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1. &7} =7 Conditions of Participation
1.1 =% Organization

World Coffee Roasting Championship(WCRC)= World Coffee Events, LTD(WWCE)7} F2tot=

Z = 1M0|CH WCEE Specialty Coffee Association(SCA)2| 271 A7 Xt2|ALO|LY.,

The World Coffee Roasting Championship (WCRC) is a program of World Coffee Events, LTD (WCE). WCE
is @ wholly owned subsidiary of the Specialty Coffee Association (SCA).

1.2 #2| Rights

2 34 & 8l 7 2AMet i "Al8 ZEs World Coffee Roasting Championshipzt 22 =l
2E XM MAHA2 World Coffee Events, LTDL| 270|EE WCES| FA[H Q! 5171 §lO| Of EA{2| OfH
22 AEY = 2ol MY = gich

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

1.3 &7t = Conditions of Participation
1.3.1 ZH|E|/A HIC| X} Competition Body Qualifications

World Coffee Roasting Championship(WCRC)= WCEZt Q1718 CHZ|0| A 255t ‘AHE|M HiC|

M 1I| Q1 (Competition Body Champion)'0] &7 o= = CHZ|O|CE QI7HE CH3l= WCES| 20| MAE
Hh2 ZWE|M HIC|7} FESCHEHT O] AW E[M HiC|= O[2f720[Ch. 0jd ZF WCE 2lojdIAE
ERot AHEIM HICl= 1Yo M=E & Ti2[0f &7t AlZ 5= ATk WCE 2Ho| A AHEE[E
HIC|7b 2= R0 Cht XhAMish Al otz ZIA0|M =elgt == Tk
https;//wcc.coffee/competition-bodies S S =0f XpAQ] HHE|M HIC| CHs| 20| 2Hoist
FC|HOE{Lt 7HRle M2 &IFE 4= QICh 07| M 1E'2 sy ZHE|M HIC|7} T2 E FH|SH|

A& AIHEHE ZHottt

The World Coffee Roasting Championship (WCRC) is a competition open to qualified Competition Body
Champions of a World Coffee Events (WCE) sanctioned competition event. Sanctioned events are put on
by WCE Licensed Competition Bodies. Every competition year, 1 competitor from each WCE Licensed
Competition Body may participate. To learn more about how to become a WCE Licensed Competition
Body please see: https://wcc.coffee/competition-bodies. In any given year, coordinators or individuals who
are involved in the management of their Competition Body Competition should not compete. A year is
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considered to begin from the time the Competition Body starts planning their event.
1.3.2 AL E[M HiC| Mu|l 9! CiX] M= Competition Body Champions and Substitutions

A. ZHHE[M HIC| ™o Q10|2h HIE|E BiC| ™MI|QMoN 25 UE 2O|otCt O] M=
offd Aol L HMU|QIN0 HItE AHAS 2S5, At S Cha oz olEe & U=
dE|E 7HECE des Yt A7 AS 20T A H S O Sz oY 4= UCh (2HH
FHM2 CHS @3 E: https://wee.coffee/rules-requlations#deferredcandidacy).

Competition Body Champion is defined as the competitor who wins their Competition Body
Championship. This competitor has won the right to compete in that year's World Championship,
or to defer candidacy to the following year. A competitor may defer candidacy to the following
year, only if they have an eligible reason for doing so (see Deferred Candidacy (DC) Policy found

here: https://wcc.coffee/rulesregulations#deferred-candidacy.

B. ZW|E[ HC| HMU|QI0] E7t AtF O|FES 37 T, HEE|N Mu|Ao| EIO|SS FXIT

M Chs of 2= Hudo &vre = ULt O[O0l &Y, sie HH|E[M Hib|= =2{0f

et AFEALE N M2 X[ 4 ALt 0] 42 = ™oAY &7hs des

'ZHY|E|M HIC| M~(Competition Body Competitor)2f+= EIO|E2 74X A =ICt AL E[M HiC|

M4 A7F Rp2 ]S AIMS 4 glon), MU|Ol ElO|SS JHE £ girt 1Lt 0SS

EE 7o) Huooido| &ote = en, FE HMu|el Bo|S2 HHE & ALK

If a Competition Body Champion successfully applies for Deferred Candidacy, they retain their title
as Competition Body Champion and may compete in the World Championships the following
year. Once the Competition Body Champion has deferred their candidacy, the licensed
Competition Body may designate an alternate competitor from its competition in descending
order of succession, beginning with its secondplace finisher. In this case, the competitor who
goes to the World Championships will hold the title of Competition Body Competitor.
Competition Body Competitors are not eligible for Deferred Candidacy, and do not hold the title
of Competition Body Champion. However, all Competition Body Competitors will be eligible to
represent their coffee 6 Written and approved by the WCC Rules and Regulations Committee
community by participating in the World Coffee Championships, including being eligible to win

the title of World Coffee Champion.
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C. 4HE[4 BiC| ™oA0| O XtAH0| giAL, = Moty &7t
HAHE[ HiC|= CHM d+5 22 5 UL
If a Competition Body Champion is not eligible for deferral, and elects not to go to the World
Championships, the Competition Body may send a substitute competitor.

D. 7t A4 olds dEet M+E Moy, o O|fR2E EE YU|AY0| F7I5HA| He
ZIE[ HiC| I l2 BEAl Z2I0] 2 WCCEHO| O]t &(info@wcccoffee)2 &7t =7+
AMES SEBHOF oich &7F Ak O|E LI8A= Ol 2JAFE WCCO €3 =+ AUX|T A

MRE S 2Rt Sl Ol UM d=7t S22t &H AlE 7HE = U=E 57| fl

ZO[Et CHAl M= 2782 BtEA| ofig HH|E|M HIC|Z7F B2 info@wcccoffee 2 ELHO}

202 dHiQ

S, Chz| ©ofl WCES| & O|AKManaging Director)2| S¢S ROFOfF STt

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 the WCC team notice themselves, via

info@wcc.coffee to ensure clarity. Deferred Candidacy applicants are welcome to notify the WCC
-5.-
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team 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@wcc.coffee and approved by its Managing Director prior to
competition.

1.3.3 L}O] H|8t Age requirement

B.E WCEWorld Coffee Events) 217t CH2|0f| &7I5t= M= &7F A0 Tt 184 O] &0[0{0}
St Competitors must be at least 18 years of age at the time of competing in any World Coffee
Events (WCE) sanctioned event.

1.3.4 =& Nationality

A ds AHO] TiEStE =72 REet OEE AX[SHAL, sid XGOA =2 2470 Ol

AFE FY Ee oY SES UTY + A= MRE MEOHOF oot 2 Ate2 HHE[A
o == AO{Of Bt

HIC| CH2| 7H%| 7|&, 1270 ouiel AUE ¢
Competitors must hold a valid passport from the place they represent or documentation
substantiating 24 months of residency, employment or scholastic enrolment, some 7 Written and

approved by the WCC Rules and Regulations Committee portion of which must have been within
12 months preceding the qualifying Competition Body competition.
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B. === WCE UH2| ¥ 7|F, stte| eI7bel AHE[E BiC|of2t E28e 4= UCh U] A==
M2t Ho2t K48 2= EE MOy 7|Ze=2 AFECE (of: ofF M7t 20204 2=
Mooty &7 Xp2{0] 20ix|= CB 2|0 =Tet 41, s M= 20204 EE 7]

MO Ay FH7F XHH0| 2o k[= 2= O2lofM 1 CBR CHESHOF ohCt)

Competitors may only participate for one sanctioned Competition Body per WCE Competition year.
A competition year is relative to the World Championships for which an event is qualifying a
competitor to compete. (e.g. if the competitor is competing in any CB event that would qualify
them for a 2020 World Championship, they must compete for that CB exclusively in any event that
is a qualifier for any 2020 World Coffee Championship).

1.3.5 5= 0| Multiple Passports
=52 OjE S AX[o B2, M= StLte| HUEM HIC|E MEIStD, ST 217F A E[A BiC|
ol

o

= O T, =T 1= —
T o
SR

A4S @O{0F siCt.

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

1.3.6 ZAH| Expenses
2tOo[MlAE HFot AME[M HICl= &% MO|AS] WCRC E7IE fIgh &= & M&F 7[7F S2te
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Licensed Competition Bodies are required to pay their Champion'’s reasonable travel and
accommodations expenses to, from, and for the duration of the WCRC. All other expenses not explicitly
listed above are the sole responsibility of the competitor. WCE will not be liable for any competitor
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expenses under any circumstance.

1.4 O|sl|&tAH] == Conflicts of Interest
1.4.1 &AL Judging

A de= 3l Ao WCRCPH B=E|7| TIHK|, 2215 Zefeh O Lt2to| M= 27Hel WCRC
H=lEE 5’*ﬂ|E|*4 HEC], X< Oi2| Zeho M MAIRIRC 2 &se 4= GICh ORUIHK| 2,
E‘AHIEJE siE ¢ WCRCZF S=E7| H7HA| OffH L2t M= Q17Hel WCRC CH=| o
M2 Forg & glrk
Competitors may not judge in any sanctioned WCRC competition (world, Competition Body,
regional) in any country, including their own, prior to the conclusion of that year's WCRC Event.
Judges may not compete in any sanctioned WCRC competition (world, Competition Body, or
regional) in any country, including their own, prior to the conclusion of that year's WCRC Event.

B. WCRC MAIRI&2 =22 ThZ|0ilA ZX| Geut HAE SAIO| ’*%”%’ =+ QIC} ot SEEI
AR ROl ofH M=0|AE X, EX IX|, 32 HLHEZM OEYMZ XS O|ZH0| S
AL STt AfAIS HIEA| Cf3| oMt 9+E|Ha1|o|)\(cal|brat|on) SOl AP AlsHof SO
O[s2AE Dltlng 82, e M= €4 XMe|E 5 UL 27t AZEAALEL A3
Z2|=22{| 00| AIZHE ID HHf- = AI’S; 7|1E E CH2] 712t SO MArR| ot M=
Hofl= oftet HEjo| ASO[Lt X2k S{&&|X| Y=L} O] fES flErd 82, sl d=

2AEH A2 S CH=le] HAtOA R Ll&lCt.

WCRC judges must not coach and judge at a WCRC 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 the 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=a& Atelo| HHEIM HiC| 2|0 HARIRIS X[FotALE 8T + QIC.

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

1.4.2 7|E} O|s|&AH| == Other Conflicts of Interest

Al ofsfA B=2 7ttt 6._ ZEG|, HIEA| O3] AIRF MO M= MAFRIY EE O3]

FE|REZE AFRO|| Alnsfof '°.:':f OI7t=l CHZ| A|ZF HOf o2t H=2 tEWI %S B2 oY
7412 iz &7t XAHA S %3P7‘|'—f WCEZ} ofiT Ciz| 3 Zatof CHt QI7HE Halgh o= QUC}
Olsff2tA S=1t 2tHE 22| EE= ¢ ‘X0 Ciet 4F 282 info@wcc.coffee 2 HEIGHOF BT

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

#weep)



directed to info@wcc.coffee.

15 7% U 73| A3 Enforcement of Rules and Regulations

WCRCE Oig| T 280l 2X o] 2] 8l 78S HESICh =7t oiLt O|¢e| HAS fltred
B2, Ao B2 HAIE ML 20t @l o, As22 A4 M2lE = Ut MR- E=
Che| 2FAZt StLE O] &2 14! fIES Of7[eh B2, o= "2E 7O 24 M|y

T8 (World Coffee Roasting Championship Appeals)” S “ZAH|E[A HIC| A} T (Competition
Body Event Appeals)” A0 HA[El EAtof| 2t O|2|F A|7|g == UL

The WCRC 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 competitor may submit an appeal,
according to the process detailed in the “World Coffee Roasting Championship Appeals” or
"Competition Body Event Appeals” sections.

1.5.1 B2 9 QHH X3 Health & Safety Clause
DE 7% 8 82 oK 8 O3] Ao EAH Sl oFM QAR e XA w2 HEE
UL World Coffee Events= CHZ| MO O|H| Y-S Sdlf Ol2{et &l U 8o HE AretZ2 QHLYBICE

ot

HE Argol= HIOIE 14 A 20[otR, ME &= &7|L Hel X

£Q Jh53t 3X| =& 2909 £ M, AT EE BY HF R, AMES AN UF =
S0| ZgtE = oL} 0|0 = etEX[= =L

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

1.6 ¥+ MHE Application
1.6.1 M= 55 YA Competitor Registration Form

o
M4 WCRC TH2] 2|2 65 Ao ZEHEIM fT| MEQI0|H O|H YR XT LAl WCRC A4
SE oPAS RLMefof St BT YAlOE OfF i 2R #20| WA J|Et XHH SYNFES

-0

27051 Y= ESH= 570 2RO QUL SQlE HHE[M HIC| MO|Y2 B= H S5
MFES MES £ of 25 O|Uiof O|H Y= S =ols B &L} M+ S5 23 2=

info@wcc.coffee 2 ELJOF SHC}

Competitors must complete the WCRC Competitor Registration Form which will be sent to Competition
Body Champions directly via email no less than 6 weeks prior to the WCRC Event. This form includes a
space to upload a scanned copy of the required valid passport or other accepted credentials (as
described in the “Nationality” section). Approved Competition Body Champions will receive
confirmation by email in approximately 2 weeks after receipt of all required registration documentation.
For any queries about competitor registration, these can be submitted to info@wcc.coffee

1.6.2 41’8 OiZ 7|8t Late Competition Body Championship Registration
WCRC CH2| A[Z} 63 O|LHOf E2| AHME|M BiC| CHR[OfM MEE MO 3iE U2 T& =
5 O|LfO| 2= & MFE MEOHOF ottt O] 7|& S SFSHK| X 4<%, e &7t7t HEE

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

1.6.3 M= E2| Competitor Questions

2= = o2l 2U0] dxHe] WCRC 4 & E7tHE X5t Ofset Mol ULt E= WCRC
=M= O EALOIEO|A =Rlgh == UL} https://wcc.coffee/rules-regulations 4== WCRC C{2]
Mo 2ot HR2SS HESt=E HTELE 82l =0 thisl olsh7t 2238 8%, U+
LS| ®of info@wcccoffee 2 H2t8HY & 9 FHLIYTIQL O LIS Y2 sjof oot =3t
Ha= e AR © Eil= 34 U= D|20M Z2E2Y 7|2|& 7HL (KCRC2| 4 8L #8
2E HE2 kee chfair@navercom@ 2 228 5= QUCt)

All competitors are personally responsible for reading and understanding current WCRC Rules &
Regulations and scoresheets, without exception. All WCRC documents are available at
https://wcc.coffee/rules-regulations. Competitors are encouraged to ask questions prior to arriving at
the WCRC. 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 WCRC by
contacting info@wcc.coffee. Competitors will also have the opportunity to ask questions during the
official Competitors Meeting held prior to the start of the competition.

1.6.4 2 Terms & Conditions

M==2F WCRC ™I 22 WCRC Chz|2] S/HH QI CHHQIOIH AHEE| A Ao EZEZ N
CtES &oioF St

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

A. World Coffee Events Ltd. & 21 O[S 2tA|X}, Of|O|HE, CHETHO| 4=2] O|F, O|0|X| =
ZddEE O gAlozE HIE 80| AFBY 4= A== S{EBHof oict 0[0f= Ot E0o|Lt 22
=M0| =tk 0|0 =2tz X| =CHKCRCe| A% AW E[M HIE[Ql 0|2 2.

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

B. WCC HALOIE0]| AAIEl M= A& ZH(Competitor Code of Conduct) 2AE 2411 Z=3H{0}
SHCHKCC &7F M= HHE[E HIC|Ql D[2iHE 48 s % EME 811 E580t
SHCh).

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

C. WCC HALO|EO]| HA|El HMu|Ql 3E 2 (Champion Code of Conduct) EAE 11 E4=H{0F
SHCHKCC &7t M= ZmE|M HIC[Q Oj2iH2 MOjol s =2 EME 211 &=3Ho}
SHCH.

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

2. Ci2] The Competition
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2.1 CiZ] 72 Competition Summary
MOide 1702 2t E2 EE|0, Ot 22 g2 2 TIMECE

The championship is comprised of 1 round and will have these components:

A MY 228 - JHab) Fg, dF B7L dE 22T, 2E HYE 2AE EH

Pre-Roasting — lab practice, green evaluation, sample roasting, open cupping, and roast plan.

B. Z=HH EAE Production Roasting
C Z2HM ZAE M} Production Roast Evaluation

2.2 & Y H™H9| Standards and Definitions

2.2.1 M5 HE Green Coffee Information
A 2|0 AFBE|= 2E W5 = CHdet =7F EE= XG0 A=l Am|OF Of2H[7HCoffea
arabica) 30|C}, M=E0|AH= 2 2AH 7f51|-|-3|01| Sfiot= & 57HK| SFQ| W&t
MSECEL 67[0= A= 22[8 AL 2EAEZ 2ot M5 15, 2HE AL 2282 et
ME 3F, d2| 2AE MM ASS 2ot 58 M5 130| ZEICE M3 El= 450
Lot HE= 22|04 O AZO|A QtLYEICE

All green coffee in the competition will be of the species Coffea arabica, produced in various
countries or regions. Competitors will be provided with total of 5 different types of green coffee
designated for each roast category: one competition coffee to be used specifically for Single
Origin coffee roast, three competition coffees to be used for Blend coffee roast, and one practice
coffee to practice with the roasting machine. Competitors will be informed of the provided coffees
on site at the orientation meeting.

B. 7= LIt 7ts YH-2Z MElZ|YE = AUCh (FAISEA), WFEEA), MOl |AE S).

I_

Green Coffees may have been processed by any of the different processing methods (e.g.,
washed [wet-process], natural [dry-process], semi-washed, etc.)

222 45 ME Green Coffee Samples

HeS0A=s 45 87t 8 M2 2282 floll 4 45 SUER 350~50092] &+~ MSE Lt
Hatle 45 HE2 4 429 45 HOoM FX22 MSEL de= HRE82=R MSE
dF MES ARE ’ét'% ‘B7Hgreen grading) & = AL
350-500 grams of green coffee, one from each available option, will be provided to competitors for
their green bean evaluation and sample roasting. The green coffee samples provided will be randomly
pulled from the bulk quantity of each green coffee option. Competitors may green grade any of the

samples provided for their own reference.

2.2.3 2|8 M5 Green Coffee for Competition

7] A -10-
dweey)



A 2t A5 SHEE 60kgOlA 80kgl| WFE Mo Z2HM ZAE AZHY| S HSlCt
o| 4+ AE A=l diEst=s 2FOICE Fetot Ms Y2 d 22|AH|01
C

o e M=
O|ZoA QHAEICE S OHLIXIE 2t ME S40] ME Cojojs LA9I2 HBehct Mak
SHEA| MBS MEES ALBSIO] ZEHM 2AYS SUOF Bt

From 6.0 to 8.0 kg of each green coffee will be provided to competitors at their production
roasting time, which corresponds to their green coffee needs. The exact coffee quantity provided
will be confirmed during the competitor orientation meeting. The stage manager will ensure green
coffees are randomly pulled from the bulk quantity of each green coffee option. Competitors must
use the provided green beans for the production roasting.

B. &2 2I|Tl Hul= HEA| MEE 4= 22T dFTS AE5t0 2250 5tH, SHE
Hil= HSE 45 95 ArESt ALABHOF ST,
Single Origin coffee must be roasted using only the provided Single Origin green coffee, and Blend
coffee should be produced using the provided green coffee options.

C sHE AHOE ?H MSE &4 45 U2 MERs SHE Ao S 2|2 10% 0|y
A E|0{0F otH, ofie it L2 2AE STIF LX|SHOF SHLY.
Each green coffee option provided for the Blend coffee must be used a minimum of 10% of the
total weight of the Blend coffee submission and the production must correspond with the Roast

Plan.

o= ™
0FO| RO &L
Non-compliance with these requirements will result in a score of 0 being given in all categories on
the Production Roast Evaluation scoresheet for that coffee.

D. 9 FHS E4OHR %2 B2, T Aol it TEHM RAE HIHEO BE 20|

2.24 EAE MAF Roast Color

M-S BI7HEICE WCRC B A=

228 = EME ALle MISE MEAS AFESIH 2AE M
=4S = 4 £= 70 e ol ME

Chel& a2telne| 74 12 waf a

EZ|o|of EoF M=AS SOl 5N, Aze| AHUl= MAetCh d= 2t S8& 28l A2elH=
O I X|(purge) 2 U= AHEICE ZAE Me EIHO| gt 37t Q= 4= 22| AE|0[M
Oj2oM MSECE de Xplo] 22 HIO| WES 7HMet MSE MEA =

H 8 (calibration)g &= ALt AZM MEAIF 20| 5H MEES X|5t= 8%, AH8E ME2
22| 0[d D|ZoM el & QFLYEICE

Roasted and ground coffee can be evaluated for roast color using the provided colorimeter. A WCRC
official will grind coffee to the finest setting available on the competition grinder into a cup/container.
The coffee will then be put in the sample tray to be measured by the color reading machine, excess
coffee will be removed. The competition grinder will be purged in-between competitors. Further
instructions for the roast color evaluation will be given during the competitor orientation meeting.
Competitors may bring their own roasted coffee sample to be calibrated with the provided colorimeter.
If the sponsored colorimeter has multiple reading settings, the setting to be used will be agreed upon
and communicated in the orientation meeting.

o d
— T
=
=

2.2.5 2EAEIEl 1| X|Z Roasted Coffee Submission
- 11 -
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Mg tARIR EItE fot 213 el EAHE AHI|E HE6|oF oiCh ME2 =25
EAE A|ZIO] ELE7| Mof 2tEE|0f0f Bt 2AEE Il AZ 2|7 AUl 130t 2HE
AL 1ZL2E, & F 7HX|2 F-d|0foF Bict M= XNEoH AHu|of CHs{AMTH WrrEon, O 2|9
A2 EOHO| ZREX| =0t MEE A= YEA| Cis] 2EEI0| M3ot WFE AHESHO]

A 4HEl Zi0[ofof BiCt, 2t 2EAEE AHI| ME=Z2 Z[2A 1.0kg 0[40|0{0f StHH, O|E I8l A3 El
M A0 BHAOF SiCt L] MZZFO0| 10kg O|THY AL, ofigh ME2 HELX| U2 He=Z
LFEICE M7 2AE 5 S8l (post-roast blend)S AEet 42, MEE 7IO= XFHo=Z
2| S E HZ0|0f0F SHCL.

The roasted coffee product will be submitted by the competitor as their final product to be evaluated
by judges. The submission should be completed by competitors before their production roasting time
is finished. The roasted coffee submission should be a total of 2 products: one Single Origin and one
Blend coffee. Competitors will be evaluated only on the work associated with the coffee(s) included in
the roasted coffee submission, and no other work. Coffee submitted for judging must be from the
selection offered by the competition officials. The roasted coffee submission must weigh a minimum of
1.0kg each, presented in the packaging supplied for this purpose. If the coffee submission is less than
1.0kg, the sample will be considered as not submitted. If a competitor plans post-roast blend, the
coffee submitted should be the final, completely blended product.

226 EAE E&l Roast Plan

Mg 4 T2EM BAE g EAE WS =

CHSl FAH ZAg 25, My ZHIS 25| 7|=6{0F 5HH, SCA2| Coffee Value
Assessment(CVA)Of| 7|8tot BAL HIF SAS dato2Z2N T2EHM EAEQ| A2 ZItE
YOk Bt CVA Al0l= Lk (intensity) B7tet ST El= &= BF MEHCATA) GAIQ| BA}
SHE0| ZBE|0f QUCH CATA BE2 SCA/WCR/UC Davis I H|O|AE Z20|H 2| o+ lut
AZEICE M= CATA &5 20|z XSE 370 71 BAOE XtFEH =7t 7| = UCL
HA 7l AARIRE0] Btk BE AME| £ gF, & meff1HA/ 020, E8(0[H,
OfZE{H|O|AE, AtOf, THOF O AEO| CHS ZH9Z|0O0F Tt

=

HMEsof ot} M= =Qlel 2AEE Hu|of

Competitors will submit a Roast Plan for each production roast. Competitors should clearly describe the
weight loss, temperature, color reading of their roasted coffee, and provide a description of the sensory
results of the production roast by completing a descriptive assessment form from the SCA’s Coffee
Value Assessment (CVA). The CVA includes intensity ratings and check-all-that-apply (CATA) descriptors.
The CATA descriptors correspond to the inner circles of the SCA/WCR/UC Davis Coffee Taster's Flavor
Wheel. Competitors are also encouraged to add extra descriptors that are not present within the CATA
boxes in the space provided. The descriptive assessment should be completed for each of the sensory
attribute categories that judges assess (fragrance/aroma, flavor, aftertaste, acidity, sweetness, and
mouthfeel).

3. 2] 2 X} Competition Procedure
3.1 228 2AH|0|X| 7Y Roasting Stage Area

A THE| AIZE SOF M7} OFHl AFRFE M4017| Of £0|Lt ZOUE RBBhAE 9 £y
MARIS), RO OfLIX} S Cf3) TAO) OfHE WAORE ZHISIAL O EICE 015 gt
B, oY s 4 Mg & Ut

rx

A
T
I

ot

During competition time, non-competitors should not give assistance or input to competitors, or
-12 -



interfere in any way with the competitor, judges, stage manager or the competition procedure.
Failure to comply with this may lead to disqualification of the competitor.

B. T3] SUTIS K WRY| M40} RASS AZo}7| W, 2AY D{AIZ 3027 O Jict, of
2z M4 Q2|ols(o|d DIEo SAIECH TS M47t 2AHS AR =
SEE2 CHA| MYEICE H4s 4B 2AE AR HO| 20lo| oY 228 ZHE 4+ Q&
S22t FH| AIZFE Solg 4 YCt

Officials will warm up roasting machines for a period of 30 minutes before the first competitor is to
begin roasting. The roasting machine warm-up temperature will be announced at the competitor
orientation meeting. The machines will be returned to the same warm-up temperature before the
next competitor competes. Competitors may be given 5 minutes of preparation time to adjust their
own warm-up temperature before their sample roasting time begins.

C 2= dF= &4 &3 A% 20| 20 UM E= 712 A0 sl d=0A MIE Lt

Al green coffee will be given to competitors by the stage manager or technical officials right
before each activity starts.

D. CH2| AZHRE B2 AEMK 7Il= 2Es HUE geEg = QIoh QI8 Al 243 M| =L
2= 2l Holes 4 250 842 228, 95 228, 22N 228 3) 220
SAUXIO| SA| ML M= UE MZ 2AE L O 2AE F{OE2 QX 7T
7Yooz JtMZ 5= Ut

No coffee may leave the venue from the beginning of the competition until the competition ends
under penalty of disqualification. All coffees for the competition will be collected by officials
immediately after each activity (e.g., sample roasting, practice roasting, production roasting, etc.).
Competitors are allowed to take some of their sample roast or practice roast coffees to the open
cupping area.

EA4E AIMA 0|3 2olo| 2AY AHIS TpMZ 4 Uct

—

Comepetitors will be allowed to collect their roasted coffee after the awards ceremony.

PO, Olg, ZREM 2AHE IS WCRC HHOIA T8l 7|ZF 5 gt BAo|A KB

olm) M4 M EHE|X| S=rh BHE WCRC HiolA HZE
Z2ol Al SIS wion NS SEO| HO[ + ST HBE AT AN
529 FH|o| Che SYsH HAITIS 7|ZOE wee S ARO| ofs) ES It

The roasted sample, practice, and production coffee may be brewed at the WCRC bar to serve the
audience during the event with non-disclosure of competitor information. Audiences may have an
opportunity to blind vote for their favorite production coffee at the WCRC bar. The submitted
coffee may be brewed by WCC volunteers using the same recipe for the sponsored brewing
equipment.

O
rOI-

4. 7|4|, |, 21X E Machinery, Accessories, and Raw Materials

4.1 ME 228 M4l Sample Roasting Machine
100~500g2| ¥ZE HUE 2282 = A=E GAE Ao 228 HUO| HSECh
-13-
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A coffee roasting machine designed for roasting 100-500g samples will be provided.

42 T2EM 2AE MM Production Roasting Machine

MEE= 228 M2 15~6kg AL =522 =& Jh50 A2 2, BiX|
el SX| goll ¥ EXIECh Ul & As ZE= AFEY 4 SlCkL
WCC 23%I2 50| gdgir Z2HM 2280 2F 2ot 248 M
Z|Chet =H5IAX| 2 O|F EEY == BiCk

re
&
»a
g
oy
N
MM
2

+
£Q

S
=
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At

Ofo

=5

The roasting machines provided will be manually operable, between the advertised 1.5-6kg capacity
and will be installed according to local laws for safety and environmental effects. No use of automation
mode will be allowed during the competition. WCC organizers will make every effort to ensure that
competitors can use the same roasting machine for both practice and production, but this will not be
guaranteed.

43 B EH| U EZ Provided Equipment and Supplies
02| F+90l= Caat 22 FH|7F Z==0{TICk

The competition area will be equipped with the following:

A Zt AHO|M Lab Station:
L XY B OO + 57, UE FF7|, 37| L I 5)
Lab Tool Table (e.g., moisture measuring device, density measuring device, sizing screens, etc.)
i. 45 Bt H3A2H0[E (O 45 E7t HO|E, HE, E&O] 5)
Green Evaluation Workstation (e.g., green grading table, mat, trays, etc)
B. ME EAE J|A Sample Roasting Machines
=2 8M 2AE 7|A Production Roasting Machines
D. 7E AHO|H(O: 22+, g &H|, HE &F, M=, M=A 5)

Cupping Station (e.g., grinder, water source, cupping supplies, scales, colorimeter etc)

O

E. CH2|& 87| R 2LAIA2| Containers and accessories for competition

4.4 Me FH| 58 EE Optional Equipment & Supplies

g 270 Y| B0 =ES, BO|, H 5)E /M2 &= ULk 7ie =E &
7|2 2ot 2= 0| YEjo| O|F EAE m=mda o AFEY = UL 3 B
ZHH[(Ofl: O, HEH S)= CIXIE 7|7]2F AESIAHLE THE AR A8 5= AUes 7[80|
UCHH AR = UCE CHZ| AlZF S HAPI|7| AME2 L& SX|EC C AEYK|LE &FS2
S 75T SHCE A8 4% HEEHY: RIIES 25/K|2 AH8dt= A2 27
M= 2] AlZE S Oie] Z0i|lM HMSot 2F(Es fIo BAIE U8 7ts g=)2 AL8E

AL, 1 2o Xt Arge 4= iCt.

Competitors may bring their own cupping spoon and manual note-taking implements (e.g., notebook,
papers, pens, etc.). Personal and handwritten notes can be used together with previously used roasting
profiles in paper form. Hearing protections (e.g., ear defenders, earplugs, etc.) can be used, if they do
not have the ability to connect to digital devices or communicate with others. No electronic devices are
allowed to be used during any competition time. Stopwatches or flashlights may be used as long as
that is their sole purpose (e.g., no cell phone for use as a stopwatch). Competitors may only use items
provided by the competition (or listed as optional above) during the competition time, no other

-14 -
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resources may be utilized.

5. CH2] ™ M X|A|AF Competitor Instructions Prior to
Competition

5.1 M= 22|2E[0]M O|F Competitor Orientation Meeting

Chel AlZF Hof| = 22|AE0[d O|E0] 222l &= TfH Aoz TIMEIC 0|g 23 MF
Atet2 tie| Mo O|HES Sl MS0i|A efLiElCt O DjE2 2 H=0AH E=0|C} O
OlEoM= OfHE DiLX7I SX| AtetE T, iz Tl EXE 2FotH, HHM 2782t 7L
X HAHO[X] #F2 O|O|X| & S/ttt A= Of A2t EES StALE 22 AfeE OHIE
OHLIMOA e 4= ATk d==7F 2e[AE|0|d DYoo EASIX| &, =& AL Chs) wcc
Ozl 2Tl AFH0| Z=E0HK| 2 E%, o= AR o5 &4 o] Eit 2= 7%
Y4 A =AY ZH[Of Ciet 2 Eot d 22[AMH|0|E DIF oM 2 L EICE

Prior to the start of the Event, a Competitor Orientation Meeting will take place, either online or in
person. Meeting details will be emailed to competitors ahead of the event. This meeting is mandatory
for all competitors. During this meeting the Event Manager will make announcements, explain the
competition flow, cover the competition schedule, and share images of the stage and backstage areas.
This will be an opportunity for competitors to ask questions and/or voice concerns to the Event
Manager. If a competitor does not attend the orientation meeting and has not made advance plans
with the WCC event organizer to address their absence, they are subject to disqualification by the
presiding head judges. Temperature recording and roasting equipment information will also be shared
at the Competitor Orientation Meeting.

5.2 @ X| Coaches

M4 ZO A7 B9t OfHg RELE BAE We 4 glon, 02 9IUE FS 4AY £ Yrt
B700| Yol EX| e 2Eel S SFH XX 22 et 2L 3X], MEH, T,
7tE S2 27t T L O foiof 22ALE F7|0) 7HdhA= o ElCt 0|5 ¢Ere 8%,
offd M= RO OILIN E= = dARRI-0 Qs 2AE & Atk = LE AHE Al ¢
IR 121E S & UAck ALt Z2HE 2AE FI7F AT AZols 2X|Q YF0| HEEA|
ot}

LS — .

Instructions or ‘coaching’ may not be provided to a competitor during their competition time under
penalty of disqualification. Audience participation and enthusiastic fan support that does not interfere
with the competition are encouraged. Coaches, supporters, friends, or family members are not allowed
on stage or to interfere with the competition while it is in progress, otherwise the competitor is subject
to disqualification by the stage manager or presiding head judge. Competitors may have 1 coach with
them during the open cupping time. However, no coaches are allowed during the competitor’s
Production Roast Evaluation cupping.

5.3 Al2| Emcees

Of CH2l0fl= Edt= AO| B7IxlX| &X|T A A2t & MC7F d==0iA 22 &= ALY, =
Ofof et =H|7} &[0 QUOJOF SCf. S M= O[HIE 7|2+ & AR|RI7t TdS= S4 QER

20 HOSHA 2 = ULk

There is no scored speaking element to this competition, but the competitors may be asked questions
by the emcee during competition time and should be available to respond to questions. Competitors

\J
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may also be included in scheduled interviews by the emcee during the course of an event.

5.4 £9Y Interpreters

Mas ARl SIYAE A7 HIHE 5= ULE SYA= MCLE SI= AARRIRI0] M=0A 2
LI &S =] SHT oloF ott, M==7F 2 M= Mol Zols Oz AT Sof Stot
A4S A8dl= ER0E 7t ti2| AlZt2 MIEX| B=Cf M= X AX|= wcC

ALO| E(weccoffee) A I BEIE "SS B8 AL BA"S HICA| 9T SX|}0F St
Competitors may bring their own interpreter. When speaking to the competitor, the interpreter is only
allowed to translate what the emcee or head judge has said. When a competitor speaks, the interpreter
is only allowed to translate exactly what the competitor has said. No additional competition time will be
allotted with the use of an interpreter. It is the competitor and coaches' responsibility to read the
Interpreters Best Practice document that is available from wcc.coffee.

rot

5.5 A|ZH &= Be on Time

M= AQ| Tz X AHE AIZHO] AIRHE[7] X4 452 F0i|l= CH2| O E=AFSHOF St =212
7| AIE Al g0 Sles dae d4E 5 ALEL 270 XA HEE, 4k X = X2
22 AR A|ZH0ll= BEEA] SO QUOJOF StH, X[ 4RSS BF F7t A2 MIEIX| Gi=Ct
Competitors should be at the competition area 45 minutes prior to their scheduled competition and
practice times. Any competitor who is not onsite at the start of their competition time may be
disqualified. If the schedule is delayed, the competitor and coach must be present for the start of their
round. No additional time will be provided if a competitor is late for their competition time.

5.6 MAstn HEE 37t Clean and Organized Area
Ma-E RAlo] XY B7HS A HASHD HEE MEIR QRSO BIC. B MATt Kte) Bt
OfX| &S| AL}, 222 FESHALE, HE7IEX| B2 =S £ 8% 3= dARIE2
HHZH QI (Overal) E7IHOIM 1S H4EL =+ ULk

Competitors should keep their stations clean and organized. If a competitor is disorganized, disruptive,
or otherwise unprofessional the head judge may charge a 1-point deduction on the Overall Scoresheet.

6. A 2 AE! Pre-Roasting

das 24 23t st A 2285 2o AlZH0| FOTICE M= A E AlZE 20= L=l

YH|LE AHmjo| H2g = SiCk

Competitors will have scheduled times for each part of Pre-Roasting. Competitors will not have access
to the competition equipment or coffees except during scheduled times.

6.1 & AL 5l ME HI} Lab Practice and Green Evaluation

A ME Z2E0| &M U 30=0M TAIZE AtO[] & A AlZHO] BIZEICE
Prior to Sample Roasting competitors will be scheduled between 30 minutes and 1 hour of lab
practice time.

B. U= O] AlZts 283l & YHIO| A=3iE & A, 45 BIo= A8 & ULt
Comepetitors can use this time to familiarize themselves with the laboratory equipment and they

may also use this time for green evaluation.
-16 -
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C &5 G7t= =0 2rSEX| el Moo HnEO|Ct
Green evaluation is not scored and for the competitor's reference only.

6.2 HE EAF Sample Roasting

A Hs 2ZM DAel ZF00 et 30200 1A|7te] ME EAY AZHS ZH=Ch
Competitors will have between 30 minutes and 1 hour of sample roasting time, depending on
the sponsored machine type.

: ZH0] TS 350~50092 YFE MISEon, 2ot M2 22|AH oM
O|ROofA QHLAEICE ME 2ZAE2 BIEA| O] MISE WS AT TIAsOF otit. o=
AL & e MES 4T H7HGreen grading)82 2 8% = QUCH
Competitors will be given 350-500 grams of each green coffee option. The exact coffee quantity
provided will be confirmed during the competitor orientation meeting. Sample roasting must
come from these provided samples. Competitors may green grade these samples for their own
reference during lab practice.

C HE 2282 5 2Q0| 2AE M2t0[Het U5 E4E mtefsty| flet 822
AR, HA| MEEX| B=L
Sample roasts are for the competitor's own personal use in order to determine roast parameters
and green coffee attributes and will not be submitted for evaluation.

XXX O

D. = F=& Eieef OHE M A 7|z X0 tiet 2= 74| AS3l0f otot.
Competitors are expected to work in an organized and respectful manner towards other
competitors and technical officials.

AlZto| 5= DOj2rd

rlo

E. 0= g2 AlZHO] 15&, 52 € W 242 EtY =0| FO{TICt &
A2, N22 2AES NS 4 girk
Competitors will receive time calls of 15 and 5 minutes remaining. Competitors may not start a
new roast if they have less than 5 minutes remaining.

6.3 2EZ #d Open Cupping

A M= FEFO0| Fok L7 et 3020|A 1A[ZE AF0|2] 2E HE AlZhE Z=C
Competitors will have between 30 minutes and 1 hour of open cupping time, per the schedule

determined by organizers.

B. M= Aptlel LFof et 2Z HE 70 RAEE MES HARHE CHE = ARKO:
=M, F5, Mo 871 AHE 5). LE HE2 o7 Eofl 2 TAE = UAct
Competitors may examine and handle (e.g, grind, brew, evaluate color, cup, etc,) their roasted
samples in the open cupping area during their scheduled time. Open cupping may be scheduled

over multiple days.

S + Aen, 518 &2 =i 1Fo|Ct

njo

C e 2E HE 2X[ 12
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Competitors may bring 1 coach with them to Open Cupping. No more than 1 coach is
permitted.

D. d=, 2X|, A ASAAL & F7= H=2l0M AFEEl AHO|(ME, dg,
CH3|&F Bto 2 HEZSE 2 QiC}

L=

2o m3h

J_L
mjn

Competitors, coaches, volunteers, etc. cannot remove any coffees used in the competition from
the competition area. This includes roasted sample, practice, and production coffees.

6.4 H& 2AR Practice Roasting
A Hee FZEFO| Fot g0 mat 2AE HAS AF8E AlZF2 2 30Z0|A 1A[ZE AO]Q]
Ct

Competitors will have between 30 minutes and 1 hour of practice time on the roasting machines,
per the schedule determined by organizers.

B. g5 2AEE flot 8o AUVt MSELE O] ALl Z2HH 2AYELZ HIE=
7ulet SSHA| Eel, WA M 228 Ml 248 7[5 AL Cie &S
oS &7| ¢let F5& U O|Ct.

A separate coffee for practice roasting will be provided. This will not be the same coffee that is
supplied for the production roast, but a practice coffee for the purpose of allowing the
competitor to gain working knowledge of the machines and roast logging system provided.

C M4k oig A7 5 WNE S 2AY Z2NAS g 2299 7|F JMo2 MY
& 9lon, 0|8 Mg Z2 ofF 82 2AE Zo| Fes| 7|Rotn, LOH LK =
Jle SEROIA| MEiDt 2AY DROY WSS BLEA|] Y20 S,

Competitors can choose a selected profile from their practice time as a reference curve for their
competition roast if they prefer; they will need to clearly make note of this on their Roast Plan
and inform the stage manager or technical officials of their preferred roast profile number.

D. M40 S AIZH0] 1521 52 1 242 EfY 20| FOIX|D, H2 AlZt0] 52
DBHY PP M2 RALS AIEE 4 giCk

Competitors will receive time calls of 15 and 5 minutes remaining. Competitors may not start a
new roast if they have less than 5 minutes remaining.

6.5 EAE Zall Roast Plan

A M= YT A|ZH| EAE Z2E HZSHOF SHCf.

Competitors will submit their Roast Plan at the scheduled time.

B. 2AE Z3|S FOIEl 2AE Z2TQAT}f 1 MEH 0|92 7|23 M 7|=20|Ch M4
201o| EAE AHI|o| BH AT 2=, MA ZHI, 9‘|ﬂ| ArE Hlg 2 FEHE
7{I|of| 2t sHEhS H=| 7|= P_‘, SCA9| Coffee Value Assessment(CVA) 7|Hto| BAL T}
LAZ RS0 ZEEE BAEQ| MIM2| ZatE A FSHOF Sk CVA A0 =
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L Z(intensity) B7tet SHIHEE AS ZF D2AICATAY HAO| FAL 20| ZHEICt
CATA &=2 SCA/WCR/UC Davis 1| H|O|AE] S2i|0|H 2| L7 Jur ASEILE. =
CATA &5 Q0= MSE S0 =7t EANE A4 =7t 7|¥E & ULt

The Roast Plan is a written log of the proposed roast profile(s) and the reasons for those selected
roast profile(s). Competitors will clearly describe the weight loss, temperature, color reading of
their roasted coffee, the ratio and quantity used (for Blend only) and provide a description of the
sensory results of the production roast by completing a descriptive assessment form from the
SCA's Coffee Value Assessment (CVA). The CVA includes intensity ratings and check-all-that-
apply (CATA) descriptors. The CATA descriptors correspond to the inner circles of the
SCA/WCR/UC Davis Coffee Taster's Flavor Wheel. Competitors are also encouraged to add extra
descriptors that are not present within the CATA boxes in the space provided.

C. BAF E7t= HARI-O| Eo715hs 2e HAME| £ g5(Zafa#A/0t201 S2i|0|H,
OHZE{E|O|AE, AMO|, THOL OFSATO| CHe) KHAIE|0fOF SHC
The descriptive assessment should be completed for each of the sensory attribute categories that
judges assess (fragrance/aroma, flavor, aftertaste, acidity, sweetness, and mouthfeel).

D. = &2 22T AHulet SHE Hu|of tis] 242 o RAE FHS ME3HOF St

Competitors will submit separate Roast Plans for Single Origin and Blend coffees.
X|HO| M40 HBECE M4k 2t 2Ag

Each green coffee option will be given to competitors right before their production roasting time.
Therefore, competitors should clearly write their required quantity of green coffee for each roast

profile.

Foisot 228 ® B 228 27 SHES 72lotn UCHH, 24 2AE ST 3iEs=

= A
22Y D20t SHE Hig, SHE AES 25| ZASOF oot

If the competitor plans to do either a pre-roast or a post-roast blend, they should specify each
roast profile on each Roast Plan, including the ratio of the blend and the timing of blending.

G 2AE ZHO| Mz Azt =A MEEUA7ALL = 50| BAE SRt F&E 82, 3E
2AE ZE2 0™ M2|EC) T, AU ME=S2 o] e

If the Roast Plan is submitted late or if it is missing the information presented in this section, the
Roast Plan will receive a score of 0. The subsequent coffee submissions of the competitor will still

be evaluated.
7. T2EM R AE! production Roasting

Hee 780 m2t Z2HH 228 AlZS HIEE =0 daes ol AlZE 20l= tiel FH|Lt
AHolol §2g =+ 8ich

Competitors will have scheduled times for Production Roasting. Competitors will not have access to the
competition equipment or coffees except during scheduled times.
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7.1 22" Al Roasting Time

A

B.

C

A AZ 22T U BUC AT 2AYS 9P 2 MEE 30kgOlIAl 80kg ALOIZ H40f
RISE0, 2) X222 2 AE0|M 0|Yo|M SHEIC, MTo| XS Mao| 2AY
7|2l Roast Plan)0ll K2t ZYEICE MEE Mso] ZREM AL AZH AZH KT
RBEICL M7 2AE = SHUCS M2 ¥Q, 2AE Bdojs 27| 12 2AY

Z=atol & =X, 22 B8 3 AIES BHEA] BASOF ST

= L0

3.0 to 8.0 kg of each green coffee for Single Origin and Blend coffee roasts will be issued to the
competitor; the maximum quantities will be confirmed at the Orientation Meeting. Quantities of
green coffee will be issued according to the competitor's Roast Plan. Green coffee will be issued
before the competitor's production roasting scheduled time slot. If the competitor chooses to
create a post-roast blend, the Roast Plan must state the quantities and order of each different
roast profile, and the ratio and timing of blending.

Ho- SEEN ZAEAZIOR 43 22120] 308, BAS AT 2280 1420 242
OPEEICE 2t st nelol 2AF Azie TA| o A0 w2t 42 ChE Al wEe 4
QIC} A4 Eolo| F7| AZHS Fete] RISk MAIZO| S&ke MQjo| QUct,

=2 O™

Competitors will have an assigned production roasting time and will be assigned 30 minutes for
Single Origin and 1 hour for Blend coffee roast(s). The roasting time for each category can be
scheduled for different times depending on the overall event schedule. Competitors are
responsible for making sure they know when their competition time is and making sure they are
there on time.

—

o= 228 7S HMISE HOIZ0 225 &3 S0 "EfY(time)'0l2t1 2/XO0F
ZAE AZO] ZRECE e ¥ B2 SYE AlZ0] SRRV TO|2tE "Bt S 2X
EAEIQ KEOF 2 OI|:|.

Competitors must place the coffee product on the provided table then raise their hand and call
“time” to end their competition time. Competitors may call "time" to stop their roasting time
before the end of the allotted time if they so choose.

A oeim d7t 2AES ARG H 2248 His 3022 Of
=ks Mo 2e[AH oM 0|0 SXIECt Chg M5 ol ¢

N Sge0E 222
HAO| CHAl M EICE de M3 228 AR, ARl o8 225 =F517| fl
5eEZtef FH| AlZtE Roltts & Utk K8 Al Sol= 455 TE =+ 8l

Officials will warm up roasting machines for a period of 30 minutes before the first competitor is
to begin roasting. The roasting machine warm-up temperature will be announced at the
competitor orientation meeting. The machines will be returned to the same warm-up
temperature before the next competitor competes. Competitors may be given 5 minutes of
preparation time to adjust their own warm-up temperature before their sample roasting time
begins. Competitors may not touch green coffee during the warm-up time.

H=0A= g2 A0l 30, 152, 522 W 44 Ete =0 FO{TUL). BA A|ZH0] 5&

— O -

Otez HUs 47 s ME2 22838 *I’“"F T Slth

Competitors will receive time calls of 30, 15, and 5 minutes remaining. Competitors may not start
a new roast if they have less than 5 minutes remaining for their competition time.
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Start temperature is the temperature recorded when the competitor moves the green coffee
hopper lever, and the coffee descends into the roast chamber. End temperature is the
temperature recorded when the competitor opens the roast chamber. Competitors should check
the official temperature recordings with the technical official before leaving the competition
station. More temperature recording information will be shared at the competitor meeting.

228 WA= AY/2E 7|5 AAE-O| EAEY A2H, Of A|lLE2 2AE & HAIRE
HOIHE M= 7= AL, BS0A SAl0 21 7| &Lt

Roasting machines will have time/temperature logging systems, which will log and display real-
time roasting information to the competitor, the technical officials, and to the audience.

EAE V|2 YHE ZAE BU WIS Sl NIYECH HE 7|22 5, s
=28d 258 SO0 £20 S E= SA0] 218 NLHS| B HES s2iof airt
7| AR JIEERl SR HaS FS, J|E HEAPL 2502 2AY HEE

7|50, SlE MRt FO DfL X7} ofoff s2lotd sild +=& 7[=0] =2 NES=
HIO|EE ChAISHA L.

o
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The roast log information will be recorded and saved for the Roast Plan evaluation. For accurate
recording, competitors should push the stop button on the logging system immediately after
they dump the roasted beans into the tray, or at the same time. In case of any technical issues
on the logging system, technical officials will manually log the roasting information, and this will
replace the data from the logging system when agreed upon by the head judge and stage
manager.

AlZt
A 20| =8| 8 2dED, g 7I§EIEE ot= MY2 THo=Z d=0A AUACE
7|REX] @2 Eﬁ%‘ HO|EE 25 H7|ECh U7t A|LH 288 o2 #HE5E

A=t 39 24 M|t

Competitors will be given a demonstration and practice time on the time/temperature logging
system prior to competition. It is the responsibility of the competitor to ensure the roasting log
system is ready, enabled, and logging the roast accurately. Any roasts not logged will be
discarded. If the competitor attempts to change the system setting the competitor will be
disqualified.

E
o

-

28 KO 7] 250022 =2 YIss ANY¥YE 8% U= 0 =
ABIE ALSE 4 QICk E ST FEL Ao BRI QL) 2 Ao FE AlZH A
A, 71 282 22[AH 0| 0|2 SK|el ngiez M=FEL
If the sponsored roasting machine allows for airflow adjustment, the competitor may choose to
utilize this control if they want, however it will not be scored in any way. At the start of each

competitor's competition time the airflow will be reset to a fixed setting announced at the
orientation meeting.
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If the competitor creates a post-roast blend, they must submit a Roast Plan for each roast. The
final Roast Plan score for the post-roast blend will be the average of all submitted Roast Plans.

L ds B AlZE S 2019 228 1Y TS YK XY A|of ot 228
1gol= £, HiE, 82 20| ZYECL AESMAL 7|8 HEAe 252 MS0HK|
O|-|—|:|.
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Competitors are responsible for and in charge of their roasting process during the competition
time. The roasting process also includes charging, dropping, cleaning, and packaging. There will
be no assistance provided by volunteers or technical officials.

M BAE My S 2rf UK S5 SIS MARI0| XIS HUXPI S ZAE
Mye 7| HZ0| YRE B 302014 442 OlLfol FHEICE ML 0 SHL 93
SALE AT 10092 HEO| ME2 RSO STk M4t 2AY = SHYS FWS

42, 2k Ao ME 10092 =2 HFoHOF Shot.

Roast color will be measured by an official designated by the stage manager or head judge. The
roast color measurement will be taken between 30 minutes and 4 hours after the submission is
completed. Competitors must submit a separate sample of 100g of roasted coffee for this
purpose. . If the competitor is post-roast blending, a 100g sample of each coffee must be
submitted separately for roast color evaluation.

8. EAE Zill WIH Roast Plan Scoresheet Evaluation

2AE Z3 HWIlEE 0HOIM 3ETIXIS MES AR50 BIIEIC

The evaluation scale for the Roast Plan Scoresheet is O to 3.
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0- None to evaluate or out of acceptable range

18 - 0| J2oH| §E (=8 =+ US/80)

1— Not very accurate (acceptable/average)

- ol BE F @302 £

2— Somewhat accurate (good/very good)

37§|| — EIH_?_ 782!-0# EI-°JoI-/|:|HO |:|:|O_| |_|.

3— Very accurate (excellent/extraordinary)

8.1 B 4% "7} HE Weight Loss Evaluation Scale (Percentage)
2 20802 AN FTON 23 SHS W Y@LW2 9 5 0/ AN FHO2 Ura
1002 Sl AL 2t 2AEQ| BB 3 AL RGN 2AY AR SO 7|e
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The weight loss percentage is calculated by subtracting the end weight from the start weight; the
resulting difference is then divided by the start weight and multiplied by 100. The end weight of each
roast will be measured by technical officials during the production roasting time and scored.
Competitors will need to specify the expected weight loss percentage of each roast. The difference
between the expected weight loss percentage specified by competitors and the actual weight loss
percentage measured by technical official will determine this score. To earn a score "Very Accurate”, the
expected weight loss will have no more than +/- 0 to 2% difference from the actual weight loss
percentage measured by the technical officials. 1 point will be deducted for every subsequent +/- 2%
of variance. A weight loss variance exceeding +/- 6.1% will result in O points.

BH AT It 7|F: Weight Loss Percentage Evaluation Scale:
3=+/-0to2%

2=+/-21104%

1=+/-411t06%

0= more than +/- 6.1%

8.2 2& H7} H& Temperature Evaluation Scale

Z} 22EO| ANE A B 2es Z2EHM 2248 AZE S0 7|E YA SEo RS
"DHO detet g 27| M 22E S EHIoHH| BAE 222F 4N 2k X0|7} +0.5°C
O[L{{0fOF otL}. O]% 4°Ce| XOtCt 10| AFELE +8.1°C 0|2 AL /U= 75'—?— 070
SO ECE GM L 2 (FahrenheityE AFEdte M= SYTH A 518 HRO| S M|
71Ee= HItEL,

The start and end temperatures of each roast will be measured by technical officials during the
production roasting time and scored. To earn a score of “Very Accurate”, the temperature will
accurately be described on the Roast Plan Scoresheet with a variance of +/- 0.5°C allowed. 1 point will
be deducted for every subsequent 4°C of temperature variance. A temperature variance exceeding +/-
8.1°C will result in O points. Competitors who choose to use Fahrenheit degrees in their roasting plan
and operations will be judged based on that scale, that allows for the same variance from their
predicted temperature when scoring.

2% HIt 7|F: Temperature Evaluation Scale:
3 =+4/-05°C

2 = +/- 0.6°C to 4°C
1=+/-41°Cto 8°
0 = more than +/- 8.1°C

8.3 M4t "I} 7|1F Color Evaluation Scale

= Z24H 228 AR 3¢ 7|e SRV S5 M. o s
27| flShM =AM SEU40| o et £3 ZQIE O|LHO{Of S}, O|= 3 ZOIEQ| QXIOtCt 10|
YHECE £91 ZQIE 0|¢2| @Xt7t )ls 4% 080| FOo=ltt
The roast color of each roast will be measured by technical officials during the production roasting time

7] << -23-



and scored. To earn a score of “Very Accurate”, the roast color will be described within 3 points of
variance on the scale. 1 point will be deducted for every 3 points of variance. A roast color variance
exceeding +/- 9.1 points will result in O points.

AARZE WIL 7|12 Color Evaluation Scale:

3=+/-0to3
2=+/-31t06
1=+/-611t09

0 = more than +/- 9.1

9. Z2EM ZAE ™7} Production Roast Evaluation

A et dARIRE 22E50 MEE AHulol ZE HEO FHostoh A= 0] HE MM
Hog & gl Mo HARIEE fISt HE HO|=22 =2[E0, M2 CHE AlZHo TdE
% 9o,

Competitors and judges will participate in cuppings, featuring all the roasted coffees submitted.
Coaches are not allowed to participate in these cupping sessions. The cupping tables for

competitors and judges will be separated and may be scheduled for different times.

B. 2t #{m| 7| 22|of CHet Z2HMH 2AE HIh= TN Oig] 2o M2k M2 oHE 2o

kel AL
e & 9ick

The Production Roast Evaluation by judges for each coffee category may be scheduled on
different days depending on the overall event schedule.

CREIZZYM ZAE HIE OF 22115 WAo2 XIMEICE 2o OjL|X E= WCRC
EICEXIE ZF M9| MIE AHU|o| ZE HSE 2ojstn, oY I =0 st oy ZEE
HISICE WCC 2B tt= = HR| WCRC HYAZL A HR| ZE HEE 7|HIOZ MER
FE MEE HELD =ME A2 2 UEO| oliE ZEE EHASICE MAIRE2 & 8 2=

MES AtS8H 7E2 ZIMsiD], M A W T MES AL

—

All Production Roast Evaluations will be double blind. The stage manager or a WCRC official will
mark each competitor's submitted coffee with a code and keep an answer key to decode the
coffees. A WCC staff or a second WCRC official will create a new code from the first official’s set
of codes, mix the order, and keep a separate answer key. Judges will use the second set of codes
during their cuppings, while competitors will use the first set of codes.

D.3F2| HE A T the|E 2ot 132 EIMHA| = o= HAIRO| &

HES ALl HARIE2 O d-0ME de 22 BX[ALL S0 5 gl
dol #ES == 'FAE By 0|FFHT] 7tF S5 FUEEY| floh HE He A)y2

SIl= AARRIRC] XIA[Of w2t FIYEICE SF0l= HE AR F=0t BrAEICE

3 cupping judges and 1 non-scoring head judge who have overseen the previous day's
competitions will cup together. Judges may not physically touch or lift the cups at any time, and
judges will "break crusts' (stirring the cups to collapse the coffee grounds) as arranged by head
judge. Only cupping judge scores will count towards the total scores.

E. 2t 7O ¥E9 3-5712] ZO| FH[Z[D, o|= ZetAel HA AHE 7|=at 2H|of ket
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3 to 5 cups of each coffee will be prepared to common industry cupping standards and
practices, and the cupping will proceed according to the direction and protocol established by
the head judge. All cupping judges and competitors should listen carefully to directions from the
head judge and follow all directions and protocols. Each cup will be ground separately. The
coffee used for cupping will be ground so that 7075% of the grinds pass through the 20 US
standard mesh sieve (850 pum aperture); this is slightly coarser than typically used for paper filter
drip brewing.

FAMSIITH Ml SCA BE AT ZRESS 1f2L0f o, OfF HPOME A toz
BER|ZLE 2EY 4 gLk

aa=

Judges and competitors will be expected to follow standard SCA cupping protocols and may not
physically touch or move cups at any time.

9.1 T25M 2EAE H7} FH| Production Roast Evaluation Preparation
A BE HEZ Z[4 gA|ZE O] FA AlZH2 HMOF otC

- O=2 = o Tr T

All samples will have been rested for a minimum of 8 hours.

B. 22 A& MO 2t 7Pk2 AFO| EA=I0{0F 5tH, B = FF HMKA| WES
H7HZ HO{F0{0F Stot
The sample shall be ground as close to the cupping as possible. Samples should be covered
between grinding and brewing.

C. MEL2 =4 MEHOM = 150mI 8259 HIEZ A BFE|0{OF BHCY,

Samples should be weighed out as whole beans to the ratio of 8.25g per 150ml of water.

D. =4ff 2= LEHQ l_LIOILH

Boto| AL8Y Jaln] M
o|SlofA BXIEICH 2t MZe

LE| S8 SR YW} O ROIOf BIC) ZR2EM 2AE
U2 AT 01IE AR Ao 2k 22[AE|0]H

2 o 2d 7S flol 3~58% =H|Z[0{0F STt

Grind particle size will be slightly coarser than typically used for paper filter drip brewing. The
grinder setting used for the Production Roast Evaluation will be announced on site at the
orientation meeting at the discretion of the head judge. 3 to 5 cups from each sample should be
prepared to evaluate sample uniformity.

E 2t 7L|o| X Hm €S FH|st
HX|(purge)She Y2 TIBMTIC
MEo| 2 HY FHo|Lt =0 d
g=Ch

| Hoj, Dateln s STt MBo| A2 EaElel ES
S0k 2 7o) A £247t O|R0{X|D, FYst o)
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|0|'—,—\J
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Prior to the first cup of each coffee, the grinder will be purged by grinding a cleansing quantity
-25-

#weep)



of the sample. Then the grinding of each cup will commence, individually into the cupping
glasses or bowls, ensuring that the whole and consistent quantity of sample gets deposited into
each cup. A lid will be placed on each cup immediately after grinding.

F. 7180 AL8dts =2 TRt FF(0[0fof 5t, S/ELE A IFgS HX[X| B2
Z0[0foF oLt 22 LMSHA =H||0{0F ot, Z4iEl Lo X AlFe 22= %
93°C(200°F)2| 2= 2 H|9{XOF SHCt.

Wiater used for cupping should be clean and odor free, but not distilled or softened. The water

should be freshly drawn and brought to approximately 93°C (200°F) at the time it is poured onto
the ground coffee.

!

« @A Z Chlorine: None

t& 4 Calcium Hardness: 50-175 ppm CaCO3
tZ-2| & Alkalinity: At or near 40-70 ppm CaCO3
H: 6-8
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G. &AM ROl E8t0] ZejABAS Fotet =, of Fof HAreld L= FOf OjL X7} 02|
7

9.

f
AZE AL 717 Ao AR 25 F 7HSAREIA AE 80 2E L] 7tRIt SE9|
MR 2 S} AT 7hRS WO AIRHE]7| FIEA 427 WejER] ¢n 27ICt 0|
CHE HARRIRO[LE 7O iU X7} RE He| A2HAES THEEICE
Once the judges finish dry fragrance evaluation, one judge or stage manager will pour hot water
directly onto the measured grounds to the rim of the cup, making sure to wet all the grounds. The

grounds will be left to steep undisturbed for a period of 4 minutes before evaluation begins.
Subsequently another judge or stage manager will break the crust of all cups.

2 ™7} HX} Evaluation Procedure

A SARRIEE2 BA BiY dEEedss, of=0F 5)°f HEtNel Z=E FUelth 4= HE
=
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AE BF DNEAQCATA) =0 M35, Z2ijaA, o201, O ZHHO|AE &F0|M=
Tt QA ZEZ HA[DICL 2AF Hoh= | 7Ho| X0l F28H7| {8t 20|22, 0]
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SFEio L EVL QU2 [ AFEEIC

Judges will first assess the overall intensity of the attribute category (fragrance, aroma, etc.). They
may place a tick anywhere along the intensity scale, even between integer numbers. If the intensity
changes over time, judges may add a second mark and show the direction of change with an
arrow above the scale. Then they will mark the relevant or the specified number of "check-all-that-
apply" (CATA) boxes. For “Fragrance/Aroma”, “Flavor”, and "Aftertaste”, the judges will mark the
dominant descriptors. As the purpose of a descriptive assessment is to differentiate between
coffees, it is recommended to check no more than five CATA boxes in these categories. Following
that, the judges may also add other descriptors. This may be necessary if the judges would like to
identify a very precise descriptor or when there is a clear note that does not belong to any

category.
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Fragrance of the dry grounds is assessed, and its overall intensity rated. The characteristics found in
fragrance are marked in the corresponding CATA section. The affective score of Fragrance is also
marked at this point.

LLI

CEAR 22 2 Z tARIYE AHAEQ| O20IE WIS, 24 427t AHAEE
AEZ[X| g1 Lt O|F AZAEE MEE[= AFEHO|AM CHA| Ot=0HE E715ta,
LEE 7|ESHH, FIIE LK G2 CATA 50| EASIAHL 2ast 42 BAINE &H
XI-A-IoI-I:|-
-1 O .

After infusing with water, judges will assess the aroma of the crust and leave it unbroken for at
least 4 minutes. Judges will again assess the aroma while the crust is broken, rating its overall
intensity, and marking any additional characteristics found in the CATA section or adding any
required additional descriptors.

D. S2[0|t, O EJE|O|AE, AMD|, ESY DLRAT S22 A7} oF 70°C160°FTHX| Al
MEE M2 2AF B7HS AXSHOF ottt 2b ZHo| ﬂuloﬂﬁ ot AFS A, oot Y
HHE Zoiet &H B2 + UEE HUE & A2 WEH S(slurp)Rtth. HAIH2 EA
HI} gAlo] 2t $2S 2AMCNR FILSCE
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Flavor, Aftertaste, Acidity, Sweetness, and Mouthfeel: when the sample has cooled to 70°C (160°F),
the sensory descriptive evaluation of the coffee should begin by assessing the brew in the mouth.
A spoonful of brew from each cup is slurped into the mouth in such a way to cover as much area
as possible, especially the tongue and upper palate. Judges assess each section, working their way
down the descriptive assessment form.

E MAMRIREE AHO7t A= S 2f B A 39| ghEoiCh ME0| AWM ZELE 540
W B2 oY &= CHA| BAISHD et HEE ol dhakS LIEFHCHCATA AL Z2: M
== Eol-)

Judges will repeat the assessment at least three times, as the sample cools down. If the intensity or
attributes of a section changes as the samples cool, judges will re-mark the section (intensity
and/or CATA boxes) and draw an arrow to indicate the direction of the change.

F. 70| MZ0| QF 20°C(70°F)0f] ZESIH ZA WILS FELHSOf StCt,

Descriptive assessment of the samples should cease when the samples reach approximately 20°C
(7Q°F).

G. MAFRIRIO| 2t AHI|of CHet BAL 7t 252 BF 2=t 20|=, dro| Al 5
™ 7 (affective coffee evaluation)” ¥=0A LIHX| M5 M+E HA |oH:f(Ef ZjasA s 0|0
AE HEfoM EItE|QeE 2 KQEICH. Ol MAFR|R2 "MA|Z 2l(Overall)" =0 CHSH
J.L17|-E ol-}}” AoHoH:|-.
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Once the judges have completed each category of the descriptive assessment of the roasts
provided, they will mark the remaining affective scores in the "affective coffee evaluation" section
on the scoresheet (all but “Fragrance”, that has been already assessed while the grounds were still
dry). Judges will also score the production roasts in the "Overall" category at this time.

H 82hd g JAMRIR0| SEi2E 77 e =

2|0 AlZHf| M7t RAE
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Accuracy scores will be determined by the judge after the blind evaluation, in deliberation, by

comparing the descriptive assessments provided by the competitor as a part of their roast plan
with the judges completed descriptive assessments.

93 Z2HM EAE HE HIIE Production Roast Cupping Scoresheet

Qo= Z24d AHE "HIotRE 7|82 ottt 0 BU7iHo= AL & H7tet HI| BA}
dete Holdhs & 7H| Rl 7t ZatEltt. 248 A¥(roast defects) S HI7HHO|
ZOtEIC

Scoring is based on the Production Cupping Scoresheet. The scoresheet includes 2 types of scores:
affective coffee evaluation and accuracy of coffee descriptors. Roast defects are also part of the
scoresheet.

9.3.1 #{1| "7} Coffee Evaluation
A 2= Qo] OS2 HItAtel SE0| tieh M S Eohs O AH8El= 98 M=k
H = (hedonic scale)2te| AHatds 27| flet A0tk Ha 2= 0TOIA 9H K|
OfX[2h O] tizlof M 1~3H0[ AFSEIX| S A2 O &etct.
The words in parentheticals are meant to draw parallels to 9-point hedonic scale used to

evaluate an assessors’' perception of quality. Although the scoring range is a full 0-9, we do
not anticipate the use of scores 1-3 in the context of the competition.

0 - It 20| 813 None to evaluate
(1 - =93] &2 Extremely Low)
@ - 0§ 22 Very Low)
3 - ¥& Moderately Low)
4- HOt= Y ok =F(2E =3) Acceptable (Slightly Low)
—- B (EXE 2X| = &43) Average (Neither High nor Low)
ZZ(U7 &2) Good (Slightly High)
7- O}F £3(&3) Very Good (Moderately High)
8- EF2BHOFF &3)Excellent (Very High)
=
=

9- OtF {0 H(=3| =) Extraordinary (Extremely High)

B. §= 0TOM oMK RO == A2l 2H Xf2l= SEE|X| WL 082 3ig
50| ot = A= AL MSER| @2 B2 LAIEA AL M S =X
=)= Q0[S 0HOA 3EMX[S| B = HARIRS S2l0] ERoICL 0 Ha2t

20{E2 SCAQ| | 7}X| H7HCoffee Value Assessment, https;//sca.coffee/value-
assessment)Of| Al +=lk|= H& H7IE ghdst A0|C}

Available scores range from 0 to 9. Half points are not allowed. A score of 0 indicates that
nothing was available to score in this category (e.g. that no coffee was served to the judge to
evaluate). Scores of 0-3 require the approval of the Head Judge. These scores and terms are
reflective of the affective assessment completed under the SCA's Coffee Value Assessment
(https://sca.coffee/value-assessment).
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NE =0 =gt n2{et SMH E7tolck

Judges will rate their impression of quality of each component on the scoresheet, based on
their perception of the component and their understanding of how that component will be
valued in the marketplace from a quality perspective. The Overall section takes into
consideration the combination of the components.

I S = HX F7ia0 A= 4=
HEZ A8 WE2f ot=0F Z=0f Chet 2lo| 214 S HA[SIL, O|F OfZ0}2
=2 g1 =90 thiet e F7tot 7| Felt). 0K ez, F&E O] =0t
£35| Aatkl= BAINE 7| YSCHO: "R E|(fruity)”, "EE2Hsweet)’, "Z=E & (chocolate)”).
"Aroma” is defined as the smell of the coffee brew. Judges will first evaluate the intensity of
the aroma, marking their perception of the sample’s intensity using the scale on the scoresheet,
before evaluating and noting their perception of the aroma’s complexity and clarity. Finally,
judges will note any descriptors that are especially associated with the aroma of the brewed
coffee (e.g., “fruity,” "sweet,” “chocolate”).

"non

Z20|H{(Flavor)= 7|2 Sh(EHSE ASH ®GF 208 ZHAOE Zehit of20F EX 0| et
XNZez, F2 AFd H|2 Y (retro-nasally)2 Sl 21X|=ICL Ol 7Hm|e| & Of=20te}
OFX|2} OHZ=EH|O|AEQ| AD| AFO|OM =JAK|= 'St BF =EO| 5K 0l £40|Ct
O|A2 D|Z@2hat YoM ZE Ho7t= I/ H|EZ4 Ot=2017t =gHEl QIAO|CE
Z0|H0] siHot= Hres AHLE Yol EAS W E[CHDHe| 7l (palate)E E-ESH
AYE|= Otnp ot20ke| o7l 2k, EF, J2|1n S8Y ZFE ghgslof St

“Flavor” is defined as the combined perception of basic tastes (including sweet, sour, salty,
bitter, and umami) and aromatic qualities, mostly perceived retro-nasally. It represents the
coffee's principal character, the "mid-range" notes, in between the first impressions given by
the coffee's first aroma and acidity to its final aftertaste. It is a combined impression of all the
gustatory (taste bud) sensations and retro-nasal aromas that go from the mouth to nose. The
score given for Flavor should account for the intensity, quality, and complexity of its combined
taste and aroma, experienced when the coffee is sipped into the mouth involving as much of
the palate as possible during evaluation.

. Sof|o|Het 2ESHA HEtEl Of ZEH|O| A E(Aftertaste)= 7|7} 7| ALt ®2 0|20 =

A|&ElE 7|2 Qo orz0re| SetEl AZ0Ioh MAI -2 LEY FIFOM AIZEof
AULE &7|7Lt @2 Ol2 K| ot e =882 S0 G} ot20h) 22| K&
ANZHE 7|1Z2= OfZHHO|AEE HIFotot OlZHH|O|AETL ST AHm|of tiet des
Ko StCtH(Oll: 0 (bitterness) 2 HE FO{5t1, AL(0] CHet ol =842z
7|0t =2 HE FO{5ll0F St

non

Closely related to “Flavor,” “Aftertaste” is defined in coffee cupping as the combined sensation
of basic tastes and aromatic qualities that remain after coffee has left the mouth, either via
swallowing or spitting. Judges will evaluate Aftertaste based on the length of positive flavor
(taste and aroma) qualities emanating from the back of the palate and remaining after the
coffee is expectorated or swallowed. If the Aftertaste detracts from the experience of the cup
(e.g. bitterness), lower marks should be given; whereas if the aftertaste contributes positively to
the experience of the cup, higher marks should be given.
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G. 20|(Acidity)= AL Q| AtE0f| CHTE QIAlS o, HHE 2 E= "H&(brightness)”,
191 AMO|=

2
|:|X'|I'|OE'— "A||:|'SOUF"§ :H-_°45“:|' Olé)}X_lol_l .Iu_lOl AHE7|‘ L__|-|:||' AlAioI-

Ol Ha= SAl A2l SAl °|_|X|5._|Ef. 20| 7}
= T Aen, £4 ool FajojH ==ntelit
rL o

s 22 SE0f 7|05, AHOlE ¥
MEStALE X[HACl B20= TS

SX| EE = UG AARIE2 FEE AHulel 0| ZEE RSN =S7HK| 7RO
M 7|Fet =, ofiE FHu|e| atojet 55| AitEl RAICE 7[Yettt EENM 22 OfsHst|

T2 RAOZL 7FY 7&9tL.

"Acidity” is defined as the perception of acid in coffee, often described as "brightness" when
favorable or “sour” when unfavorable. At its best, acidity contributes to a coffee's liveliness,
sweetness, and fresh fruit character and is almost immediately experienced and evaluated
when the coffee is first slurped into the mouth. Acidity that is overly intense or dominating
may be unpleasant, however, and excessive acidity may not be appropriate to the flavor profile
of the brewed coffee. Judges will first evaluate the intensity of acidity in the brewed coffee,
from low to high, recording it in the corresponding scale, before noting any descriptors that
are especially associated with the acidity of a coffee. Broadly understandable descriptors are
most valuable.

H. CHSESweetness)2 FEE HU|O|M “AX|= SFot & St == S2|0[H0f CHS
I o

oz Folotr} MARES EtE F 1| W EIfotCt 442
Ol E7t O=ZE{H|O|AE "ot Jd2|10 Tt 2=0|A e tete] 2= HEE
ef4FSHo] "ootE) e a3 A /Ot=0f, §E|0|H'| O ZE{H|O|AE SH=0A THEHE
XSt O =22 & = U= T CATA 35 ZAIN = HETHsweet), HHE2l/HIEZ
(vanilla/vanillin), ZA4 A& brown sugar) 2|11 °'—'?'— i g= 74|°“' HALO] SO|C}, BBk
3*501|A‘|L WCR &2 02| &(WCR Sensory Lexicon)O| A "EE SHsweet)" 2 —'?'—%EI.': 1=
Z E(honey), 7H2{H (caramel), H[O|E A|E(maple syrup), T (molasses) = Z&otL],
Olof ZotE|X| b= AHFER BAIO FA|ZF HEEICE THOE &5 EIF Al AARR2
HA MEO|M ZX|El MAHHOI CHote] ZEE 'HE~&3'2 AA Yo a2t H7F5tot,
O|F Z2faHA/ot=0f, 20|, O ZHHO|AE gH=2| CATAO|AM ST Tt 2IX|5H
X0 MZStD, 2R Al "F=2 Bt CATA =0 HEA[SICE OMX|2 e 2 tFE.jE.J HALOIE
7|52t 25, 2ol b= Qe TR BAINE XIFEA 71 = UACH EHEke
2 “EHJE*A/OFEDP, §E|O|H'| OH“E151|O|*E HEtof| Z2X eIX[E x-|x.||x-|o| CHOtO
ZotM Ol OlAO|| 2t HVH=ICt O|AAM QI CHOr2 IOl CHE ERE TAA|Z| X3

+ rultl ro

[SI= R I = = A ToOo=2 OO
FHEct 32 L2 EFE Y= = ULt WeEkM B8] 220 27810l 2 EEto|

7o %‘C.’:.*OH SSHLR 7|05t &2 B, F8H0 Qds U 2 S

Sofgict
"Sweetness” is defined as the impression of a sweet aroma, taste, or flavor in brewed coffee. A
judge therefore evaluates for sweetness four times: once during the Fragrance/Aroma
evaluation, once during the Flavor evaluation, once during the Aftertaste evaluation, and once
in the Sweetness category, where its combined intensity information is captured. In the
Fragrance/Aroma, Flavor, and Aftertaste categories, common descriptors that can contribute to
a judge’s perception of sweetness are represented using the CATA boxes of sweet,
vanilla/vanillin, and brown sugar as well as some fruity descriptors. In the Sweetness category,
other freely elicited descriptors are encouraged, such as those referenced in the WCR Sensory
Lexicon for “sweet,” including (but not limited to) honey, caramel, maple syrup, and molasses.
In the Sweetness compartment of the judging form, judges will first evaluate the intensity of
the total perceived sweetness in the sample, from low to high. After that, the judges will note
where they perceived the sweetness (by marking the CATA boxes in the Sweetness section of
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Fragrance/Aroma, Flavor, and Aftertaste, and/or the “Main Taste” CATA boxes of the last two
categories) and write the relevant descriptor(s) in the notes box. They may also note any
additional descriptors that are especially associated with the perceived sweetness of the
sample, but which were not noted in the other categories. The quality of sweetness will be
judged based upon the overall combined perception of sweetness across Fragrance/Aroma,
Flavor, and Aftertaste. At its best, sweetness enhances the coffee’s other characteristics, but at
its worst, can be overpowering. Both a low and high sweetness can receive high scores relative
to the quality perceived; if the perception of sweetness positively contributes to the experience
of the sample, higher marks are given, but if it negatively contributes to the judge’s experience,
lower marks are given.

. OFRAE(Mouthfeel)2 FEE AHI|Q| F7H L thickness)2t & & texture)Ofl 7|HHet 712 LY
4 44 ofolstH, S0lH= Zek|X| @bt FHE 2 FE AU 2AE
= T d(viscosity)Ofl CHRF CIX|Z, O|E S0 'ZHH2(thin or light)) =2 "F7{2(thick or
heavy) S22 HHUEILE E&'2 L7t 5{0] &S o] YAt 22 FEZFS 2[0/5HH,
Ol: “HZEl(roughy, "71& %l (ilyy, "FE2{2(smooth), ‘Y2t OFEH| Sh=(mouth-drying)’ &0
UCE YALRIE2 HA FHZ/H-S0 tigt B(intensity)S B7HE2| B7F M0 e}
"otol =, ALe| =AY = 24Dt A2tE BANE 7|Xetct DFAEO0| ZHEALE
FAZ SAHOIHEE, @ etoMel H4H Z240] PN 2 LK BR0e =2
d+8 g2 & ULk F, 72 02 E0(2} otHet: 7|2 F2 78 W 82
HEsts 4271 AL, B2 HIL|Z0| 55 AS =2 Odkls Hu7t dX=z d2(Ed
B0 Lo =2 d= H+5 BE & Utk B, 0] 4% 028 L(intensity)
d+= M2 L& & ULt
"Mouthfeel” is defined as the tactile sensation of coffee in the mouth, based solely on a coffee
brew's thickness and texture (not flavor). “Thickness” refers to the perceived weight or viscosity
of the brew (e.g., “thin” or “light,” “thick” or "heavy"), while “texture” refers to the perceived
sensation of grittiness or smoothness (“rough,” “oily,” “smooth,” “mouthdrying”). Judges will
first evaluate the "thickness” (“weight” or “viscosity”) of the brewed coffee and mark this as
“intensity” using the scale on the scoresheet, before noting any descriptors that are especially
associated with the thickness or texture of the coffee. Brews with light or heavy mouthfeel may
receive high scores relative to the quality of the tactile feeling in the mouth. Some brews with
lighter mouthfeel may also have a pleasant feeling in the mouth. However, coffees expected to
be high in body can receive equally high preference scores although their intensity rankings
will be quite different.

). A M (Overally E7F &2 HARIR ZH210] ofE ME0 Chof SEHo= QIX|e

o1 OO —
HItE HEo7| fleh Aolct o] =2 S0, OHZEHO|AE, MO|, OfAE, Eot
S2| Lt £50] ME LHOA OfEA 27H HE3t=X £= M2E KBA 225t ALE
CHE[SH=XIO|| CHet @ (balance)Oll FeFS &S = UL ot WEO0[ A|ZFO] X0 w2t
ARAE M O £E0| S0t & [X|E|=X(stability)0ff Hieh THEE O H0f d&E =
7 UCL B2 5450 /M8 &F0ME 52 Y5 SAGE dELQ THIFQ 2140

Ogg 47 {2 g8 w2 = Al Uiz JiE SR0Ms 29| HEE(X|

= = o™
HUX[T 2ot SES0| 2 O 87 0l =M O =2 H+E &= =& Ut
Of =2 HAMRIJO| s MEO T3l 2= 7 8 = HIH Y-S 7|I8s=
THA[O|C}
— .

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

9.3.2 Hu| RA0{2| = Accuracy of Coffee Descriptors
A Hz Qo] HO{E2 WCC TEHM SSHe= AEE = de 87t flet 68 HEo
BAOST FAFSE B0 37| 9t AO|C
The words in parentheticals are meant to draw parallels to the descriptive words used in the
traditional 6-point scale used to evaluate experience common across the WCCs.

0- WK LIS 8IS i 518 K5 HeIS Holy

None to evaluate or out of acceptable range

1- JCHR| eS| RSB 4+ US/BD

~

Not very accurate (acceptable/average)

2- Ol= HE HEMES/S F)

Somewhat accurate (good/very good)

3- O HEEE /0l FHoldh

Very accurate (excellent/extraordinary)

B. AHE 7hs¢et Ha= 0HOIA 3EMXIO|H, 2 Ha£ &K FeLf A2
Ctg 71&0] et =5 FOoislor Stok 02 O] =0 Bor 80| T8 glg
MHOfl: 0T ZAO{ = 7[R E[X| 2 B0 FOl&lt 182 dild &=2 &0
FEEBIALE LK 25| B TE1E 7tset /80N Yo FOEth 282
Ol J= Jeteh(ES/M? £3)s LEHL 382 HREE 82 H&F Jelot
BR(Fe/EEEE LIEHLE 2RE s 718 K7F HEE[O] 3H= A MECE 082
Sl HARIRC 28 ERE i,

Available scores range from 0 to 3. Half points are not allowed. 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 (excellent/extraordinary). All scores are
weighted and multiplied by 3. Scores of 0 require the approval of the head judge.

rlo
\d
okl

C. ol B2 WILSH| 2fsh AL JHEO| YIUE, M4o| ZAE B0
7|TE Hmet molo] MA2| ZHS HIMBITE o= AARIUS HEQ| HIHEO| ofE
HEE HEOT, 2 Hety HA0| i3 =ES AL
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To evaluate this category, the judges will compare the information submitted by competitors
in their roasting plans with their sensory experience for each of the components of the
scoresheet. The head judges compile the information in a separate scoresheet and write
notes on each accuracy score.

D. o= MX|E2 2F0AE0 EE Felot 2 Pt 0 T =ES A-dTHC
= MAE2 24 dF0M M2 2AE EW(Roast Plan)0fl EA|E CATA HH

SR X2 BASHD, A 9-|E' A =H (Production Cupping Scoresheet)Ol|A{ Al

HO| MAMe| AR T 2 F H | MEHSH CATA 2=0|l= s12t0|2 HA[SHCL

The head judges compile the information in a scoresheet and write notes on
each accuracy score. The head judges will mark with an “X" the CATA boxes selected by
the competitors in their Roast Plan in each category and circle the CATA boxes selected
by at least 2 of the 3 sensory judges in their Production Cupping Scoresheet in each
category.

9.3.3 EAE ZAM(C|H E) Roast Defects

A 2AEl IPHO|A] HHASH & Ol CoRSt 2AE| AMES MIZo| LAl 2XFO|
IS 0| 5= ULt 0|52 HARIRO| 2AX[ot ZFo| H=0 w2t 0o A 573

Atolel M= EIIEICE 0B 2 EAE ZAF0| MY gle MEHE 205N, 5H2 EAE
AFO0| HEZS Yrot= BEE M2 2Olgic), ol2{st AFo 2 ALL|HEMHE
(Underdevelopment), 2H El”é'%”.JE (Overdevelopment), H|O|3.E (Baked), 23 X|E=
(Scorched)7t QULCt.

There are multiple Defects that may arise from the roasting process, which can affect the
quality of the sample negatively. They are scored on a zero to five scale based on the
intensity of the Defect as perceived by the judge. A score of zero would mean that the
Defect was not present and a score of five would indicate that the Defect was overwhelming
the sample. These Defects are Underdevelopment, Overdevelopment, Baked, and Scorched.

B. I C|#¥E ™ E (Underdevelopment): 2AElS Sdf| Atd|, thob 20|47 S£79|
AR 2 HEfZ, & 2F & F[OoM A LDjet S IOItH':” LIHR|
OF2|ZO[Lt OHZEEH|O|AETE RiLt. Ol= SCA S20|H 22| Agl/AMEd =E9
AztE = UACh
Underdevelopment: Underdevelopment relates to insufficient development of acidity,
sweetness, and flavor through roasting. It tastes like aggressive acidity and flavors at the
front of the palate with no finish or aftertaste. It may also be involved with green/vegetative
notes in the SCA Flavor Wheel.

C. QU C|HEMHE Overdevelopment): ItE$H ZAERIO 2 QI8 Z2{|0|H7} Ttu|=l AEiE
LS, LOjet Z20|H 7 B& ABE X RO0|SHA =/HZICE Ol= SCA E2i|0/H &2
EAE|E(Roasted) A€ EQF AtE £ UCL
Overdevelopment: Overdevelopment relates to the destruction of flavors via excessive
roasting. It tastes like when all acidity and flavor have been muted. It may also be associated
with Roasted references on the SCA Flavor Wheel.

D. H[0|Z(Baking): 7H2{& HtS 1-F0| X|HEl SEfZ, HE, HHet A2/ 2 S2
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SoO|H 7} LIEE == QAT O|= SCA E20|H 22| A2 AE E2F HitE
4 olct

Baking: Baking relates to the stalling of the caramelization process. It tastes like popcorn, or
hard cereal/oat flavors. It may also be involved with cereal notes in the SCA Flavor Wheel.

E. 23 % (Scorching): 24
S0l &l [ =

Scorching: Scorching relates to the application of excessively high heat in roasting. It may
taste like ashy or burnt notes in the SCA Flavor Wheel.

g Al atet 227t HEE ’SEHEEP 20| ALt Ol= SCA
Eb & A - EQF AREl 2 QIC}

F.SI0IA BAIE 2AE 0| AT YAQIA0 OfsH ZXIE|T, SIS HAII SoIS
92 AP, oY 2WL Y It HA0| wrIECh

The roasting defects listed above found by cupping judges and agreed upon by the head
judge will be part of the cupping score evaluation.

10. ™+ 22| Scorekeeping

10.1 WCRC 34 H= HA| WCRC Official Scorekeeping

WCRC &4 H= EA BEA= 2 HE Fest, O H+E8 7122 /A1 Mol rh
The WCRC official scorekeepers are responsible for adding all scores and for keeping all scores
confidential.

10.2 M9 &3 Competitor's Total Score

Mol EHMO 2AE Za Mylg XTI} MAMZ| ALY ZiXjo| ZT2EHM ZAE 7
g8 Ot =, 2= HEE| g5 Aot AL

The competitors total score will be calculated by adding the Roast Plan scoresheet total(s) to the
Production Cupping scores from each sensory judge, and then by subtracting any penalties.

10.3 7 Tie Scores
A 5 3 O|Mo M7t 3EY 42 =2 22|71 SHE EAE
FHO| 2 M7 O =2 =92 2YECL

2 &~

| K2 SEALSH

L -

H
ot

=
=

If there is a tie between 2 or more competitors, the competitor with the higher total
combined Single Origin and Blend Roast Plan scores will be ranked higher.

BF Y
"F{I| A MBHE (Accuracy of Coffee Descrlptors)” B8 gitst 3HO0
o =2 =2 ZFELCL

— T

o|&0| M47t XS] BHY FP, 42 Q2TT ZAHE YA AT HAEOA
n | 2 M4

If there is still a tie between 2 or more competitors, the  competitor with  the higher
total  combined “Accuracy of Coffee Descriptors” from both the Single Origin and Blend
Production Cupping scoresheets will be ranked higher.
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C 180z s8Y 8% d= 2221 SHE i HE H+r0M "d8H 7L
H7H(Affective Coffee Evaluation)” M5 st SHO0| =2 M7 § =2 =92
A e
If there is still a tie the competitor with the higher total combined “Affective Coffee
Evaluation from both the Single Origin and Blend Production Cupping
scoresheets will be ranked higher.

10.4 C|22]" Debriefing

o
_ = [ |
HEL Ofp £L 2210102 FME 4 YCH WCRC B4

C - - - O
Y7t AZ2S 20| Tk s 87t d=2S 7K & 5 GlC

= O[HIE X0 SX|oh LFo| Mt HAMRlEST 8717 AEY
E| C
= 7
Following the competition, competitors will have an opportunity to review their scoresheets with
the judges by the schedule announced by the event organizer, this may be in person or online.
Competitors will not be allowed to keep their original scoresheets before a WCRC official scans the

copy of the scoresheets.

10.5 A|ZH =1} ZH Overtime Penalty

47| Azt ¢, M==7t FOTl AjZt LHo| EAE s HES 22HK| 2o 42, HE0|
AZE W7HX] Tl 4= QUCE SEE A|ZHS 12 X0ket tjoct SF0|A 0.25%0| ApzZhe|,
Ztf 482 158(1=2)0ICh 7] AlZto] =& £ 1=20] X[ A[FH MEE 7Hil= 44
ME|ElCHF, sig 7HO| HME=0f| Chet 7= M2 ChE B7F 50| e x| =Ch. 87
A S o E 250 CB TH=lo|M 2 M5 O20]F AlZh oA =10F AfZtS AFEE
B2, UM 220AEQ HMEO| HEE[Zt FOEICE 2 e 230l =0t Az
HEE|= 1-0|0, Z(Cf 487K HEECE M52 CHE M=ot HALZ HAL|2I0|A
ZAHHM0|L EF5t= B2 oM, o7t &l= ds= Lshof ot AKX s 8%
HEE|7} ROk o= ATt 2Hef &gl AF0| X[EXHO0[AL HF dES 5= 42, e
Ha= d4 M|t

During their competition time, If a competitor has not finished their roasting or submission during
their allotted time period, they are allowed to proceed until the submission is completed. One-
quarter (.25) point will be deducted for every 1 second over the allotted time from the competitor's
total score, up to a maximum penalty of 15 points (1 minute). Any coffee submitted 1 minute after
the conclusion of the competition time will be disqualified (i.e, the evaluation of the coffee
submission will not be added to the other evaluations of the competitor). Penalties will also be
assigned in case a competitor goes overtime in any of the scheduled activities (including green
grading time at the CB competitions) in the dedicated section in the Overall Scoresheet. The
penalty for going overtime in each of the scheduled activities is 1 point, up to a maximum of 4
points. Competitors are expected to work in an organized and respectful manner towards other
competitors and technical officials and avoid disruptive behaviors otherwise penalties may
be applied. If the disruptive behavior is persistent and/or against the code of conduct the
competitor will be disqualified.

11. €& A 2AE! Mu|AHA WCRC Champion
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HARIEE2 L2e| 7IES S5t Yulgls H0xt otk

The judges are looking for a champion who:

A 45 S 2ARE IS Bore &+ Qe SHE EOl= AL

Demonstrates the ability to evaluate green and roasted coffee.

B RAE FH|IZ S0P 28D oY 4 Uk SAS B

o
rr
Pl

Demonstrates the ability to use and master roasting equipment.

C A=iet Q/HO|AEN &3 2AE ANE Foid = Aes s8S Eol= AL

Demonstrates the ability to develop the roast to meet the planned taste.

D. Ap:l0| Apdot 2AE SO M2t T 24 Zitss oA 23shs AL

Describes accurately the final roasted product as defined in their Roast Plan.

E M&SE AHIE A £[12] FZEo| AHUE didt= AL

Produces the best quality roast with the coffee provided.

12. 7|2™ &X| Technical Issues

I

Al

rir

A Ch2| & WCRC7ZH MSet ZHIOf| 7|&Xel EX|7F At TEhE 32, d
Sl= HARRIR = WCRC O OHLIXOf|A| Z2{0F SHC.
During the competition, if the competitor believes there is a technical problem with any of
the WCRC-provided equipment, they should contact the head judge or WCRC stage
manager immediately.

B. 1= AIAFRISIO| SISt 7|4 SX|7F 2 )2 JHst SHED TR A2, Mo
Hojgl MESH A7 A WIS AHSI) 7|SAL SRS sj2sH, Aao| 77|
AlZFO| CHA| AJEFEIC

If the 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.

C 7l=H 2H7t SAI 2= He 8%, 3= dARIE2 U7t 7|E ol 87[&
ALK, OtL[H HE MEA AlZH TEES ZOF CHAl A[RFEX| S ZF ottt

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

D. d=7t B7|& SEHOf of= B2, M=

rir
oF

1= alAelR S SO OjL Kb 2

mjn
rr
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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.

E 7Ie8e EM7t dol d2 Qo St 42, dl= AARIE2 71 At
FO5HA| 7|2 28 = A2, 0 FR =H| A = B7] Aol 24 §l0]

|2 YZHECH

If it is determined that the technical issue is due to competitor error, 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.

13. 25 AHO 2AL MIAY Y
Appeals at the World Coffee Roasting Championship

O] M2 WCCO|ZF HEELIC} 2| 7[2 Ot E(Competition Body Events)Oi|A{2| &a
ZXof cigt 2= ool “AHME[M HIC| O|HIEO| M2 24 (Appeals at Competition Body
Events)” M-S EZRSHA|7| HFEL|CE

This section applies to WCC only, see the section "Appeals at Competition Body Events” below for
information on the appeal process at Competition Body events.

13.1 AAyHA
Xl

F 2 ARt Judging/Scoring Issues at the World Coffee Championships
4 EE
A

= A== Cl22[E T AAEO| Beg Ao|Ty M7t =7t HZ20| U= B2,
8= MAFRIY S/ E Judge Operation Lead(JOL)DF AO|SHA| EICt M7} S ZL|X| 242
RFEI AUt B2 F2, MEez golg 4 Urkoref T o= &) Ol HARIE
2|64, WCC 27, WCC thz] TEF 9 /2|(CSOoll 23 AEEH, wCC 2| T 29 ?IJ2
CHEEZF d==0A O 2145 aX|etet

Scorekeeping questions will be answered by the judging team during competitor debrief. If a
competitor has further questions, the head judge and/or Judge Operation Lead (JOL) will be
consulted. If the competitor feels that there has been an error that is unresolved, they may protest
in writing (see Appeals section below). The appeal will be reviewed by judge leadership, WCC staff,
and the WCC Competition Strategic Committee (CSC) and a representative of the WCC will inform
the competitor of the decision.

P |
= 2

WCRC &|E &A?[E == WCRC 23%I0| 5 E7I5ts 52 WCRC alARRIE S| 82|
tsds ZUSAL Qdts EE 20| 2 42, L2 AV HEEICT

If in the unlikely event that the head judge or any other WCRC personnel discovers or suspects
potential dishonest behavior by a WCRC judge during a competitor's evaluation, then the following

will apply

« o= HARIHE 34 o 7IE20A Y 2= EBItHS| Hteks R ot
The head judge will request the return of all applicable scoresheets from the official
scorekeeper.

7] A -37-
dweey)



e B|= MARIH 2 WCRC MARRI(E), WCC 2T, WCC CSC 2F QIE &)t
S A=t "Woks| st 3|9l§ Ze=Ct
h

oot

HH|

— = xXT
The head judge will meet with the WCRC judge(s), WCC staff, and WCC CSC Chair(s) to
evaluate the situation.
+ 0] WCC 273 WCC CSC 29 ARBE)2 HIS7H 2loloN oY ygg AT
The WCC staff and WCC CSC Chair(s) will then evaluate the situation in a closed meeting.
- 2EALR7H EYRISICr HEE R, WCC CSC 23 fIAEE)2 siE WCRC
HALR 20| 22 WCRC &¢I CHZ|0| M dAL At S SHESt= & A #ohE 7HTich
If the matter of dishonesty is extensive, the WCC CSC Chair(s) has the power to rule that the
WCRC judge will be excluded from judging in any future WCRC sanctioned competitions.

13.2 EE #u| Mu|e{o| 7|El 2| Other Issues at the World Coffee Championships

=7t WCRC 7|2t & €78, 2% St 2EE ZHE S 42 &80 As wcc
2T A A=fSHOF Bt WCC 2 ETI2 HTYOA M E s o] 2lsf x[4dS ohet Z0ICt
WCC 272 BEE BE FAKRIeE gafe A0l e M2 EXl& WCC 287, wcC
JOL Sl/EE& WCC CSC7t & =25t g oM s522 Z8E WE ZAO|L}. 0|F wCC

20| o d=ofA 2E= LAIZ Ao|Ct.

If a competitor has an issue regarding the WCRC during the competition (e.g. scheduling, logistics,
etc), the competitor should contact the WCC staff onsite. The WCC staff will make every effort to
resolve the issue on-site at the WCRC. The WCC staff will contact all involved parties. The
competitor’s issue will be discussed, and a decision will be made jointly, on-site by the WCC staff
team, WCC JOL and/or WCC CSC. The WCC staff will inform the competitor of the decision.

13.3 EE #u| Mu|eAo| ZIY HX} Appeals at the World Coffee Championships

2730l S2ISHA| Y= E2, s Ao ofsh MElE gag = USFL|CEL ZE AR AtA
S = 24A|7F O|LHO| &I AFO| E (https://wcc.coffee/rules-requlations)il &2l 4

LAl (complaint form)2 &6l M S0 £ SAE XEofof 2L L MEE A= WCC
Bl0| H=otn HIKSHA| gL L) siEelo] Z2-0| S25HXA| g8 4%, D[2iTE MEe=
HEg &= ot T W82 Oj2i™ 2t 24K & SCA THEHY CIAE 7t @4 =2[5+0

285 UL ofg 82 2T 280 L)

If a person does not agree with a decision, they may appeal the decision in writing. All persons
must submit their written complaint or appeal through the complaint form available on the website
at https.//wcc.coffee/rules-regulations within 24 hours of the incident. The complaint will be
received by the WCC team and will be evaluated.

LEMOE Chg A0l BREA| Z2ote|0{0F BhCt:

The appeal letter must include the following:

« 0| Name

« S% Date

« 2O| LHBOf CiSt ZHASED Bt Fl& A dlear and concise statement of the complaint
)

« W U AZE 7|EEHYE B9 Date and time references (if applicable)
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kU
=

E 8l sfjZ2 2ot H|A| Comments and suggested solution

2 SAMXKE) Party/Parties involved

2l HE Contact information

ol2{ot HEIt FaE M TEM= HX| =0t 2= &2 I TI-ENM =

24X 2t O[Loff RALOIE https//wcccoffee/rules regulations Ol M X|S5t= &2 SAZ Sdf

X1|’<6H0F SICE 2ol LHE2 wCC Eofl Qs Hk|0, WCC CSCeF SR-EILE (KCC 2HE
NEME 9 BEE t.'JEM EoHSHOF S, ZESHR| QU2 Al TEME QIFE|X| =0t AtA

HHH = 24A|7F O|LHO]| kec cbfair@naver.com2 2 K| =38l 0fF SHC})

e

O| BEE Feot MH &A/=0H2 AALE[X| $ELCh 2T Z7E0| Li2{X[7| Tof| 374
=HO|M =ol=l T FOI 3| ga= 7|ZHEL|Ct,

Any written protests/appeals omitting this information will not be considered. Active competition
appeals that are discussed in public commentary before a final decision is made will be
dismissed.

13.4 CH2| Hof S| ZI'EA 2| HXl Appeals Reviewed by the Competition Strategic
Committee at the World Coffee Championships

WCC CsC= Ml ME go| 8L TYME FESHH, 7tstt of HE9] 2|45y 28 &g
Z0lct, *IZ‘- 2 ’8% Y227 H 302 O[Lio] SE o8¥S oo F5 Ct. WCC CsC=
Ol &S Soll 2T 282 MU2E slig FAMXOA Haed Ao}, (H= = 302 O[L0f
MEcz NEE WES dEY AOIH, DI2iEE2 TIEM HXIoA OIEHIO% ol =T

285 X" ZdOIEf.)

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

14. ZH|E[M HIC| Al Competition Body Events

14.1 ZAHE|Ad HIC|of CHt Ut 7% HA 5|8 2Ll Highlighting General Rule Variations for
Competition Bodies
Of2f= HM|E[M HIC|0|A 2B42] =&0| 5 &E &=0|Ct

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

- BHRE/THS] WAE: Off 142 L 143 B2 HMSOF oo, AHEIN BTl MM oA
SIEA| ME BIHS TISHOF ST

Rounds/Competition Procedure: See sections 14.2 and 14.3 below. Competition Bodies are
required to have green grading as a part of their Championship.

-7 W A YL HHEN HOs 22X MARS NS 4 Lt T, 0[H0| HyE
29 BA WORC 70| 94 XBEIH, AEIM BICIE MA U Boje peisl 78S
HZE 4 glct,
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Rules and Regulations translation: Competition Bodies may offer a translation of this document.
However, to resolve any disputes, the official WCRC Rules and Regulations will be used.
Competition Bodies cannot modify rules related to judging and evaluation.

o

[ | o
AretS 2o stn, =748 01 BA AFeh2 World Coffee Events(info@wcc.coffee)@t A
glo|sljof tCt

- HTEIM HIC] I AIY: 25 MIOiY oM ES| RXL o 20| BAE 7Y L +H
(o]

—

Competition Body Championship: Structure for the final Championship event must follow the Rules
and modifications outlined in the sections below, any further modifications must be discussed with
World Coffee Events info@wcc.coffee

o M= & QIR HW|E[M HiT| B4 2 WCE 21F O[HIE 81 AM0M 2|2 6Fel dE
oLk 6 0T &2, AW EIM HIClE C=lE 7|F 22 23 Hof| TGEHY

Competitor Minimum: Competition Bodies Championships must have a minimum of 6 competitors
for their final and WCE Sanctioned event. If the minimum of 6 competitors is not reached,
Competition Bodies must contact their Partnership Director at least 2 weeks before the scheduled
competition.

o Ol 2t2E: HHE[Y BiC|= Mu Ay o[ ofd == AME CHelE 7HEE &= RUCE oM
TZE 2 A E HIC|Q| XHFO|H, ofZtel WA =FO| HEEILt o4 = AP Ch=lo=
WCC (Representatives)= == OfL|Lt, MI|AM0= WCC 20| HEA| ZR3iCH
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. Competition Bodies may modify their qualifying or preliminary
competitions which lead up to the final Championship event. WCC Reps are not required for

Qualifying/Preliminary Events. WCC Reps are required for the Championship Event.

- A AIZE A5 AlZH2 HOHE[Y BICI7 g 5 AL, 2= A0fA STt A|ZH0|
M| S &|OOF ot
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.

- I B Q152 RO, MAEO|X] i 9F HA0M IHE 4 o0, oY Fas
HHEN HICI7E Feict

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.

« HE Y| AHE[M HIC|= WCCOIM At8St= AEM FH|IE S5t ALY 2R 7 BiC
ZTE[F HIC|I7F ol FH| AZEME 220t Z2, TH| Y2 Aoz A-¥Y 4+ ALt
Provided Equipment: Competition Bodies are not required to use the same sponsored equipment
at the World Coffee Championships. If an equipment sponsor is acquired by a Competition Body,
the Competition Body may independently specify their equipment requirements.
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- IR Wk ZHEIN HIClE Ma0)H BIIRE SEOIM HF B, OME 8 B
M%7 ojyYE Hat 4 UCk

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

o M5 CEEE: AR daet I1|‘='E|*L' L %‘— A2 '31, o 282 HuEMd
HIE|7} gttt L2282 te] & 52 =l o|=0f Tide + UCt.

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

- d5 28|UEHO[ME: ZE M= Ciz| Mo 2t YEE MSZOI0F otH, AL FH|, @&
278, izl @8 St 2E el A7 S LA MSE Ofof Bt

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.

14.2 L] BX} Competition Procedures

AHE[ HiC[= WCRC ti2|E AED| 7H=[5H7] 25 WCRC tig| EA= -1“—3%‘ 4= QUCH
dejut S2UE thiglz Mol ZHdE /AISH| {8, 3¢l tH2l= BHEA] WCRC E4
Of2Hoi| HA[E! CHOH HAlS KHEHSHOF DHCh WCRC &AIOf CHoE =IFH Q1 =742 HHEA]
Zm|E[M HIC| CH2| 7HZ| ol WCES| A AE 8! 5¢l2 2Oojof otct

Competition Bodies are allowed to modify the WCRC competition format for ease of staging a
WCRC competition at the Competition Body level. To uphold the integrity of the competition,
sanctioned competitions must adopt the WCRC format, or the alternative format set out below.
Any further modifications to WCRC format must be reviewed and approved by WCE in advance of
the Competition Body competition.

14.2.1 AHE|A HiC|o| CHQHN 2AR] Ci3] HAl Alternative Roasting Competition Formats
for Competition Bodies

A CHe| © ME 2AE Sample Roasting Prior to Competition:
i ZAHE[M HILl= M2 2282 AY0M TASHR| s 82 MSE dF
d==0f A Chz| OfFHof '='H<:»EF —1‘— ULE AF7t S = 8%, dae T2
HIE 283l 455 Mot ¥E 228 S A5 of oiCt

[K

L=

=

Pl

Competition Bodies can ship competitor samples of the provided green coffee(s) ahead
of their competition if sample roasting will not be done onsite. If the Competition Body
ships the green coffee(s), competitors would analyze, and sample roast the green
coffee(s) using their own equipment prior to the competition.

i. ZHE[ HIC|= 2E M7t SEo AlZH oz dF M3 ¥
HiE 28S =230k St

mjo

A O
+ole=

Competition Bodies will coordinate the time of delivery to ensure that all participants
have equal time & access to the green coffee sample prior to the date of the
Competition Body competition.
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B. Z=EM EAE Production Roasting:
AME[M HIC|(CB)= CHRIOAM BEEA] d= 2|0t SHE 2ARES BF AREY
2= S0k CB= AlZE M 518 8l WOl d=2 227 = SHE
THR|2 MEHSH TIgHSH 2 oI} EAEI AL AKX} SHES & 9l Z7ho)|
Crfer 4= o, oz | =38 /s %—. F':” ot 228 Fas SHE 3¢
Hes gloL, o] &4 8 FH|= AP Md=0|A 5&35] SX|=/0{0f 5t
AN AHES Zedoh TA g P82 the] 2R & 5= HARR S A=

otof| 2 &|0{0F oLt

Competition Bodies (CBs) do not have to utilize both Single Origin and Blend roasting
for their event. CBs can choose to use either Single Origin or Blend roasting for the
competition, up to the time allowance and time constraints. The roasting venue can be
varied, according to what the organizer can establish, as long as it facilitates any
competition requirements. The roasting site does not need to be open to public.
However, the competition location and equipment must be announced to competitors
well in advance, and the entire competition, including roasting and cupping must be run
under the supervision of the competition organizer and head judge.

i. (B= CH=lOM AMBSt= 228 7[A 9] A7|@&E ol Mets XA =L B
U0l LSt =7t M-S E[0fof 5tH, ALEE FH|0| Cho H Che o d0f|A
BEEA] SX[SHOF BHCY.

CBs are not restricted by size of roasting machines for their competition. They are,
however, obligated to provide the same tools to each competitor and to notify
competitors about the equipment that will be used in advance of the competition.

CTE2YM ZAE HI} Production Roast Evaluation:
| ZEEMN EAE HIb= WCRC H7t 7|20 M2t AT RIAE|o{oF 5, HE
S ZOtE L HS|OF SICH Ol = AMARRRADI MM Z| MAIRH2 ZEEM BEAE

_47|- Jlt_-l |:|I_|-EA| 9FE||='E{|O|*1° |j|-x:|o|: o|-|:|- .LLEE‘|A1 2 AE .ITCL)7|- aj A|AI-AIO

EAE AE T2 TTOIN TRE 4 QUOLY, HIEA| Lst (hZS0|
ZIhE|0foF it

Production roast evaluation must be held onsite per the WCRC evaluation protocol, and
the results are announced on the same day of cupping. Head judge and sensory judges
must be calibrated before the Production Roast Evaluation. The Production Roast
Evaluation and award ceremony may be held in a different location than the roasting
venue but must be open to the public.

WCRC CHZ|E 7iZ[St = 2= ZAYE[M HIC|= BHEA| info@wcc.coffee 2 HEISHO K| {1}
U=2 QHG|{oF L}

All Competition Bodies that will hold a competition for WCRC should contact info@wcc.coffee for
assistance and additional oversight with their competition.

14.2.2 M= 7} Green Evaluation

ME WIhe ZEE|M HiC] Cfejo|A Z4eolck

Green Evaluation is required at Competition Body competitions.
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14210 FAIE C2| 22X 2of =, HEE[M HiT| 2|0 = CHS &50] Xk
Bod

In addition to the competition steps listed in section 14.2.1. the Competition Body event also
includes:

M5 HIHGreen Evaluation): M== XS E M50 Cisi =&, =, A% AO|X, ZHEEF
T(CHME FIRE)S 871 + A= 3020 IH TAIZES| A|IZHO] FOITILE M= B= 455

ot = UK, S5 B2 Ao SREH J= 22T HU|of oieh d& HIHK| 2

M =3HOF St Of %*%S 42 2T dF ot B7trE S HatEh 45 dots
HEEA| QA= Of2bH|7HWashed Arabica) 2522 M3 E|0f0F ShC.

Green Evaluation: Competitors are given 30 minutes to 1 hour to evaluate the provided green
coffee for moisture, density, screen size, and defect count. Competitors can evaluate all green
coffees but should only submit the green evaluation sheet of the Single Origin coffee when the
green evaluation time is finished. This portion of the competition is scored through the Single
Origin Green Evaluation scoresheet. The coffee provided for Green Evaluation must be a washed
arabica.

HHEN BIT| (f2]0] 3 M4t TSN 2AE BYL 4F 2% 45 7t J2ia 42
Q2|7 U BUE I Y2 2AE B HHE J|goz AMEL:

Total scores at the Competition Body competition are based on the Production Roast Evaluation
results, Single Origin Green Evaluation, and Roast Plan scores of Single Origin and Blend coffee
category.

14.2.3 371 H|3 Al % ZH| Additional Provided Facilities & Equipment

ZUEl HiC|ol CHz| FY0ll= W5 B7HE 9IS 32l 7 EH|7F DFEEICE

The Competition Body competition area will be equipped with the following additional equipment
for Green Evaluation:

- M BIE R AEO|M (O 4F B7L HlOIE, WE TWIH WIE, 2T 4718 85
S).

Green Evaluation Workstation (e.g, green grading table, green grading scoresheets, bags for
defects collection, etc).

14.24 7} # AL Additional Lab Practice

o 85 871 A ME 22T O] A[ZHO] AIEHE[Z] H0of|, d= %% APEHO o g E
T AlS HIEREL U O] AlZtE 280t e FH|0| d=sixl= ol AHE3HOk

Sht,

Prior to the competitors’ scheduled green grading and sample roasting competition time,

competitors are scheduled lab practice time. Competitors should use this time to familiarize

themselves with the laboratory equipment.
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14.2.5 M5 ™7} HX}l Green Evaluation Procedure

A 2 MR0|Zl ME HIEgoE 4F Q2|7 ME 350g M4BT} Bl
r

#weep)

-

HE
oOT o
MEEC @®oIHE dF B2 AlZtof A&E5t= 0] OotLf2t Z=2HM 24
2fQlsiC})
Each competitor will be given a 350g sample of Single Origin green coffee for the green

evaluation, along with a blank Green Evaluation Scoresheet to complete. (Quakers in the
scoresheet will be identified after production roasting, not at the green grading time).

ot St XA elH, S THIE g8t 4T
2 0]3=0{0F ot

Competitors are expected to demonstrate good knowledge of green coffee, its defects, and
an ability to use the equipment supplied to evaluate the coffee properties.

C. 8% H7= otefel '7|&nt MOl (Standards and Definitions) A0 HA|=l 7|&0f 2t
M= 2[AE|01Y DIFEOM QHHE AL X[HS HIZL=Z TISHOF S,
Green coffee evaluation will be done according to Standards and Definitions as defined in
the Standards and Definitions section below and following the usage guidelines explained
during the competitor orientation meeting.

D. 238 7 3509 72| SCA ‘45 Of2tH|7t L 27 Bl(Arabica Green Coffee
Classification) & SCA 2™ 3H E & (Defect Handbook)2| 7}0|EEIQIS HIEIS 2 T38| Of
SICh U5 EIF A2t S0 HES AHE0| H{85|X| H=Ct
Defect Count should be determined based on the guidelines detailed by the SCA Green
Arabica Coffee Classification and the SCA Defect Handbook that is based on a 350g sample.
No handbook will be allowed during the green evaluation time.

17 0z

E d+= 230 Mt d= 22T HES 7IE2= 3020M 1412 S W=
BItE 2=l{0F ol, d5F B7IHS A-Joof oot 2t M0 FIt AlZt2 g
=30l 7[FotH, 7|eHel EX2 BRE Melst 7t AlZt2 MEEX| EECt T,

71 M 2 Al SE AARRIE Ee RO OHU X2l Ao m2t 275,

L

HIEAl B2 AlZE W ZM H|7|7F Y E[0]0F ST,

ox -n

L

Competitors will have 30 minutes to 1 hour of green evaluation time to complete their
Green Evaluation Scoresheet for the Single Origin green coffee issued by the official. A
competition official will keep time of each competitor. No extra time will be given except in
case of a technical problem, but this will be at the discretion of the head judge or stage
manager and the technical problem must be raised by the competitor before the
completion of competition time.

F4F ot 2zl = dee HSE SFL 87(0 28 ¥ES 22[6t0] Hot

HMEsiof 5tH, E7tEE = dARIR £ 2F Q 220|Ee| =+QlS ZHOoLOoF Bict.

Once a competitor has finished green grading, they must submit their green evaluation
scoresheet with the defects, separated into a bag/container provided, to be checked by the
head judge or a certified Q grader.
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238 Aoj= 5
o
=

G =7t Mgt AlZE LY MES 2t=25HA| Rot 82, ME0| 2tzE 7K e

HO
S EEICE T =0k AlZE 12E 0258 0] TA| H=0ilA HEEIH, ZIT 158127k
HEECE Mot AMZES 12 Ol =t 42, 2|0 24780l HEEH O|l= g2
STHE[OfOF BT} O] Al O|=0f O|RTl A2 EIE[X| H=C.
If the competitor has not finished their submission during the allotted time period, they will
be allowed to proceed until the submission is completed. One-quarter (.25) point will be
deducted from the competitor's total score for every second over the allotted time, up to a
maximum penalty of 15 points (1 minute). If a competitor is still working at 1 minute past
their allotted time, the maximum penalty will be applied, and work must stop. No work
done after this time will be evaluated.

#EICE Mg
183 271

fIei M= MZ2L0l 7|Z4 +05% oILHQI EEXP |040F g oFCY.

Comepetitors will evaluate moisture using the moisture-measuring device provided by the

Competition Body. Competitors must show that they have the ability to measure the water

content of green coffee. To earn a score of 1 in this category, the moisture will be described

within +/- 0.5% variance.

2 582 HUElY HIC7F MEet SHIE AFEOH0 A ED) dee 452l 2RE
=3g = e s8HE EOF0{0F olH, 1”8 E &7| flsiM = ME 2ol 23T0|
7Y%t 3~59] Bt +5g O|LHO{OF SHCt

Competitors will evaluate density, using the equipment supplied by the Competition Body.
Competitors must show that they have the ability to measure the density of green coffee. To
earn a score of 1 in this category, the density will be described within a +/-5 grams variance
comparing the competitor's submission to the average of the 3-5 measurements taken by
officials.

= HHEM BIE[ZF Mot 23 2ITE AFESHY Sttt A
Af% to] Y7o A3 AO|=E 7t = U= s8HE E0F0{0
OtH, 3509 4+5 2320 @1 EE 2, 7HE B2 477t 57| &Fl 371 2320
o Z2tel A E 71530k St

Hz2s A32

—

Screen size will be determined using only screens supplied by the Competition Body.
Comepetitors should demonstrate the ability to use the supplied screens to evaluate the
screen size of the coffee. Competitors will shake 350g of green coffee through sizing screens
and record the weight in grams for the 3 screens that retain the greatest number of beans.

1426 F7t = Y Jc"2| Additional Standards and Definitions

#weep)

A AL 2 - W7ol B=E S| fleh HIZE MSE & UACH Thef FH[7t

HEEX] %fE 75'—?—, orgfe| e AL Z2EZS ARETHH

Coffee Density — A density-measuring device may be provided to measure the density of
green beans. The density calculation protocol below will be used if the device is not
provided.

- 45 -



B. 4520 AT L= FHF2 Lot 7ulel 7[0f 2l dFel EH(gS Y &7(2
FOOE L0 AbtotCh 7HE M5 ALO|2] Bl Z7kinterstitial space)2 &=
LFESH BAISICE 2 2|0 M= 250mL 87|18 AMESHY HFo| BHE FHT

A measurement of mass density of green coffee is calculated by the mass of coffee (in

grams) divided by the volume of coffee (in liters), as measured in a container of known

volume. It is not necessary to calculate for interstitial space (air between individual beans),
which is treated as a constant and is ignored. In this competition, the weight of the coffee
will be measured in a 250mL vessel.

rlo

yeict

C 74T £ - MEo| 28 S2S ZHPY| s AEMT 2 £F TS HIY

S U 20| S of ME HA| WTOR Lo HEge
ARSI, A7 ST K2R EAIBCHO): 1033%). 8 5 Ao 3-52] £H2
ABiCt

Coffee Moisture — A moisture-measuring device may be provided by a sponsor to measure
the water content in the green beans. A measurement of water content in green coffee is
calculated as the mass of water content divided by the total original mass of green coffee.
The unit for coffee moisture is a percentage (%) and will be calculated to the nearest
hundredths (e.g, 10.33%). 3-5 measurements are recommended when measuring moisture.

D. 232 AO|= - dFE 37|82 S2[H2Z FEoH7| o] 232 ME AT
232 A= 1/6420K T2 FEE(0f e, o 0 238 155 15/6421X|2)
THE 7HRICE B A= s A3 20| 10% Ol 223t 20| ool 17H0f| A Z(Ch
34| 238 Mz = J|ESICL

Screen Size — A stack of sizing screens is used to physically separate a green coffee sample
by bean size. The screen sizes are increments of 1/64th of an inch, (e.g. screen 15 has holes
of 15/64 inch). The resulting data should be notated as one, two, or three screennumbers
(no more than three of mass retained on that particular screen, if and only if as they occur
above 10% of the total sample mass).

=0l 3509 MEMAM AE A Aofiof oot =
B2 NS, 45 7t B7rro| BAlE 2FH(O:
S)= MEot Aolof ottt daE d=
= ZHHI0IA MehS Mse STl got d5F 87t

VA MESHOF St oA E d=2 22T Z2HH 2AE Ol YA
olsff Mg S A=zt e A dz 22T Z2YE ZAENM ZAHS
HOIHE =2 MSE S5Ol HOF MZ3H0F ol, O] SF= Z2HH ZAE HE
Al M &=Lt
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Defect Count — Green coffee defects should be identified and counted from an industry-
standard 350g sample. Competitors will be provided a 350g separate sample of Single
Origin green coffee, and identify and count the defects listed in the green evaluation
scoresheet: full black, partial black, full sour, partial sour, etc. Competitors should submit all
the defects (except quakers) they found from the Single Origin sample in the provided bag
when they submit their green evaluation scoresheet. Quaker(s) will be identified and counted
from the Single Origin production roast and evaluated by judges after the submission.
Competitors should submit any quaker(s) found from their Single Origin production roast
which will be submitted for evaluation, in a separate provided bag that will be provided
when they submit their Single Origin production roast.
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14.2.7 7t M= A HE Additional Scorekeeping Information

Heo| & Hpt RE 3] 74 4%, ZREH 2AE BJ| 4E BI}, 2AE S|
oty o5 gitet 7, H2E|l H+5 Adoto] AEolrt.
The competitor’s total score will be tallied by adding the sum of scoresheets from all competition
components (i.e, Production Roast Evaluation, Green Evaluation, and Roast Plan), then by

deducting any penalties.
14.2.8 F7| 38 ™= 8 E Additional Tie Scores Information

CHZ| 7]2HCompetition Body) |14l B4
S| MBE[X| S = USLICE CH| 7[2

M| EXE e o+ AU

of 2k 10320 FAlE "S- 8 (Tie Rule) Ol
O#HIEO|M= Ctg fuze(of W2t OHE =3

Depending on the format of the Competition Body championship, the “Tie Rule” outlined in 10.3
may not be fully applicable. Competition Body events can follow a different tie break procedure,
according to the following order of importance:

A SIEE= 42 EAE ZE3M(Roast Plan) 22 0A|E

Roast Plan scoresheet(s), if applicable.

B. AL ZALO] == (Accuracy of Coffee Descriptors) &4

“"Accuracy of Coffee Descriptors” score(s).

C. H& 7{I| "E7}Affective Coffee Evaluation) H==

"Affective Coffee Evaluation” score(s).

D. % 12{|0|Z(Green Grading) 2T 0{A|E

Green grading scoresheet.
14.3 ZL|E[M HIC| O[HIEO|A 2] TI’Y Appeals at a Competition Body Event

=7t AW E[E HIC| MOty S| XL 2olE M7|otAL & 3%, A W EAl=
ool O E XX} Sl/EE= WCC Bi0|A| AESt= AOICE 2= 2X= 7Hset o el
A= Al=slOf ot HZO|AML| 5 Z0| 71y =X 0|a HASICE e T7 £ H7|==
WE2 2oz SSH7|7F o O|ELCL O|HE FA[XH7t 61T 28 H/Es 2elE
ATYOIM SEY o= ULt TR 4R, FE[RH= SEe tHEES 2357 o) &3
AR A A oot M==o| ZH| S/E= 2ol =2|k|, O|HE FX(Xtet X|HE
oI WCC H0] 3322 UM 285 W2k ALE[ HiC| O|#MIE F=Z|X} Sl/EE= WCC
H2 olP 282 d0A &3 Aol M==7t o] 2o Ce TES MBotLAL & 82,
A 2l = 2442 O|LHO]| https;//wcc.coffee/rules-requlations FIAFOIEOA A S El= A
SAS AESHOF oLt s T2 MEAMO| 71X e AW E[E HiT| S wcC oA ZE
FEEC 207t 22|18 2FEX|AE)D 2EHE 42, AU E[ME HIC7F THo 2 ZAF 8
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SHEHE Aol THet MAS TICE wCC #2 0] 1PH0l| AtE A2 FHO{s{OoF oot Bref Ty
LHEO[ &AL #81h 2 El Z40[2HH, WCC ®i0| 3lfd AFRtE ARSI HE|E[M HEC[Of
SN Hn0ts MSe AO|Ch HUE[ BiTl= e MEL2 TIF L8 SE3HOF ot
HHE|Y BT O[HIEO|AM TIY Atete] =2 UM =Z ZHEICh HHE[M BiC|QF WCC #2
TEM B = 24AI12E O|L{0]| O] WCC AEHZO| A £8HO0F SHCf. 2Lt WCC AEfZ=
HHE|Y BT dARRIE = AHRESAAE HE QIS0 L E2l5HK] 7| W&o, 252
WSO CHoH SN == QUCH HH|E|M HiC| O[HEOAM H7|E T Aret2 SiZof AlZHo] &
22 7 Aen, TIM MEZA= 302 O[LHof o 2 2tS BE A2Z O ¢siof S

If a competitor has an issue or protest to make regarding their CB Championship during the event,
the first step should be to contact the event organizer and/or WCC Representative on site. All
problems should be attempted to be resolved as soon as possible. On-site solutions are the most
effective and appropriate. Appeals made after the competition’s end are more difficult to effectively
arbitrate. If the event organizer decides the issue and/or protest can be solved on-site, the event
organizer will contact the involved party/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 WCC Representative. The CB event organizer and/or WCC Rep
will inform the competitor of the decision. If the competitor wishes to appeal the decision, they
should utilize the complaint form available on the website at https.//wcc.coffee/rules-regulations
within 24 hours of the incident. The complaint will be sent directly to the CB and the WCC Rep
indicated in the submission. If the appeal is logistics-related, the CB is fully responsible for the
investigation and any arbitration, if applicable. The WCC Rep must participate in this process by
consulting on the appeal. If the appeal is judge or rules related, the WCC Rep will investigate the
issue and provide a suggested arbitration to the CB. The CB is always responsible for responding to
the complaint in written form and is considered the primary contact for complaints at CB events.
The CB and WCC Rep must report all written appeals to the WCC staff within 24 hours of receipt.
However, WCC staff 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 a resolution within 30 days.
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