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1. OBJECTIVE
This document sets the rules and regulations for the Barista Super Duo Challenge 2020 (the “Competition”) which
will take place during FHA-HoReCa, from 13 to 14 July 2020 at Singapore Expo, Singapore.

2. GOAL
The goal of the Competition is to emulate a real working condition of a barista working in a specialty coffee shop
which offers and serves a myriad of coffee beverages.

3. CONDITIONS OF PARTICIPATION
3.1 TEAM COMPOSITION
The Barista Super Duo Challenge is a team competition comprising of two (02) baristas opening to competitors from
any countries and gender mix, based on a ﬁrst-come-ﬁrst-secured basis. Both baristas have to represent the same
country, region, institution, organisation, professional establishment or association.

3.2 AGE
All competitors must be at least 18 years of age at the time of competition.

3.3 NATIONALITY
Nationality which is used for registration will be taken as ﬁnal. This is only applicable to competitors who hold
multiple nationality passports.

4. REGISTRATION
Each team has to ﬁll in the registration form and complete the payment process online available on
www.fhahoreca.com.
Registration Opening Date: 1 August 2019
Registration Closing Date: 31 October 2019
Conﬁrmation of Participation by the Organiser: by 15 November 2019
Registration fee is SGD150.00 for overseas teams and SGD160.50 for Singapore teams (inclusive of 7% GST).
Fee will not be refunded if the Competition is cancelled for reasons beyond the organiser’s control or if application is
withdrawn by competitors.
Submission of registration form indicates acceptance of the rules and regulations of the Barista Super Duo
Challenge 2020.
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5. THE COMPETITION
5.1 SUMMARY
5.1.1

The Competition will be run with a panel of three (03) sensory judges, two (02) technical judges and one (01)
head judge.

5.1.2

Each team will serve four (04) beverages from all four (04) categories of drinks – Espresso, Milk Beverage, Pour
Over Coffee and Coffee Cocktail. Three (03) for sensory judges and one (01) for photography and display
purposes, a total of 16 drinks during a period of 18 minutes. The head judge may drink from any beverage
served to the sensory judges.
Team can choose any one (01) out of the four (04) beverages to be placed at the designated area for
photography and display. It will not be evaluated and scored by any of the judges, including the head judge.
The chosen beverage for photography and display must look identical to the rest of three (03) beverages
served. Should the head judge ﬁnds that the chosen beverage looks different from the rest of the beverages,
such as signiﬁcantly different in volume, different in shape or sizes, etc., it will result in a zero (0) score in all
scores of that category by all sensory judges.

5.1.3

Each team decides the order of the drink categories is served; however, any category of drinks must be
completed (e.g. all four (04) single espressos are served) before the team can serve another category of drinks,
otherwise the team will be disqualiﬁed. Preparation and service of coffee cocktail elements are allowed at any
time during the competition time.

5.1.4

Within each category (Espresso, Milk Beverage, Pour Over Coffee and Coffee Cocktail), drinks may be served
in any combination to judges (i.e. one (01) at a time, two (02) at a time, or all simultaneously). Sensory
judges will begin evaluating their drink as soon as it is served, unless otherwise instructed by the team.

5.1.5

All four (04) drinks within each category must be prepared using the same coffee; however, the coffee used
may change between categories. The four (04) drinks of each category must contain the same ingredients and
follow the same recipe as each other. Deliberately preparing and serving varied drinks within a category will
result in a score of zero (0) in “Taste balance” for those drinks that deviate in recipe from the beverage that is
served ﬁrst.

5.1.6 Teams may produce as many drinks as they choose during the competition; however, only drinks served to the
sensory judges will be evaluated.
5.1.7

At the end of each category of drinks served and the judges have ﬁnished their taste assessment, runners will
clear those drinks from the table into the competitors’ mobile service cart that is stationed off-stage at the
signal of the head judge.

5.1.8

At the end of the Service Performance phase, either one (01) member of the team has to raise their hand to
signal the stoppage of time and the completion of their routine.

5.1.9

Every second after the 18 minutes of Service Performance phase, a point will be deducted from the overall
score. A total of 60 points may be deducted and thereafter it is a disqualiﬁcation. Essentially, the team has to
complete their performance in a maximum of 19 minutes.

5.1.10 After the judges have completed their assessment and left the stage, the Clean-up phase starts and the team
has 10 minutes to clean up the stations and take their items off stage. Stage assistant will be on hand to
assist. There will be no assessment of the team at this stage.
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5.2 BEVERAGE DEFINITIONS
5.2.1

Espresso
i.
Espresso is a one (01) ﬂ. oz. beverage (30 ml +/- 5 ml) made from ground coffee, poured from one (1)
side of a double portaﬁlter in one (01) continuous extraction.
ii. Coffee is the accumulation of roasted product of the seed of the fruit of a plant of the genus Coffea.
iii. Coffee may not have any additives, ﬂavourings, colourings, perfumes, aromatic substances, liquids,
powders, etc. of any kind added at any point between the time the coffee is picked (such as cherry) to
when it is extracted into beverage. Substances utilised during growing, cultivation, and primary
processing of the coffee are permitted (fertilisers, etc.).
iv. Whole bean coffee may be a blend, single-region, single-country, single-farm, etc.
v.
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.
vi. Espresso will be brewed on a machine with brewing temperature set to between 90.5-96 degrees
Celsius (195-205 degrees Fahrenheit).
vii. The espresso machine brewing pressure will be set between 8.5 and 9.5 bars.
viii. Extraction times between two (02) pairs of espresso extractions must be within a 3-second variance,
otherwise a “no” will be given for “Extraction time.” A 20-30 second extraction time is recommended,
but not mandatory.
ix. Crema should be present when espresso is served, with no break in coverage.
x.
Espresso must be served in a 60 to 90 ml 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. Otherwise a “no” will be given for “Functional and correct espresso vessel used.”
xi. 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.”
xii. Nothing other than ground coffee and water may be placed in the portaﬁlters, otherwise the espresso
will receive zero (0) point on all scores available on the technical and sensory score sheets in the
espresso category.

5.2.2

Milk Beverage
i.
A milk beverage is a combination of one (01) single shot of espresso (as per the deﬁnition of espresso in
5.2.1) and steamed cow’s milk, which should produce a harmonious balance of rich, sweet milk and
espresso and is less than 240 ml in volume.
ii. 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.
iii. 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. Otherwise a “no” will be given for
“Functional vessel used.”
iv. Additional toppings, including but not limited to sugar, spices or powdered ﬂavourings are not allowed.
If used, the competitor will receive zero (0) point in the “Taste balance” category.
v. Milk Beverages must be served to the judges with a napkin and unﬂavoured water, otherwise the
competitor will receive a reduced score in “Attention to detail.”
vi. Nothing other than ground coffee and water may be placed in the portaﬁlters, otherwise the milk
beverage will receive zero (0) point on all scores available on the technical and sensory score sheets in
the milk beverage category.
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5.2.3

Pour Over Coffee
i.
The beverage must be an extraction from particles of whole bean coffee, using water as the solvent. No
other additives of any kind will be allowed, aside from those contained within the relevant deﬁnitions of
whole bean coffee, brew water, brewing devices, and service vessels.
ii. Additional water may be added (“bypass”) to the beverage before serving to the alter concentration.
iii. The beverage may have a total dissolved solids content of less than or equal to 2.00% or 20,000 ppm.
This is to limit the beverage to the realm of what is commonly referred to as “ﬁlter coffee,” distinct from
espresso or other categories of coffee-extracted beverage.
iv. Each of the four (04) beverages should be between 120 and 375 ml. If a beverage served is found to be
less than 120 ml or more than 375 ml, that particular beverage will be disqualiﬁed and receive no score.
v. It is not necessary to serve the entire quantity of beverage produced during the coffee preparation.
However, each sensory judge must be ﬁnally served at least 120 ml of the beverage to evaluate.

5.2.4

Coffee Cocktail
i.
A coffee cocktail demonstrates a competitor’s creativity and skill to create an appealing and individual
alcohol-focused coffee beverage.
ii. Each of the four (04) coffee cocktail must contain a minimum of one (1) espresso shot as per deﬁnition
of 5.2.1.
iii. Espresso used in the coffee cocktail must be prepared during the Service Performance phase,
otherwise the coffee cocktail will receive a score of zero (0) for “Taste balance” on the sensory score
sheets in the Coffee Cocktail category.
iv. With the exception of sponsored alcohols and ingredients provided by the organiser, teams are
responsible for providing their own additional ingredients and alcohol. The alcohol and/or ingredient
provided, if any, sponsors will be announced to all competitors in due course.
v. Teams are free to use any further ingredients within their drinks.
vi. Teams are free to use any method of brewing of their choice, with the provided espresso machine and
grinders.
vii. The coffee cocktail may be served at any consumable temperature.
viii. Teams are free to use any glassware or crockery for serving the drinks.
ix. If any of the drinks served do not use the provided alcohol and/or ingredients, if any, the lowest scoring
of all the taste scores, including “Balance”, “Creativity”, and “Overall impression”, will be given on the
sensory judges’ score sheets.
x. Edible garnish may be used but the drink must be drinkable and not become a dessert. The “Balance” and
“Overall impression” scores will be deducted if the drink is deemed more “Edible” than “Drinkable”, at the
head judge’s discretion.
xi. All ingredients must be disclosed upon request. Teams must bring the original packaging of all
ingredients used in their coffee cocktail for inspection by judges to verify ingredients. If the team does
not provide original packaging when asked, the coffee cocktail will receive zero (0) points in all
categories available on the sensory score sheets in the Coffee Cocktail category.
xii. Coffee cocktail ingredients should be prepared and assembled on-site during the competition time. The
preparation of a coffee cocktail is captured in the “Well explained, introduced, and prepared” category
on the sensory score sheet. Preparation in advance of the competition time is necessary for certain
ingredients, for example a 24-hour infusion, is accepted.
xiii. Nothing other than ground coffee and water may be placed in the portaﬁlters, otherwise the coffee
cocktail will receive zero (0) point in all categories available on the technical and sensory score sheets in
the coffee cocktail category.
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5.3 COMPETITION PROCEDURE
The competition space will consist of a stage with three (03) competition stations, numbered 1, 2, and 3.
Each team will be assigned a start time and station number.
Each team will be given 38 minutes at their assigned station, made up of the following segments:
i. 10 minutes Preparation Time
ii. 18 minutes Service Performance Time
iii. 10 minutes Clean-Up Time
The competition ﬂow will follow the process outlined in the following chart.

OFF STAGE

STATION 1

STATION 2

STATION 3

Practice Room
(Duration 30 minutes)
10 mins prior to end of the
team in front of your turn

Stage Side

10 mins

Preparation

18 mins

Service
Permormance

10 mins

Clean up

Preparation

18 mins

Service
Permormance

10 mins

Clean up

Preparation

18 mins

Service
Permormance

10 mins

Clean up

A full schedule of competition ﬂow will be made available for each team in due course.
An orientation meeting and practice session will take place on 12 July 2020, Monday. The Competition will
consist of only one (01) round. After all the teams have completed their competition sequence, the judges will
retire into the jury room to deliberate and compile the scores. The top three (03) teams with the highest score will
be the eventual three (03) winners. There will be a prize award ceremony at the end of the Competition held on
14 July 2020, where the winners are announced and all teams will be acknowledged. All teams are required to
attend this ceremony
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6. MACHINERY, ACCESSORIES & RAW MATERIALS
6.1

Espresso machines and espresso grinders are provided by the sponsors.

6.2

A list of machinery, accessories and raw materials provided by the sponsors, if any, will be sent to the competing
teams in due course. Teams have to use the sponsored items unless stated otherwise.

6.3

Other than the items provided, teams are encourage to bring all other accessories by themselves. Teams
are expected to be professional to create a great service performance, as well as to manage and
prepare the drinks for the judges in the most hygienic and safest manner.

6.4

No liquid is allowed on the top of the espresso machines or it will result in zero (0) score for “Station management”
in the technical score sheet.

6.5

Teams shall not change (add or remove) or adjust any parameters or elements of the espresso machine
including the portaﬁlters as it would result in an immediate disqualiﬁcation.

7. INSTRUCTIONS PRIOR TO THE COMPETITION
7.1 ORIENTATION MEETING
The orientation meeting is mandatory for all participating teams. During this meeting, the organiser and presiding
head judge will make announcement, explain the competition ﬂow, review the competition schedule, lead a tour of
the stage and back stage areas. This will be an opportunity for competitors to ask questions and/or voice concerns to
the organiser and/or presiding head judge. If any team or team member cannot attend the orientation meeting and
does not make advance plans with the organiser, the whole team are subject to disqualiﬁcation by the presiding head judge.

7.2 PRACTICE AND PREPARATION ROOM
There will be a staging area designated as the preparation and practice room. The table layout cannot be altered in
the preparation and practice room. This area will be reserved for the competitors, coaches, supporters, interpreters
and the organiser. Judges, media, teams’ family members and supporters may not be present in this area without
consent from the organiser. Teams will be able to store their equipment, accessories, ingredients, etc. in this room at
their own risk. Teams are responsible for keeping track of and cleaning their own dishes and glassware. Runners and
the organiser are not responsible for breakage or loss of dishes or teams’ items.

7.3 PRACTICE TIME
The preparation/practice room will have at least two (02) sets of espresso machines and grinders identical to the
competition equipment on stage. Each team may have one (01) hour of scheduled practice time. Practice time will be
scheduled based on competition time (i.e. the ﬁrst scheduled teams will have the earliest scheduled practice time).
Teams will be emailed a practice schedule prior to the Competition. If any team is unable to attend their assigned
practice time, it is their responsible to switch with another team or ﬁnd an alternative time. The organiser does not
guarantee access to practice space outside of assigned practice time.
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7.4 PUNCTUALITY
Teams should be in the preparation room a minimum of 30 minutes prior to their scheduled 10 minutes
Preparation time. Any team which is not standing-by and ready to begin immediately at the start of their 10
minutes Preparation time may be disqualiﬁed.

7.5 STAGE SIDE
All teams are reminded to be ready by the stage side 10 minutes prior to the end of the routine by the presiding
team. Teams are responsible for keeping their own time. Stage hands may or may not come over to remind the
competing teams.

7.6 COMPETITION MUSIC
Teams may bring their own music on a CD, MP3 player, USB drive. Music may not contain profanity, otherwise the
competitor’s score on “Presentation: professionalism” may be penalised on all sensory score sheets. All teams must
mark their music clearly with their name. It is the team’s responsibility to give the organiser their music prior to the
start of the Competition. It is also the team’s responsibility to retrieve the music from the organiser after the
Competition. Music that is not retrieved will be discarded after the Competition.

7.7 SUPPORTERS/ASSISTANTS NOT ALLOWED ON STAGE
Only the participating teams, their designated interpreter, and the organiser-authorised personnel are allowed to
be on-stage during the allotted Preparation, Service Performance and Clean-up times. Failure to comply may result
in disqualiﬁcation.

7.8 INTERPRETERS
The main language of the competition is in English. Teams may bring their own interpreter. 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 Competition is judged based on the translated words, but
not the competitor’s spoken words.
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8. PREPARATION TIME
8.1 START OF PREPARATION TIME
Teams are required to be ready with all their equipment on mobile service cart at the side of the stage to get up
on stage at least 10 minutes prior to the start of their 10 minutes Preparation time.
Upon being on stage next to their assigned station, teams will have to inspect the station. Once they are satisﬁed
with the state of the equipment and cleanliness, they will have to give signal to the timekeeper that they are
ready and the time keeper will start the Preparation time on a timer/stopwatch.
During the Preparation time, no outside assistance can be given by anyone. All preparation has to be made by
and only by the members of the team. If they have forgotten to bring any item on stage, they need to go off stage
to get it themselves. No one is allowed to pass it to them on stage or near to the stage area. This area boundary
will be demarcated by ofﬁcials on the ground.
Once the team is satisﬁed with the preparation, they shall give signal to the timekeeper to stop the time.

8.2 JUDGES’ PRESENTATION TABLE
The judges’ presentation table can be set during the Preparation time. Water for judges is allowed to be set on
the judges’ presentation table during the Preparation time; however, the water should not be poured into glasses
prior to the start of the performance, otherwise the team will receive zero (0) point in the “Presentation:
professionalism” category on all sensory score sheets. If a team does not wish to pre-set the judges’ presentation
table during their Preparation time, they can set the table at the start of their Service Performance time.

8.3 PRACTICE SHOTS
Teams 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 Service Performance time.

8.4 PRE-HEATED CUPS
Teams can choose to have their cups pre-heated on the machine during Preparation time. However, no water can
be present in cups at the start of the Service Performance time. Liquids or ingredients must not be placed on top
of the machine, otherwise team will receive zero (0) point in “Station management.”

8.5 END OF PREPARATION TIME
Teams cannot exceed their allotted 10 minutes of Preparation time. The timekeeper will give the competitor a
ﬁve-(05) minute, three-(03) minute, one-(01) minute, and 30-second warning during their 10 minutes of
Preparation time. At 10 minutes, the ofﬁcial preparation timekeeper will indicate that time has expired and ask
the team to step away from the station.
In the event that the Preparation time is up prior to the team or competitor saying or signalling so, the
timekeeper will signal that the time is up and the team has to stop all preparation and leave all items on the
station as they are. Whatever is left on the cart will be taken away with the cart as it is pushed down the stage by
stage helpers.
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9. SERVICE PERFORMANCE TIME
9.1 MICROPHONE
All competitors are required to wear a wireless microphone during their performance; however, the microphone
will only be on during the Service Performance time.

9.2 INTERPRETER
Each team may have one (01) interpreter of their choice at their sole expense. During the Competition, the
interpreter can only communicate between the team and the emcee and cannot edit, embellish, or change of the
dialogue as it is translated. No additional competition time is permitted when using an interpreter.

9.3 BEGIN OF SERVICE PERFORMANCE TIME
The judges will be invited on stage to greet the teams and take their places at the stations. The head judge will
check with the teams whether the Service Performance time may begin with a signal of their raised hands of
either one or both of the competitor of the time. With that signal, the designated timekeeper will start the time
and the 18-minute Service Performance time starts.
Tracking time elapsed during the 18-minute Service Performance phase is the responsibility of the teams, though
they may ask for a time check at any point. The timekeeper will give the team a ﬁve-(05) minute, three-(03)
minute, one-(01) minute, and 30-second warning during their 18-minute of competition time. The timekeeper is
required to vocalise these warnings in real-time and may interrupt a competitor while they are speaking. If the
clock malfunctions for any reasons, 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 team will receive the same
warnings noted above.

9.4 SERVE REQUIRED BEVERAGES
All drinks must be served at the judges’ presentation table. Drinks not served at the judges’ presentation table
will receive a score of zero (0) in every part of the sensory judge’s score sheet for that particular category of
beverage.
Teams are required to serve and/or provide unﬂavoured water to the three (03) sensory judges for each
beverage course. Teams can serve unﬂavoured 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.

9.5 RUNNERS CLEAR THE SERVED DRINKS
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 organiser before the start of their Service Performance
time, otherwise the standard of cups, saucers and spoons will be removed. If instructions are not given to the
head judge and the organiser and if the wares the team wants on stage are removed by the runner, retrieval of
the wares is allowed. However, performance time will keep running and the team need to retrieve the required
wares by themselves. No aid should be given by the volunteers, runners, coaches, friends, or audience. The
runner will make every reasonable effort to avoid impeding the team but it is their responsibility to navigate their
station successfully.
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9.6 STATION PARAMETER
Teams can only utilise the work area provided by the organiser: 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
(i.e., a stand, table, dumbwaiter, bench, etc.) will result in disqualiﬁcation. Teams cannot utilise any space under any
competition tables for storage, otherwise the teams will receive zero (0) point in the “Stationmanagement/clean
working area at the end” section. The only allowed exception to rule are: a free-standing knockbox and steps or
platforms as necessary for baristas to fully access the espresso machine and presentation tables.

9.7 END OF COMPETITION TIME
Either one (01) member of the team has to raise their hand to signal the stoppage of time and the completion of their
routine. Teams are allowed up to 18 minutes for completion of their performance without penalty. Teams may choose
to end their performance at any time. There is no penalty or additional incentive to complete a performance in less
than 18 minutes. Only the time recorded by the head judge or ofﬁcial timekeeper will be used for scoring purposes.
Every second after the 18 minutes Service Performance time, a point will be deducted from the overall score. A total
of 60 points may be deducted and thereafter it is a disqualiﬁcation. Essentially, the team has to complete their
performance in a maximum of 19 minutes.

9.8 COMMUNICATION AFTER THE COMPETITION TIME
Teams 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. Teams may continue to talk to the emcee
after the competition time has ended; however, the judges will not be impacted by the conversation or information
given after the competition time.

9.9 COACHING
Instructions or ‘coaching’ provided to the team during the Competition may result in penalty of disqualiﬁcation. The
organiser encourages audience participation and enthusiastic fans’ support that do not interfere with the
Competition. Please note 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.

10. TECHNICAL ISSUES
Should there be any technical glitches during the Service Performance time, it is at the discretion of the head judge to
ascertain the severity of the glitch and whether it can be resolved timely within three (03) to ﬁve (05) minutes and
make the necessary additional time provisions for the competitors. Should the technical glitch be unresolved timely,
i.e. more than ﬁve (05) minutes, the head judge will reassign another time for the team to compete.

11. UNFAIR PRACTICES
Whilst the organiser aims to keep the competition as fair as possible, the judges and organiser acknowledge that there
may be too many potential unfair practices that may occur during the Competition which this document cannot
comprehensively cover. Therefore in the event that the team is judged to have committed or received unfair
advantages such as outside assistance or coaching from the supporters from the moment they are on stage during
the Preparation and Service Performance time, the head judge may at their discretion disqualify the team.
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12. CLEAN-UP TIME
Once a team has completed their performance, they should begin cleaning up the station. A station runner will bring
the mobile service cart back out on stage for the team to load their supplies on. If a team brings their own electrical
equipment, the station runner can help the team removes the items from the station. Teams are expected to remove
all their personal equipment and supplies and thoroughly wipe down their station. Judges do not evaluate the
Clean-Up time.

13. POST COMPETITION
13.1

SCOREKEEPING

13.1.1

Ofﬁcial Scorekeeping
The organiser is responsible for adding all scores and for keeping all scores conﬁdential.

13.1.2

Total Score
The team’s total score will be tallied by adding the sum of the technical score sheet and all three (03)
sensory score sheets, then deducting any penalty.

13.1.3 Tie Scores
If there is a tie between two (02) or more teams, the ofﬁcial scorekeepers will total all the involved team’s
sensory espresso scores (Part I from all three (03) sensory score sheets). The team with the highest sensory
espresso score will win the tie and place above any other competitor with the same total competition score.
If the tied teams 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 II from all four sensory score sheets).

14. ADJUDICATION AND DECISION
All decisions made by the judges and the organiser are ﬁnal. Teams will not receive their score sheets after the
Competition. There will be no debrieﬁng session after the Competition. Any appeal and protest regarding the
competition decision will not be entertained.
If in the unlikely event that the head judge or any other personnel from the organiser discovers or suspects potential
dishonest behaviour by a judge during a teams’ evaluation, the following will apply:
i. The head judge will request the return of all the teams’ score sheets from the organiser surrounding the
suspicious evaluation.
ii. The head judge will call a meeting with the judge(s) concerned, and the organiser to evaluate the situation.
iii. The head judge and the organiser will then rule upon the matter in a closed meeting.
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15. EVALUATION CRITERIA
The judges are looking for the following:
i.
High standard in techniques of coffee making that will lead to consistency of drinks made.
ii. Informative, relevant and accurate information of the coffee.
iii. Great team work and coordination leading to smooth, inspiring and passionate presentation mimics a realistic
bar operation in cafes or coffee shops.
iv. And ultimately, awesome tasting coffees that would bring customers back.
The judges will be judging from two (02) perspectives. Technical and Sensory.

16. TECHNICAL EVALUATION PROCEDURE
Each team will be evaluated by a team consisting of two (02) technical judges. The following is an explanation of the
technical score sheet.

16.1 EVALUATION SCALE
The evaluation scale is the same for both technical and sensory judges. There are two (02) types of scores:
the Yes/No Score, and the Zero (0) to Six (6) Score.
Yes=1 No=0
and the Zero (0) to Six (6) Score.
Yes=1 No=0
Unacceptable = 0 Acceptable = 1 Average = 2 Good = 3 Very Good = 4 Excellent = 5 Extraordinary = 6
Yes/No Score
The competitor receives one (1) point for a score of Yes on this item, and zero (0) point for a score of No.
Zero (0) to Six (6) Score
Some score sheet criteria are evaluated on a scale of zero (0) to six (6), with zero (0) being the lowest score and six
(6) being the highest. It is acceptable to use half point increments between 1.0 and 6.0, which are recorded using a
decimal point, not a fraction. (For example, 1.5, 2.5, 3.5.) The lowest score with value is one (1). A score of 0.5 will
not be used. A score of zero (0) is used when some criteria are deemed totally unacceptable. Scores of zero (0) and
six (6) require the approval of the head judge.
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16.2 TECHNICAL SCORE SHEET
PART I – Start-Up Assessment
0-6
Clean work area at start-up/clean cloths
6

/6

Clean Working Area at Start-Up/ Clean Cloths
i. The cleanliness and organisation of the team’s work station (work table, preparation table, top of machine) will
be evaluated on a scale between one (1) and six (6). If the area is deemed messy, a one (1) will be recorded.
ii. Verify the team’s ability to organise the working area in a practical and efﬁcient way.
iii. Over preparation should be marked down (i.e. milk in the pitchers, pre-poured water in the water glasses, etc.)
iv. A minimum of three (03) clean cloths should be available when the Service Performance time starts. The
cloths must be clean and have a designated purpose (i.e. one for the steam wand, one for drying/cleaning
baskets, one for bar clean up. A towel on the competitor’s apron/person for one of these uses is included in
this count.)
v. The cups should be warmed. The cups should be placed on the top of the espresso machine, unless the team is
using their own device to warm the cups. There should be no water in the cups at the start of the Competition.
If there is any water in the cups on top of the espresso machine at any time, the team will receive a score of
zero (0) for “Station management/clean working area at the end” on the technical score sheet.
vi. Teams may have pucks (used coffee grounds) in the portaﬁlters at the start of the Competition. This will not
count against “Clean working area at start-up/clean cloths.”

PART II – Espresso Evaluation
Please note the technical skill standards are the same for the “Espresso” and “Milk Beverage”. The technical
score sheet is also the same as shown in Part II and III.

0-6

Yes

No

Technical Skills

Shot 1

Flush group head

Time

.

Dry/clean ﬁlter basket prior
to dosing

Waste

.

g

Acceptable spill/waste during
dosing/grinding
Consistent dosing and tamping

Shot 2

Clean portaﬁlter before
insert to brew

Time

.

Inset and brew immediately

Waste

.

g

Extraction time (+/- 3 seconds)

17

/ 12

/5
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i.

Flush The Group Head
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.”

ii. Dry/Clean The Filter Basket Before Dosing
If the ﬁlter basket is completely dry and clean prior to the served beverages, the judge will mark “Yes.”
iii. Acceptable Spill/Waste When Dosing/Grinding
Spill/waste is ground coffee left unused during the Service 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 team’s
total waste evaluation. Spill/waste of up to ﬁve (05) grams of unused coffee per beverage category is
considered acceptable. In order to earn a score of excellent ﬁve (05) or higher, the waste must not exceed
one (01) gram of unused coffee per beverage category. Wasting more than ﬁve (05) grams of coffee per
beverage category is unacceptable and will result in zero (0) point. A reasonable amount of coffee purged is not
included in waste. All coffee used for drinks must be grounded during the 18-minute Service Performance time.
iv. Consistent Dosing and Tamping
Teams must demonstrate a consistent method for dosing and tamping. Each team should evenly distribute the
coffee grounds, followed by levelled tamping of adequate pressure. Cultural differences are taken into
consideration.
v. Clean Portaﬁlters (Before Insert)
Cleans basket rim and side ﬂanges of portaﬁlter before insert into the machine. If done, the judge will
mark “Yes.”
vi. Insert and Immediate Brew
The competitor should start the extraction immediately after inserting the portaﬁlter into the machine without
any delay. If done, the judge will mark “Yes.”
vii. Extraction Time (within 3.0-second variance)
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.

14

PART III – Milk Beverage Evaluation
Please note the ﬁrst seven (07) evaluation areas are the same as under the Espresso Evaluation – Technical Skills.

0-6

Yes

No

Technical Skills

Shot 1

Flush group head

Time

.

Dry/clean ﬁlter basket prior
to dosing

Waste

.

g

Acceptable spill/waste during
dosing/grinding
Consistent dosing and tamping

Shot 2

Clean portaﬁlter before
insert to brew

Time

.

Inset and brew immediately

Waste

.

g

Extraction time (+/- 3 seconds)

Yes

No

Milk
Empty/clean pitcher at start
Purge the steam wand
before use
Clean the steam wand
after steaming
Purge the steam wand
after steaming

Milk

ml/oz

Acceptable milk waste at the end

22

/ 12

/ 10

i.

Empty/Clean Pitcher At The Start
Team 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.

ii.

Purge The steam Wand Before Steaming
The team should purge the steam wand before inserting it into the milk pitcher.

iii. Clean The Steam Wand After Steaming
The steam wand should be cleaned with a dedicated steam wand towel.
iv. Purge The Steam Wand After Steaming
The competitor should purge the steam wand after steaming the milk.
v.

Acceptable Milk Waste At The End
The pitcher should be more or less empty after the milk beverages have been prepared. Acceptable waste is
no more than 90 ml/3 oz. in total.
15

PART IV – Pour Over Coffee Evaluation

Yes

No

Technical Skills

Shot 1

Grind coffee separately

Time

.

Perry-wet/pre-warm ﬁlter

Waste

.

g

Consistent coffee amount

6

Consistent water temperature (+/- 1 degree Celsius)

Shot 2

Consistent water amount (+/- 1g)

Time

.

Consistent brew time (+/- 10 seconds)

Waste

.

g

/6

i.

Grind Coffee Separately
For each preparation, the coffee in whole bean, of a measured amount (weighed before or during the Service
Performance time) is grounded freshly for each and every preparation during the presentation of this category.

ii.

Pre-Wet /Pre-Warm Filter Prior To Brew
The ﬁlter paper placed within the brewing apparatus is pre-wet with water prior to brewing either before or
during the Service Performance time.

iii. Consistent Coffee Amount Used (+/-0.5 g)
Ensure that the amount of coffee ground dropped into the ﬁltering system is consistent and accurate to
+/- 0.5 g across all preparations for this category.
iv. Consistent Water Temperature (+/-1 degree Celsius)
Measure the temperature of water just prior to brewing for every preparation and is consistent across
all preparations.
v.

Consistent Water Amount (+/-1 g)
The amount of water used is consistent across all preparations accurate to (+/- 1 g).

vi. Consistent Brewing Time (+/- 10 seconds)
The time of each brewing cycle (time between when water contacts coffee grounds to the time when the
ﬁltering vessel is removed and no coffee liquid is further added to the serving vessel or cup).
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PART V – Coffee Cocktail Evaluation

0-6

Technical Skills
Coffee brewed professionally
Spirits prepared professionally
Professional use of ingredients

18

/ 18

i.

Coffee Brewed Professionally
Teams can use any brewing method they choose and judges are expected to be familiar with standards across
these methods. Judges will draw on recognised brewing standards such as World Barista Championship rules
for espresso, or Gold Cup standards for brewed coffee, for example, where applicable. Understanding of the
coffee selected and freshness, consistent grinding and dosing, coffee waste, extraction time, brewing time,
brewing equipment, etc. will be taken into account.

ii.

Spirits Prepared Professionally
Teams utilise the measuring alcohol, skill of pouring, shaking, mixology, etc. Any method may be used to
prepare cocktails, shake, mix or blend, but judges will be favorable for ingredients being measured, poured,
and mixed on stage. Points will be rewarded for creativity, smoothness, control, and accuracy of these:
mixing/shaking or blending, measuring of spirits and ingredients, pouring into the beverage vessel. No ice can
be put into glasses prior to start of the Service Performance time. Spillages, drops, fails, fumbles, or breakage
will be penalised according to the severity of the incident

iii. Professional Use Of Ingredients
Teams can demonstrate their professional use of ingredients in a number of ways:
i. in their choice of ingredient: its suitability to the overall ﬂavour balance and style required
ii. in the speciﬁc quality or type of that ingredient they choose
iii. in the manner in which they prepare that ingredient (e.g. it will be seen as more professional if garnishes,
cream, or any fresh ingredients are made during the Service Performance time.)
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PART VI – Technical Evaluation

0-6

Yes

No

Technical Skills
Station management/clean working area at the end
Clean portaﬁlter spouts/avoid placing spouts in doser chamber
General hygiene throughout presentation
Appropriate number and use of cloths

9

/6

/3

i.

Station Management/Clean Working Area At The End
a. Technical judge will evaluate the team’s overall workﬂow and use of tools, equipment and accessories.
b. The team should display an understanding of the correct use and operation of the espresso machine.
c. The team should display an understanding of the correct use and operation of the grinder – including
the management of coffee in and through the grinder. Teams should be grinding coffee for each shot or
set of shots.
d. The team should try to achieve extraction time within a 3.0-second variance.
e. The technical judge will evaluate the team’s work-ﬂow throughout the presentation, including: the
organisation and placement of tools, cups and accessories; the team’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 brewing apparatus.
f. Liquids or ingredients must not be placed on top of the machine; otherwise the team will receive
zero (0) point in “Station management/clean working area” at the end.
g. The cleanliness of the area is evaluated. If a spill occurs, the team should have it cleaned up by the end
of their Service Performance time. Cleaning while working (i.e. removing spent grounds or wiping
tables) will improve the competitor’s score, so is cleaning the station before the end of the Service
Performance time. All wares and tools (i.e. tampers, cups, trays, pitchers) are included in this evaluation
including items on the espresso machine and work tables.

ii.

Clean Portaﬁlter Spouts/Avoid Placing Spouts In Doser Chamber
a. The team 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. During distributing and levelling of coffee grounds, the team should not place portaﬁlter spouts directly over
the dosing chamber. (This would allow water to contaminate the dosing chamber.)
c. If the team has clean portaﬁlter spouts before each extraction and does not place the portaﬁlter spouts over
the dosing chamber, the judge will mark “Yes.”
d. Spent pucks (used coffee grounds) are NOT allowed to be in the portaﬁlters at the end of the performance.

iii. General Hygiene Throughout Presentation
The judge will determine this score based on the team’s sanitary practices throughout their entire presentation. If
proper hygiene is used for the entire presentation, the judge will mark “Yes.” Examples of unacceptable practices include:
a. Touching hands to face, mouth, etc. and then using the hands for beverage preparation.
b. Touching the ﬂoor and then using the hands for beverage preparation.
iv.

Appropriate Number And Use Of Cloths
The judges will evaluate whether competitors have appropriately sufﬁcient cloths and the correct sanitary usage of the
team’s cloths i.e. no cross-contamination issues.
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17. SENSORY EVALUATION PROCEDURE
Each team will be evaluated by three (03) sensory judges and one (01) head judge. The following is an explanation of
the sensory score sheet.

17.1 EVALUATION SCALE
The evaluation scale is the same for both technical and sensory judges. There are two (02) types of scores: the
Yes/No Score, and the Zero (0) to Six (6) Score.
Yes=1 No=0
Unacceptable = 0 Acceptable = 1 Average = 2 Good = 3 Very Good = 4 Excellent = 5 Extraordinary = 6
Yes/No Score
The competitor receives one (1) point for a score of Yes on this item, and zero (0) point for a score of No.
Zero (0) to Six (6) Score
Some score sheet criteria are evaluated on a scale of zero (0) to six (6), with zero (0) being the lowest score and six
(6) being the highest. It is acceptable to use half point increments between 1.0 and 6.0, which are recorded using a
decimal point, not a fraction. (For example, 1.5, 2.5, 3.5.) The lowest score with value is one (1). A score of 0.5 will
not be used. A score of zero (0) is used when some criteria are deemed totally unacceptable. Scores of zero (0) and
six (6) require the approval of the head judge.

Part I – Espresso Evaluation
Espressos will be evaluated using the following protocol by all sensory judges. Sensory judges will complete all
steps of the evaluation laid down below before recording scores.
Sensory judges will stir the espresso three (03) times with a spoon (moving the spoon front to back) to mix the
ﬂavours within the shot, then taste immediately. Sensory judges will take at least two (02) complete sips to fully
evaluate the espresso. Judges will not taste the espresso off the spoon.
Teams 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, the judges should follow all instructions given
by the teams.

0-6

Yes

No
Crema

2x

Taste balance

3x

Accuracy of ﬂavour description

4x

Tactile

L

M

H

L

M
Weight

H

L

Acidic

Sweet
L

M

H

L

M
Texture

M

H

Bitter
H

L

M

H

Finish

Functional and correct vessel used

56

/ 54

/2

19

i.

Crema
Judges will visually evaluate the presence of 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.

ii. Taste Balance
Judges will evaluate the espresso based on how well the taste components (sweet, acidic, bitter) ﬁt together and
complement each other. Reference scales provided on score sheets are solely for judges’ initial impression of
intensity; equal intensity does not imply harmonious balance.
iii. Accuracy of Flavour Description
Judges will listen to the ﬂavour description and explanation given by the team and compare those with the
beverage served. There should be a correlation between the coffee beans used in the espresso and its taste
proﬁle. Any ﬂavour descriptors given by the team for their espresso will be taken into consideration under this
score. This score is based on how accurately these descriptors match the ﬂavour of the espresso. Flavour
descriptors must be given or a score of zero (0) will be received in this category.
iv. Tactile
Judges will listen to the tactile description and explanation given by the team and compare those with the
weight and mouthfeel and ﬁnish of the beverage served. The espresso should have body and texture that
correlate with the preparation, method of extraction, and coffee beans used in the espresso. The team will be
scored solely on any tactile descriptors they offer the judges and how accurately these descriptors match the
tactile sensation of their espresso. If no descriptors are provided, the expectation will be a full bodied, round,
and smooth ﬁnish.
v. Functional and Correct Espresso Vessel Used
Espresso must be served in the vessel it is intended to be visually evaluated and drunk from. It must be between
60 to 90ml 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. Otherwise a “No” will be given for
“Functional and correct espresso vessel used.”
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Part II – Milk Beverage Evaluation
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.
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
additional sip from an undisturbed location on the rim of the cup.
Teams 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, the judges should follow all instructions given
by the team.

0-6

Yes

No
Visual

2x

Taste balance

2x

Accuracy of ﬂavor description
Functional and correct vessel used

31

i.

/ 30

/1

Visual
Judges will evaluate the appearance of the milk beverage to determine its visual score. On the surface, the milk
beverage should have a colour combination of milk and coffee, with good colour contrast deﬁnition,
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 zero “0” in the
“Taste balance” category.)

ii. Taste Balance
The milk beverage is a hot beverage that should be 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
balance evaluation. The milk beverage should have a harmonious balance of the sweetness of the milk and its
espresso base. There should be a correlation between the coffee beans used in the espresso, the coffee’s taste
proﬁle, and how the balance is highlighted by the addition of milk.
iii. Accuracy of Flavour Description
Judges will listen to the ﬂavour description and explanation given by the team and compare those with the
beverage served. There should be a correlation between the coffee beans used in the milk beverage and its
taste proﬁle. This score is based on how accurately these descriptors match the ﬂavour of the milk beverage.
Flavour descriptors must be given or a score of zero will be received in this category.
iv. Functional and Correct Vessel Used
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. Otherwise a “no” will be given for “Functional vessel used.”
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Part III – Pour Over Coffee Evaluation
In this category, teams will prepare and serve the Pour Over Coffee to each of the three (03) sensory judges.
Sensory judges will complete all steps of the evaluation before recording scores.

0-6

Yes

No
Well explained, introduced and prepared

2x

Appealing brewing and serving

2x

Taste balance

2x

Accuracy of ﬂavour description

2x

Tactile

49

i.

/ 48

/1

Well Explained, Introduced, and Prepared
The team must explain their reasons for selecting the coffee for the pour over preparation and the speciﬁcs of
the brew recipe and method as well as what to expect from the sensory evaluation of the coffee. In order to
achieve a high score, the explanation should include factual points of the coffee origins, preparation method
and the ﬂavours and/or aromas the judges will experience.
Sensory judges will listen to the explanation of selection and coffee information, reasons for the choice of
preparation method, given by the team and take notes. When determining this score, judges will consider
whether or not there is a strong correlation between what was described and prepared, and the actual taste
and aromas of the pour over coffee.
Teams may guide the sensory judges on how to consume the beverage, and sensory judges will do so to their
best capability and understanding. If no instructions are given by the team, sensory judges will individually
choose how to evaluate the pour over beverage. In every case, judges should take a minimum of two sips of
the beverage.
Judges will evaluate the beverage based on team’s provided explanations or other observations during the 18
minute presentation only. Any explanation given by the team after the completion of the presentation time,
(clock is stopped and/or the competitor calls “time”) will not be considered by the judges.

ii. Appealing Presentation
“Appealing presentation” is the evaluation of whether appropriate serving vessel are used for the brewing.
Chipped or cloudy dishware, or cluttered or disorganised presentation, a “No” will be given in “Appealing
presentation”.
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iii. Taste Balance
Judges will evaluate the espresso based on how well the taste components (sweet, acidic, bitter) ﬁt together and
complement each other. Reference scales provided on score sheets are solely for judge’s initial impression of
intensity; equal intensity does not imply harmonious balance.
iv. Accuracy of Flavour Description
Judges will listen to the ﬂavour description and explanation given by the team and compare those with the
beverage served. There should be a correlation between the coffee beans used in the beverage and its taste
proﬁle. This score is based on how accurately these descriptors match the ﬂavour of the pour over coffee. Flavour
descriptors must be given or a score of zero (0) will be received in this category.
v. Tactile
Judges will listen to the tactile description and explanation given by the team and compare those with the weight
and mouthfeel and ﬁnish of the beverage served. The team will be scored solely on any tactile descriptors they
offer the judges and how accurately these descriptors match the tactile sensation of their coffee beverage. If no
descriptors are provided, a score of zero (0) will be given for this attribute.

Part IV – Coffee Cocktail Evaluation
In this category, the competitors will prepare and serve the coffee cocktail to each of the four (04) sensory judges.
Sensory judges will complete all steps of the evaluation before recording scores.

0-6
Balance and combination of ﬂavours
Creativity
Overall impression

2x
30

i.

Professional impression

/ 30

Balance and Combination Of Flavours
Judges will evaluate how well the ﬂavours work together and are balanced within the drink. Judges will
evaluate the drink based on how well the taste components of the coffee, provided alcohol, and/or ingredients
ﬁt together and complement each other. The combination must complement the selected alcohol and/or
ingredients while creating an interesting taste experience. Both the coffee and the selected alcohol should be
easy to identify within the drink. Judges must follow drinking instructions, if the team provides them.

ii. Creativity
Judges should look for originality in the combination of ingredients, methods, and presentation. Judges will
evaluate teams’ creativity based on the originality of his or her concept, and any new methods, techniques, or
ingredients used in the preparation or presentation of the drink.
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iii Overall Impression
From a sensory perspective, how enjoyable and appealing the drink is. Would it be a drink you would buy again if
you were in a bar or a café, for example. The evaluation of the appearance and appeal of the drink, including but
not limited to the glassware, garnishes, accessories, and drink itself. Judges will also look for pleasant mouthfeel
and enjoyable sensory experience in this category.
iv Professional Impression
The team’s performance will include how they project to the judges and overall impact. General hygiene through
out the entire presentation and hospitality skills will be also taken into account. Hospitality skills include the
service skills, warmth, personality, body language, professionalism, and tone they exhibit in their service to the
judges. This includes how he/she demonstrates bartending skill by inviting customers into the creation of the
drink. Evaluation will include the conﬁdence, ﬂair, and style they display in the production of the drinks.

Part V – Barista Evaluation

0-6

Yes

No
Presentation: professionalism and teamwork
Attention to details
Appropriate appeal
Total Impression

14

i.

/ 12

/2

Presentation: Professionalism and Teamwork
Professionalism is evaluated by the observed qualities relevant to the Barista’s profession including the team’s
technique, preparation and demonstration of a wider understanding of coffee beyond the preparation of the
twelve 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, good
customer service skills (i.e. politeness, accuracy, attentiveness, eye contact, etc.) and the team’s ability to
coordinate and manage workﬂow and time. Judges will look for a strong correlation between what is explained
and what is delivered as a team. The competitors must demonstrate that as a team, they are more capable than
an individual to serve, entertain and inspire whomever they serve, to respect the profession and love coffee.

ii. Attention To Details
All accessories should be readily available and the working area well and purposefully organised. Teams should
not need to reposition equipment and accessories unnecessarily during their performance. Everything should
have its own place and purpose. Judges should look for the team 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 unﬂavoured water.
iii. Appropriate Apparel
At a minimum, the team must look clean, be cleanly dressed and wear a clean apron. If okay, the judge will mark
“Yes.” The lack of an apron or presence of inappropriate apparel (such as sandals or excessively torn or stained
clothing) will result in a “No” in “Appropriate apparel.”
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iv Total Impression
Total impression (overall view of barista’s presence, correlation to taste scoring, and presentation). The Judge’s
Total Impression score captures two primary areas:
a. The “Total impression” score is the overall composite impression of the taste scores (i.e. Did the combination
of the four (04) categories of drinks create an experience that was stronger in delivery than if just one (01)
category had been served on its own?).
b. The judges must consider and assign points towards the passion and inspiration that the team has displayed
during their routine. They must consider (allowing for cultural and personality differences) points such as
natural, clear and concise communication, display of enthusiasm and dedication toward specialty coffee, and
an ability to act as role models for the barista profession/ industry (i.e. If in a cafe/ restaurant environment,
would this team have inspired me about specialty coffee?). If the judges feel that this has been achieved, they
should award high scores. The judges must also consider the teamwork and camaraderie display by the team.
Each competitor in the team should have a fair amount of workload and presentation opportunities. Both
competitors must be present on stage throughout the performance time.

18. PRIZES, AWARDS AND CERTIFICATES
Champion – a trophy and cash prize of SGD 4,000
1st Runner-up - a trophy and cash prize of SGD 2,000
2nd Runner-up – a trophy and cash prize of SGD 1,000

19. INTELLECTUAL PROPERTY RIGHTS AND COMMITMENT
By entering the Competition, all teams and competitors agree to take part in any publicity concerning the
Competition at any stage including but not limited to photos, ﬁlming and interviews.
All teams and competitors grant the organiser a non-exclusive, royalty-free, irrevocable, perpetual, worldwide license
to use intellectual property rights whether registered or unregistered in any formats, including name, image, or
likeness of the competitors for any business purpose, including but not limited to marketing promotion.

20. ENQUIRIES
For enquiries, please contact the organiser at coffeetea@foodnhotelasia.com.
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around cleaning systems.
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ergonomics.
features: the Straight-in-Por -

The KB90 has two
stand out features: the
Straight IN Portaﬁlter
and the Group Steam
Flush system.

Flush system. Both new fea tures help the busy barista
with speed of execution and
ergonomics. In considering
the needs of high volume
cafes and their baristas, La
Marzocco redesigned the por strain of the user.

Designed to represent the
curves in the shield of the
La Marzocco Lion, KB90 is
the ultimate evolution of the
Linea PB. The KB90 has the
same interface as the Lin -

-

sert system eliminates the
bayonet-ring twist, greatly
improving ergonomics and re duces the risk of wrist injury
-

STRAIGHT IN PORTAFILTER
tions of the barista The ma chine’s Group Steam Flush
system automatically purg es the group with water and
steam, removing the need
for the barista to push an other button and increasing
the cleanliness of the group
over the course of service. It
removes coffee residue much
more effectively for better
tasting espresso.
KB90 also comes with Drip
Prediction technology, 3-But ton User Interface, and Au to-Volumetrics. It features
intuitive and reliable elec tronics developed to provide
intuitive feedback over ma chine parameters. The KB90
is equipped with the trusted
and tested components of
the Linea PB, making it eas -

ly pleasing as well. Inspired
by fast and iconic cars from
the 70s, KB90 has a retro
shape and comes in red – a
celebratory color of the Flo rentine brand’s 90th anniver sary – while representing an
evolution of the Linea PB in
terms of the inner workings
and performance. ¬¬
In fact, it is no surpise that
the
handmade-in-Florence
company is once again a
proud sponsor – with the Lin that we have built a machine
ea PB model – of the Baris that will forever improve the ta Duo Challenge and of the
way the barista interacts with Latte Art Showdown at the
upcoming Food & Beverage
our machines,” shares Kent
Bakke, Board Chairman, La
tradeshow; testimony to its
Marzocco International.
ongoing quest to champion
In true La Marzocco fashion,
excellence in specialty cof the outer shell of the machine
fee, to build community and
is designed to be aesthetical - culture.

ier for technicians to perform
service without requiring new
parts inventory.
“It’s always been part of La
Marzocco’s DNA to focus on
the job of the barista. Twenty
years ago, we started think ing that espresso machines
should be operated with nat ural movements and motions
to increase the enjoyment and
speed of use for the baris ta. With the creation of the
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