. &J| &H| Electrical Equipment

5.5.2. J/E} 8& &4/ Other Powered Equipment

5.6. HE&= &6l & 712 Provided Equipment & Supplies
5.7. A& &H| & 7|2 Recommended Equipment & Supplies

ZHl A2t & &= X & Competitor Instructions Prior to Preparation Time

6.1. & @2/ H| 0] & Competitors’ Orientation Meeting
6.2. ZH| &= 4 Preparation Practice Room

6.3. 9= Al2t Practice Time

6.4. i3] &% Competition Music

6.5. Al2t &= Be on Time

6.6. HIOIE 412 Table Setup
6.7. JJ2telr g =21 & 7| & H|Grinder and Additional Electrical Equipment
6.8. ER0] 2 BXI9 204 £ 7} Supporters/Assistants Not Allowed on Stage
6.9. & < Interpreters
6.10. 204 9 28 =+ Wheel Supplies on Stage
Z4l A2} Preparation Time
7.1. ZH| Al2F Al & Begin Preparation Time
7.2. IIE Cart

7.3. AR 2 A1 HI O] € Judges’ Presentation Table

74. & & AF Practice Shots
7.5. &9 0 & Pre-Heated Cups
7.6. ZH| AlZH &2 End of Preparation Time

Al Al2t Competition Time
8.1. OFOI 3 2 A} &l 2 X} Microphone and Master of Ceremonies
8.2. Al& Al2F Al & Begin Competition Time
8.3. &2 2 Jf Competitor Introduction
8.4. Z+ 22 HE Serve Required Beverages
8.5. MEE 828 2 UH (A2 SAFA)IF Z 2l Runners Clear the Served Drinks
8.6. AHOIA LY 51& &% Station Perimeters
8.7. A& Al2H &2 End Competition Time

8.8. AlS Al2F 0] F [ 3} Communication After the Competition Time
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8.9. Al2t 2t& Time Penalties

8.10. 2 & Coaching
9. JI=& ZH Technical Issues

9.1. 8toi Obstructions

9.2. 0/H &l =+ = Forgotten Accessories
10. &2l Al2t Clean-up Time
1. &/ tt Team Bar

11.1. =& Purpose

11.2. & XtProcedure

12. CH3l Ol =Post Competition

12.1. & +J/= Scorekeeping

12.1.1. WBC Z4! & = &/ 3 WBC Official Scorekeeping

12.1.2. &9 && Competitor's Total Score

12.1.3. & & Tie Scores

12.1.4. g 29 & E 4} & Team Competition & Team Bar Scoring

12.1.5. [/ 22| Y Debriefing

13. & Jt J| = Evaluation Criteria

13.1. & AIH 20 Bl2|AEF & TI20)0 7] CHoF= 2 What the Judges are Looking for in a Barista Champion
13.2. Al &2 Competition Area

13.3. &I} F T £ & +Evaluation Scale & Scoring

13.3.1. & = & ElTypes of Scoring

13.3.2. &I & ZEvaluation Scales

13.4. ZZ A% Beverage Presentation

13.5. Jl=Z& =& < Technical Skills

13.6. &AISFE LSl A Z O 214 Judges Total Impression

14. Jl=% EIt EXt Technical Evaluation Procedure

14.1.  H3FL/Z &IlH- It E 1 Technical Scoresheet — Part |

14.1.1. A& Al &S Z2HEIE 9] HZ & Clean Working Area at Start-up/Clean Cloths
14.2.  WAZEZ 4 Jl=s =81 = — I} E2 Technical Skills Espresso — Part Il

14.2.1. S0l = £ Z2/7/ Flushes the Group Head

14.2.2. & M EHUIA A 215/8 Z Dry/Clean Filter Basket Before Dosing

14.2.3. g0lg s Z&/21015 Al HHI] 9 E& 1} 5| Acceptable Spill/Waste When Dosing/Grinding
14.2.4. 22 g8X0 £& 2 T Consistent and Effective Dosing And Tamping
14.2.5. HEHZEH FZ(JE &= M) Cleans Portafilters (Before Insert)
14.2.6. & & 28 01 == Insert and Immediate Brew
14.2.7. FZ Al2H(3F 0/L§8 =F & I}) Extraction Time (Within 3 Second Variance)
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14.3. 22 &£ Jlz =&& - I} E3 Technical Skills Milk Beverage — Part Il
14.3.1. 20! 50 U&= LI HZE AlZ Empty/Clean Pitcher at Start

14.3.2. AE/Y &Y XM AE ZZ Purges the Steam Wand Before Steaming

14.3.3. AE/Y &Y = AE 2E FHZ Cleans the Steam Wand After Steaming

14.3.4. AEIE &Y = AE 2= Purges the Steam Wand After Steaming

14.3.5. S22 A o188 + UE SR 4| Acceptable Milk Waste at End

144. F& 22 J|= =& % - I} E 4 Technical Skills Signature Beverage — Part IV

14.5. H3L|/Z - I} E 5 Technical — Part V

14.5.1. &9 Z2 22l/EE Al B Z2t2] & Z 4 Station Management/Clean Working Area at End

14.5.2. HHEZH A2 3Z&/2F8 #H W A0l &FZ I & Clean Portafilter Spouts/Avoided Placing
Spouts in Dosing Chamber

14.5.3. A& = 2|4 2t2|General Hygiene Throughout Presentation
14.5.4. EtE 9] JZ 5 AFEProper Usage of Cloths
diAel Ot # Xt Sensory Evaluation Procedure

15.1. A Z34 B} - IFE 1 Espresso Evaluation — Part |
15.1.1. =20} Crema

15.1.2. Bt 8% 9] Z=4 Accuracy of Taste Descriptors

15.1.3. =2t 459 F=A Accuracy of Tactile Descriptors

15.1.4. 8+ Z & Taste Experience

15.1.5. =2t & & Tactile Experience

15.2. 2R3 8& &Jf- OIE 2 Milk Beverage Evaluation — Part Il
15.2.1. A2 0§ & Visual Appeal

156.22. 8t 839 X234 Accuracy of Taste Descriptors

15.2.3. Qt Z & Taste Experience

15.3. && 22 &Jf - IIE 3 Signature Beverage Evaluation — Part Il
15.3.1. at £219] 34 Accuracy of Taste Descriptors

15.3.2. SE8H &Y, A & =HI S Well explained, Introduced, and Prepared

15.3.3. Qt & & Taste Experience
154. b2/ AEF It - I E 4 Barista Evaluation — Part |V
154.1.  HEZF 0! bi2i/Z2E J172 A& Attention to Details/All Accessories Available
15.4.2.  Zo|&E|0] & Presentation
15.4.3. 10l X4 & ZE &t ZH| 2 2 AFE Coffee Knowledge & proper use of equipment and space
15.5. AAREL A Z ol 014 - I E 5 Judges’ Total Impression — Part V
2 C dielAE U3 012 HD| Appeals at the World Barista Championship
16.1. & Al 22 24 Judge Related Issues
16.2. &=

IS}

ted 2 M| Competitor Related Issues

16.3.  0/9 H|J| Appeals

Written and approved by the WCE Rules and Regulations Committee ’ I
Translated by SCA Korea Chapter “cxc‘gg’e‘?“‘""



TION,
oG I
<«

s

(34
4

°,\ﬂom M
&
Yenrs

Copfpe®

KOREA NATIONAL BARISTA
A\ CHAMPIONSHIP 2024

164. 43825

NP2/ 0/19 M7 & & Appeals Reviewed by the Competition Strategic Committee
17. ZHEIE HIC| U2l Competition Body Events

17.1.

17.2.

ZHEIA BIC] O3] 78 XF0] 2= Highlighting Rule Variations for Competition Bodies
ZHEIS BIC] T3] 012 2] Appeal at Competition Body Events
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1 . jccllh jl‘ 5 jl_-l Conditions of Participation

1 1 . }_ J_(! Organization

2T Hi2|AE IO A(WBC)2 2 E HI| 0| #l E0| S5HEHQI5| AHWCE)S| T2 1240]|Ct,
The World Barista Championship (WBC) is a program of World Coffee Events, LTD (WCE). WCE is a wholly owned subsidiary
of the Specialty Coffee Association (SCA).

1.2. #HZJ Rights

Ol 24 A= L A, (}3 galg
MetH=2 HE JHLI OItHIE Fot MAUSIALS] MHAOIOH, Ol 2Me et BF2= & A1
OIBIE =8t MASIALS &1 JF 30| RH AIE & SHE =+ 8l
All intellectual property related to the World Barista 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.

S5 2T U2 AEH BTIOA T B
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1 3 éF j |' _JIC_ A Conditions of Participation

1.3.1. ZHEl& BICl Xt competition Body Qualifications

2T HiclAE IOAMWBC)2 E & 11l OIHEWCE)S s¢l= &2 ZHEl& diCl
I A O§‘=’E1 IPZ% 22 THOlAH €2 JUCH WCEZ £ H ol Jtel ZHEIE BICI (0] 8t
ZHEl& HiCI, 8t=2 ZHEI& HiCl= SCA St=ZE)2H0] S0t CHal E MHEIE =+
ULCH. WCE 2t0 I/\1 EQSLUS ZHEIN UICIZRH HHEE 192 A0t N SN
== UL (WCES sol22 ZHEI A "L DF Eled= 20l CHet XHAleE Atete ZHElE
HICI HM D& & XA &1 https://worldcoffeeevents.org/Competition-bodies/)

The World Barista Championship (WBC) is a competition open to qualified Competition Body Champions of a World Coffee
Events (WCE) sanctioned competition event. Sanctioned events are produced by WCE Licensed Competition Bodies. Every

competition year, 1 competitor from each WCE Licensed Competition Body may participate. To learn more about how to
become a WCE Licensed Competition Body please read the Competition Body Sanctioning Criteria and Terms, found here:

worldcoffeeevents.org/competition-bodies.

2H
=]
(0]

1.3.2. ZHEAE HIC O A XL WA &% Competition Body Champions and Substitutions
A. ZHEE HICI BLH2 oY =012 ZHEIE HIL 3l 0lM 58 &=

do=ltt. 0l d== o2 FE U3l It = U= delE 220, B
CHalofl E2otet =8l B3R A U2 2 HAIIGHH EIHE = ULt (WCE A0l EZQ
DC & &=
https://worldcoffeeevents.org/deferred-candidacy-application-general-contact-submis
sion/)
Competition Body Champion is defined as the competitor who wins their Competition Body Championship. This
competitor has won the right to compete in that year’s World Championship, or to defer candidacy to the following

year. A competitor may defer candidacy to the following year, only if they have an eligible reason for doing so (see
DC Policy found here: https://worldcoffeeevents.org/deferred-candidacy-application-general-contact-submission/).

B. 2 &N AHI| SF0l 2= & 2 32, ZHEIE BIC BUIH2SZ M2
EtOIE=2 %XIJ_IDi S Ao 25 a0l 30t == AUCH B HEIE il
BUIAH0 =& HIIE otH, elold A ZJHEIE BiClE 28 20 29 &=+=2H

ot CHMl =5 LHaﬂfoi ANEg = AL 0l 2, 2= ZUH YO
ltote = ZHEIE BILI d+ct= EI0IES 2 =0 (HEXH=22
ANEE)ZHEE HIC &= &8 H)| dets &= == 812N, ZHEE BiU
HIA EHOIES RHEXN Z=0t DU 2= ZHEIE UL A= FE AL

| S
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AN2E 20 =0, 0l 25 AHUl

1]

CH

]
o

U AU EHOHoH AHale HIO A
HO0l & = A= P%‘% S SHCY.
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 national 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 National 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.

Ohor ZHE| & IC| #T/ Q10| 2& 91| S22 2K Rt BE B
AOIGHA 2SS MY Y2, ZHEIL UIC MO0 EHOISS TS =919

o2 -T2 o1,

A ==0H =0 &C
If a Competition Body Champion is not eligible for deferral, and elects not to go to the World Championships, the title
of Competition Body Champion will transfer to the successive competitor.

Ol M HIIEMEHS MIIAS MG, st AIRZ= 2 E Ul 0
&HOtotkl &= 2= ZHEIE B0 MUl A2 BtE Al info@worldcoffeeevents.org £

Soll WCEO E=tol &0k & 20l UCH S HEIE 8Ll Ml &=t Z 00l
Szt NS EE2E = UAFE, S8 H)|AUEFS e HULH=2 HH= WCEG &I
MES E = UA2H Ol M2 AtSES BHEAl 2240k o= 242 OtLICH ZHEIHE
BtCl= A &=(BHEE Bt HE &) RE S info@worldcoffeeevents.orgE
Sol M=z HE QEMOFoH, 2l M0l WCE S 0lAI2] s21= 200t

ol
a

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

LtOl A&t Age requirement

ol

e == U E 2= AIE

ol

e e =

f

BH= Al 18Al 01401 0 OF &Lt

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

event.

1.3.4.
A.

=4 Nationality

= A0l HEotes BEA0AM mEet HE S &Xlotd JAHL

HF, D8 =g SEs ESote MFE 2 X0l O
HHCI CHal X3 H= 12002 0l H=s 83 == AN O0F &L,

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.

Sd=== WCE tHal 2% Lol otLtel ZHIEIE BHCIOA JHElSt= CHal ol BF & Ote

= UCL HIIM U2l = 82 0t AZ S f0ot= MAH a2 2t = 0.

(HE S0, &It 2020 & a0l EItg2 AHZES 2= & ZHEIE B

CHalol &0t M oHY = oY El= 20208 B E s MUA MBS SO

ZHEIE HCl & CHSI ol 8F & DtoH OF 8FCF.)

Competitors may only participate for one sanctioned Competition Body per WCE Competition year. A competition

year is relative to the World Championships for which an event is qualifying a competitor to compete (e.g., if the
competitor is competing in any Competition Body event that would qualify them for a 2020 World Championship, they

2402 Ol
Atet2 ZHEE
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W
]
mw

rr

Specialty

Written and approved by the WCE Rules and Regulations Committee [’
Coffee

c Association

w‘;@/,(

Sou

Translated by SCA Korea Chapter

»>


mailto:info@worldcoffeeevents.org

e‘“o"’é‘o

>

BOM x o
&
Fenrs 6 X

”” KOREA NATIONAL BARISTA
A CHAMPIONSHIP 2024

Ly

Cofpe®

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

D9 /T 2 Multiple Passports

1.3.5. == & Multiple P

Hd Hel A= AKet B3R, d+= 8 2= HEoH0F ot H 0] =¢l= ZHHEIE BtCl
tHalE Soll ZIt At=2S £ 2H0HOF &L,

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

1.3.6. 34 |:|| Expenses

S0l= ZHEIE BiCl= ZHEE BICI HHEZ WBCOl 0ot &2 2= &322
CHal JI12t S0te| =tEtH|E XI2oH0F &Ct O @ THal J12H0l e = Hel 28 BHl=
d==Jt SEoli0oF & Ct. WCE= &= Zd|0 CHet P 0l ALt

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 WBC. 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 OI 6H J—;'I' ):” /c\>|' % Conflicts of Interest
1.4.1. & At Judging

A H==odlg 8= WBC talJt 2ULtJ| 80l [talel =JtE 28t 2= = IH0IA
HE WBC 21Z Hal(BE, ZHEIE BIC, X1 Ml&)MME &ALE & == 8lCH
dAMRIE 2 oY 25 WBC U2l ot LED| &0l Xtalel =018 2est 2=

=JtHIA 1™ WBC /S THal(BE ZHIEIE B0, XIS &) 0ME 82
H0E += gl
Competitors may not judge in any sanctioned WBC competition (world, Competition Body, regional) in any country,
including their own, prior to the conclusion of that year’s WBC Event. Judges may not compete in any sanctioned
WBC competition (world, Competition Body or regional) in any country, including their own, prior to the conclusion of
that year’s WBC Event.

B. WBC JAIRIE2 WBC 2& & &AME & £ QL. SS= JARIE 0l &t
HAOCZ= (S 2X £= AEH, E=2E8EHE A2 M) 8000 ZES

i OF

oAU =S HBe 32 el & H Z2/=2dl01& Al Oloi 2t H E 761 0F &tCt.
OloH 2t HE SIHotAl W &I AdAE == ACH Wl I AIFE AU

AR 0 Z22/2a0l8 s At AIERHE (2 S O WME AIE) U2 J12H0HK
M HEHS HRLIAOIE, £, &AIE OIFHE == L U3l J|12F =5 012

E0tA A2 AR A= AF HelDd HARIEE 2 sl AAUA M2l = C.
WBC Judges must not coach and judge at a WBC event. If a registered judge has coached or provided feedback to
any competitor in any capacity(either as the primary coach, supporting coach, or consultant) they must declare that
conflict of interest prior to the event and during calibration. Failure to disclose a conflict of interest may result in
disqualification of the competitor. Once the competition event has begun or judges have started their calibration
(whichever is earlier), no communication or consultation in any form can take place between judges and competitors
for the duration of the competition. Failure to comply during the event will result in the disqualification of the
competitor and the removal of the judge from judging the competition.

C. d==z =20210| &Jtot= ZHEIA BICI H3l0A AR S HEISHHL FEE =
AEI’.
Competitors may not select or endorse judges within their Competition Body Competition.
D. ZHEIE BICI 220l 2HE 2 CIUHIOIEHU JHI2 Y HE tHalofl 82 &It
= QO OIIM oY A= ZHEIE BICIDOL oY 3l E A= S| Al &St=E
ANESES LT
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.
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1.4.2. Z2|EdI0l& Btel A El calibration Baristas
A oY THalel HAHZelEd ol Zel2d0l& dielAEtZ &Itet = T g
1o [H3IJF AIREID| MK Q5 2 22 SR/ (+2 (§3I 0l ZIHE 4 2L
Ol= WCES =0l &2 =l Ual= otLict 2 st HES= L
Competitors who participate as a calibration barista in a judge calibration for this competition are not eligible to

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

B. icIAEJIoiE A0l M= ZHEIS BICI CHSIHA 82 S WotAl &E=
d2, 22 2d0old dielAEDFE == ULCH DI Z s/ 22 ZHEIE 8l
3l AN RS0tAl Ret Y 22, FE 312 ZelEdOlE HielAEZ &ItE
= ULk
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. ol =2 HIUIAHAN =8 &A= 20ol= ZHEIE OIS CHal 2
A0 UL
A competition year is relative to the World Championships for which a Competition Body event is qualifying a
competitor to compete.

SHHE Ol: 0™ d=0t 20213 FE H2l0A Zcl2d 018 dielAEtZ &0 6t, 2022H
o ZIUY0 =8 AH3S 2= HHEE HIC 2ol Ed86ts <.

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.

SEESHUH: HH d=It 2021 S0Cl=l 2 HEIE BIC| MUIAMUHA Z2IEd0lE
el ABZ B OotD(AHAISl 2T OtY O 2 2JtE £8H) 20213 & HalllA s
tHalol ENMol=e 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.

A
A

3

foh

1.4.3. J|Et Ol oH 2t Hl & = other Conflicts of Interest

WCENAME &=, &AL Jdel)/E= 2SRAE 22 Olof 2t H 2l SS0l FEMHELZ JUS
2 U3 AIEED N ZIUISH W2 ALY LHOl Lel== &St

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.

SQl=E HAFAIR & Olciet A Ol 2t H S= Atet=S €2lXl &2 Z2 ol g A A
BHAIE = A2 0 WCE= Olefst NIEE2 =X 22 ZUE IEGHA 22 = UL
OloH2tH &= =2 9 0 et 2 &A= & 9 = info@worldcoffeeevents.org £
QLAEE £ UL (KNBC2| & 2 sca.kr@sca.coffee & O|of 2t H £& L F2J)

Failure to declare a potential conflict in advance of a sanctioned event could result in disqualification from events for an

individual, or WCE removing endorsement for an event and its results that do not follow these guidelines. Questions regarding
conflicts of interest, or clarification of the above policy should be directed to info@worldcoffeeevents.org.

o 00

15 ﬂ.f_c! E—cl 'J_‘I"?:G:! —Cll /é|§:|;| Enforcement of Rules and Regulations

WBCE= U3l D12t LW oY #E & #2S &80t d=It 0l2lg #& S otl 0l &=

Btet 22, &80 STE EdH L= ALHe Z 00t BAIE 2K E MAotH, Xt =

HE = ULCH 2HY AARIZO0ILE CHEl 2S XIEOletet 7 & S ofLt Ol &= I et
== "25 el AE CHE] 012 MIDI"0IA Lot Z XH0ll Whet 0121 S MIJIE
UL,

The WBC will employ these Rules & Regulations throughout the competition. If a competitor violates one or more of these

Rules & Regulations, they may be automatically disqualified from the competition, except when the Rules designate a specific
enforcement or consequence. If a judge or competition organizer causes the violation of one or more of these Rules, a

o> 4o

Written and approved by the WCE Rules and Regulations Committee ’ I
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\competitor may submit an appeal, according to the process detailed in the “Appeals at the World Barista Championship” or
“Appeals at a Competition Body Event” sections.

1 6 _tll_ Dd Elcl C&I' X;I Xl jl_g Health & Safety Clause

EERE2 XSG, 4,242 08 N0 Ot HEE = JAU A8 B30 U= B3R U3
WAL & = H1I Ol HE0 A OIEHI%'% Solff 012 2ellt. #&8 BHZ 2 HI0I= A0l XLt

BRI, EJI1LE 2 ME, d== ZHI AN s Ul ZXL &0 & He 0tAIL &
_u.IA xFE UFOdO _C,’_o|' ﬁ}”g t||_;|j:|<:> Hal' |' |'O|0‘“ :6|_|'E|I| Lc,n_ |'

y © 7

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

17 jél —J|\— /Ql g Application

1.71. d= 55 &4 Competitor Registration Form

It d+== WBC U2l Wzl =2 65 &N =2ctel

www.worldbaristachampionship.orgl Al WBC &%= &Il S &3 2 =0l 0F &tC}. ol &
UMY = FES A 0IL DIE} otEl=E X SH(1.34."=2&8"2=2 2X)0 et A2
SEE A SU0 JULL EHEE HHAE UHEs 2 S5 240 tist 832 20

2= F ol Hlgs &2 = EL

Competitors must complete the WBC Competitor Registration Form online at www.worldbaristachampionship.org no less than
six 6 weeks prior to the WBC Event. This form includes a space to upload a scanned copy of the required valid passport or
other accepted credentials (as described in Section 1.3.4.“Nationality”). Approved Competition Body Champions will receive
confirmation by email in approximately two2 weeks after receipt of all required registration documentation.

1.7.2. A OF2Z J| St Late Competition Body Championship Registration

WBCXH 6= O|LHOIl JH=l=! ZHEIE 0 BUH2 0IME = 52 OILH0I S5 A=2E
NI Z0olOF 8tCt. Olcdet JI== SSotAl € B Ual0lA BHRE == M'EL

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

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

1.7.3. &= & 2| competitor Questions

PEddr=EAWBCAEU BILEE AL OloHE YO0l AL 2= WBC M=
worldbaristachampionship.orgOil A & Clst &= QUL & =2 WBC Al &
compinfo@worldcoffeeevents.org 0ff 2ol #& L A8 A3 ZRH HH=S 2= =+
UM, 2210l OloHotAl Ret B =S &0l otJ| Aol 78 78 /AJ3=Z He Gt
g2 2019 HMYOICH et It A== UHalJt AIRED 8 MAE = SA M=
OIE(QeldHoIE) el Z2EE I3 E JH&ICH (KNBCS| #4&8 L 23 2HES

SHOIXl & 0l € 2 =2: http://korea.sca.coffee/ £ =sca.kr@sca.coffee)

All competitors are personally responsible for reading and understanding current WBC Rules & Regulations and scoresheets,
without exception. All WBC documents are available at worldbaristachampionship.org. Competitors are encouraged to ask
questions prior to arriving at the WBC. 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 WBC by contacting
compinfo@worldcoffeeevents.org. Competitors will also have the opportunity to ask questions during the official Competitors
Meeting held prior to the start of the competition.

1.7.4. H 2 XA Terms & Conditions
d= 2 o diclAE BUA2 FE Hi2lAEH BT HE(WBC) OlHIES] CHEHEQI0[ At
AHEE HI e ERLEZN US2 ZAHAS [HE MY 0l UL

Written and approved by the WCE Rules and Regulations Committee {_47’ S
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Competitors and the World Barista Champion are visible spokespeople of the World Barista Championship event and role
models of the specialty coffee industry, and as such must:

A

{off O™

OHHE 2228 s Z&otk 00 =8tothl = HIELA S8HE F
A o|lC =2 %l:
AN L7 —_

SEHHE2= &2 018, 0I0IXl, £= RAIS HIZE P2 AIEE

1) 0] ¥l E(WCE) (KNBC2| 22 24T El4A HIC|Ql SCA 8t=ZE1)0ll 5 &L

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.
|

WBC ZAIOIEN A=+ s =& 2AHE A1) E=0oll0F &Lt (KNBC & Jt
o= ZHEIE HICIQI SCASI=EIE SHAL HOINE HE =X FASE S
=250k 5HC}H)

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

WBC ZAIOIEN A= BUIH Hs =2 2 HE 1D &=0ollOF & Ct. (KNBC & It
Hda= ZHEIE HICIQI SCASt=aME AL ENNE S =2 2FAHE S
Z=250F 8HC})

Read and abide by the Champion Code of Conduct document found on the WBC website.

-

2. EH §| ]H JC_)L The Competition

2.1.
A.

JC_DL (%I: Summary

WBC &2 AIH2 3 EF2 &JAIRARA0 Hotetlh: diAdel, eHl3LZ € als

&) AFRI 3 The WBC has three 3 types of evaluation judges: sensory, technical, and head.
WBC2 HRE M ct2E=4Z2 diAcl AR, 1B HIALIZ SAMRAE,
182 olE MR LE 2HEL B2 JIZotXl &= A= S ARIZ 0]
AHIOIXIO R[S = UCH H B 22E0HE EEC B+ HHE Sl
TEH0 A= ALEJE RSAUE &I fAs §H A0l M =T (2024
KNBC Hal I 2= S B 0l Xl http:/korea.sca.coffee/ & 1))
Round One of the World Barista Championship will be run with four 4 sensory judges, one 1 technical judge,

and one 1 head judge. Non-scoring shadow judges may be present on stage. Round One also includes the
Team Bar, which is scored separately and for the purposes of advancing a Wild Card winner to the Semi-Finals.

WBCS &2d 1t 2H24F 2 dAel AR 12 FE AMAZELSZ
AU EE IS0tk He= A= &JAHRIE 0l AHOIX0 AS == UL
HILIZ AAIRIZ0| Sle A SIS AR R0l &Y 328 222 AH B2 Al
HdE 2E= EIe 210ICH(2024 KNBC 2l L= S H Ol Xl
http://korea.sca.coffee/ & 11)

The Semi-Final and Final Rounds of the World Barista Championship will be run with four 4 sensory judges and
one 1 head judge. Non-scoring shadow judges may be present on stage. In the absence of a technical judge,

the head judge will evaluate the Station Management and cleanliness at the end of the performance/competition
time.

=2 1562 S 32 JtHI D2 E(H AR A, 27 S8, EH S8)SE
18 4H O WAl AR R0 22 KIS0l OF 8L (S 1282 S 8)

Competitors will serve 1 beverage from all 3 categories of drinks (espresso, milk beverage, signature beverage) to
each of the 4 sensory judges, for a total of 12 drinks, during a period of 15 minutes.

d+E SR IIHD2C B NS BE & ACL XL MBS0 AIRE

JHEIZD IO 22 L 00F THE JHHINCIC SEE HMSE == ULH (0. ol A=A
SE MSAI 48 25 MBS 00F ettH). 2t A ==J HIS0l Al &= S2 JtHl el
=A 22 SEE MIBote B AN U EH SSE 2SI Rt M=
ZH 2 HE2 A AlIZE 0= ML DhsotC.

The competitor decides the order in which the drink categories are served; however, any category of drinks must be
completed (e.g., all four 4 single espressos are served) before a competitor may serve another category of drinks,

otherwise they will be disqualified. Preparation and service of signature beverage elements are allowed at any time
during the competition time.

Specialty
Coffee
Association

(\

Written and approved by the WCE Rules and Regulations Committee ’
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2RI A2 (AL, 2R SE L R SE)UH SEe e EHZ
SARZ A HBE == ACHO. S SO0l 1&, et HOll 28, S A0 4&). &M 2
SARE 2 SO NS H 2 HILE A &S

Within each category (espresso, milk beverage, and signature beverage), drinks may be served in any combination
to judges (e.g., one 1 at a time, two 2 at a time, or all four 4 simultaneously). Sensory judges will begin evaluating
their drink as soon as it is served, unless otherwise instructed by the competitor.

2F Il 2|0l i Hot= 482 S2= 25 S8 HUIE AHEot0 =t ol OF 8tCt.
dedlt A2 &= HIl= JHH D20t THE == JUCH 2 IHEI 22l 0l o Eot= 4& 2
SEc s2e MEE MEotl) J1Sd k2 252 Z0IH A2 S2e dIAILIE
(CtctOF BHCH & JtHI D2 LHOIM =X e 2 st SEE Edlotl S MB&
SEAdALNGOE SESE MBet R dld Ss=2= 2 & It 080 =L},
All 4 drinks within each category must be prepared using the same coffee; however, the coffee used may change
between categories. The 4 drinks of each category must contain the same ingredients and follow the same recipe as
each other, which includes temperature on the group head. Deliberately preparing and serving varied drinks within a

category will result in a score of 0 in Taste Experience for those drinks that deviate in recipe from the beverage that is
served first.

Hd==S2 AMA A2 Eol= 822 SE2 S &= UCH &, d A2 & AHRIE 0l A
HNZgt S8 it =Ch

Competitors may produce as many drinks as they choose during the competition; however, only drinks served to the
sensory judges will be evaluated.

SAS HBE & AN T 01E WHNAME &E3E 4+ UL
Food may be served but will not be consumed during any course.

oS JARIEZ2 0 X HS2ES == il d== 06l SAAF 0N & H
Jtset 0 A& HMEE == 2L (WAl =2, 38 =

Head judges cannot be served. Nothing consumable (e.g., water, beverages, etc.) should be served or provided for
the head judge

e dd=2 Bl AElA0 &0 oHOF 8HCH B HE MUl A AIZHOI & & SHK| & LY,
W AIZHOI 52 Ol & = HLE, Wi AlI2HS TSR 22 B3R, dx=
SHEEIJIENAS el 8 MUlA =& & Wi A2HS 2=06tX 22 8<%
QI CE JtE S2l §= Hate I =201 8 S+ L el & L. (2024 KNBC 2!
i 2= =HIO0l Xl http://korea.sca.coffee/ & 11)

Team Bar service is required for all competitors. Any competitor who does not show up for their Team Bar service, is
more than 5 minutes late for the shift start, or who does not complete their shift will not be eligible for the Wild Card
slot. Further, competitors who do not attend and complete their shift will incur a +1 on their ranking, for the purposes
of calculating the winning team.

EOl

| Beverage Definitions

0'” ﬁ £ E—L” 21~ Espresso

HAZdaes EME HIZ BHSHA= 124 %E (30mLOIl A +/-5mL ® x})&2
S ZHEHS stEA &t B0l HEHOo=2 === HIIE L6l

Espresso is a 1 fl. oz. beverage (30mL +/- 5mL) made from ground coffee, poured from one 1 side of a double
portafilter in one 1 continuous extraction.

HiIl= ZHOtY A=C S0 MAS 2AE S Mat=2 ZF0IC.

Coffee is the accumulation of roasted product of the seed of the fruit of a plant of the genus Coffea.

= el SH0 et Al “dSs” AU S8t =0l= AL HE S
St 0g = Q0L S, AULUS N2 =& 2 A EXH0 AN 2t
gilg, gdetd =22, 9, =2= Zegst s #Eit=2& Hg = 8ith.
For the purposes of this competition, no additives of any kind may be added to coffee after it reaches the “green
coffee” stage, i.e., seeds of the Coffeea genus, dried as a part of the post-harvest process, and free from all pericarp

layers. This includes exposure to aromatic substances, flavorings,perfumes, liquids, powders, etc.

HI BF= SEls, 82HeE 19, 8 =0 3 s& 52 Ad = UL

= O |
=
=]

Ol
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Whole bean coffee may be a blend, single-region, single-country, single-farm, etc.

SE AAMAZ0MA 286 HAZHAE HSoHOF SHCH Ol A= el A H O
Hgiothl 2 A2 0 del/Ef= =2 E0M dAel 0 E
HAZdAsE CHEst 22 HIIE AFEot ZHIE &= UL

All judges must be served a full espresso. If the shot does not comply with the espresso definition, then taste and/or
tactile scores will reflect the resulting sensory experience. Espresso may be prepared with various amounts of coffee.

HAZAE $§ 2SI &M 90. 5~96C(=+M| 195~2055) AHOI2 B F S & &
JIHOAM ===t HE8 8 == 0l 82 WHAM AZ OE 22 €8 =
UCH DLt % % A= O'X*aF 2T 0AM M3 00F 8Tt & A HEIE HiCl =
2z 8 dEE ot 2==2 &0 OF &FCf.

Espresso will be brewed on the sponsored machine with brewing temperature set to between 90.5-96 degrees
Celsius (195-205 degrees Fahrenheit). Individual group heads may be set to different temperatures within this range.

However, each beverage course should be served at a consistent temperature. Competition Bodies are required to
use only one temperature across group heads.

HAZ A 0ol =& 2= 8.5~9.5bar AH0| 2 £ & =Y.

The espresso machine brewing pressure will be set between 8.5 and 9.5 bars.

S2et JtHl D2l L HAZd A OSdEE =& A2 EXt= 3.0 OILHO OF
SOt OgXl 2= 22 “F= AMZP0lA “No’=2 ZEItE 2H0ICH =& Al2t2
20~30x=E H & ot X2 o LAt 2 OtLICH.

Extraction times between two 2 pairs of espresso extractions must be within a 3.0 second variance, otherwise a “no”
will be given for “Extraction time.” A 20-30 second extraction time is recommended, but not mandatory.

HAZHAE MBS M 20t ZMoHOF otH W& £=201 8L OF &tCt.
Crema should be present when espresso is served, with no break in coverage.

HAZdAeE SARAR0 ZEtet HIIE ol =30 A HIEEt I
210l Ot = A= Z 0l MISoHOor2t 8Lt Ol X2 TS 2 At&0ll &t E
SOl S EEH DL, SHNGHH ELE S0 0 == R HU, Ol A=A B

D222 A% 4 OMH O E0 (ATYAS MBS AR W2l 12|

S0t EILE X &2 S0 SN SAAZ A MBZ00F el DX E2H
‘NISHQ B A"0IA 28 S =L

Espresso must be served in a vessel from which judges must be able to drink as required without any functional
detriment to their ability to score accurately; this includes but is not exclusive to: vessel being too hot, unable to hold
and drink from vessel safely, judges unable to execute espresso evaluation protocol. Espresso must be served to the

judges with an appropriate spoon, napkin, and unflavored water, otherwise the competitor will receive a reduced
score in "Attention to detail”.

HHE Z2H oo 2= ALt =2 0122 A0l HotE EL HIAUZE & dAc
HOtHES lAZd A JHIDel W 2= B+== 08 X cletlt.

Nothing other than ground coffee and water may be placed in the portafilters, otherwise the espresso will receive zero
points on all scores available on the technical and sensory scoresheets in the espresso category.

E Milk Beverage

i S A1 Az ACHAZH A SES0HA A A E O
FX)AWBC =R HAZY A HAMSZ AE|IYUS R X2, SL5HL
gZ3ct RAUNAZY RS X522 28O Z BH= K &L

A milk beverage is a combination of 1 single shot of espresso (per the definition of espresso in the “Espresso”

section) and milk steamed with the WBC-provided espresso machine, which should produce a harmonious balance
of rich, sweet milk and espresso.

NSOl SR S0 8H0(0F EIIE X %S SRE AIRE £ ULH LBHOIY E=
PINY)AE2H 2EY SSH LRLEMNRE > AULL 2REJREX 2OH,

AMNEY ZR e JtHLel0A 08 S &=L
All commercially available unflavored milks can be used. Plain (sweetened or unsweetened) plant-based milks and
animal milks can be used. No human milk will be accepted, or a competitor will receive zero in that category.

Written and approved by the WCE Rules and Regulations Committee J’ S
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2Rt ER RRIASUHAM HHOHE D X0 Cet MEE M3 3R AISUHA
Hilt= 27 AHL 2&ot=s A= oA SeLh (H: Z&0 XAIE HHZ =HIEHH
ANSUHAM BIHEE=E 228 SRE AMSE = ULH. 88 27 SF0 2H 80l
T=E 8ot A 2lle 2R UE B2 UHe = 8l 8= SF
HEUHAN d=20ILL EIOt== ALE6HA =0l &M ot0l AISOlA EHE =

A A = =22

SRUAN d=2= MAHE = JASLICHH: =2 SFTE Sofl).

Combining and blending commercially available milks is allowed, provided all milks are commercially available and
prepared as directed, if required (e.g., commercially available milk powders may be used, if prepared as directed on
the package). Outside of combining milks, no additions may be made to milk, regardless of the type of milk chosen.
Competitors can remove elements from commercially available milks (e.g., through freeze-distillation) provided that
no ingredients or additives are used in the process of distillation.

S S8 NS M ctHOLELE ot ¢F 72 0l S0l }U00F 8HLF.
ctHiOtE= d==Jt &d=at I IHE = AtEE &= ULH

Milk beverages may be served with latte art or with a central circle of white milk. Latte art expression may take any
pattern the competitor chooses.

S SEc AAMRE0 Bt HIIE ol sEHl Q0 Het JIsHEH &
Ot = U= Ol SO0 StCh Ol X2 ThS2 AP0l et8otXl &=L &0l
HSR 2L MG &0{LE S0 OtAl= O 2ol o &l oF S CH A AR & 0]
Botot=dl JIs® &40l A= 2R, ‘MEHC i’ B0 &= 01&ULICH

Milk beverages must be served in a vessel from which judges must be able to drink as required without any functional
detriment to their ability to score accurately; this includes but is not exclusive to vessel being too hot, unable to hold

and drink from vessel safely. If there is a functional detriment to a judges’ ability to score, the “Attention to Details”
score will be impacted.

dg, el =22 el s FIGtMzg = &Y

o
ju— o
=0l 0|0l EMot= 420 HEEEH, HII0 S E FOte = 8L FItg
R des= "2 BE" JHIL2I0A 08 S 2=LH

No additional ingredients or toppings, including but not limited to sugar, spices, or powdered flavorings will be

allowed. This also applies to ingredients that are already present in milks, as they are available. No additions may be
made. If added, the competitor will receive 0 points in the “Taste Experience” category.

S SSc 2 010t IO X 22 20 &H &AL A XS E 0 OF
StCH JE XN = B3R = "NMEHO HIHA A 2E =S 2= = UL

Milk Beverages must be served to the judges with a napkin and unflavored water, otherwise the competitor will
receive a reduced score in “Attention to detail”.

HEE ZH ol SME ALl =S 0122 0l HotE B HIAUZ € diAcl
BotHS 2% S2 It el W 2= E+= 08 XMl etlt.

Nothing other than ground coffee and water may be placed in the portafilters, otherwise the milk beverage will receive
0 points on all scores available on the technical and sensory scoresheets in the milk beverage category.

Ml

PR 2 2
[

—/ Signature Beverage

L
A S HOYHdU H=H HEH0IH =S8 A= A I8
LoteJdlss EWE0L
A signature beverage demonstrates a competitor’s creativity and skill to create an appealing and individual
espresso-focused beverage.

& SIE AAMAAA0| O = A= He SZ 01010k L

The signature beverage should be a liquid beverage; the judges must be able to drink it.

(=2

00
1]

0 0 Q

2242 HFH S 40l L 1EY HAZY AU ALY A" 2 HX)E
Lot JAO0F L A8 X HE B de=did S=0l ol M A2 Eot=

M

S& SE JtHLDC 2 S BE A 08 = 2 2 A 0ICH

Each of the 4 signature beverages must contain a minimum of 1 espresso shot (per the definition of espresso in the
“Espresso” section) otherwise the competitor will receive a score of 0 points for “Taste Experience” on the sensory
scoresheets in the signature beverage category for that corresponding beverage.

Written and approved by the WCE Rules and Regulations Committee %:»7’ S
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-~

AN SO AFEEE (AT A d40] AlS! AIb0| 24| S 00k 6t0f, D2 X
opi oY A% SEE MMl BOIE X SE JtHDelo o FE A 0B S
2l = 210/ C

Espresso used in the signature beverage must be prepared during the competitor’s performance time, otherwise the
signature beverage will receive a score of 0 for “Taste Experience” on the sensory scoresheets in the signature
beverage category.

AT A2 OF0l S=A0HH LIEFLIOF ot 4, DE X R H “St 38" H+= d A
282 Z2UE BtAGHAH = L.

A predominant taste of espresso must be present, otherwise the “Taste Experience” score will reflect the resulting
sensory experience.

EN S8 2= U6 M2 = UL

The signature beverage may be served at any consumable temperature.

YRE, YIS FHE T PUE, AN Fo 2P ARS HAS 2 YEE 2
S2 FUI0 ASE £ UACL 2XE WEE ABGHE B, M4 X S2

It Dele MiAel BIOtE &8Xl =50 A O’é*% 2t & 240l Ct.
Any ingredients may be used in the signature beverage preparation except alcohol, alcohol extracts or by-products,
or controlled or illegal substances. If these substances are found in the beverage, competitors will receive 0 points in
all categories available on the sensory scoresheets in the signature beverage category.
2e XHEL AALIBC Q0 US B MO0 BHH L= HEES

O o M= OT o
EOIoH)| ?oh Xrale HE SZ20 AIEE 2= ME2 & ZES JtA LD 240k &Lt
X

It
0|a+6_+ QRE A M) 2 ERS HBOIA L= B, MAL BIHE 2% S8
JHHID 2 e = = 08 = 2 =L
All ingredients must be disclosed upon request. Competitors must bring the original packaging of all ingredients used
in their signature beverage for inspection by judges to verify ingredients. If the competitor does not provide original

packaging when asked, the signature beverage will receive 0 points in all categories available on the sensory
scoresheets in the signature beverage category.

BN S8 Mae AMA A2 SH0A S0t 2S00 0F 8l H& 552
EHl= Al EotEe “S=2e 280 200 & =81" el D2l A EotE 010
AE ZHIOE RS OE S IOt ER0HH (0, 24412 Leid) Al & Dl el

Z=H| & 2 QUC}.

Signature beverage ingredients should be prepared and assembled on-site during the competition time. The
preparation of a signature beverage is captured in the “Well explained, introduced, and prepared” category on the
sensory scoresheet. Preparation in advance of the competition time is necessary for certain ingredients (e.g., a 24
hour infusion) and is accepted.

HEE ZH ol SME ALl =S 0122 0l HotE B HIAUZ € diAcl
EotHES & S2 JtHl el W 2= E+= 08 XMl stlt.
Nothing other than ground coffee and water may be placed in the portafilters, otherwise the signature beverage will

receive 0 points in all categories available on the technical and sensory scoresheets in the signature beverage
category.

9' Jé-l |'Competition Procedure

9_ (%t Summary

Hal S22 AS8E =2 HAE E A8 302 Ha AHOELE 4= CHOI, 1,
2,3 AHO0HA S).

The competition space will consist of a stage with at least 3 competition stations, numbered sequentially (e.g., 1, 2, 3,
etc.).

SLE M= A A Y AHOE HSE BHE 2 =L

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

CE d+-= HEE AHOIENAM 44201 =HXIM, Ol= TS0t 201 =& L
Each competitor will be given 44 minutes at their assigned station, made up of the following segments:

e HIOI= A 72 7 min Table Set Time

Written and approved by the WCE Rules and Regulations Committee gr .
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o ZH| Al2F 155 15 minutes Preparation Time

o AlA/EA AlZH 152 15 minutes Competition/Performance Time

o 2| A2t 72 7 minutes Clean-Up Time

Hd== HOIS A Y, =l AIZH Al AlZFSR Hel A2l 2D/ AHO0IE 729
LHOll RULOI OF SHC.

The competitor will be in the competition square for Table Set Time, Preparation Time, Performance Time, and
Clean-Up Time.

tHal 2= 8 d==S0lH 8K &= M3EHC.

A full schedule of competition flow will be made available for competitors 2 weeks prior to the event.

tHal= 30He 22 FHELh: HA(BeE d=), =2 H(16Y), 2H(6Z)
(ZHEISE HICI Halel B3 & 1701 et ol I el& L A0 et =24
AR R OREE ZEHE == ULL)

The competition will consist of 3 competition rounds: Round One (all competitors), Semi-Finals (16 competitors) and
Finals round (6 competitors).

WBC= &t &0l et ot=0l 1 2= 0late 2 =S ddle = AT (0:
SEHN BHES 22 0l HxE = AUH. WBCE & &0 et d+==2 ol

A& AIZLS SR 28 = UL
The WBC may, at its discretion, schedule more than 1 competition round in a single day (e.g., Semi-Finals and Finals
may be held on the same day). The WBC may, at its discretion, schedule overlapping performances in Round One.

HAEOA &2 156 dJt =260l AEstl. 2582 HUY =, 0t =Z2 &0l
MECOHA et 2D SE At 20 ALENE 82 ASSHHEIE JIE2
i BX). EZ2M &4 6H At 260 MESEHL A U2E = U3
H2EZ BHELEX el = A2 XS 280t L] &A= Al 2

HItHEE 2Hot=2 = 8iLh.

At the end of Round One, the competitors with the 15 highest scores will advance to the Semi-Final round. The
highest scoring member of the winning team who is not already advancing to the Semi-Final round will advance as
the Wild Card competitor in the Semi- Final round(see Scoring, below). At the end of the Semi-Final round, the
competitors with the 6 highest scores will advance to the Final. The competitor’s scores from each round will not

carry over to the next round. Competitors will not receive their scoresheets for review or receive their scores until they
have finished advancing in the competition.

H&0l Bt F,1582 =2 &2 5E, AL &2 AEXE
2 HGt= AIZHOI JUCH Z2460] XIHE Fole 28 A&k 6FIF

=0 ots AMA0l =T

At the conclusion of Round One, there will be a ceremony where the following will be announced: the Top 15

semi-finalists, the winning team, and the Wild Card semi-finalist. After Finals there will be an awards ceremony where
finalists will be awarded sixth through first place.

2= MHE% Btle tHal = HHctE WAHIOIX AR O
TEHN Z2H AME N R2UZ 0ls &0l HE A &S
EEE=E0U HSU U2 &S 238 = UASH M
AH0 SiPtE 222 20001 O 2 & giCt.

All ingredients and equipment are subject to evaluation by a backstage judge at any round. Carts will be examined
prior to semi-finals and finals by a Judge, before rolling onto stage. The Judge may require verification of any and all

ingredients or equipment on the cart. This may include sampling. Items found in violation of rules will not be allowed
onstage.

e o

[:H il "?5?_ jHJC_)L Overview of the Competition Area

AHIOl & BH Xl station Placement

A d+== WBCOIA MZot= HOISS 01E0t0 9IH2 AHI0I& BHXI SO0l A
HEig = AL HY HIOI=2 2= dI0I0=0A ?IXI2 =010t D& =T
FIZ2 MB35 = Hol=2 d==2 L0l [t Otell XtAlol Fi =l diol0t=
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748 s otz ZEHEU d== A0l GHL & XS HE '

(@]
da= U3 H0 A= 2AoioF ot 610 st AR 0I& &I0l0F= 1t
AR BHXIE HEAIGHOF SHCH AAIRI RS 82 = HA HIOIZE 2 ofH

HOISUHAME M=2 = ALCH HIUHE HIOIOPAg B UHE OIsE =
Cl
S

W
1

A

=N

ULt &= 2 22 E0tC TOHE diolor= t2e = AL (FHEE H
ele 78 1700 ek 28 & AHIOIE BH Xl £ AME06tH, 2024 KNBC= oHM &
Ol 2 &AL & 0l=0l 2Jtotlh £8t S8 ME2 &AL & HIOIS WA

NI Z0aH OF 8tCt.)

Competitors will be able to choose from 9 station layouts using WBC-supplied furniture. The machine table will
be set at a fixed height and location in all layouts. The additional provided tables will be adjusted to any of the
layout configurations detailed below, as requested by the competitor. Competitors will also choose if the judges
will sit or stand. The competitor will be required to fill out a form ahead of the competition, indicating their chosen
station layout and judge placement. Judges may be served at any table other than the machine table. Any
asymmetrical layout can be mirrored in orientation, if requested. Competitors may use a different layout for each
round of competition.

B. WCEE= Jt=2 #Z= &+=S0H Jisset HE Al W M3 ¢ 0l
HAZA KA HIOIS=2 OheF 2.5L x 0.9W x 0.9H(m), 2742 T M H 0l &
HOI=& et 24L x 0.75W x 1.0H(m)E &8l &/E= MUIA0 A& T =2:

2= HI0I= XI=== 2AXI0IH S EUHAM 22 EctE = JACH (BHEIE BiHC
tHales A8 1700 et DEE AHIOIE BHX 2 #HA2Z AFE8HLE)
WCE will supply a full list with measurements of the furniture available for competitor use as soon as possible.
The furniture will include an approximately 2.5L x 0.9W x 0.9H (m) espresso machine table, and 2 presentation

tables approximately 2.4L x 0.75W x 1.0H (m) for preparation and/or service. Please note: all table dimensions
are approximate and might vary slightly onsite.

_

ro o me n

C. 8&==T7mx7m (0ICI0 &2 =XI) 7S WHOIA &2 oIotzRE 2tE =+
ULH == HIOIZ AIE AI2ZH0 & &0l QAO0I0F &l REUA £E AXHF,
AHOIE0 d= QESUHZ MEO DD 2=, d==HOIZS Y Al S
FOMN N AHOIE =80l ol LEE == ACH CHeH FIHH 2 AHIOIE =8

A = =2 OOt 0ll SEFOFoIH & H sH, =, 8J1 220 UNHA 24HE

S MOt 8101 OF &tLH.

The competitor will be able to create their own layout within a 7mx7m no-media square. The competitors must
be present during the Table Set time. Once their station has been set to the requested general configuration, as
depicted in the rules, competitors may request additional adjustments to the table set during the Table Set Time,
provided it aligns with the initial layout and does not pose a health and safety risk in terms of stage workflow,
water, and electric supply to the equipment on stage.

D. 2= ZdMHOI& HOI=2 0l =Xl 252 JtE Al 0l A 2 4 0.3m
(122IX) EH M AAXIoHOF oM, I A=A 04l HIOIE& 01=0l 2Jt6tCt.

All presentation tables must be at least 0.3m (12 inches) from the edge of the square and the espresso machine
table cannot be moved.

E. Jctolt=E A2 A KAl & 0L0E AXE = UL

Grinders may go on either side of the espresso machine.

AHIOIE BHXI & & station Layout Options:

Written and approved by the WCE Rules and Regulations Committee ’ S
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5. j' ]:” y % }\"” A—I a| & % XH E Machinery, Accessories & Raw Materials

51 O'”AE_CL”A D‘I Al EspressoMachine
Hd+22 SAWBCHAZYH A Al AJEHIE0tE HAZd A O A8 AFE O OF
SICHLCIE A=A~ HAIS AE1IO|IIO1IA-| AMESHAUL & = SlC.

Competitors may only use the espresso machine supplied for the WBC by the official WBC espresso machine sponsor. No
other espresso machines may be used, or present, on stage.

WBCJII Ml Zot= Ol A A Al AIABZ2 BX &S 8.5~
XD JCH, d=It HHEE = gl HAl2 == 2=
195~205°C)AL0| O] @£ 2 A F & = UCH e
A &80 et ZHEIE BICI tHals 458 =20H o 2 ¥z 220H 014 SOl
HEoHOF otH, B4 Ml AZelA HA D=0t &80t 2S6H0 A9 A5 Al24H0]
2ttt = WCE S HLIK O HH0IEE 2 88 RS € = UL B =2t £ &
RQAEOl = B 8 M 90.5~96°C At0I2] =2t XIZ ez 8& &Lt

The WBC-provided espresso machine has a fixed technical configuration for the pump pressure (between 8.5 and 9.5 bars)
and cannot be altered by the competitors. The machine’s brewing temperature can be set at any temperature between 90.5-96

Sbardl DEE J&® R4S
3 M 90.5~96°C (3 M|

E0IE 2ES HeE +5 UCHL (31F
EI

>
H>Lo

>‘|>
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degrees Celsius (195-205 degrees Fahrenheit). Individual group head temperatures may be selected. A competitor’s
temperature request must be given during the Competitor’s Orientation Meeting and will be set and verified by a technician from
the sponsored espresso machine sponsor. An updated temperature setting request may be made by the competitor to the WCE
stage management staff after concluding their practice time. If no temperature is requested, the machine will be set at a
midpoint between 90.5-96 degrees Celsius(195-205 degrees Fahrenheit).

5.2. [HA._I -?"I O_|Hi.||_‘§r EEE XHE HH il %jf No Liquids or Ingredients on Machine
HAZHA Al Rile ™ SRS WHFL HEE SH=2 = S0 (5, 201 €20 &,
AL S AHF E= HE, s AL S dA=6E & )=t A2 A
Ol 210l HH = MEE Sd =)L 2= R, HAUZE BotES &Y Z2F 22
JHEHI 220l 08 S 24 2 X0|C.

No liquids or ingredients of any kind may 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 receive 0 points for the Station Management category.

53 /él 2! Disqualification

Hes AN 5188 25 4% MBS QE5E IS MASHD, AT A 04
TS MZE DA DRQHO 94, 8% T P8 QAS HAGNL IF T DHE £
OICH B2 E= THS 5te I A0 ALRIFE 4 UCH(O), TE TE, TE BHA,
O AEIRC E B S)QB T HEOR I8 U0l A4S YE A0 A=
2 4 Al

Competitors may not change, adjust, or replace any element, setting, or component of the espresso machine or provided
sponsor grinder(s) except for requesting the change of temperature setting as allowed by the rules. Any changes or
adjustments made may be grounds for disqualification (e.g., portafilters, filter baskets, pressure, steam wand tips, burrs, etc.).
Any damage to the competition equipment due to misuse or abuse is grounds for disqualification.

54. 122! orinder

WBC d+==2 WBC &4 _1ctoI S&FALS 12t E AFSotH 222l DA S Flst
HAZAE =HIoioF etCh MES&E d2telt= S &0 A AFSol0F 30 et HeE
SHE X6t Jl=d #40l DN AL HHE Vs HEBS ?oh &=t Sof
SS €Ul S22 EF2Z 2t XY A0IE2 EHSES ZEE =
UL MEEH= detote 222 d0H 22 Az ZFHE X0|ICH d= el 2
et A2 2 5i8ots 34 Jdeteld 20 sgst AR =0 0l #E = XK

oS A2 AlA M2 S0}

WBC Competitors must use the grinder sponsored by the official WBC grinder sponsor to prepare the espresso for each course
in their competition routine. Provided grinders are only to be used on-site. The grinders have a fixed technical configuration
including the hopper and cannot be opened or subjected to any functional modifications by the competitors. Competitors may
adjust the grind particle size and dose from the external controls. The provided grinders will be calibrated to the same
specifications for each competitor. The use of a competitor's own grinder is allowed, as long as the grinder model is identical to
the acceptable official grinder model. Not following these rules is grounds for disqualification.

eSS HATY A FHIS SIoH 20 2009 DS Al S0l AFSE 2 UCH O
012 A2, Has &g T2 22/0 A 08 S el

O - - OoO=2 C —

I

Competitors may not use more than 2 grinders total for espresso preparation during their performance, otherwise the
competitor will receive 0 points in Station Management.

5.5. =D} &H| additional Equipment

5.5.1. & J| &bl Electrical Equipment

A= 0cRIE Q0 Al A2 S0 ZCH 200 =D &D| HHIE AFZE 2= QL 0|48
FOHED| EBI(XZ2YO0IE,HEYUN S)E AME3HI| o= WBC tHal =& &0l WBC
OIMIE OHLI MOl A Ol2] ef0oF 8tCH. JZ X %22 B Al Al ZHl AFZ0] 20t =
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UL === e &I EHIJFWBC HzE=0A MEE = JAESE G BEH L= &4
S0 2t AHE S= =HIoli0F ot= 2R 0l JATH WBC= &I G EILE HED| =

& IEE NSotAl &=L

In addition to the grinder(s) competitors may use up to two 2 additional pieces of electrical equipment during their performance.
Competitors must notify the WBC event organizer prior to arriving at the WBC of any electrical equipment they are bringing
(e.g., hot plate, hand mixer, etc.), otherwise the competitor is at risk of their equipment not being allowed in their performance.
Competitors are responsible for ensuring their electrical equipment can operate in the country where the WBC is held and for
any adapters or converters necessary for operation of the equipment. WBC will not provide electrical adapters, converters, or
extension cords.

5.5.2. J|El 8= & Ul other Powered Equipment

Hd=== WCEON A MZot= g& Ul 20l tHE 22 2 =ole =232 IHHES = UL
OtAIEH === 2212 IS0l MIUHZE HSot=S g Y0l UCH.

Competitors may bring as many battery-powered items as they would like, except items that are provided as sponsored
equipment by WCE. However, competitors are responsible for ensuring their equipment operates properly.

5.6. X‘” _T'_E E & HI & jl % Provided Equipment & Supplies

2t da AHIOIEO= “EHgl 32t N0l et T30l & IIEl Ch. ol A= el
Jetold, 88t A1, S (el & A2 Ate HU), S XIS, ItE 1UI(=Hl L &2l AlZH0ll
AE), HIOIS(Hal 2t e WE & 1).

Each competitor station will be equipped with the following: Espresso Machine, Grinders, 1 Knock Box, Milk (details available in

advance of the competition), Trash Can, 1 Waiter’s Cart (for use during preparation and clean-up time), and Tables as outlined
in the “Overview of the Competition Area” section.

k>
2
B

5.7. i‘l Jéi‘ jél-t” & jl % Recommended Equipment&Supplies

S TAO A B8 @S 0t MU 2 SRS IS o RIF UCHL X 22

32 tHl 2522 Xl Al S 0tR2lotkl 2 #E UCH == Uizl |2+
L= bl &t XDP Zdl € =2 ItES U0k 8 L. t

=0 22 d= = 0H JACH WCE, IHESAHAHE &

taldol =l =4 IOFX*OHEH_’%”%!Z XX =L

Competitors are required to bring all additional necessary supplies for their presentation; otherwise, the competitor is at risk of
not having enough equipment to complete 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. WCE, volunteers, and event staff are not responsible for the safety of items left in the competitors’ preparation
room or competition area.

=== WCEN 2= It ¥HIE 221 oS =X &eloior ettt tHal &0l ¢! &bl

—

e ”
oy oz

i
o

HM

£ 02

O o
e s

ME IS RFE &oloted® 0l0I L complnfo@worldcoffeeevents orgEZ & 2|off OF 8tLCt.
Hda= HHIo 288t 2= Z2E BEAl MBoi0F 6tH, Ol= U2 AP D MIZAHE E
HEE ELESHCH 2 0 EUA 22 FEJF =2t 2 S0 A &Y &010| JtsE
I 5l L0 et ZA S LHBICH (KNBC2l HH| A2 5l 2 222 SH0lX ¢

Ol & 22I: hitp://korea.sca.coffee & = sca.kr@sca.coffee )

Competitors should notify WCE of all additional equipment to ensure it is allowed. If a competitor would like to check if their
equipment is allowed in advance of the competition, they may email compinfo@worldcoffeeevents.org. The competitor is
obligated to provide all relevant information, which includes the make/model and a picture of the equipment. If any relevant
information is omitted in this declaration, the decision whether to allow this equipment will be made onsite, when the equipment
can be verified.

dx== 0t S==52 28 =HI g = UL
The list of supplies the competitor may bring includes the following:
o HI (O1 S 2 AA g) Coffee (for practice and the competition)
o =L &I &I (ﬂ CH 2]H) Additional electrical equipment (maximum two items)

Written and approved by the WCE Rules and Regulations Committee ’ I
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o F=JtHHHCZI-== &HUl (HAIE e AUl MEZ X &S &) Additional
battery-operated equipment (as long as not in violation of any other stated restrictions)

o EHTH Tamper

o A2 2lIA shotglasses

o AEIX Steaming pitchers

o 27 (HES AtE, WBCOIM ME0dt=E 27 AFE JHS) Milk (option to use WBC-provided milk)

o NIERA & EHE Cups and saucers as needed

o AE Spoons

o LetIEEHFJIIF Any specific utensils required

o HAMSE( ERst 2= AUl L HAH M2 Al equipment/accessories required for the Signature
Beverage

o 2l Napkins

o =Y (4%I Ol ANl &AL & g) Water glasses (for 4 sensory judges)

L %(4%1 o A2l &AL & g) Water (for 4 sensory judges)

e HtEIE/EZE EIE (@ = Y AlA %) Bar towels/clean cloths (for practice and the competition)

o HFALE ;(af‘i‘ HE ‘g‘, el s & %) Cleaning supplies (counter brush, grinder brush, etc.)

o M t.'_F(/ﬁl MR SE M3 "Céa) Tray(s) (for serving drinks to the judges)

o AMAIRIA AIA HOISN 228 2= A Al A 2lAl accessories for judges’ presentation table

o JIOIH IIE(WBCOA MEdtz= ItE AHE Jts) &8I Al2E & & == Xl & waiter's cart

(option to use WBC-provided cart)

= A N
. O Ij | Al DJ E-I @ T Il jé! Competitor Instructions Prior to Preparation Time

A
6.1 . /L—I T 9 al Oﬂ E'” Ol /i' Competitors’ Orientation Meeting
WBC AP AR E[ D] &, d= Q2| HHO0IE0] JHEE L L2l HH0E HFA2 2=
A0 O ALEOICH LelAHIOIE A WBC 20 HLIKH 2 =4 oIl & AAIRIRA2 TS
de el AES 28 2H0I0H, RPUHA Hs EAE 0I0IXZ 2HHE ROl
HA=0H= WBC 20 OHLIKM 2L =4 SIS AAK20H 222 StHL R A2
OloKIg == A= D120t 2 H0ICH 2e|AHHOlE B8 =, 8= AHOlE BIXI 2
SALRE AKX, Ul BHX, 25 2F AtetsS A0 2 -0 &t ol e A =2 & A1
OIS EON BtE=Al XMI=oHOF &Lt 2HY M=t WBC S 0H OHLI K Ol Hl AN 28 210
Le/AHOIEN =S &ots B, =4 o= JAAA0 2o &2Z = UL
Prior to the start of the WBC Event, a Competitor Orientation Meeting will take place, either online or in person. This meeting is
mandatory for all competitors. During this meeting, the WBC stage manager and presiding head judges will make
announcements, explain the competition flow, review the competition schedule, share images of the stage and backstage
areas. This will be an opportunity for competitors to ask questions and/or voice concerns to the WBC Stage Manager and/or
presiding head judges. After the meeting, the competitor will receive a form indicating their chosen station layout, judge
placement, equipment placement, and their temperature request. This form must be returned to WCE. If a competitor has not

made advance plans with the WCE event organizer and does not attend the online orientation meeting, they are subject to
disqualification by the presiding head judges.

6.2. =Hl =4

= Preparation Practice Room
S0 FH| & a2 NEE 290 A= HOIS ootz HEE +=
d==, 2XI, HESAA L WBC 2t AH XU A2 £ 0] s E=CH WBC & A
OICIO, =2 D=1

0>

o e
g

elCt. Ol E4 =
ol ©
TI;

&, I &

= =3 X = WBCOIBIE IHLIMS 31& 8l0l= 28 € = 8L WCE
SH/ESsAlsE 8, 2118 & ER01/SF 1A 20| S = Ch SO0 LA U
AN B H NS B2 B0 UE(FH HSA) FHS ALS A AAL 4 QAL
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d== A2 |, BAAC, HE S& =4 S50l 22 = A2LF 0 e et =2
S0 JALH & = S0l 2 2= HeSE Ao d& 02 dS0IH MB=Ch
ety LIS MEg =AU AU OHEEN d+= XAl D=2 MEGHD
mterotd 2efe 2201 UL AU (HESAENE Uiel 2EA2 82 =52 WE0IL
S0 e HYS XX E=th BE0= M)t HSEX E=th = HES HHE
ZHENLZ 3= 20td ¢ =0 =0 I EE g, =4I, U 22 A0 AM &S0

N
J
ol

bl

235l

=<
25 Hdl= 25 MAHE L.
There will be a staging area designated as the competitors’ preparation/practice room. The table layout cannot be altered in the
preparation/practice room. This area will be reserved for the competitors, coaches, volunteers, and any WBC officials. Judges,
press/media, competitor’s family members, and supporters may not be present in this area without consent from the WCE
event organizers. WCE preparation/practice room access will be restricted to the competitor, 1 coach, and 1 helper/interpreter,
unless otherwise communicated by the stage manager. Competitors that violate backstage rules after being warned once by a
stage manager or staff may be disqualified. Competitors will be able to store their equipment, accessories, ingredients, etc. in
this room at their own risk. Refrigerators and freezers will be provided for any ingredients that need to stay cold or frozen. This
room will also include a dishwashing station for competitors to use to wash glass and barware. Competitors are responsible for
keeping track of and cleaning their own dishes and glassware. Runners and event staff are not responsible for breakage or loss
of dishes or competitor items. There will be no power provided to competitors in the backstage area. Competitors cannot plug
equipment into any sockets found in the backstage area. Any equipment found to be plugged in outside of the competitors
practice, preparation, and stage time will be removed.

6.3. g% Al?_l' Practice Time

ZH P54l 200 X el 22t s€8 305 Ol AZdl A Al ZJetelH It
X0 2 d=S0H= 1AI22 HE AI2ZH0I =0 ALCH A5 AlZt2 Al A
=z HEEMH0, X Bl d== JHE HE H& MU= HEZ =) 8=
HAFHOU A5 AIZFS 0IHE 2 SXNE =0 WBCe= NIEE Hs A2 Hs 328 ALE0

A

un =

et 2= otk =0 2 HlaXl e 22 dJF NEE HE AI2ZH0 Z W ot KXl
2ot &2 B2, tHal OHLIXLE SCH OHLI M Ol Hl =l CHer &2l & ol OF ofH Ol & +=2
ZH Of Ct.

The preparation/practice room will have at least 3 three-group espresso machines and grinders identical to the competition
equipment on stage. Each competitor may have 1 hour 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 the WBC Event. The WBC does not guarantee access to practice space outside of
assigned practice time. 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.

MAs =294

de= &340 Z2HS ?loff A2 SS9 =0lg = AL Uel M0l S 82 2E 1
2test OO HIZBE 0 S0l 24 8E HEO EHJUNA= o |0 DX HeH
dAcl BIOtES A H2d” 220N 28 € = UL d== U A S| &0
WBC U OiLIM = S S X0H S = MSoioF ettt et thal = 20 OiLIN
T=SegEE8NZRH S22 a+ote X Al =2 HF0ILH 2 +=5X E=2
OICIH= CHalot S22 &0 U HIDIE 0 =22t SH Al M0l IHE X $2e St

St A0l SE= L

Competitors may bring their own music for the Semi-Final and Final rounds of competition. The delivery method(s) will be
communicated to competitors ahead of the competition. Music may not contain profanity, otherwise the competitor’s score on
“Presentation: professionalism” may be penalized on all sensory scoresheets. It is the competitor’s responsibility to give the
WBC Stage Manager or Audio-Visual staff their music prior to the start of the competition. It is also the competitor’s
responsibility to retrieve the music from the WBC Stage Manager or Audio-Visual staff after the competition. Media that are not
retrieved will be discarded after the competition. Online performances will be streamed with rights-free music.
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65 AIDF %-' Be on Time

d== NEE 722 HOIS A A2t 24 602 80l =H S0 ==6H0 OF L.
CHOIGHAl 20 722 HIOIZE A Al2E AIE A0 B2 LEGH ft= 2R des= AA3E

= UL

Competitors should be in the preparation/practice room a minimum of 60 minutes prior to their scheduled seven 7 minutes of
Table Set Time. Any competitor who is not standing-by and ready to begin immediately at the start of their seven 7 minutes of
Table Set Time may be disqualified.

66 E'”Ol% /le% Table Setup

(MR )= 82 ZH| Al &0l @& &2 HE(d2He O i Xl, 801 2l
BHXl 2 HIOI= dIOI0rxR) 2 =2 AHIOIAS XIS MU= XL JALH == HIOI=
A AIREOH BIEOIl AO1OF BHCH 2{LJF ABIOIMS BHXIBH S, Z Q8 2 Z=H| Al2F L0
CHAl ZHBHE A2 &40 Q0ICH 72 HIOIZ A A0 CHEH KAIEH LHE S Q9
A EXE,

o fIJIO

A head runner will be responsible for ensuring each competitor’s station is set as the competitor has requested prior to their
preparation time (i.e., placement of the grinder(s), electrical equipment, and table layout). The competitor must be present for
their Table Set Time. After the head runner has set up the station, the competitor is responsible to re-adjust it, if needed, within
the Preparation Time. For details on the 7-minute Table Set Time, see the “Summary” section.

6 7 j. EF ol [:—I I' X-I j | II- U | Grinder and Additional Electrical Equipment
0t Md==DF & Z%HI £ FIIZ JHALD AU, N3 dctelHE MEE HE0(cetH
d== U AIEED & WBC 20 OHU MO e40F2F &L dlEeiis =2
HIOIS A Al2t A& 2F 602 M Ofl & <=0l Al %FO_I%* 2O0ICH A=DLolEHAHE T2 M
Apale] ekl = =0t &) HUlE AHO0ELE 28te == QUL ot X8 2= & |t
BHXIE D MRS HBe = ZU|0 &= 2 = U220 SUHOUA S Al LE2LOF 8L =2l Abet:
SHE Z=dl A0l AIEED] LK HIH QA OF 8l (At f&E SIH £=
ZclE S 422101 =8| AlZ2E01 AIZE D] 80K ST S0t EH JS W oF = L)
If a competitor has brought additional electrical equipment or if a competitor plans to use the provided grinders, the competitor
needs to inform the WBC Stage Manager prior to the start of competition. The head runner will contact the competitor
approximately 60 minutes prior to the start of their Table Set Time. If the competitor would like to help the head runner take their
additional electrical equipment to the station, this will be allowed; however, once the item(s) is in place and plugged in, the
competitor will not be allowed to touch the item(s) and must leave the stage immediately. Please note: no coffee beans may be

placed in the hopper whether attached to the grinder or being brought out separately, until the competitor’s preparation time has
begun.

68 D| x d}_I}Q—I D[:H %O:, %jl' Supporters/Assistants Not Allowed on Stage
o=, III*_ S0 WBC 2HHIXH 2/ 0l= X EE HOI= A, &8I, Al & el A2t s¢t
He 7 20 /0 JAAHME= o St 0lefst AtstE GEX 22 2R A=Kl &0

Only the competitor, their designated interpreter, and WCE-authorized personnel are allowed on-stage during the allotted Table
Set, Preparation, Performance and Clean-up times. Failure to comply may result in disqualification.

69 %9.:' Interpreters

dx== Ao SHs el 2 = AL SE2 A LU 6lE JAHRIE, 20 OHLIA,
Teodedde 22 =0 S99 = ULt SE=2 d==Jt Let HE0ll CHol A 2F
HEolH MEoi0F &0 S ALS0l [HE X2 =IF AA A2 =UHXX & =0
Hda= 202101 26t 20| Ot =2l SH0 JI8t5t0 EOtEICH d==2F D Xl= WBC tH3]
2 Z & & = www.worldbaristachampionship.org 0l Al M 3ot= S 28 Atdll 2AME
SO0k 20l UL
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Competitors may bring their own interpreter at their sole expense. When speaking to the competitor the interpreter is only
allowed to translate what the emcee, head judge, stage manager, or head runner has said. When a competitor speaks, the
interpreter is only allowed to translate exactly what the competitor has said. No additional competition time will be allotted with
the use of an interpreter. The competitor is judged based on the translation of the competitor, not based on the competitor’s
spoken words. It is the competitor and coach’s responsibility to read the interpreters best practice document that is provided by
WBC event organizer or available from worldbaristachampionship.org.

61 0 —[?— EH ‘?”I _i_ U._I' _'|:_ ?‘ Wheel Supplies on Stage

Hda= A ZFAZ2 A2 JIE5S 286t)] ol A0IE HEE MEE =0 KAl g
ZHI AIZEE0 THal A0 228 2= JI1E JtEN £00F 8l 2 d+= =4I
ASA0NA XNIEE AHOIENA A0IEH JIE OIS S == FUH AUHE BHEEH =T
ANE=E 20U HH20l =2 SN IEE RUZ 0ISAIZ == UCH LU0 AH & H,
ANEE 20 s d==00 Xal2f Q7 A0 A BIXIERA=X 22 20|

A=Jt 0"et) €80t U il SUHE MU, “OtLiR’etd §YH Al d==
FIHEC QI ASS 0102 HOICH SPUH AU de= =2 QE A0l Tt M

BHXIE 8 = AL RPUH HdUE d=It LES HE SOOIt BIXIE 2 LS & ==0f Al
EtZIIHE A0Hot) SOHUHA LA = L.

A waiter’s cart will be provided for the competitors to transport their items to and from the competition area. Prior to the
competitor’s preparation time, they will load the cart with the supplies and glassware needed for competition. Each competitor
will be assigned a station runner who will assist the competitor as they wheel the waiter’s cart from the preparation area to their
assigned station. Only the assigned station runner will be allowed to assist the competitor on stage with the cart. Once onstage,
the assigned station runner will ask the competitor if the station is set to their specifications; if the competitor says “yes” the
station runner will leave the stage; if the competitor says “no” the competitor will say what additional changes need to be made.
The station runner and the competitor are allowed to make these adjustments together per the competitor’s request. Once the
station set up meets the competitor’s approval the station runner will introduce the competitor to the preparation timer and leave
the stage.

. _i:— Hl Al a Preparation Time

71 . 2.'_:_ Hl AI ?_l' Al &I- Begin Preparation Time

2t == 1522 Z=H| AlZHS 2 =0 AlIZS DS - e JHXIJF JALEH L0
OHLIM Sl B0l (et Al & EHIAIZ B I1TH =0F BHXIDF Jtsotth Bt I/ IH=E &
L REUHZ AIA L EFHANZG UHES 20 R0 LM XIAIE HECLH

Each competitor will have 15 minutes of preparation time. Competition and preparation timekeepers are optional at the
discretion of the Stage Manager provided that 1 independent method of timekeeping is available. Throughout the Rules and

Regulations, the instructions for the competition and preparation timekeepers only apply if they are being utilized by the Stage
Manager.

S0t NEE AHOIE0N &5 = Xalol ARSI et AHIO0ME0I HHXIE RS
E0Iot) UH, SA B I H=E &0 A& =810t HJ=X 22 A0IL ==
152 Ul Al2ZtS AIESH| 2o AlHIO 2&E eIEE HES2 ANE HES =210F 6tH,
HES 20| dMtK= Kalel AHIOIE L (et A 2HE == QICH B4 Bt I H=
HdI 22 S ‘B2 AXNH ASKAXIE AIESHCE Otk =H| AI2t2
A0 EHIE UK L 200 LI H 2 S0t et AlEE = UL
AMEON 2HIt S 2= =HIE 22 o OF 8tCt.

Once the competitor has arrived at their assigned station and agreed that the station is set to their specifications, the official
preparation timekeeper will ask the competitor if they are ready to begin. The competitor must press the start button on the
remote control attached to the clock to begin their 15 minutes of preparation time before touching anything at their station. The
designated timekeeper will begin a stopwatch the moment the competitor raises their hand and calls “time”. If competitor’s

preparation time is ready to begin and the competitor is not ready, their time may be started at the discretion of Stage Manager.
Competitors are responsible for ensuring that they are ready prior to the start of their preparation time.

o

A
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72 9PE Cart

da= HSE tEN Xd e &EFE HE Sl HLE e 0 8Hh. EHIAIZF BRI HE=E
A0 ZHI AZH0 S2EAS U HEE PUHOUA XI2CH AlIH S0t Y0IH HEIL 20
A0 AHM = 2 &L =2 =H A0 S F IEN §HE == KAl AIAH O
ANEED ENX = IS = AL ("L HE ERS" &= &)

Competitors are responsible for the loading and unloading of supplies on the provided waiter’s cart. The preparation timekeeper
will remove the cart off stage at the end of the competitor’s preparation time. The waiter’s cart is not allowed on stage during

the performance. Please note that if items are left on the cart after the competitor’s preparation time has concluded, the
competitor may not retrieve those items until their performance is underway. (See “Forgotten Accessories” section)

73 /&! }\|“?"| ’C’i‘l /\| g E‘” OI % Judges’ Presentation Table

de= MSE == Z80t A E AIH HOIZS &8l A2 ME S & 5 JALH S
SARIE A HIOIZE NE S 3ot e B, Al A2 AR H=0

&==0F ZHl AIZHOl
AR A AIA HIOIE
The judges’ presentation table can be set during the competitor’s preparation time, including the serving of water. If a

competitor does not wish to pre-set the judges’ presentation table during their preparation, they can set the table at the start of
their competition/performance time.

}\-”EIO St A OI[:I,

A
74 Ol_:| = /J\\': Practice Shots

= ZH A2 2 FES & 2= U2H, 0l HEECEH AA AIZHOl AIEE [T
EZHEZEH eHoll 1 I m( t=" %IOIB" O CHOIl [ S EOHCH Al AIZ Al ZHEE Ot
O A0 22O UK Z Ot of 2L L.

Competitors are allowed and encouraged to pull practice shots during their preparation time. “Pucks” (also known as “cakes”)
may remain in the portafilters at the start of the competitor’s competition time. Portafilters do not need to be engaged in the
machine at the start of competition time.

7 5 5 9—' O:” = Pre-Heated Cups

Hd== S AN &= WEE &= ALCH oFXIEE AIA AT Al & 2Hll 201 A0 A=
S0 HAFL HEZ I A 20 =0 A AM=E e &M, d8X 28 ‘A S22

Zel’0lA 08 S 2 =L

Cups can be preheated during the competitor’s preparation time. However, no water may be present in cups at the start of the
competitor’s competition time. Liquids or ingredients must not be placed on top of the machine otherwise 0 points will be
awarded in “Station management.”

76 xt” Al o_n_n_ End of Preparation Time

Hd== =l AZH15E2S e == S0 et IH= & =0l —rI:iI AZ2H1520] ML=
S2H102,52,32,12 el 3025 22 N0ILL 15201 SESH 24 BHHEIIH=
=0 AlZ2t0] SSEIYUCSH HYS SHot) FI=2 gﬁkl]l% KAl X0ICH 15=0]

E2E1 =4S SHoHA = d== Al 287 =0 et ZE =S 2 = Ch

— T oo= o
Competitors may not exceed their allotted 15 minutes of preparation time. The timekeeper will give the competitor a 10-minute,
5-minute, 3-minute, 1-minute, and 30-second warning during their 15 minutes of preparation time. At 15 minutes, the official
preparation timekeeper will indicate that time has expired and ask the competitor to step away from the station. Any competitor
who fails to cease preparation within 15 minutes will be subject to penalties as shown in the “Time Penalties” section below.

8. A' O._:| A' j|_|- Competition Time

81 D}Ol 39} S /\} I'_|3H II‘ Microphone and Master of Ceremonies
== Al S ?lofl R4 OL0I3E HEoH0F otH, 0t0I 2= Al AIZHOI 2 &S = L.
24 K

o
EZ2du 24 EPOCOHA-I e &S 250l H 2~ etCh.
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Competitors are required to wear a wireless microphone during their performances; however, the microphone will only be on
during the performance time. In the Semi-Final and Final rounds, the Master of Ceremonies (emcee) will introduce the
competitor to the audience.

82 AI g AI jn_l' A| &I' Begin Competition Time

A M= =00 A& =40 &=
A&l S A008HI &0l ALHIO 2 =&
SO OHU MO X AlSH 2 E AFE 0N
34 B JIH= #IEAJF 34 EHOID
16= S22 BAH Al2tS A& ELICH
The Master of Ceremonies will ask the competitor if they are ready to begin. Before introducing themselves to
the judges, the competitor must start the official clock by pressing the button located on the remote control or by

using a method instructed by the Stage Manager. The designated timekeeper will begin a stopwatch the
moment the competitor starts the official clock timer, to begin their 15 minutes of competition/performance time.

B. 1522 Al S0t 3 A2t 015 RFAE == UKIBH15Z2 AIAH AlI2HS
A2 Z 00 CHer &el2 M2 Y O|Ct Bt I H= HA==0H Al Al
1520 &L= St 10=,52,32, 12 12l 30X E A0 eI H=
AMZ2E DX E AN Z SH22 MIoliof 6tH, 84t Lol= SO Hallg =
USLICH
Tracking time elapsed during the 15-minute competition/performance time is the responsibility of the competitor,
though they may ask for a time check at any point. The competition timekeeper will give the competitor a 10-
minute, 5-minute, 3-minute, 1- minute, and 30-second warning during their 15 minutes of competition time. The
timekeeper is required to vocalize these warnings in real-time and may interrupt a competitor while they are
speaking.

C. BHOIHIt et Ol RE HE St dx= KA AlHdS HFE A= O = L
Oldst R0 = EFIIIHE AlI2H0l Al S 28t A AIZ2H0| &3, 20l A
HAISH HZ EFLIITHOI 261 Al2F Bt Ot E =L
If the clock malfunctions for any reason, competitors may not stop their performance. 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.

83 /L—I —)F i jH Competitor Introduction

ANAO AIZEH, =42 WAl AR olE SAAZ A KA S A0
4B MM SAIRIZ G E AAIRIEE2 &ALRIE Al HIOIS FIZE 0l 9 X &Y.
HIUZ AR 2 AHOIES 8 &, F d=5 Yootk &J| ?let HE
A0 X A= AAAE 2 AHIOIXO UAS = UL A =R SMAE 2
DAL AR RS SEHU A UK Helh A= AAAR2 Al AR 0ILE
AALRI2 HIOIZ 20 RIXIGHOF SHCH M AAIRIF 2 T A 0lE -5 EOt
Helh AR SMRAE 2 Heol &2 AIHES JI=ol)| Aol EMotM, JIS= U
SARIES el ol M Al elRELZ AEE = ULL AR HAIRIEEZ2

O| 2 AFEOl OFLICY.

At the start of the competitor’s performance, they will introduce themselves to the 4 sensory judges and the head judge. The 4
sensory judges and head judge will be behind the judges’ presentation table. The technical judge will stand towards 1 side of
the station or behind the station and will take reasonable care to not interfere with the competitor. Shadow judges may be
present on stage. Shadow judges will not inhibit the competitor or stand in the judges’ way; they should be positioned behind
sensory judges or at the end of the Judges table. Shadow judges will not score a presentation. They are present simply to take

notes on a competitor’s performance, which may be used for review by the judges in deliberation. Shadow judges are not
mandatory.
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Serve Required Beverages

PAFRI R AL EIOIZS0IA KMIZE O 0F & CF. & At
HOISUHAM HMSEX &2 s5= 038”2 “Sd0lH E=d” 2=0A
0FES Y Lt (HYEE B2
All drinks must be served at the judges’ presentation table(s). Drinks not served at the judges’ presentation
table(s) will receive a score of 0 in Taste Experience and Accuracy of Flavor Descriptors (where applicable).

B. = 2= 34 S5 M Al 482 diNcl AR 0A 019t IR X
2 == NSO AIG AR AN E=REHN SESE NS T
SARIEUA S0t BRI XN 22 =2 NS = YL, AH S ERE

HOtCH 2 &2 < OF StLt. Competitors are required to serve and/or provide unflavored water to

the four 4 sensory judges for each beverage course. Competitors can serve unflavored water to the judges at
the start of the performance time or when the first set of drinks are served. Water glasses should be filled as
needed throughout the presentation.

85 X‘” _S%l =]} _._._ E El:l L‘I (I % % Al‘ |-)j|> P, EI Runners Clear the Served Drinks

2t JHHICIS SO MSEH D AR E BO 2258, s ol= 8 AHR & 2 XAl
Met AR A HOIE2 S2E Zelstth ele 018 83 ZAUM AASE &, &

g2 X AZS X220 B A0 HH SE8 XAl AFE0] US 2, = Al
AMZEAIZ & AU, 6lE AR & & WBC SO OHLI XM Ol Al Ol 2l &2 B ol OF éE JgX
3 2 L AE2 = &0 Oet el=lth. el s %'I H= Sg8
MO0l AUS0HE =0t WBC L0 DHLIK Ol Al AFE Ol & E &I X 220t &1 L 0l 2] of
d=o =TI EeHYE ER,92°40e == HE0l T Wﬂ# AAZ EHE
Aotee X2 dSetlt. e &+=5 LoliotAl &I ?Iol == ol OF of X 2t AHIO0l& 2

MDA O

O O T

k

Do s 2ol M0|Ch

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 at the direction of the head judge. Runners will remove cups, saucers and spoons used in the previous
beverage course. If a competitor has special instructions for the runner, they will need to explain these instructions to the
runner, head judge, and the WBC stage manager before the start of their competition time, otherwise the standard of cups,
saucers and spoons will be removed. If instructions were not given to the head judge and the WBC stage manager and if the
wares the competitor wants onstage were removed by the runner, retrieval of the wares is allowed in accordance with 9.2
Forgotten Accessories. The runner will make every reasonable effort to avoid impeding the competitor, but it is the competitor’s
responsibility to navigate their station successfully.

8.6. AHOKE LfolE g
M= WBCOI A XIBotes Dol BHIOISD TYME0IM BIOIS2 &S £ ACH Al
), &

(5 Station Perimeters
B
L= AHIE /\—|I|s+ AL NE AA HelE ). (01| AEHC

S =27 =,

2 HHEOIL RI0I CHE Dt PR &
HIOIZ, 2I0IE(01S SBH]), MXl S)da= 22 222 98 Al H oIS 51
RASNBE 4 G MBE HS GAE HTLZ EOLES WA RY B

o =2 T BA =2 OT T —

BEEE Al MY B HZE S2HAH 0B BH HCH Do AHY HotA ol

o= o o M
AT A OfAID ZHAEOIL HOISS H25H= 228 HE T 2B
ol &= Ct Che, Ol A0t A& ZHIoH0F ot =&3| &= 20| L.
Competitors may only utilize the work area provided by the WBC: the machine table and presentation tables. 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, otherwise the competitor will receive 0 points in the “Station management/Clean working area at end”
section. The only allowed exceptions to the rule are a free-standing knockbox; and steps or platforms as necessary for baristas
to fully access the espresso machine & presentation tables.
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87 AI E' AI a‘ = = End Competition Time
A, AS AIZEE 801 XH8l2l &2 S0 “E |

HE5| JISE & UES M4 EHYE YHS
ol & AAFRIE 0 2ol JIEE Al2t2 = &dt SEHOZ 0 AFEE L.
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. Only the time recorded by the
head judge or official timekeeper will be used for scoring purposes.

B. == AP A2t S 0= Mt MAS AMHE 2 = JALLUHE =
A&Iol Ot 2 S S E S A0 MSatI| ?loi Al HIOIS0 Sd=s2 =

0o
o

ZAANLZS HE S UK T ALS S| ® KA AF0HMR SO0
Hel Mels B 5 AIAS YE & UL

The competitor may choose to end their performance at any time. For example, competitors can stop the clock
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 clock.

C. 152 U0l Al 0l S8 B2 Al2HH et Z&E 2 L 162 Uil 201 E8E
SAlctE e It £ = 28 s 2 Al &2=0
Competitors are allowed up to 15 minutes for completion of their performance without penalty.

There is no penalty or additional incentive to complete a performance in less than fifteen 15
minutes.

(.

8.8. Al AIZHOI=
== AH0l S50 U
SAMRAEO0AHN EE S HE
CHatE ot 2 =% UL
==L,

Competitors may not talk to the judges once their performance has ended. Any communication provided to judges after the
completion of a presentation will not be considered for scoring evaluation. Competitors may continue to talk to the Master of

Ceremonies after the competition time has ended; however, the judges will not be impacted by the conversation or information
given after the competition time.

H §|' Communication After the Competition Time
SALRIZ 0 OIOFIIE & == Bl AlH B2 =
B4 O YRR A0 A B2 5 Mas MY
KA S5 22 43 = 32= A0l &2 =X

P

2

Qb 110

89 AI DJ ey g Time Penalties
A. gl It g E 1562 s A HS OtXI X Rote B2, Al S 02 LK
Mgt = U= ol Ssetlh
If the competitor has not finished their preparation or presentation during the allotted 15-minute period, they are
allowed to proceed until the preparation or presentation is completed.
B. 1562 = A1 18 A HAE O &2 SHO 28 SFFetth &, A2 &
H0M 2EE = A= 20 E+= 60&(1=2)0ICt.
One point shall be deducted for every second over 15 minutes from the competitor’s total score up to a maximum
penalty of 60 points (1 minute).
C. &Hl L= Al AIZ2I0] 1622 =t 8= A& Xel= .

Any competitor whose preparation or performance period exceeds 16 minutes will be disqualified.

(=]
AN AIESOHE=0H XAl £= DEGHE A2 ddEEHX E2H, 0lH& S0l &2 AE
A& XMelelth. (el 23 = ootk 2= 82 e 25 =20 S22 HEEU
Halot MlE= st 2, A &+ £= 050 200 Sct2AM= et =L Def st
LR MAE 24 GC AAISIROZRE A2 EBE B2 4 QUCH
Instructions or ‘coaching’ may not be provided to a competitor during the time of their competition under penalty of
disqualification. The WBC encourages audience participation and enthusiastic fan support that does not interfere with
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competition. Coaches, supporters, friends, or family members are not allowed on stage while the competition is in progress,
otherwise the competitor is subject to disqualification by the presiding head judge.

9. )
A.

% &I _E_ X‘” Technical Issues

H== WBCOIA HE8t 20t 22 80l s Jl=H MO JATHD 0=
df &= S0 “H3UZ Et0ot="0I2t) e &= UL
A competitor may raise their hand and declare a “technical time out” in the event that they believe there is a technical

problem with any of the following WBC-provided equipment:
i 0“)\.\43.”)\ D{/\I(I-Io_] AEI Ol—a:l X“O_i }\|J\E-II QII-E %_‘?_

oxg S B

J

ASRUPS

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

i. Jd2teI™ The grinder

i. =& jgt”(/.i' o L L &= DPOIE) The audio-visual equipment (such as the competitor’s
music or microphone)

| AI2H0ll= SSCH CHLI M Ol 2o, Al Al2H0I = ol A ALRIZ 0l 2ol ZBXIE =
Ch. B4 Bt IIHE &It “HIALIZ BtZ0t="0lct) 2AZ [He AlZ2tS

JI =00k SHCH “HIZLIZE Bt 02" XS M Bt I IHIF QIAGHH JIEE =
JUEE = B=0| EAIGHHOF StHLH.

Preparation or competition time will be paused by the Stage Manager (during preparation time) or by the head judge

(during competition time). The official timekeeper will make note of time when “technical time out” is called. It is the
competitor’s responsibility to ensure the timekeeper is aware of the “technical time out” being called.

Jl=d 2RIt 22 = A= 2R, PUH UM L= olE HAIRIE2
=0 MSBoHoF e HESHAIZIS Z2HEHCH HALIE0 S2HE oHZotH &2
AI2FOl RHOH =l C.

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.

DI”‘jH ZHILHIZ oHZ2E = &
ANOIS XS8R, T AEE 5
O —‘?’—% Z &Lt

If the technical problem cannot be solved in a timely manner, the stage manager/head judge will make the decision

whether or not the competitor should wait to continue their performance or stop the performance and start again at a
reallocated time.

=2l AN|HE SKoli0Fotes 22, 8= ol SARA & S0 LN 2 A
Ol= &Ml AIA S THAI AT A E = UAEE 2EHS HEZ 6t
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 at a later time.

Ao ALt ORI ZHIZ st =X ZHO 22,05 AAIRIAS d==0
JbAIREE =X &30 &4l = Al A2 HS EOHEI:L
If it is determined that the technical issue is due to competitor error or the competitor’s personal equipment, the head

judge may determine that no additional time will be given to the competitor, and the preparation or competition time
will resume without time being credited.

ZH & 022 e =X 2= HiaLZE Bt 0t=20ll sHE S X 2 =L
et 2= A= AlH ZHI2 Oloi et B&tet AAISEE A 220t UL

No time credit will be issued for technical issues caused by improper use; therefore, it is the responsibility of all

competitors to understand and follow the correct use of all competition equipment.

LEO 2Rt OSdlE 2tel 22X £= X012 2l&t HALIZ Et 0tz 2 =l
AZHOI B 2 & e == ULH

A technical time out for inconsistency or variation between group heads requiring adjustment may only be declared

during preparation time.

0 MM
T

VRO UM C=61S AARIS d29

o
Klotd THUH & & A0l CHAl Al 26l OF Gt= Xl

ol
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91 . %I' 6H Obstructions
A S0t THESAL, (AR, 23 = ZEHHS 22 JHelol 2o 2ol E
22 32,0 SAREL HEO Wet =IHEQ AIZES 22 &= QUL
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 at the discretion of the head judge.

B. &JAIRIE AIA HIOISO St HMiSE = A 2SS AL A S Al 2F LHOH
el e U8 d+== 0] 2MZ EAU6t= XIS AIZH0 CHEE =IF AlI2FS ol &
AL E ] B0l et &= == UL
If the judges’ presentation table has not been cleared within a reasonable amount of time after each set of drinks has

been served, then the competitor will be credited time for the delay this error has caused at the discretion of the head
judge.

| s—
9.2. Cj)cl O'I tH EI E? = Forgotten Accessories

A =01 & AIZH0 Rral el BHILE EFRE L0 HIIK =&t 3R, 0led &7 E
NHH2I| ol PUE MY = UL SHAISH &2 EH| Al2t2 HFEX =0
If a competitor has forgotten any of their equipment and/or accessories during their preparation time, the competitor
may exit the stage to retrieve the missing items; however, their preparation time will not be paused.

B. &40k Al AI2H SO XHAI0 ZHILEETE 9D MIIX R8I, 8IS
AARIR0A LAHBHe &1 E o PUHE LHHLIOF &S 22l LF < ZO0H2HOF
StCH ot X BF =9 Al Al2tE2 =X &E =L
If a competitor has forgotten any of their equipment and/or accessories during their competition time, they must
inform the head judge that they have forgotten an item(s) offstage and then retrieve the missing item(s) themselves.
The competition time will not be paused.

C. 24, =20, 8 S22 = 2Z2 400N 0IRAE MYE 4 9o, 028

SE0 2det B drE =4 o= SARE0 2o &= XNel=lCh.

_,_

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

10. gal /\PJ Clean-up Time

Hd== FAS AlA P&l = AHIOIE S *EI6HOI¢ SHCH AHIOIE HUH = A==t RHal 9
PEEHE LS —1‘— U= 20U H2 Al0IH JtE = A0ICH d+== XH&I0l Dt =2
detel £= dJ| 312 RU 122 s T|6H AHIOIE HHMHN 5= E =
ULH === IVL'EI _E.'_% Hel =1 E OIS A1 AHIOIES EAOH0F 8t el Al2t2
SALRIE EOHOl BHE & X =0

Once a competitor has completed their performance, they should begin cleaning up the station. A station runner will bring the
waiters cart back out on stage for the competitor to load their supplies on. 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.

11. %“:”'TeamBar

11 1 2 X P

« 1. = =/ Purpose

WBC B dd2 HRLIEIZ &= S&otd AHLJ g=ge Zu=0lcteE A= JIEot)]
IS0, =260 I ALEIE dE &I |18 EXI0|CH.

The purpose of the WBC Teams Competition is to foster a sense of community, to celebrate the idea that coffee is a
collaborative effort, and to create a mechanism for a Wild Card participant to be selected for the Semi-Finals Round.

Specialty
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11 2 g XI‘ Procedure
A BS2 N9 tdu XetedE2te thal =2 HOIHE N &0 Xt
AN IJISS B2 =2 XY EP%M P 88 #ds IF)| ?lol == sttt
Teams are assembled by considering geographic diversity and the last 6 years of competition ranking data. Effort is
made to ensure both geographic diversity and balanced odds, based on historical performance.

B. 2t &= WBCEHt W0l B CHE =S SH Ot B Wi AlI2t2
ZHl, MUlA, el Al2te 2 - E L
Each competitor participates in a shift on the WBC Team Bar, along with other members of their team. The shift will
be broken into set-up, service, and clean-up times.
C. €2 2 X2 MHIAE H &5t =4l A2t SOHHIE MY Bt 22 MHIA Al
SO UMY H S22 N 25
The team will plan their service and set up their bar during set-up time. The team will serve the public during service
time.
D. 2 &2l AlI2H0ll BtE & A8
The Team will clean the bar during clean-up time.
i AILAEFA AN E=S0HHN HNSEH O0l= CHal M0l L= C.
Coffee and brewing tools will be provided for the competitors and will be communicated prior to the event.
i. 2E2WBCU3 AlE &0l SXEHL 2eldH0l& DIE & &0l A
Z =L
Teams can be published in advance of the WBC or announced onsite at the Orientation Meeting.
i. == 21X2 St Wi A2ZS A2 &2 HES et AL EIHE
tHatol =it S8 480 AL d+ 4 F SEH ) 23s EHt 3 A
HE M A2 A EUA 221g == ULCH
Competitors who fulfill their Team Bar shifts will be eligible for the Wild card Semi-Finals slot. See Team Bar

Competition Scoring for details on how the winning team is calculated and how the Wild Card participant is
selected.

uﬂﬂ

o

12. EH El Ol = Post Competition

12.1 . Jé'l # j| % Scorekeeping

12.1.1. WBC 34! &= & H wac official Scorekeeping

WBC 34 ADNIIHE L= B+ gfttotl B &2 Bet= KXol OF stCt.

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

12.1.2. & %= 2| =& competitor's Total Score

UM 2 SE2 HIALIZ BIOIEQA 4 diAdel BotHES SHE Het TUS, Al
ZES X0t AHASCH HE0A e AR BotEE 82 SE 0 EtE & X
UELCHL EZHD ZE A2E0A, 840 SH2 459 MA2| BIIEL 6= AAIR
HOLHS MM &Y B2t 22l £ SZ A EZ H+5 gdtet =, A2t 28 S X2 6tH

S A= CF

In Round One, the competitor’s total score will be tallied by adding the sum of the technical scoresheet and all 4 sensory
scoresheets, then deducting any time penalty. Please note the head judge scoresheet does not count towards the competitor’s
total score in Round One. In the Semi-Final and Final Rounds, the competitor’s total score will be tallied by adding the sum of
the 4 sensory scoresheets, the Station Management and Clean Working Area at End scores from the Head Judge scoresheet,
then deducting any time penalty.

Written and approved by the WCE Rules and Regulations Committee ﬁ’ S
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12.1.3. =& Tie Scores

23 0|4 SEA ZA Al BA ADHIHe 2ddeE A2 dM2] AT

(WAl AR & 482 dAel EOtE I E )E gatetth. s8N = dAel
MAZYA 2Ot 52 4Dl 52 B4 =98 2=l

If there is a tie between 2 or more competitors, the official scorekeepers will total all the involved competitor’s sensory espresso
scores (Part | from all 4 sensory scoresheets). The competitor with the highest sensory espresso score will win the tie and
place above any other competitor with the same total competition score.

Orel WiMel BOMES (AT A B20 H40t2S Y2, MHel BIHES 28 S8
SIS0 H4 (MAIRl AARIR 480 MARl BOLE DIE )} 52 840 49 &4 o

=22 Ad=(}

TCTlE T .

If the tied competitors have the same sensory espresso score, then the higher placement will be awarded to the competitor with
the higher total sensory milk beverage score (Part Il from all four sensory scoresheets).

dMel EOtES A A R PR SE I =2et 3R0 = “AXHQ ola” &=
(el AR 4B dMel BOLE DE V) =2 8 49 8 L =92 2=
If the tied competitors have the same sensory espresso and milk beverage scores, then the higher placement will be awarded
to the competitor with the higher “Total impression” score (Part V from all four sensory scoresheets).

121.4. 8 Z2H & E 6t THE Team Competition & Team Bar Scoring

83 s ddE2 1228 =R/AE JIBt2 2 &S

Scoring for the Teams Competition is based on competitors’ Round 1 ranking.

8 8= 0 82 B2 =0 et Aot Ch ot XIgH 2012 §Ht Wil AlI2FS KX
Rote It US B2, HdLENEUA MAZH E B2 =2 HA Al

=2 HEZoHH S0 A3 d= ot =AZ AL A0t B WHE 22
2 2000 =20 QAUZ EZE N HAESC.

The Team score is calculated by determining the average ranking for the entire team. However, if a competitor has failed to
fulfill their Team Bar shift, they will not be eligible for the Wild Card slot and they will gain a ranking disadvantage of one place,

for the purposes of calculating the team average. Disqualified competitors will be calculated as the final ranking number. If a
competitor fulfills their Team Bar shift, their ranking will be calculated as it stands.

GlAl 1:&8= XDt &8t HE Ol HUCH A2 JjeIMet2E == 18RI0ICH & ZHUAM,
S0 8 == 1892 HAEIH AL EIHE THa0l & Lt

Example 1: Competitor X attends their Team Bar shift. Their individual Round 1 ranking is 18. For the purpose of the Teams
Competition, their Team Rank will be calculated as 18 and they will be eligible for the Wild Card slot.

GIAI2: A== YOI Bt WOHE Ol ot Xl UL &= el 1242 & == 212(CH B
JHUA, 82 B == 22(21+1)2 HAMEZIH AL EJHE A0l Zl X R&HCH

Example 2: Competitor Y does not attend their Team Bar shift. Their individual Round 1 ranking is 21. For the purpose of the
Teams Competition, their Team Rank will be calculated as 22 (21 + 1), and they will not be eligible for the Wild Card slot.

GlAl 3: 8= W2t QIF & HERUCE S 60" &It WBCH EIIZUCH. &= Wes E bt
WHHE OlAHMD Q= Ol HotAl HULH == W2 == 6022 HAEHQY ==
61(60+1)2 HAECH AZCZ ol F A== 25 AL EIE A0l & X REHCH

Example 3: Competitors W & Q have been disqualified. There are 60 total competitors in the WBC. Competitor W attends their
Team Bar shift; Competitor Q does not. For the purposes of the Team Bar, Competitor W’s ranking will be calculated as 60 and

Competitor Q’s ranking will be calculated at 61 (60 + 1). Neither one will be eligible to earn the Wild Card slot, due to the
disqualification.

8o 8¢ =R 2F ANMEY, JIIE E2 8l =2 =7)s )& 801 8
dAUA SsotH &0 AL a0l =t s8I &2 80l Z=otAl 28t

S S =2 0ld 2 I8 8= S22 &0l AL EJE d+=2 A EotH = L.
Once all Average Team Ranks are compiled, the team with the lowest average (highest ranking) wins the Team Competition
and earns the Wild Card slot. The highest scoring member of the winning team who is not already advancing to the Semi-Final
round will advance as the Wild Card competitor in the Semi-Final round.
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12.1.5. C| E 2| & Debriefing

ol &8 =, =2 22 ZEU et 2222 HAIAE S é*JHI AHare
BOHEE 2R JIE It WCE Ol #IlE OHLI M JF & == AIEII A7

A=2S IMMHZ = UL S EIHE=WBC H It BEF S50 § CH = Ol Al
SHE = UL

Following the competition, competitors will have an opportunity to review their scoresheets with the judges online in accordance

to the announced schedule. Competitors are allowed to keep their original scoresheets after the WCE Event Manager scans
the scoresheets. Please be aware your scoresheets may be made public after the completion of the WBC.

=

1 3. "_é:' jl‘ j | _i_ Evaluation Criteria

13.1. &AL 0l Bl A Z I A Ul H JICHSH= 2 what the Judges are Looking for

in a Barista Champion
AARIEES G20 &2 BUAHS 82 et The judges are looking for a champion who:
A D=, ZoEA IAALS & AHIA DIES 2FD Ui/ AB G0 30| U= &
Has a mastery of technique, craft, and communication and service skills; and is passionate about the barista
profession.

B. HalOIAl MBct= 12002 S & 20 HLIO e 2EE2 XNAS JHE &t
Has a broad understanding of coffee knowledge beyond the 12 drinks being served in the competition.
C. 1S&2 S5 =Htlotl] MBot= &
Prepares and serves high quality beverages.
D. EICINIH E 222N 2HE 2010 42 == X
May serve as a role model and a source of inspiration for others.

13 2 AI |'Competltlon Area

WBCZ2| 0l & EPI_OHA = &t goHauz M—rlz, EZEHL 2L A2E0 =
HALIZ &ARE 810l HalE MAECH HALIZ AARIZE 2 AlIA A EL S AIE 0l
AMA HA HZEE HISHU HALIZ AAIRIE0] Sl B2, dlE &AIRIRAO AlIAH

SE AN EZELE EOteH.

=12 O
A technical judge will be present in Round One of the World Barista Championship, and no technical judges will be present in
the Semi-Final and Final Rounds. The technical judge will evaluate the competition area for cleanliness at the beginning and
end of the performance/competition time. In the absence of a technical judge, the head judge will evaluate the cleanliness at
the end of the performance/competition time.

13.3. @I} H & L & Z=Evaluation Scale & Scoring

13.3.1. &8 SE| Types of Scoring
= 212 40tX & EH:

There are 4 types of scoring:

o (Oll/OFLI 2 YesiNo

=i & —JF(ZS' =] )I 0~3 Numeric Scores: (Accuracy): 0-3
e A& —JF(O._| /&F)Z 0~3 Numeric Scores (Impression): 0-3
o A& -/F(Do:' =2 )Z 0~6 Numeric Scores (Experience): 0-6

13.3.2. B J} = & Evaluation Scales
13.3.2.1. 0I/0}LI 2 & %= Yes/No Score
Yes/Oll =1, No/OtLI2 =0
Hda=old S=20A YesE &2 2R 18, NoE 22 S 08 = & =8t

The competitor receives 1 point for a score of Yes on this |tem, and 0 points for a score of No.
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13.3.2.2. =X & —Jvk—(jé' i“é') Numeric Scores (Accuracy)
0—& JI £ J} None to evaluate
SIoHAl 23S ( 8 jf s/43 E) Not very accurate(acceptable/average)
FSt ( S/ £33 ) Somewhat accurate(good/very good)
=1

4
-0 &=t ::F( HE/HR L‘F) Very accurate(excellent/extraordinary)

JIE2 0%H 3 | < LHOH/d B0 S &H2((0.68) = EOte = QUL

FE2 UsSY 20l B+ JtolfOF 2tCH 0B 2 ol & FHHEI2I0A EItE = =

0l CHUIE 01 S0l MBZX ES). 182 oid JtH D28 a0t
F

fob

= |_ Ls

ALE NS BEEHT A S(+8 Jhs/BR)S S0 288 DA
LIEtHHCH 3B 2 RS L= 25 Z 0 E‘é% M KMBECH e
dxr=2Ec= 4HH§ DPsIlD} SHECL0E 20 Al ol&E AAIRIRA 2 SIS 20L0F 8HCY.
Available scores range from 0 to 3. Half-points are not permissible. Judges should score as follows: A score of 0 indicates that
nothing was available to score in this category (e.g., no descriptors were named). A score of 1 indicates that the elements in
this category were incorrect or not very accurate(acceptable/average). A score of 2 indicates that elements in this category
were somewhat accurate (good/very good). A score of 3 indicates that elements in this category were mostly or all accurate.
Certain scores are weighted and multiplied by 2 or 4. Scores of 0 require the approval of the head judge.

04 I &= 0z oF
T oxd 00 = ¥

0o
> W
n|o
é
IH
0lo
|0

13.3.2.3. =X & A(Ol é}) Numeric Scores (Impression)
0—4 Jt = J} None to evaluate
1-= E(—ﬁ\- ts/H 9) Not very(acceptable/average)

2-UINM(ES/IUNR E3 ) Somewhat(good/very good)
3-0H —|—(—r HE/OH2 A A L‘L) Very (excellent/extraordinary)

I JIE2 052E 32 89 LHOlA EIotelCh 28 &21(0.58) 8= dd LA =0
SARREZ2 S 20| =5 BItollOF &Lt 0B 2 oY JHEID2I0A EOtY = /=
LIE0l 8l&= LEtHCL1E 2 ol & It D22 AT EH L e (=8

tsiEd)=s 20l 282 E2HU S X2 H(ES/HS £3)2 UHEHHLL 382
Ol £E2 Ua(FIHE/HR F0E)S LIEFHDL 0 B+= 212 IS Xt RO = L.

08 20 Al ollE &JAIRIR S =021S 2H0H0F &HLY.
Available scores range from 0 to 3. Half-points are not permissible. Judges should score as follows: A score of 0 indicates that
nothing was available to score in this category. A score of 1 indicates that the elements in this category made a low or average
impression (acceptable/average). A score of 2 indicates that elements in this category made a good or mixed impression
(good/very good). A score of 3 indicates that elements in this category made a high impression(excellent/extraordinary). Certain
scores are weighted by 2. Scores of 0 require the approval of the head judge.

13.3.2.4. =X & A( ) Numeric Scores (Experience)
=22t Unacceptable = 0
-+— S Acceptable = 1
E T Average = 2
Z 2 Good = 3
e £28 Very Good = 4
Y Excellent =5
O 2 S 1 Extraordinary = 6

Bt JI=2 028 62 2 LHUIA EBIt=lCh 88 &2(0.58) 8+= 1~68 &2 WHUHA
AEIJISoHLL SARIE 2 &Xl B BAE AEE A= e =t EE+=5 EX
H2dE8s, =S5 2l L2 B8 UHEHU. S8 = 2 81 L= 4812 IS X0t
Lo 0E 20 Aldl= MRS s = 2010k sl
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Available scores range from 0 to 6. Half points are permissible in the range of 1 to 6. Judges are encouraged to use the full
range of scores. Low numbers indicate a poorer experience and higher indicates a better experience. Certain scores are
weighted and multiplied by 2 or 4. Scores of 0 require approval of the Head Judge.

3.4. %E /\| O._:| Beverage Presentation
Ho=cekAs Jdelld HAMeIE Eest S22 AIZE T g oldas JI&=2 2 BIetL.
| & BrE o ﬂjﬂﬁ(éa'om AH=0l 2010 8), S8 MZQ Loy, Zojy &
o &l

A (A =

HHOIE AEtE N 22 RASE XS 6L

Points will be awarded based on the visual presentation of the drinks including cups, glasses, and accessories. This includes
elements such as cleanliness of cups and saucers (no spills or drips on cups), consistency of methodology, creativity, and style
of presentation.

 |H

A A
13 5 jl I-l EZI —T Technical Skills
HAZY A HA X O2tCIHE R 82 =& XAl A2 2 J|IE2Z IS
Points will be awarded based on the competitor’s technical knowledge and skill operating the espresso machine and grinder(s).

ol o T
136 & }\|'T| "CI | @ ‘” E On_l OJ af Judges Total Impression
ol A2 S32 0, 53 &0 ol AAIRIR0l =22 H =2 dHMEQI o1y
&2 EItstlh.
Points will be awarded based on, but not limited to, the judges’ experience of the competitor’s skills, taste of drinks, and
beverage presentation.

14 j' I-I 5 j" jé_' _|' Technical Evaluation Procedure

o el A BUIAY ME A2E0AMs & 2 HIUZ MRE, ES280 24
ct2E0l= EE2 HAUZ AAIRIRAO A= A2 MHEHCH MX HPS2t 2el2 B=
ANEBZ2E=dE SARAR0 2ol EOt=EC OS2 H3UZ EIot20 el £ FHO0IC

A technical judge will be present in Round One of the World Barista Championship, and no technical judges will be present in

the Semi-Final and Final Rounds. Station Management and Clean working area at end will be captured by the head judge. The
following is an explanation of the technical scoresheet.

o

141 . E'” 3. L| 924 % jl’E- EI‘E 1 Technical Scoresheet — Part |
1411 Al & Al &Y S2HENE 2l 2 A clean Working Area at Start-up/Clean Cloths

=0 A AHOIE (A HOIS, &6 HIOIS, HA ?)2 E2Z2 & 240l ol 1&8 FH
68 AtOIOlA EOtetlt & &Y S2H0l Il A M2ott) HetbHes 3R 182 % S
UL

The cleanliness and organization of the competitor’s workstation (worktable, prep table, top of machine) will be evaluated on a
scale between 1 and six 6. If the area is deemed messy, a 1 will be recorded.

ASXNO|IH S80I YUHO2 X 222 DAFIYH =X 8018},

Verify the competitor’s ability to organize the working area in a practical and efficient way.

S22 MM Edl= ZEECE (W: X0l Olel g2 &7 S

Over preparation should be marked down (e.g., milk in the pitchers, etc.)

A AIE Al 214 3002 JHR S EFZ 0l SHITI O 0F etCh. EtE 2 E@ B0l 0F ot H 20| TOHE
ANE ZEE JHMHOF SHCHOl. AB22EE 1, BtAM 22X L FAE 1, HEU EAE

100, Ad==2] 2AXI0L0 2 EfED e 8E&2 AIESHD] /o E8IsHEtE S 0l =0 A
& Otetlt.)
A minimum of 3 clean cloths should be available when the performance time starts. The cloths must be clean and have a

designated purpose (i.e., 1 for the steam wand, 1 for drying/cleaning baskets, 1 for bar clean up. A towel on the competitor’s
apron/person for 1 of these uses is included in this count).
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HOtHES “MH &Y S22t 2el/S2 Al B 3242 324" 220 M 082 2 =L

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 for “Station
management/Clean working area at end.”

HIO HAEE S HL)2 d==2 AIH AlIZHAl ZE Z2E 20l AN = SEOICH 0l 2
AIE Al R B2tol HHAL/EIHO B2 S0 YEe FX Yl

Competitors may have pucks (used coffee grounds) in the portafilters at the start of their competition time. This will not count
against “Clean working area at start-up/Clean cloths.”

142 0'” ﬁ E _CL” o~ | = 5 _ _|_ l_ll' EZ Technical Skills Espresso — Part Il

MO 2= S20 JA0 I == SsLotth B 3LIZ EotEs WE L, I, VIt
= 2 otL.

Please note the technical skills standards are the same for all 3 beverages. The technical scoresheet is the same in Part I, Il
and IV.

14.21. 1 S0l & 2 Z2l7| Flushes the Group Head

dS8dES 2 €)= EHEH 22l 2 2122 =& M0l ol MOk 8t et Xl
S FE MU 2 2JIE etUEH, SAIAE 2 "Yes"ZE HIIE 2 0ICH

Flushing of the group head must occur in the time after removal of the portafilter and prior to each extraction. If the group head
was flushed prior to the extraction of the served beverages, the judge will mark “Yes.”

0H
!

14.2.2. & & & EHEHUBIA 3 2 X/E Z DryiClean Filter Basket Before Dosing
MBS S2 == H0 2HOtAN S 28 6HAH HALot] HASCH, AAIRIR 2 "Yes"2

HIIE 240[IC

If the filter basket is completely dry and clean prior to the served beverages, the judge will mark “Yes.”

14.2.3. =&/t E Al =2 I8 HIIS E& I & H| Acceptable Spill/Waste When
Dosing/Grinding

AN AZHO AFE R X 2 EMEl HL IR E 28 L= g8lz 20 0l HlA T A

Jdetole &8 3, 9erA of A0 9, AeJI S, Bt £ = 1 212 S240AM gHE

= QUCH GHXI2E AAF 22 0H MSEX E2 SZ0 2o st HI ItF= 82

SEHIE ool Aldtot Xl =0 82 JtH12IE dB8lE2 = U 597t Kl of S8t L.

FoE 68 L= 1048 8+ &) ?dide Ss& It 1eld &8I0l 1g 0l 6t F
O

,
ettt. S & JtelNelE AHIUl I 0] 5g= = totH 08 = & = Ch P '
JIRE MG 28t SHOR2 LMsHE AN IIRE YHI0 TS X L= SE
MEEE B= AHIl= 1522 AIA A2H0l 240l OF &tHCH.
Spill/waste is ground coffee left unused during the competition/performance time that may be found in the espresso grinder’s
dosing chamber, in the knock box, on the counter, in the trash, on the floor or elsewhere. Waste created in the process of
preparing beverages that are not served to judges does not count towards a competitor’s total waste evaluation. Spill/waste of
up to 5 grams of unused coffee per beverage category is considered acceptable. In order to earn a score of excellent 5 or
higher, the waste must not exceed 1 gram of unused coffee per beverage category. Wasting more than 5 grams of coffee per
beverage category is unacceptable and will result inO points. A reasonable amount of coffee purged is not included in waste. All
coffee used for drinks must be ground during competitor’s 15 minutes competition time.

14.24. 2250 S EHQOI & & L EHTQ consistent and Effective Dosing And Tamping

Hae U2E T3 L BT UYS 200 B0 Mas 2HE IS D2 s =
HEo 2HOZ =EHS 0|F0 BEoHOF &tCh Bt Al 238 X010 US = USS
st

The competitor must demonstrate a consistent method for dosing and tamping. The competitor should evenly distribute the
coffee grounds, followed by levelled tamping of adequate pressure. Cultural differences are taken into consideration.

14.2.5. T HEH & (1% &= &) Cleans Portafilters (Before Insert)
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Cial & M HtAS HIS2IQt ZEHEHS OHE X2 E A0 0F etCh. &
“Yes"= HJ|g AN OILC

Cleans basket rim and side flanges of portafilter before insert into the machine. If done, the judge will mark “Yes”.

02
>

& AL

0
ro

14.2.6. ¥ = 1} Z2 & 02l == Insert and Immediate Brew

== ANHE0 AN ZHEHE 2 = SA === A ZHOF etCh ae Al

AR R 2 “Yes’2 HI|E A 0ICH.

The competitor should start the extraction immediately after inserting the portafilter into the machine without any delay. If done,
the judge will mark “Yes”.

)

ot, X == A2t01 3= HX Lol /}=KI EHEret
JF3= OlLH2HE, S AR E 2 “Yes"Z2 HIIE
ZJO0ICH FE A2 4t HNAZH A A =2 HES =d A58 (FE= R
010l =€ )R E AIESHCH MZBX X 22 X2 =5 Al2t2 =0 Z&otXl E=C.
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 within each category of drinks, the judge will mark “Yes.” Extraction

time begins when the competitor activates the machine’s brew cycle. Shot times for shots that are not served will not be
included in this score.

ol

14.3. 28 =& JI= = & - I} E 3 technical skills Milk Beverage — Part il

MS7HEI}S=S2 AT Bt 20 -JI=8 =g &

Please note the first seven 7 evaluation areas are the same as under the Espresso Evaluation — Technical Skills.

14.31. 1 20| B /U= LIHZ AlE Empty/Clean Pitcher at Start

dx= D MM 22 E IS LM 200 &L (=] Al LI X0l 72
MAAM= ot =lCH) DI H 2 oht &+2 25 JH 2206H OF etCt.

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.

14.3.2. AE|2Y &Y ™ AE ES Purges the Steam Wand Before Steaming

= ABRAEE 2R LA €01 M0l A S S=0H0F &L

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

10

& A Z cleans the Steam Wand After Steaming

ME EtE = AtEoll 3 A0 0F StCY.
The steam wand should be cleaned with a dedicated steam wand towel.

14.3.3. AE|Y =
AERTE Al

[

>
m

M
0
[

I0

14.3.4. AE|Y &Y = A ES Purges the Steam Wand After Steaming
H4E 28 AEY =g & AEIS 2E60F B

The competitor should purge the steam wand after steaming the milk.

14.35.Z5 = Al G2 = A= 57 Acceptable Milk Waste at End

Ixde 25 st &dlE = A2 HIH JAO0OF&tlt. dEE = U= &2 30z (90mL)E
ol M= o = L.

The pitcher should be more or less empty after the milk beverages have been prepared. Acceptable waste is no more than
90ml/3oz in total.

144. 22 B2 J|l= =A T - I} E 4 technical skills Signature Beverage — Part IV
Ol E=22 AZY A O 20 -J|&d =3 s

Please note the evaluation areas are the same as under the Espresso Evaluation — Technical Skills
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E'” 3 l—| 924 - H—I‘E 5 Technical — Part V

g S ALISE Al HY S2He FE2d

HAUZ AARIEE2 =2 8K &
HOetCH HIZLIZ AARIZ0l = &
AHIOIE 22|t B2 A E EItetCh
Technical judge will evaluate the competitor’s overall workflow and use of tools, equipment, and accessories. In the
absence of a technical judge, the head judge will evaluate the Station management and cleanliness at the end of the
performance/competition time.
H3E AT A HA SHIE AIS L &S Y0l THaH 0155t A0I0F
The competitor should display an understanding of the correct use and operation of the espresso machine.
A= 2t &tet AAZ 2 &3 e (dcteld AAe dekeld kel AH 1l
LOoHOd)0ll CHoll OloHol OF &FCh M= HI AT A 2242 & = MEESE

Station Management/Clean Working Area at End
SS &+, ZElet 232 ALE 0l CHol
FolE JAIRIRAZ AMAINA SZ Al

StCt.

el E
?let HIIE =240l OF &tCt.

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. Competitors should be grinding coffee for each shot or set of shots.

Ha=30% 0|LHO BXI2 A 0l 25~35mL (30mL +/-5mL)0ll & A5t ==
=0l OF 8tLt.
The competitor should try to achieve extraction times within a 3.0 second variance and shot volume of 25-35 mL (30

mL +/- 5 mL).
HIAILIZ AAIRIE 2 Al St 2
OH

p=J

ESSCH &, & MM A, 82
AHOIA (HUl, 2t2H, EtE, IIXH) 8
M=)l 2tel. HALZ &AFRIZE 0l &
AHOIE 22| 2t HE A E EOtetCt.

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 work station;
the cleanliness and maintenance of the station (equipment, counters, towels, pitchers); the management of coffee

and ingredients (milk, signature beverage ingredients). In the absence of a technical judge, the head judge will
evaluate the Station management and cleanliness at the end of the performance/competition time.

OIa A0 HH E= MHEIb =0 AN = et =0 0l E At E HEX
A A B2 2el/EE Al B B2 HEH R20AM 08 Xl
Liquids or ingredients must not be placed on top of the machine; otherwise, 0 points will be awarded in “Station
management/Clean working area at end.”

S0l et #2501 BOt=lth 280 Z2Mst &

o =2 L1
SOl & 201 OF g =S

=z

I
0

P
(=)

ot=
s =2

(I

o

<, A A0l 32 & DI

SHCH &g S 0IFR0H K= EA (0, 2= HIIE MOHSHA L
HOIEES %= 3S) L= AIH A0l Z2UII & AHOIE EA s2 82 E=0
Ee gss F0H2E 7 L B0, 2, &, HeH I S)= AZd A
Hallt 2AH HOIS 20l == O0IES= E2otd OOl BFE=CH AlAH SZ Al
IHEZEH W EAS AL EHANEE M AHL)2 E=0 2tGotA &=L
The cleanliness of the area is evaluated. If a spill occurs, the competitor should have it cleaned up by the end of their
performance time. Cleaning while working (e.g., removing spent grounds or wiping tables) will improve the
competitor’s score, as will cleaning the station before they end their performance time. All wares and tools (e.g.,
tampers, cups, trays, pitchers) are included in this evaluation including items on the espresso machine and
worktables. Spent pucks (used coffee grounds) are allowed to be in the portafilters at the end of the performance and
are not part of this score.
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THEH AIZ EZ2H £ I
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B W A} &t Clean Portafilter Spouts/Avoided

Placing Spouts in Dosing Chamber

A

[

= O
o I, EtES
XS}

O

{1l Dt L 2 J1E K10k O

H4=AN2 BAS S0f ZHEEH AL 3
ABBH §II, &otete2 It =
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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.

B. =M= HIE L2 =0 & dIgdole soH = AllRE 2EECZE & &
HH 20 =X ZOLOF &l (212 2ol =& BHE 2 AIZ = UJ|I H=20IC)
During distributing and levelling of coffee grounds, the competitor should not place portafilter spouts directly over the
dosing chamber. (This could allow water to contaminate the dosing chamber.)

C. &Il F= & A= 2 400 ZHEH ALIRS & #H |0 =X
HULH HAIRIE 2 “Yes’2 HI|e 24 0I L.
If the competitor has clean portafilter spouts before each extraction and does not place the portafilter spouts over the
dosing chamber, the judge will mark “Yes.”

14.5.3. Al = 2| M 2t2|General Hygiene Throughout Presentati

AAMRAE 2 EH Al St d=0 2 2L EHECZ 5 ZEEHCH AIA LW 21
eI & EUCE AR 2 “Yes’E HIIE A0l

The judge will determine this score based on the competitor’s sanitary practices throughout their entire presentation. If proper
hygiene is used for the entire presentation, the judge will mark “Yes.”

EXA = A= LS 2L,
Examples of unacceptable practices include:
o TOZ YU ASSUNEHIAYLI0ES2E B B
Touching hands to face, mouth, etc. and then using the hands for beverage preparation.
o HISZ=S & = &= AIE0SIH S & =4l

Touching the floor and then using the hands for beverage preparation.

14.5.4. Et 2 2| B E St At gProper Usage of Cloths

BAMPEE A=)l AtE0ot= B2 HEtot) IMEQ =8 otstl = 2 EHE S
AESACE ZHBIAN HAS, HHUWH HAS2Z 22I6t0 AFS Al OF 8HCY.

The judges will evaluate the correct and sanitary usage of the competitor’s cloths. The competitor should use one for the steam
wand, one for cleaning the filter basket and one for the workstation.

8L = dPl= s 20,
Examples of unacceptable practices are:
o AEHAEE HAGH)| R NEBEX HE2 EHEE AIEot=s R (AERAEE
A0 ?Iol AFEED| MOl GHE SH2Z AAEE ER)
Using a non-dedicated cloth to clean a steam wand (using it for some other purpose other than using it to clean a
steam wand.)

o HIAMUHOIANLI SA AT F2oHA e 2= AR (M. E=0ILt & SOH EIES
AEot= & ?)
Anything that is not sanitary or food safe with a cloth such as: touching it to face, mouth, etc.

o GO EHU EUHA EHEZS CUAl AIE0te 22

Using a cloth once it has touched the floor or dropped.

— o =
15. /lﬂ A_l al "g j" .E-| |’ Sensory Evaluation Procedure

2 =482 diAel AAFRIA0 2ol Bot2=0h Us2 diAel BILE0l et
&0 C.

Each competitor will be evaluated by4 sensory judges. The following is an explanation of the sensory scoresheet.

151 . 0'” ﬁ e Eﬂ _)1\_ ‘Lc":;.' j|‘ - .U_I'E 1 Espresso Evaluation - Part |
A llaZga=s 2= dAel JARIE0 2ol OsS E2&E=2= 8 &6t EI= L
diMe AARIEE B8 D0 &0l 2= HAHCS HIOLE 2Z &t
Espressos will be evaluated using the following protocol by all sensory judges. Sensory judges will complete all steps
of the evaluation before recording scores.
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B. AAIPIZS A QO] ZOIHE 40| I AZES 0I2H HATYAS 3% H2
(ABS 20/H ARO2 SNY) 2N AS =0 UHA SAAE HAZLS
S GkH BOLGHD| RIoH 24 281 014 S 2CH AAFIRS HATHYAS

ﬁi-:—gi UERX E=S AHO0IC

s = A
Sensory judges will stir the espresso 3 times with a spoon (moving the spoon front to back) to mix the flavors within
the shot, then immediately taste. Sensory judges will take at least 2 complete sips to fully evaluate the espresso.
Judges will not taste the espresso off the spoon.

C. 8450l =¢2I0| &ot= OlAellA BHOF A0 CHoll & AFRIE 0l Hl S & &t
NAIMSEE ZWHO0l= EItJIE2 E2ESEU RSEAE = JUCH XTAIALE O]
Etgotd GhE n&80l /BN &E2 B, AR S2 =)l = 2= NAE
(CtctOF SFCh.

Competitors may override the evaluation protocol by giving the judges specific alternative instructions on how they

want the espresso evaluated. As long as the instructions are reasonable, and are not in contradiction with other rules,
the judges should follow all instructions given by the competitor.

15.1.1. 3 4|0t crema

AR A2 & eHOll EMHot= Ja0te ASE =S AAH 22 HILEHL. “yes’=2 H I D
FIHAM= J0F A A 23 A0 2 QA0 0F ot #+2(2)0IL & £=20|
UHAM= o =L

Judges will visually evaluate the appearance of the crema for presence in the vessel. To score a “yes” the crema must stretch
across the entire surface of the espresso and not have any holes or broken spots.

15.1.2.8F &% &4 Accuracy of Taste Descriptors

AAMRIEE2 80t HIS6ts SHEdI0IHF OHEH HIOIAE)HSE N} &S =10 MSE
SS2 Hluetth N3 S dMAE T2 M2 ANZE HALE & o 0F
ettt d==J MIZge ol A2 f’éﬂ SOl OHEE HIOIAE 20| O & IOl
DA=CH MSE 280 Az A2 Sdi0ls] & OHZH HIOIAERF S OHLE

= SX0 Ot Bt POHCH O 2E2 BIEAl MSE OO0k otH OZ X #2H

Xl ot
ct

ol & JtEID2I0l 080l 20 = L.

Judges will listen to the taste (flavor and aftertaste) descriptions and explanations given by the competitor and compare those
with the beverage served. The overall taste profile of the beverage served should support specialty coffee. Any flavor or after
taste descriptors given by the competitor for their espresso will be taken into consideration under this score. This score is based
on how accurately these descriptors match the flavor and aftertaste of the espresso.Taste descriptors must be given or a score
of 0 will be received in this category.

15.1.3. & £ H 2| A=A Accuracy of Tactile Descriptors

AMREE2 Al MSote SZ HE M HdB=S =D 0 E NS S22 =8e ¥
AZ 0 HIWEHCH AR 2 d=DJt HiSet 2 280 0/efe H8 S0 H3E
HAZHACS =20t HOHLE H &0 XIot=JtE Eote A0ICH et B0l 4F 0t

2 XI oF K| B *;—?:f e I RUSH =2 8 &S = QU0 U EF0l NS @ES

H&d+=ol"d 220 M 0SS &=Lt

The judges will listen to the tactile descriptions and explanations given by the competitor and compare those with the thickness
and texture of the beverage served. The judges will score how accurately the given description matches the tactile sensation of
their espresso. If the experience matches the description, but the tactile experience score is low, high marks cannot be given. If
no descriptors are provided, the competitor will receive a 0 for this score.

15.1.4. 8F Z & Taste Experience

MAzea St A2 S22 20 W
| g

o

TILOICH AARIRE (AT
OHZE EIOIAE0 Z& MPNQl o Y50l 78 R4S BII6I0 BRS 2 Fol
OIS0l IEH HE 0122l D B5H=RIE BOIEHCH "S 0187 1= 9 (S,

FOH 2O 2AAOHD SO BHO| ZB 0 AXE 2AS LEICHHIE HOIAES

o
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The taste experience of the espresso is evaluated to determine the quality of the beverage. Judges will evaluate the
components of the overall taste experience of the espresso across both the espresso’s flavor and aftertaste to determine their
quality, how well they fit together, and how well they complement each other. “Flavor” is defined as the combined perception of
basic tastes (including sweet, sour, salty, bitter, and umami) and aromatic qualities. “Aftertaste” is defined as the combined
sensation of basic tastes and aromatic qualities that remain after coffee has left the mouth (either by swallowing or spitting).
Both the taste components of the extraction and the coffee itself are evaluated.

OF T QA EEIIK T2 1 0/40 AT A Z0IH FH(KIE SO AL
Ol2l) = M ATAC HIE HOIAE FEH(ME SO "E2)2S YT B, 22
42 2 S0 0O PHRAI HOIHQ O YH SHHOZ I MY YR, &
B4z 2 90

l:9_| XlOl |

sy
a= =

ol

bSOl K| 242+

— [=m |

ujo
g

Ct.

0

If one or more of the taste components detracts from the flavor experience of the espresso (e.g., sour, acrid) the aftertaste of
the espresso (e.g., “astringent”), lower marks are given. If the taste component contributes positively to the overall taste
experience, higher marks are given

HAZYACS 2SO0l HE 2R (SEE e e AJF FE6HLE Jot0 MM 2
SHNO HES WY A2) L ES B =Lk

If the espresso is unbalanced (lacking in a certain taste component in a way that detracts from the overall positive experience
or if a taste component is overpowering the beverage), the experience score is reduced.

HO: 0 dH et =ole IO A Dotk &=C

Note: Accuracy of taste description is not taken into consideration for this score.

NI IBE =2 FHES 2D

2= =22 F '010F§HZL
The quality of the tactile experience, or mouthfeel, is evaluated. Judges will evaluate the tactile sensation of coffee in the
mouth, based on the thickness and texture of the espresso served. The espresso should have a tactile experience that

correlates to the preparation, method of extraction, and coffee used in the espresso.
‘S AT Al oXE SAHL E4dl 2EEH SoAU S 52 1 A0l A
SHACH 222 ZIOEAU REENH 2XEH= 222 ZEL. (M2 &0, ‘s

= , 2T
‘Atz dulZ2) SAgl 2Z2 SE2 829 ATy Al =20 JletetCt.
A INEHL 2AH2 B EF & UM 22 20 2edl =2 8-S 2= =5
ULCH Bt 2 /= 20l Az A S E0HEE ER (HE S0 ‘S22, “HE”,
‘HNEXN 2" ZE2 =2 2 =0 2 9N & Rt 220 A=A
SHU B0 VS UHE =2 8+ 2= = AU HUE QUM &2 = LIELI=

Z200 et Y2 B FE(O, H2 =2 A0 HEF & UCH

o o , ed T —- - =
“Thickness” relates to the perceived weight or viscosity of the espresso, from thin to thick.Texture is defined as the perceived
sensation of grittiness to smoothness (e.g., “watery,” “tea-like,” “velvety”). The quality of thickness and texture is based upon the
tactile feeling of the espresso in the mouth. Both a light and heavy weight can receive high scores relative to the texture quality
in the mouth. If the weight and/or texture detracts from the espresso experience (e.g., “watery,” “rough,” or “dusty”), lower marks
are given. If the perception of weight and texture contribute positively to the experience of the espresso, higher marks are
given. The tactile experience that is present after the coffee has left the mouth will be taken into consideration in the Tactile
Experience(e.g., astringent or silky).

15 . —?—O %E rc":)' j|’ .L_L|'E 2 Milk Beverage Evaluation — Part II
A 27 S8 Ze AN SAREN Qo TSt &2 Z2E=S HE0H(
HOLEICH dIM2] AR R0l OlHe ZE2E22 2282 Xd|le A8 SRotH

dAel dMPAE2 E+E JISFot)| Jil EIotE =AUZ2 25 2= &t
Milk beverages will be evaluated using the following protocol by all sensory judges. It is important that sensory judges
follow this protocol consistently. Sensory judges will complete all steps of the evaluation before recording scores.
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B. diAc MRS MY HY 22 S22 A S HILECH O O3, 22 Jt&EXAtel
He ROME X BEM XS %EP, R AIS Ol=, 2lAst et O, e AEX

@2 H5e 2= 0lEd b= 20

Sensory judges will first evaluate the appearance of the milk beverage. Next, they will take an initial sip from
anywhere on the rim of the cup. After the initial sip, the sensory judges will revisit the milk beverage for at least one 1
additional sip from an undisturbed location on the rim of the cup.

C. d=Jt A0 27 S5 Bt LEHOl Utoll S&E XNAIAES =2 B2, JI2
B EZESLZ0 SUEAME &= UCH NAIAEO0l EtEotd TOHE 7 E 0l ?BHEl X
el dMfE2 8=t = 2= NAAg =S TEL

Competitors may override the evaluation protocol by giving the judges specific alternative instructions on how they
want the milk beverage evaluated. As long as the instructions are reasonable, and are not in contradiction with other
rules, the judges should follow all instructions given by the competitor.

15.2.1. Al 2t & O = visual Appeal

SARIE2 AMAH 85 20| ?loll 7 52 A= Eltetlt. 27 s5 HH2

FAHLIS AHah X3t E2 A0 U], & etolA el el A CHE X QI LI ARl =2l 2t
20| & Z8= XU A OF &t (B 2R S&0 FotEe gzt I H It
sSdMAEsE ot =0 DN & 3 37 It 20l A 0& X 2l=h.)

Judges will evaluate the appearance of the milk beverage to determine its visual score. On the surface, the milk beverage
should have a color combination of milk and coffee, with good color contrast definition, balance in the cup, symmetrical design
and a smooth, and possibly glossy/glass-like sheen. (Note: It is not acceptable for milk beverages to be topped with any
additional spices and/or powders. Doing so will result in a 0 in the “taste experience” category.)

15.2.2. 8 &% &4 Accuracy of Taste Descriptors

=
SAREAZ2 d==Jt MIZ56t= SHEdI0IHS OHEH HIOIAE) HE N EHE E10 MBE
Sz Hlustth MEdE 2380 27 s82 23S0 20U EXot=X0 Tet 840t
SO0 22 HEA MSEHOOFGHH DX 2= B & St el 0& 0l
SO =

Judges will listen to the taste (flavor and aftertaste) descriptions and explanations given by the competitor and compare those

with the beverage served. This score is based on how accurately these descriptors match the taste experience of the milk
beverage. Taste descriptors must be given or a score of 0 will be received in this category.

gl

15.2.3. OF Z & Taste Experience

2% S2E A 018 & U= SE2 MSH0I0F SIS 0l2ZH L & 10 28222
THE SROICL S29 BAW 2, HIY 290 A2 2o I FIH THECH 29
S2s =0/ Es HAZ LAY 9RO ERE0 ZHEe FHE 01200 BiLl. K ZH
S20 O T2MU(ZH0IHS HIEH HOIAE)2 RRE HIISO2M MM s

LHAIDN AHEE HIE FLES == U0k &L

The milk beverage is a beverage consisting of 1 espresso and steamed milk served at a temperature that is immediately
consumable. The texture and temperature of the beverage, and the taste of the coffee and milk will be included in the taste
experience evaluation. The milk beverage should have a harmonious balance of the sweetness of the milk and its espresso
base. The taste profile (flavor and aftertaste) of the beverage served should support specialty coffee, with a balance created by
the addition of milk.

o

15.3. g &l‘ = E [=) j|‘ |' E 3 Signature Beverage Evaluation — Part i

& S 8l d=Jt MZBots Ue s et Sl dAel JARIE2
=2 JISo)| &80l 2= Bt HHE 2= 8t

Signature beverage evaluations vary due to the variety of options presented by the competitor. Sensory judges will complete all
steps of the evaluation before recording scores.

15.31. 8 &3O &4 Accuracy of Taste Descriptors
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SAPE2 It MBcte S HE 2= =10 NS SSo Hluetth ME&
20 & S22 H(Sd0IH 2 OHZE HIOIAE)D L0tLE ZXIot=XI0ll etk & ==t
SHECHL A EH2 BIEA NSEOO0FoHH DX &= Z2< ol JtH el ol 0& 0
SO =

Judges will listen to the taste descriptions and explanations given by the competitor and compare those with the beverage
served. This score is based on how accurately these descriptors match the taste (flavor and aftertaste) of the signature
beverage. Taste descriptors must be given or a score of 0 will be received in this category.

15.3.2. =&t & %, 201 & =Hld Well explained, Introduced, and Prepared

Has MAI0I KA B S2TE MG O B 4Dt £ HAE 2

FIHAM= ME, = &8 L HARAR S0l B SdIOIHLE Ot20t2 22 AFAOl
2018t ALE S HE GO BICH 40 HE0E AIRE HI J2ID HIA TIE R

AOIS] A2tH 0| &t & OF 8HCY.

The competitor must explain their signature beverage to the judges. In order to achieve a high score, the explanation should
include factual points such as the ingredients, preparation method, and the flavors and/or aromas the judges will experience.
The description should include the coffee used and the connection between the coffee and the other ingredients.

dAcl dARIE2 HE, =0 28 & A=t =dlet HLI2 AHE0 et €8s =1

H2EC S St HSEI &0 22U 2FH0| MSEX %S IR, UAMAKEE MBE
SN S AN HENH BIre Xl 2F el

Sensory judges will listen to the explanation of ingredients, preparation method, and use of coffee given by the competitor and
take notes. If no information or instructions are given before the beverage is served, judges will individually choose how to
evaluate the signature beverage.

Has dAe AAIRRSHA S8
OHAID] S) MM AAISI RIS & &
MHetoF 80 S 4%0lU 2

S 0tAl= &0l CHoll & ZH ol OF 8HCH. (& & 01 :
S22 JIAlE 2 A0 ZHE dLo HBE ED

= — odg
TAROl §ls 22 AARIRE HEROZ BN S E
H

[ =) (= |
SOoHII0l OtY M6t &S MESHL 0l 22 22, AR 2 214 28 014 HE

SEE AL 0L0F SHCH.

The competitor must explain to the sensory judges how to drink the beverage (smell, stir, sip, etc.). The sensory judges will
listen and follow drinking instructions to the best of their ability. If no information or instructions are given, judges will individually
choose how to evaluate the signature beverage. In every case, judges should take a minimum of two 2 sips of the signature
beverage.

AMPAE2 R0 152 AIH A2t S0 MBS A2 &9 L= DBt 2F8t A0 J|BtS
SO EE SSE ZIISHL AIH A0l S8 & MEB-D= (0™ ST AAH BFE E X
OF=T[}.

Judges will evaluate the signature beverage based on competitors’ provided explanations or other observations during the
15-minute presentation only. Any explanation given by the competitor after the completion of the presentation time will not be
considered by the judges.

15.3.3. A& & & Taste Experience

SARIE2 AT Ad TOE MES2 X0l 20tL 2 o Scl=Xl, EH S82 SHE
JEUM MZ2E 220t A=K HILeHC,

Judges will evaluate the signature beverage on how well the taste components of the espresso and other ingredients fit
together and complement each other in the total experience of the signature beverage.

HAZYAC S0l E2MES EW WAL EXIcte & 2= =2 88 2|
HELL & SEUHA MZ2E2 220l 8= X2 I ==2 8+ 2= = ULL

Signature beverages that present a flavor profile that mimics or matches the espresso’s flavor may not receive high scores.
Signature beverages that create new flavor experiences may receive higher scores.

A AsotH =2 1040 S22 ZE= g =, (WE =0, “AI.:@”,
‘Ofgl”), &2 8+ 2=l A 78 240 S5 80 SEH2Z J|IHg 3R =2

o o T —

MAaZ2 g2 A Ql[)

oOoT =2 =2 T AN .

If one or more of the taste components detracts from the experience of the beverage (e.g., “sour,” “acrid”), lower marks are
given. If the taste component contributes positively to the beverage experience, higher marks are given.
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If the beverage is unbalanced (i.e., lacking in a certain component that detracts from the overall positive experience or if a
component is overpowering the beverage), the taste experience score is reduced.

S EE = olE BIMOA 1H0tA =L

Note: Accuracy of description is not taken into consideration in this score.

=
=
=13

15 4 t”al A E" H jP |‘E 4 Barista Evaluation — Part IV

15.4.1. M2 X2l BHHIZ j|__'_10| AHEZ Attention to Details/All Accessories Available
SETF=ANEINSOHESE FHIEO JAHOFoIH &Y B2 2=st 2 &2 Fel& A
U OF &l 2= HHl2 C?’- S22 22X X SHS JHA LD JAO00F sl &AIRIA 2

—
dadtals =g

& 2 Z<0l CHolol OBl B =7 S ZF1 O'iII 2t 0IoH OF & LCH.
SAREL 2SS UM MR A MEHU BIAE EHF= HO0ICH A Zd A=
AE, R E0DEMEN E2 S N HSEHAHO ItéFEP. Qe A=t AR E 0]
AES MESHA ED HAZYHASE 0 XS XNAIE E2, A2 d A= E200 & 0(0t

BOLE X 22 =2 BtE Al &M M S0HO0F stCh.

All accessories should be readily available, and the working area should be well and purposefully organized. Everything should
have its own place and purpose. Judges should look for the competitor to have back-up cups and accessories in case of
mistakes or spills. Refilling of judges’ water glasses also demonstrates attention to detail. The espresso must be served with a
spoon, napkin, and unflavored water. If the competitor instructs the judges to drink the espresso without the use of a spoon, the
espresso must be served with a napkin and unflavored water.

15.4.2. T | HHI Ol & Presentation

I HOIE2 diel A T EB0IE AZ 0 AHS AMES DI HILEHC.
SARIE 2 24, 28 HAY, AE el SH34dS JlUetlh SdARE2 AN
g%am b2t HRULAOIE A5 Defstth (Ol 23X I A X0l E 5iEstlt.)
2 DU NHIAJIZ(HE SO, IS8, ey, tied, 001 HE S)& B0l DA 8L
Presentation is evaluated based on the presentation skills of the barista and the concept of the performance. Judges look for
originality in concept, methods, techniques, and ingredients used. Judges consider (allowing for culture and personality

differences) points such as natural, clear, and concise communication. Good customer service skills (e.g., politeness, accuracy,
attentiveness, eye contact, etc.) will also be taken into consideration.

_

15.4.3. H 1| XA & BESH EH| 2t =2F AFHE coffee Knowledge & proper use of equipment and space
o JtEl D2l = Jl=, &8 UHE L MBE= 1282 8= &4l 2 0l&42S HIloff CHst
Z H20lof & dielAE M 23H6HH 2= E IP"E HIlEIOh S E2 AHU XA2
ZHlel Zatet ArE 0l CHet OloH 2 HII i UE, 2AE L WAUMAMFEH & &2
HLNXS =8l HE =S EE’*BFEP AR A2 £ A HSE A A0l Al st
o2 AHE S AOICH A== Y EHOAL XAl HIIE Sot0d, XH&l0l H1
HdE2ItE = SO EHZP.

This category includes evaluating the observed qualities relevant to the barista profession, such as technique, preparation, and
demonstrating the wider understanding of coffee beyond the preparation of the 12 drinks served. Wider coffee knowledge
includes the process of coffee cultivation, roasting and preparation from seed to cup as well as an implicit understanding of the

correct use of the equipment. Judges will look for a strong correlation between what is explained and what is delivered. The
competitor must demonstrate that they are a coffee professional who has command over their presentation and coffee.

4

155 /tﬁl }\|"CI>‘| _OL‘I 9— @ i‘” E On_l OJ /c\>|' - .U. E 5 Judges’ Total Impression — Part V

JtetCh AR 2 A HE S
tHEIﬁE} FOW*HI é* i'%?‘é!é}ﬂ MESt=AIE DAolOF tH, Ml JHSl 2 A0
HEJN E20/Z X=X S DHANOF LICH AIH0I ALIW HS WHHAS <
FA=XN? Bl 2B AIAO HI AIAE XIES ERE DR HACZ &
AMAOl AHEEl HUIO CHet X e 2SS FEA=K? S LTI HLE, AA
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The “Total impression” score is meant to capture the composite impression of the performance in its entirety. The judge should
consider how the concept was supported by the barista and the delivery of their presentation; how the three courses
complimented/highlighted the concept. Did the performance inspire a deeper connection to coffee? Did the barista’s
performance illuminate a part of the systems map in a unique way? Did their performance provoke thought about specialty
coffee? Was the experience immersive, thought-provoking, or otherwise important to specialty coffee? Was the performance
insightful and inspiring? How positive was the composite experience of the beverages, concept, and content delivery to the
judge? Did the performance celebrate the craft of coffee? The judge should feel free to use the entirety of the scoring scale,
based on their own impression of the performance in its entirety.

1 6. % E Ij |' al ﬁ E" EH §| Ol 9' X'” j | Appeals at the World Barista Championship

161 é}/\f ﬂa_:' ;X‘” Judge Related Issues
== IS0 2 2= 222 d= U22/E A2l E3 et d=
o

=2C T T

MTIOJOI MAlet 2 Y 32, 8 LECE S Al =

AMEtsS 2g = UL ol & AAMPR0 8lS B3R, dx= EEUM AL 2GS

Aot afolgh = UL 2HILHZEK = B, 8d+== WCENH MH2Z &2l &=

Otel OIS MOl E#X).HY HEsS2 MM CIHEE N WCE HE 2330l 2K
0 Os=2 880 282 UWelH,WCE Ua 2 /332 HEIJLE=0H 28
= el =L,
Most scorekeeping questions will be answered during competitor debrief. If a competitor objects to the scores given by one or
more judges, the competitor can meet with their head judge during the competitor debriefing to explain their protest. If the head
judge is unavailable, the competitor may discuss with the Judge Operations Lead onsite. If the issue is not solved, the
competitor may protest in writing to WCE (see Appeals below). This will be reviewed by judge leadership and the WCE

Competition Operations Committee. They will make a decision on-site and a representative of the WCE Competition Operations
Committee will inform the competitor of the decision.

ol = AAIRIE = CHE WBC 23 Aot A 42| Ot 8 S0l WBC & A& 2
SHAASE LAGHHL A& EH = ME0l 2de B2, LS AMgsS HEetlh

— o=2 o

_>,‘_[]E¢9_I¥09,ED>
Hﬂ_\,_‘_UQJ_
0>'|U

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

o OESAMAEZ2 A AT IIIHUNH oiE HIotHE2 BHEs & L.
The head judge will request the return of all applicable scoresheets from the official scorekeeper.
o OIS AMAIRIRE WBC & AR (S), WCE =2, 2 WCE (43| 2223
S (S)H B &= =2l st
The head judge will meet with the WBC judge(s), WCE Staff, and WCE Competition Operations Committee Chair(s)
to evaluate the situation.

e WCEAEIUWCEU2 223 A (S)2 HIZH 20 A 0l 2HE
Z et
The WCE Staff and WCE Competition Operations Committee Chair(s) will then rule upon the matter in a closed
meeting.

o TG ZHMILZEHRIE AR, WCE 3l 2E?E 3 A (S)2 e&¢= WBC 2135
CHalOlA o & WBC &I AR MBS 23 dets Z=L0h
If the matter of dishonesty is extensive, the WCE Competition Operations Committee Chair(s) has the power to rule
that the WBC judge will be excluded from judging in any future WBC sanctioned competitions.

16 2 /\—I —JrE ‘El'au_:| ;X'” Competitor Related Issues
It I S WBCOH et 22X HIIE &€ B, WCE O8I E 2| XHOl| Hl A =FoH OF &FCf.
OlBINE Ze|Xt= 0l 8 2HItEHUA HEE = U=kl =2 &= MH2Z 0|2
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If a competitor has an issue or protest to make regarding the WBC during the competition, the competitor should contact the
WBC event organizer. The event organizer will then determine whether the issue can be resolved on-site at the WBC, or
whether the issue will require a written appeal following the WBC.

WBC 0|1 E 22| Xt 2 M /L= 2ot A 22 = AU 2 32, 01HE
Zellts St HEd S 26| ?loff 28 A L= &Ml HEg J0ICH d=+=2
ZH R/E= &2l =22 H0I0, WCE 0|HIE 2te| et XIEE & WCE & A
=N DP SZUA Z2E= HWE L WBCOIHIE 22| Xt=s 23 M= A0l
sS2€ N0 ( NBC CH3| 2c| Xt=SCA gt=& & 2 H X2 WCE Re oM HE
LHE= E~5 Z0I0H, I EOIA Z2E= WHE L KNBC UHal 2telit= 28 M S

SH=0H SE A0ILC)

If the WBC event organizer decides that the issue and/or protest can be solved on-site at the WBC, the WBC 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 WBC event organizer and the designated onsite representative of the WCE
Judge Operations Lead. The WBC event organizer will inform the competitor of the decision.

163 O|9—| X-”jl Appeals

HE Q0] ZH0U S2oHAl E2 &=, CEEHQ S%—?C’Jil()il MHS=z 0122 HOIE =
ULH A S A U2l Z2F2 2858 28 Il: (oH%*OJOI 180l S2lotKl %22 &<, SCA
SIEEHW M2 012 MIIE # C. ol LiE2 SCA St=28H % SCA
Community Experience & & At &1 =26t 28 = Wellt. oY HE2 =S Z2EO0|
=ICH)

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.

olel MII Metoll= Tt AteH0l & &l Of OF &Lt
The appeal letter must include the following:
e O|Z Name
=M Date
=0t APl CHet B &tot ) 2-&A st &l % A clear and concise statement of the complaint
2t G2 A2 (5H 2= 3 —?—) Date and time references (if applicable)

OlA L ol Z 2ok Xl Ot comments and suggested solution

=] Party/Parties involved

o =X & E contactinformation
P B2 2t X 8:8 &ol/012 MJle AEE X H=Ch. ol FALeH &4 4
OlLHOl MH 22 010l Y inffo@worldcoffeeevents.org & Xl = all OF StCt. (K
Ol MJIE otede Ate 9 EEE BHEAl L& ot M=ol 0F o0 3
MOl= A EEX E=Ch oS AFeH &2 = 24 A12F O[LH Ol Ol 0l &
MIZ 51 0F 3HCH.)

Any written protests/appeals omitting this information will not be considered. All persons must submit their written complaint or
appeal to the WBC Event Manager via email to info@worldcoffeeevents.org within 24 hours of the incident.

= 24 A2t
BCO| 22t &l
oAl 2= Al 012
r@sca.coffee &

ZOI

164 [:H il&aét |‘c'>; |O| Ol O| X‘”jl j-lE Appeals Reviewed by the Competition Strategic
Committee

WCE (H3| M A3l= AH S stelLt 012 HIIE Jtsdh 2 LIS iHE Al W

ZECH =+ = 302 OlU0 =& s dEE A0 WCE Hal MR el =

Ol S Soll &=0H =S ZEFS el (MHeZ ME=E WHes dE06tH, 8=

iy

=
302 OILHOI SCASI=/EE=E d==0 OIHZS Soll =S 2= 2E AN0IL)
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The WCE Competition Strategic Committee will review written complaints or appeals within 30 days of receipt. The WCE
Competition Strategic Committee will contact the person in writing via email with final rulings.

17 9(:-1I H:” EI /il H |' l:l l:H §| Competition Body Events

17.1 . %‘ -Uf” E| ’S t”' EI EH §| ﬁ 7§j i|‘ O| Doi' E Highlighting Rule Variations for Competition
Bodies
Us2 2 s #E80 UOE, ZHEE 6L Hal ol 7E= =2 s #E0 CHet
S=50IC.
Below is a list of some important mandatory differences between the Competition Body rules and World rules (as listed in R&R).
ZHEE HCI0l o= 27 ZE0 Ue = E25E 20 UL
There is also additional information about permitted logistical adjustments for Competition Bodies.
ZHEE BIL 2 F A E:
Mandatory Differences:
o ZHEIE HILI tHal= 4B dMC| SAIRIE, 282 HIULZ &AIRIE, 182 ol &
HARREALE AHEEHN 2E
Competition Body competitions will be run with 4 sensory judges, 2 technical judges, and 1 head judge.
o ZHEIE HILI= M= HAZY A AL 2= 0Sdl =0 ot 28 =
=TS ArES0oli OF L.
Competition Bodies are required to use a single temperature for all group heads on their provided espresso
machines.

e ZHEIE HICI= OtcHOll EAIE HE&E AHIOIE dlOIOt=2 = & JHAI 2 8F At& ol OF
ot HIOIS Xl=== HAIE A0 =S Ot H =HI=CH DICH SE=2 2 E
= MAEe=z £F0H HEGH AtEe == UL J2eiHeE HAZd A KA e
2EZ U= AXEY = UL
Competition Bodies are required to use a single standard station layout as shown below, with table dimensions as

foh

close as possible to the indicated ranges. A circular or square no-media area may be used as appropriate. Grinders
may go on either side of the espresso machine.

Written and approved by the WCE Rules and Regulations Committee ’ I
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- HAZH A OA& EHIOI = Espresso Machine Table (1.8L x 0.90W x 0.75~1.00H)
- ANH/Z A HIOl = Presentation Table (1.8~2.4L x 0.60~0.75W x 0.75~1.00H)
- & HIOI= worktable (1.8L x 0.60~0.75W x 0.75~1.00H)

- M & 7| S Garbage Bin

OICIH 82 22X &g = A2 34 (I| s 7m) No Media Circle or Square (7m diameter)

ChS=2 ZHEE HC0 ddE8es €2 &8 AFE0ICH
Permitted Logistics Adjustments for Competition Body event:
o SN HYHE/IHE == ZHEE L X EHE L/E= #ES &=0l0
LIAE #E3S S == AL MotaE HE A2 A M0l SIS <ol
info@worldcoffeeevents.orge 0|l 2 & 2 L 0F &+C|

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

o CIEL/ZII EX ZHEIE BIC =2 Ha0AN A42=2 =2 HEE == UL
ctEE st g 3t dse == e o
Ol ALY &0 [t =24 s d=ot AU oLt 228 el E W2 E
= UCt) Etl= ZHEIE diCl CHal 2l 2= & =20 OLICH.

Rounds/Competition Procedure: Competition Bodies may vary the number of rounds within the Championship. The
number of rounds and the number of competitors per round can vary (e.g., a CB can eliminate semi-finals or hold
only one round of competition, depending on competitor numbers and event logistics.)

o (KM ct2E:ZHEIE HICI= a0l &AM 0E 2= = 0l a2 HEE =
ALCH Ol et2=2 = ZHEIE 8tClel HE =0 €40 THE = AL
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(G, &AMl AR 48 Al 2%, £= 30K S8 ZA WS A 2IHK HS)
ZHO Fx=E 83 = AN ZH2Z 0|0 A= 0l& E= 0lBl CH=! ol

CHOH M2t =28t 4 UCH WCE Rep2 0l 2t2 S0l &Dt5HXI 20tE X0, 24
CHal Oll= & Jtal OF &+Ct.

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 (e.g., 2 sensory judges instead of 4 or 2 beverages served instead of 3.) Structure cannot be modified for
the final Championship event but may only be modified for qualifying or preliminary competitions which lead up to the

final Championship event. WCE Reps are not required for Qualifying/Preliminary Events. WCE Reps are required for
the Championship Event.

AS A2 d=2 &= A A2 UE = UA2H SHEE HICI0A Z2E0t=
APSOICH el 2= d+= S28 S35 Al2HS JHMOF &t

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.

AS A AS A= 20 I, WAHOIK, £= el Es HUHY Y = UL
Hd2 s 4 ?Xl= ZHEE dICIolA Z2 &80

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.

M= ZHl: ZHEIE HiCl= WBCS st &l ZUIE MEE 2RIt 8l
ZHEE L= SEE22Z Ul gAY 7 At E XIEE = UL
Provided Equipment: Competition Bodies are not required to use the same sponsored equipment as the WBC. If an

equipment sponsor is acquired by a Competition Body, the Competition Body may independently specify their
equipment requirements.

BotE e ZHEIE HiCl= OIHENM SclH2Z2 ATHAIEE I d==0
BrEGIHU Ol E S5 = A0 OlHE=Z 2 &= ULt

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

0013 & s<: ZHEIE = HalZ0AM AFESE = A= AIE 2 Z8I0l [et
d4o g0t 24 00| TS HESES SIE5HHL SIB5HK 22 + AL
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.

S ClECE: HAIRIE 2 d=22 CIEC|Y AlZtS JHALCH ClE2lE AlZ2H
Chet &2 ZHEIE BICIOt &8 &0 CECIE2 0| E S /L= =0 JHE
= UL

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

o= Qe|UHO0IE: B2 It da= a0l A s2et EE2E L00F &t 22
d=0H AME2e T, 95 28, e 28 S= A0 8.

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.

[l

-_—

%IH-‘” El’lt\_:| Hl'[:l [-_—H §| O|9—| X-”jl Appeal at Competition Body Events
FOIBIE D2 ZHIEI& "iC| U A& 0l CHoll OIS MIJIokHLE &2t At &

A2 AHEIS HIC) Ch3 22/ XH(SCA 323 E) L/E = WCE Rep(Ch3l =& 21)0 3
O12tEHOF BHCH 2 SRS JHS5HH AISBIH HB S S = 6H0F 30 BRI 2H =
.‘

oHZ 5

= off 2
t= 201 Ot R0l D 260 Ul & = 012 MII Al 2UXH2 2 SMots

20 HAS0l HE == ALY

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.
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CHal 22l X EHUM 2H Z/E= eSS diZE = UL HHot= 22, U=
delktse S8t HEd s 2&06H)| ?loff 28 g XU S Setth &2 2K
E

Y/E= 0 =251 O|MIE =Xt &8& WC
23X L/E= WCE Rep2 d==0H 2&E = el
If the event organizer decides the issue and/or protest can be solved on-site, the event organizer will contact the involved party
or parties to ensure fair representation. The competitor’s issue and/or protest will be discussed, and a decision will be made
jointly, on-site by the event organizer and the designated onsite WCE Representative. The event organizer and/or WCE Rep
will inform the competitor of the decision.
e 2MIt MEH OIS MIIE ERZ ot B2, ol AtCH &M = 24 A1 2+ Of LH Of
Ol02= Soff FWEIE "Ll el WCEOH ESESIRS CFoHOt stCh. Ol2 M2I0t E& 2Z 0l
2eEAE 0l ZHEIE BICIOF ZAL Y SMHE 8HZ MY XL BHeF 012 HI DI
LHEO0l &AL £= A E D 2t & 20I2HH WCE RepOl oil & %HI% Aot SME
M3g == UL CB £ WCE Rep2 2= AH 012 MDJ| &= = 24A12t Ol LHOIl WCEO|
S O6H0F StCH Lt WCE= ZHEIE BICI MAIRIE S = NASMAE AHE
CISotHLE Zelotkl B2 0|S2 == SME == QU0 HHEIE bl thal el 012
MJl= Melot= O =4 A0l 22 EF == JUCH 012 MIIE MEe Alg = 302 0f LH Ol
gHerg o2 (Aol OF stCt.
If the issue requires a written appeal, this should be made directly to the Competition Body and WCE Representative via email
within 24 hours of the incident. If the appeal is logistics-related, the CB is fully responsible for the investigation and any
arbitration if applicable. If the appeal is judge or rules related, the WCE Representative may investigate the issue and provide a
suggested arbitration. The CB and WCE Rep must report all written appeals to WCE within 24 hours of receipt. However, WCE
does not directly certify or manage Competition Body judges or volunteers, and so cannot arbitrate their actions. Appeals from
CB events may take additional time to address; the person submitting the appeal should expect to see resolution within 30
days.
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