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7t =2 Conditions of Participation

1.1 =71 Organization

2/c ZHHOIE XMO|AMWLACQES YE 71| O|HIE Ltd. (WCE)7} Fatst= 21240\t
WCESEAI|ME|HIYS|(SCA)Q| 2 AK0| X}S|ALLY,

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

1.2 #H2| Rights
ol 34 A A A8 =M g gAlS =edor 2L 2HHOtE MuAar 23 E 2= XA X2 =

=
7{m| OJlES| A~7O[Ct HE 7| OMES| FAH 57t §lO] O] EME AESIALE A Ltsd ot =Tt

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

1.3 &7} =7 Conditions of Participation

1.3.1 ZYE|YA HIC| X} Competition Body Qualifications

EE 2HYOLE MO|AYWLACQS EE Il O|ME(WCE)Zt Q7 L[| ZW|E|M HIC| MI|AHO|

Zojg = e Ch3|0IC} QI7tet2 O|HIE= WCE 2to[dIATL Qe ZHUEIM BIC|Z} FX|SICE (03}
CB/AHH|E|M BIC|, =] ZHE|M HIC|= MIRAE FAIRS 0|22 0f CHe| A =0t 2F WCE 20| dAS e
ZHHE|M BICIO|M 1| Ma7F &IKE 4= QUCE WCE 2to|IAE Bh2 AHEE|M HIC|7} £l 2o
CHEE XEMISH AFEE2 https://wec.coffee/competition-bodies Of|Al 2RIzt 4= QICt

Of CHz| A=0rct ACHOJE s XpAl0| &0k HHE[M HIC|Q| Tzl 20 2tddt= 7122 Ciz|of
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Hore o= QICL Of Ozl Bkt &2 AWEM HIC7F ] 7[2ls AIEe AIEREZ 2ottt

The World Latte Art Championship (WLAC) is a competition open to qualified Competition Body Champions
of a World Coffee Events (WCE) sanctioned competition event. Sanctioned events are put on by WCE
Licensed Competition Bodies. Every competition year, 1 competitor from each WCE Licensed Competition
Body may participate. To learn more about how to become a WCE Licensed Competition Body please see:
https://wcc.coffee/competition-bodies.

In any given year, coordinators or individuals who are involved in the management of their Competition
Body Competition cannot compete. A year is considered to begin from the time the Competition Body starts
planning their event.

1.3.2 ZGE|M HiC| MO S CHA| M= Competition Body Champions and Substitutions
A ZHE[M HIC| MO|A2 AE|E[S HC| BI|AM0M @5t M=F KT} O] M== 11 30 7HZ|&|=

Y WIOIO) ALY, CHS B2 &7F AI2S 7|2 4 It M EREfSt 0197t Sl Z20|Rt

Chg Sz M+ S8& A7IE = Atk (U &5 H7I00) 4 F=

https://wcc.coffee/rules-requlations#deferred-candidacy)

A. Competition Body Champion is defined as the competitor who wins their Competition Body Championship.
This competitor has won the right to compete in that year's World Championship, or to defer candidacy
_to the=following year. A competitor may defer candidacy to the following year, only if they have an

dweey)

gy



eligible reason for doing so (see Deferred Candidacy (DC) Policy found here:
https://wcc.coffee/rules-requlations#deferred-candidacy.
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ElO|SS RAISHH, CfZ of EE HMu|Auof| ST 4 QUCE HHE[ HiC| MO 0] XpAlo| F7t XAS

A7|SHE, siE HHE[M HIL|E 2915 AKX M8 AIR2z &9tz M M5 XFY 5 ULt
O] 3%, & HMulAdo] STt M= FHEM HIL| M2k EfOISS ZITICE BHE HiL| M
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B. If a Competition Body Champion successfully applies for Deferred Candidacy, they retain their title
as Competition Body Champion and may compete in the World Championships the following year.
Once the Competition Body Champion has deferred their candidacy, the licensed Competition Body
may designate an alternate competitor from its competition in descending order of succession, beginning
with its second-place finisher. In this case, the competitor who goes to the World Championships will
hold the title of Competition Body Competitor. Competition Body Competitors are not eligible for Deferred
Candidacy, and do not hold the title of Competition Body Champion. However, all Competition Body
Competitors will be eligible to represent their coffee community by participating in the World Coffee
Championships, including being eligible to win the title of World Coffee Champion.

C. ZHE[ B Mueto] &7F At A7|7F 27Fsota, & Moo SHoH| §7|2 HEet 3
oiie HEE[M HICl= oM d5 22 = AL

C. 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 X4 A7| AIEAE MLl 2= HHEM HiC| HO Q2 O O|fR2= = Mu|duo] STt
U2 B2, 0I5 B3| 517| L8l 2210] 2 (info@wcc.coffee)= SESHOF Tt &7 Xt 7| A1
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D. With the exception of Deferred Candidacy applicants, all Competition Body Champions who do not
compete in the worlds, for any reason, are required to give WCE notice themselves, via
info@worldcoffeeevents.org to ensure clarity. Deferred Candidacy applicants are welcome to notify
WCE of their intent to defer, without sharing any relevant details, as it can help ensure a substitute
Competition Body Competitor with enough time to participate, but it is not required. Requests for
any substitutions (Competition Body Representative Competitor) must be also received in writing from
the Competition Body at info@worldcoffeeevents.org and approved by its Managing Direct or prior
to competition.

1.3.3 L}O] XSt Age requirement

H+52 2 EE 74| O|MEWCE) 217t OHMIE F7F A0 LIO|ZF 2 18M| 0]&f0|0{0F BiCY.



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

Al RO iEskE 70N EaEl Raet S 2XI0ALL 24718 S2te] AF, Y £ oty
3 = HHElY BtE| CH=| X4 = 12712 O|Lof

SE= 3YY + U= MRE MS3HoF ofH, & A
Sl EooF ShCt.
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A. Competitors must hold a valid passport from the place they represent or documentation substantiating
24 months of residency, employment or scholastic enrolment, some portion of which must have been
within 12 months preceding the qualifying Competition Body competition.

B. A<+ WCE CH2| QLESS sfLto] QI7HEl ZHIE|M HIT|of CHSIARE A7Fet 4 QUCk [ RS M40}
SX AHS 27| Sl Aol BE MO0 St GIZS 7|F 02 SILh (OIS0, M7t 20204
2E MIIN0| A7t XHS @7| 93 AHT|EIM BIT| OME0] A7tks B2, 0f M4k 20204 HE
7T MIoty oMo siEfets BE Ao ofT CBO| CHERDH &7t & i)

B. Competitors may only participate for 1 sanctioned Competition Body per WCE Competition year.
A competition year is relative to the World Championships for which an event is qualifying a competitor
to compete (e.g. if the competitor is competing in any Competition Body event that would qualify
them for a 2020 World Championship, they must compete for that Competition Body exclusively in
any event that is a qualifier for any 2020 World Coffee Championship).

135 5% 0§ Multiple Passports
O{HO| of] 7§l B2, M= StLte| HmE|M HICIE MESI D ST k[= ZHHEM HiC| MOjidS
ol &7t AHHS LO{0F ot

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

1.3.6 ZH| Expenses

2I7hel HHE|M BClE AHile| HU|E|M HC| IR0 WIACOH E715t= 2 &dsts &2|H el
ofd 8l =4} HES X[Soof ottt 1 8fe| 2E 7|Ef HE2 HH2= M2 MYO|L). WCEE

Offf B0 M2 HE0 Cisil M= XIX| H=C

Licensed Competition Bodies are required to pay their Competition Body Champion's reasonable travel
and accommodations expenses to, from, and for the duration of the WLAC. All other expenses not explicitly
listed above are the sole responsibility of the competitor. WCE shall not be liable for any competitor's
expenses under any circumstance.

1.4 O|s&A =& Conflicts of Interest

1.4.1 AAl Judging

A d5E oiE =2 WIAC O[HIETL £ [77HR], AAe| =7t Zofet BE 7oA 2= 27t
WLAC CH2|(ZE, HH|EM BT, X[ th2)oM AR Z Fold 4 QICh =8k HARIE2 i
L9 WLAC O|HIEZ ELI7| HOf|, AHe| =7+ Zleh Ot Li2to| e 217Hel WLAC Ti=|(3E,
ZWE[M HiC|, X[Y CH=)oM d=2 &7t == giCt
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A. Competitors may not judge in any sanctioned WLAC competition (world, Competition Body, regional)
in any country, including their own, prior to the conclusion of that year's WLAC Event. Judges may
not compete in any sanctioned WLAC competition (world, Competition Body, or regional) in any country,
including their own, prior to the conclusion of that year's WLAC Event.
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B. WLAC HAF?IE2 WLAC O[HIEOM Z5(TX]) 252 olTM dAE SAI0 & 5= BTt S5 HAR

Offf HEfZE(H|Q BX|, X 3X|, EE= HEHE 5) U0 2ES StALt lLI':H”O JHI-D?;'-?_F B2,
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. WLAC judges must not coach and judge at a WLAC 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 thecompetition.

C. M= Xpdlol HHE[ BIC| |0l HAMRI RS MESALE XIX[> 4= BiCh

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

1.4.2 Z2|2|0]d HI2|AE} Calibration Baristas

A Bl Ch=lel AR ZE2[=eo]dof Z2| =220 HiZ2|AEtZ H7ks M= il =l

Aot B W7HX] Q7kE CH=lof &Horer & Qlbt Ol EE Hi=l= =2 WCES)
o7t HHE[M HiE|2| WAL 2F0f SHE =L

Competitors who participate as a calibration barista in a judge calibration for this competition
are not eligible to compete in a sanctioned event until the completion of the competition year.
This applies to both Competition Body WCE Sanctioned events as well as the World
Comepetition.

B. == 3l A0 Z2 HMu[AYof| EIISHA| =CtH, Z2|280|M Bi2|AEtz
7t = QUCE DRZER|2 S0l 22 FOEIM HiC| TR0l RS3HA| Zoh M=
E MoQidel Ze2|=22|olM HiZ|AEZ gasg 4= UCt
A competitor is allowed to be a calibration barista if they are not competing in that same
competition year, for that championship. Additionally, a competitor is allowed to be a

calibration barista at the World Championships in the same competition year, if they have failed
toqualifyfortheWorldChampionshipsattheirsanctionedCompetitionBodychampionships.
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A competition year is relative to the World Championships for which a Competition Body event
is qualifying a competitor to compete.

SHIE 39 U7t 2021 ZE HHAMOM ZE[=220[d HIE|AEIR 2sotil, 2022E BE
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Correct example: A competitor acts as a calibration barista for the 2021 World Championships. They are

allowed to compete in their Competition Body events, that would qualify them to compete in the 2022
World Championships.

Incorrect example: A competitor acts as a calibration barista for any 2021 sanctioned Competition Body
championship event (even in a country that is not their own), and then competes in the same competition
at the 2021 World Championships.

1.4.3 7|E} O|52tAH| =& Other Conflicts of Interest

A OfsfetA S=2 217t 22 WAL A1 ol L2[X] %2 E2, 7122 ti2lo 24 Xe
= Ao, WCEE ST 7I0|E2tRlE MEX| Q42 2|t 1 At tist s2& Halg = ULk
OlshatA S=0f ot Z2AtOILE @ FAof gt =7 AHO| Bt BF weccoffeeZ2 &2/
2= UL (KCC CHZ|Q] AL koreacoffeechampionships@gmail.com 2 O[sf&tA &l 5 Folgh &+

)

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 directed
towcc.coffee

15 78 % 7’8 4¥ Enforcement of Rules and Regulations
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The WLAC will employ these Rules & Regulations throughout the competition. If a competitor violates 1
or more of these Rules & Regulations, they may be automatically disqualified from the competition, except

when the Rules designate a specific enforcement or consequence. If a judge or competition organizer
causes the violation of 1 or more of these Rules, a competitor may submit an appeal, according to the
process detailed in the “"Appeals at the World Latte Art Championship” or “Appeals at a Competition Body
Event” sections.
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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 ™= 48 Application

S5 FHS HIEA] Zgofjof St, O] P42 WLAC iz X2 65 HOf
HHE|M BIE| HI|AofA ojHZES XY TSEC O FA0= gt 6 = 7|E
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Ct.

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

1.6.2 M+ S5 7|8t Late Competition Body Championship Registration

WLAC tfiz| 7HX[222H 63 O|Ljof bzl CH=|o| HE[M HiE| HMI|Al2 ofd Cizl &
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Competition Body Champions from competitions conducted less than 6 weeks prior to the WLAC Event

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

1.6.3 M= EO| Competitor Questions

BE M= oQl 8i0] o WLAC & & 781 HIHHE 9410 Ofsffe Qo] ok Z& WLAC
=ME https://wcc.coffee/rules-requlationsOf Al &HRlgh = QUL M52 WLAC CHz|0f &AdSH7| ™
oot AfeE 02| HE5teE dHEEC & X 789 o=t I

wcc.coffee®2 AH2SH0] & Bl 77 2|0 AFE =HQISHOF StCt EESt CHR| AZF MO E2|l= SA

M== 0| &(CompetitorsMeeting)oflA] A2 7|27} MSEICE

All competitors are personally responsible for reading and understanding current WLAC Rules &
Regulations and scoresheets, without exception. All WLAC documents are available at
https://wcc.coffee/rules-regulations. Competitors are encouraged to ask questions prior to arriving at the
WLAC. If any competitor is unclear as to the intent of any of the rules and regulations it is their
responsibility to clarify that position with the Rules and Regulations Committee prior to the WLAC by
contacting Competitors will also have the opportunity to ask questions during the official Competitors
Meetingheldpriortothestartofthecompetition.

1.6.4 22 Terms&Conditions

M=ot EE ZHHOLE HMu|el2 ZE SHE[OLE Mum[eiaof CHHRIOIRL ALEE| Ao Ao

Ct&= RIZ{OF SHE

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

A =2 O|F, O|0|X| == O|0[X|E A0 2A ROl HIX|HA =Xo=z O
ZZ2RMZ ZoS5tE| O[0f Aot X| %= ZX OS2 World Coffee Events Ltd. X 1
O[S 2tAIX}, OfO|HE, HEEER ol0lg FH2=2 A8 & UEE S{EfBICt (KCC

Chelel 2% ZHWE[M HC|2l MIRAE FAIRS 0|27 E)

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,
includingbutnotlimitedtomarketingpromotion.

o

B. WCC AO|E0IA &2 4 Q= M

o

S2Hg 9n 0|2 F4s|of st

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

C. WCC AOIENNM e 5= s MUY ASLHS 21 0|5 K0k oLt

r|r

Read and abide by the Competitor Code of Conduct document found on the WCC website.
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2. L2 The Competition
2.1 Ci2] 7|2 Competition Summary

A 2 HOeid2 7L =0 o2t 271 = 32| JHE 2t2Ez P ELL

The championship is comprised of 2 or 3 separate rounds, depending on the
number of competitors

B. &7t =7t 359 0[50 42, MI| M2 O M(Preliminary), =Z&(Semi-Finals), Z& (Finals)

1 =2 O
o| 32l2E MA=z 2HElCt

If the number of competitors is up to 35, there will be 3 rounds: Preliminary, Semi-Finals, and
Finals.

C. #7IAt =7t 35BS X5k 42, WCCe MEO| W2t 2 o4 (Preliminary) S
7=IA(Fma|S)O| 2 |._$_E |X-”§ R SH A OI|:|-

o=

If the number of competitors is more than 35, WCC has the discretion to adjust the competition
to 2 rounds: Preliminary, and Final.

D. & 7HX| 2t2E +d YA BEOfA, OfM(Preliminary Round)2 AH|O|X| m{ZMA(Stage
Performance) % OtE H(Art BanZ2 T+dL|H, EZS(Semi-Finals)(SllE 2H2E7t AldE|=
A1 ZS(Finals)2 AHO|X| HEHA(Stage Performance)2t 2 L4 EICE

In both round configurations, the Preliminary Round will be comprised of Stage
Performance and Art Bar. The Semi-Finals (if activated) and Finals Rounds will be comprised
of Stage Performance only.

E. 2T 225 782 WIAC A2 2RE 85 O[O 2y -SHEICL

—

The round configuration will be confirmed 8 weeks prior to the commencement of the WLAC.



22 2AH|O|X| A|H Stage Performances

A

B.

H=£ 2 WHO: 2k2=0 m2r Z=2|-F0] 24|, Z2[-F0f Op7|OfE = Aol

ot 2220 w2t CHE)0f CHek QlaflEl AHEl/O[0fX|E J&s| 18 MZsHof etk

=
= =
£ i AREIO "Z2[-F0f" O2|1 "CIX0|H"S =S| #7|SHO0F St AR

olg st TEO| Ykl RO jof SHCh(Ol&EOE mES WEO|LL FHAL 770
CHOF2 APRIZ QUHE|X| QH=Ch) APEIOILE O|OIX|Z Qlafst0l MZSHK| %S AL, “Two

LST=

o

Identical Patterns Matching the Presented Image" &50A 082 A E=ICH

Competitors are required to provide exactly 1 printed photograph/image of each pattern (i.e.,
free pour latte, free—pour macchiato, or designer latte depending on the round). Competitors
must write “Free-Pour” and “Designer” on the corresponding pictures. The photo should clearly
show the pattern to be attempted (artistic representations of the pattern and pictures on
electronic devices will not be accepted). Failure to produce a printed photograph/image will
lead to a (O scoreinthe “Two Identical Patterns Matching the Presentedimage” section.

== 25 HAlE AREaE ZX[SHOF

2t 8= MAlE O|0jX|et H|wot0] FItEILt. +
otH, 4+ & MEZr MAlE Ol0|X|et ottt SEeHX|0f| et Fa=7t FOl =), 2o
d=

—_

HMAlEl olojX|et S=27t ol EX[SH| L, 4= HIFE B7rHS| TH 8=

T

720 0dE B

Each beverage will be judged against the presented image. Both beverages should match the
image presented and will be scored based on how identical each set of beverages is to the
image presented. If the image presented and the beverages poured do not match at all then the
competitor will receive ( for the whole beverage category on the Visual Scoresheet.

das 24 22EEE pdE 22 7HH22(e &=AM0 [t S=2& MSoioF 5tH, 0|
F4OHK| %S AL HIFY H4H(Visual Scoresheet)2| S8 H4=(Overall Score)HA] 0
Mo| Hoj=lct 2| F0Of 2HE(Free Pour Latte)= &4 A HMZ K|S Z|0{OF $HC},

The competitor must present beverages in the order in which the beverage categories are set

in each round, otherwise the competitor will receive a () score in the Overall score on
the Visual Scoresheet. The free pour latte will always be presented first.

>.
r|r

CHE 828 MES MSo| Fol 2t 8= 7|1 2|S 29| 072 X|0{0f

SFCE(Oll: 2702 Z2|-F0f 2HH) QK| e, nj2tdE 7iH1Ze] 88 &4

XNe|Elc

Any category of beverages must be fully completed (e.g., 2 free—pour lattes) before a
competitor may serve another set of beverages, otherwise the beverages in the incomplete
category will be disqualified.

E.Z2| 0 2t X Oi7|0tE0| O & (Etching)2 StH diE SE & Z2| FO 2 ZHFE(X]
pon HFY "HrtHo| ®N 2= ZHH22|0|M 0Fo| FHEC

wecy)



Etching on the “free pour” lattes and macchiatos will result in a O score being given for the
whole beverage category on the Visual Scoresheet.

F. & 8o U7t A 8718 & =+ Atk U= 2219 8942 7KK 2 =+ 8l

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

G e 0| UE SES HARIYE /Es 2A0A 2HES| 28shs =2 HE| 0]

A SBE MY M= T4 7lek 1250 Hot FOjEh

Competitors may give a brief verbal presentation explaining their pours to the judges and/or
audience. Hospitality skills will be considered and scored when serving the judges.

H &ARIE2 3822 FHEElD): 282 HFE oAre[di 132 = HAR[E

There will be a panel of 3 judges:2 visual judges and Thead judge.

| A== Rl MSEl D2kl et oAz HilS ARESHOF SiCh Afile| HH|E

A8dts A2 S18ER| Y=L

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

2.2.1 0|4 2}2E Preliminary Round
A Zt A XEE AHO|MOM 11:22] A[ZHO] FOiX|T, CtEat 242 f4z FEEC

Each competitor will be given 11 minutes at their assigned station, made up of the following
segments:

i. &=H| A|Zk(Preparation Time) 3& 3 minutes Preparation Time
ii. AY/AIH AlZH 82 8 minutes Competition/Performance Time.
B. M= L2 =AMUE & 4712 S2E BHEO{0F oiCk:

Competitors are required to make 4 total beverages, in the following order

i Yok 2%te| Z2[-F0] 2HH| 2matchingfree-pour lattes

i. SYot 2%t C|Xto|L] THE 2HH| 2 matching designer pattern lattes.

C. BHXts ofjazefa o4lar "Eol ORI 7t MEkle 8%, &TH| AlZt(Preparation

Time)2 30| Ot 50| MSElCt



If a semi-automatic espresso machine and a separate grinder are provided, the Preparation
Time will be 5 minutes, instead of 3.

2.2.2 &Z/M Semi-Finals Round

A. &A% 22 E(Semi-Finals Round)= 0|4 22 = (Preliminary Round)OllA 713 =2 H45

gsek 49| 1230] M4z PAHEC

_/ 71 -

The Semi-Finals Round consists of the top 12 scoring competitors from the Preliminary Round.

B. 2% 2t2E(Semi-Finals Round)2| Al 02 WIAC 7HAIYZ2RH 8F 0|0 = E-SHEICH

The Semi-Finals Round will be confirmed 8 weeks prior to the commencement of the WLAC.

C. Z d=£ A8E 2HO[MOA 14Z2] AZHO] FOX|H, Bt 22 f4=2 FgElth

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

i. &=H| A|ZKPreparation Time) 3& 3 minutes Preparation Time,
i. dS/AIA AlZH 112 11minutes Competition / Performance Time.
D. t= L& =AUz & 6742 25 THS0{0F St

Competitors are required to make 6 total beverages, in the following order:

i. 2 EC| 3t m2|-F0] 2HH|(Z 4%h 2 sets of matching free-pour lattes (4

beveragestotal)
i. Yot C|Xto| mE 2Hh 27 2 matching designer pattern lattes.

E. 2iAts ol azefa Al E=o| O2fRIE7) ME&l= 8%, =8| AlZi(Preparation

Time)2 30| Ot 580| NSEICH

If a semi-automatic espresso machine and a separate grinder are provided, the Preparation
Time will be 5 minutes, instead of 3.

2.2.3 ZAM 2I2E Finals Round

A. 45 2h2E(Semi-Finals Round)?t Al kl= 4%, 25 22 E(Final Round)E TES 2 E0N
T &2 Y8 250 49l 682 U2 7L TES 2R2EI AR e 89, BS 2REE

Oflid 2t E(Preliminary Round)0lM 7t =2 S &S8 <9 689 U2 FJE

’:* weey)



A. If the Semi-Finals Round is activated, the Final Round consists of the top 6 scoring competitors
from the Semi-Finals Round. If not, the Final Round consists of the top 6 scoring competitors from
the Preliminary Round.

B. Z M= A&l 2HO|HO0A 1322] AlZH0] FOX|H, L3 22 242 FHJElCk:

Each competitor will be given 13 minutes at their assigned station, made up of the following
segments:

i. &=H| AlZkPreparation Time) 3& 3minutes Preparation Time
i. ZS/AIY AlZH 102 10 minutes Competition/Performance Time
C. & 02 =MU2 & 6709 S2E THS0{0F Bk
Competitors are required to make 6 total beverages, in the following order:

i 2 MEQS| STt Z2|-F0f ZHE|(F 4% 2 sets of matching free-pour lattes (4 beverages
total)

i. S 2%Ho] =2|-F0] Of77|OtEE 2 matching free-pour macchiatos

D. BIXls OfAZefA oAt HEeo| J2RIE7t MEkl= 4% &=H| AlZk(Preparation
Time)2 3&0| Ot 5&0| NSEICt

If a semi-automatic espresso machine and a separate grinder are provided, the Preparation
Time will be 5 minutes, instead of 3.

2.3 OfEH} ArtBar

2 =0{0F StH, ojf Z2|-
0| 7|gal/EE odE 8ofjof ottt &E HRY0[ME HFD| MEY 5
2 ==0[7 ot

S
UCHALMSH L2 ot2lel "B =" &HX). HiZ|AEte| 7|&es
HolH(of: =2|-F0], ofE, oled &4 )0 tidh o =2 "=+7t Fo=Ch

Each Semi-finalist will produce 1 latte of their own design, utilizing free-pour techniques and/or
etching. Surface decoration may also be used in moderation (see “Surface Ingredients” below
for details). Higher points should be awarded for creativity that highlights the full extent of the
barlstas skills (e.g., free-pour, etching, artistic talent, etc.).

J wcc:f



C. "= Aptlel ClAielof 0|F= =0{0F otCh CIAIQl 0|2 E7F & &AM

HE

H
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Competitors will be required to name their design. The design name will be provided to judges
during the evaluation.

D. &FH|(Preparation) ¥ Z ¥ (Competition) A|Z+ &QF OfEH F0fl= M0t &g =+
ULt 2, ZEONH 2 &Y S BI2|AEHE WOlSHK| =8 HESH AHE|lE

T AISHOF SHEt.

Only competitors are allowed in the bar area during the preparation and competition times.
Spectators, photographers, etc., are to be kept at a suitable distance as not to interfere with
the working barista.

E. M= 529 4% (Competition) A|Zt0] A|ZFE|7| 0| 522| FH|(Preparation) A|ZHS

7I-E |:|-.

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

F. d ¢ (Competition) AlZh S, M= Aol CIXtRlS 2= XFE 201 U

1 —

ZEIL FHH 2} §0f MZoHOF SHCh.

—

rir

During the competition time, the competitor is required to produce their design and present it
at a designated location for the photographer or camera.

G. M= Y (Competition) AlZt 52 O|LHO| SEE TH=7| fIot A8 o2 ¥ & =+

UR|T, ZEISNEHLE ZiH2to= B 170 S22 MEsHoF it

The competitor may take as many attempts as they require to produce their beverage within
the 5 minutes of competition time but must present only 1 beverage to the photographer or

camera.

H 822 MM MEi2 ZEINTOIA MBoHs XS M40 Molch M4s XHE
fe Rooz T Luivlof BLh 2RIt SEXILL T2 B, QAT WY Ch3
MO M40 QU M4 It W WA 22 SBE MRS MOt MIIOE S
20| S1BEICt

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

| BF7IHE d=0iA 32, 1=, 30=7F IRtE M g2 AlZhs EEE0h 327t

iEJEHlL101|71I ME&l® Mol AlZt2 S=EC

J wcc:f



A timekeeper will advise the competitor when there are 3 minutes, 1 minute, and 30 seconds of
timeremaining.Oncethebeverageispresentedtothephotographertheirtimewillbestopped.

J. IEC| AR = O|O|X] ME2 AFHO| 27 &K BE=Ct

No photographs or picture/image of the pattern is required beforehand.

K WCCe ZEEN SEOE ARRIZ 28T = UCH, sfiT AFRI2 22121 /EE= AT 2HAE|M
OLE HHKArt Bar) @SAIE ZA7%t= O AFBE[L, OtE HE EHAEE WIAC 20 381t g2 YL,
OLE Ht Ha== M|A| 2HY| OtE MI|Q(World Latte Art Champion) EFO|E =4 £|F H== A

21, OtE Hf R5At= ASY(Finals Day)ol| HHE|O] HE 2 AMELL oF Mt & o2 25 =42
= UCH

Photographs may be used by WCC for promotion and will be part of an online and/or in-person
contest, to determine the Art Bar Winner. The Art Bar contest will be separated from the WLAC
stage competition. No scores from the Art Bar will be counted towards the final tabulation for awarding
the title of World Latte Art Champion. The winner of the Art Bar contest will be announced on
Finals Day and will be awarded separately. However, it is possible for a single competitor to win
both awards.

L M==£= OLE HKArt Bar)Of| BEEA| EII5|OF S, O|E flHtet F2 MA 2ty OtE I (World
Latte Art Championship)dt OLE HKArt Bar) ZHAEO|AM AZA X2|(disqualification) EICt.

Competitors must participate to the Art Bar under penalty of disqualification for the World Latte
Art Championship and the Art Bar Contest.

M. &7 CHRI0M NS &= D2tQIEe) O A2 HAS ARESICE 7HQl HH| AME2 S18EIX| =L,

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

N. 27t HlofM MSEl= ES ARSI
Competitors must use the cups provided for the competition.

O. 4 2/F A2 HE8EIX| =Lk

Exterior cup decoration is not allowed.

24 NBE 282 #u|e| A2 Use of Provided Milk and Coffee

= H=E SR H2 RS FH 7HX2
=Ct7tof o, FOff S0 27E EHIE
HEEIX] 42 LMo LRE FH[Z 4= UCL WCCe= CH2| AIZF 43 O|LHOf| HISE 272 oF
orz2| 7

AREO| CHol d=~0il A &Z ZAOIC.

HIgH 4= QiCt M= FH| A|ZKPreparation Time) S¢F

Competitors are required to use the coffee and milk provided by the WLAC. Competitors must take
unopened milk bottles with them on stage. They may not prepare milk offstage. Competitors can prepare
their/jnilk fromsthe unopened milk bottles during preparation time. WCC will communicate with

VAN



competitors no longer than 4 weeks prior to the start of the competition the compulsory usage of the
providedmilk.

2.5

28 9| Beverage Definitions

,:/j
.||-

A WLACS| 2X4, 2l HIBE 2 o ofAZaAe AE YIS Kerolo] HFohe
SE2 HopC). OofES OI|OfE Hoj oAZ2Aet AE UAS FpSlo HBots SEE

geoletct.

For the purpose of the WLAC, a latte is defined as a beverage combining espresso and steamed
milk served in the provided latte cup. A macchiato is defined as a beverage combining espresso
and steamed milk served in the provided espresso macchiato cup.

Zp 2HHof = oAz, HE oAz E= 2|AEE F SHLE dESHY

-4

B. M=

rr

Competitors may choose to use either a single espresso, double espresso, or ristretto for each
latte.

C d=& Z OOt Chioh &2 olaZas EE 2|AEYES MESIo AFEE + AL

Competitors may choose to use either a single espresso or ristretto for each macchiato.

D. 9% % Al O[Ol A4 15X, 2HHE |4 20X SOF &80} STt TPt XFE ofAma)a
HAO| HZEe ZR0le 0o FHS XK el

Extraction times must be a minimum of 15 seconds for macchiatos and 20 seconds
for lattes in a continuous extraction. In the case of fully-automatic espresso machines being
provided, this rule is not used.

E 2E S5 U2t Rz TS0{0F o, #H M2= CX0|H 2ty el mHOT

=0 RAO{OF BHCL

All beverages must be made of coffee and milk only, with surface ingredients remaining on the
surface of designer lattes only.

P ER0) 9120) 22 28 A2 S)E HBE R0l 258 AU O ASY & UL} U2
EE Brio 2] AZFEOH 280 271 4 QT MK HIZE 990 4ES B 4 glono)
712, Wz, ¥2, 28 OH WUA 5) 0/S SIE 22 olC AAelele] MHEHE o1k H2olA

0ds #ett

Cooling tools (e.g., whiskey stones, cooling stones, etc.) may be used to affect the temperature
of the provided milk. Cooling tools can be added to the milk during preparation time on stage.
Competitors are not allowed to alter the composition of the provided milk (e.g., by using additives,
ingredients, flavorings, ice, liquid coolants, etc.) or they will receive a O score in the Overall Impression
on the head judge scoresheet.

o

I:II_|-'<‘5I-

G. 7T|Qt /= WLACHIAM MSTICh FH7Hh= 742 HIlt {8 AMBYE &= QI O|F flfd 82
iy SE9| HIFY H0A 08 S 2=Ct OtE HiArt Bar) B7|0M= MSE 2FE AMESHA| Y2
4% O}E Ht 2f2E0M 24 XM2|lCh
W ol
lr--""



Coffee and milk will be provided by the WLAC. Competitors are not permitted to use their own.
Failure to do so will result in a O visual scores for that beverage. In the case of the Art Bar, failure
to use the provided milk will result in disqualification in the Art Bar round.

25.1 Z2|-Z0] 2tg| % Of7|OLE Free Pour Latte and Macchiato

A WLACOIA| Za|-T0{ 2hEo} O |OE L C}E 78 AFBSHA| 841, £7 MM A8 L3S 2
ZAl Of8] 7o) 2 wAloz Fu[sict

For the purpose of the WLAC, a free pour latte and macchiato are intended to be prepared by
pouring steamed milk from a milk jug directly into the ofcial competition cups without the use
of any other tools.

B. 34! CHZ| 2tH ZO| &2 190mIofAl 300ml ALO[O|CE 4 & HEE=
https://wcc.coffee/world-latte-art-championshipOfl A ZHoIEt 2~ O'Eh e L2 ALESHA| @iE 4%, ol
&2 HIFY 5= 0822 M|E ot

The ofcial competition latte cup will have a volume between 190ml - 300ml. For ofcial cup information,
visit https://wcc.coffee/world-latte-art-championship. This cup must be used, or a 0 visual score will
be awarded for that beverage.

C. 34 O3] oAz OF7[OLE ol 82 74mi0fAl 130ml AtO|O|C} 34l & HEE
https://wcc.coffee/world-latte-art-championshipOfl Al =tQlgh 5= QUC} ST A2 AMESIA| Y2 42, sl
SEO| HFY HM4£ 0Mo=Z Me|=iCt

The ofcial competition espresso macchiato cup will have a volume between 74ml and 130ml. For
ofcial cup information, visit https://wcc.coffee/world-latte-art-championship. This cup must be used,
or a 0 visual score will be awarded for that beverage.

D. Z2|-#0{ 2tHet O |OtE0= o EolL B F4S & + BlCh Eot 27 HJOI TS0l oI
=2 AEE 4= QICL O F0ILt B FHAS A8E 87, diE &2 2E HIFE Has 0822 M2|EC,

No etching or surface decoration are allowed on the free-pour latte and macchiato. Additionally,
the spout of the milk jug must not be used as an etching tool. Utilizing etching or surface decoration
will result in O for all visual scores for that beverage.

25.2 C|Xto|{ TjE 2iY Designer Pattern Latte

A SA Oiz| 2ty Zel 822 190mIofA 300ml AFO[O|Ct 341 & HE = worldlatteart.org
C

= 19
01|*1 etoleh = QUL SiE HE AFESHA| Y2 8%, diE OEOI HIFY H+= 0822 Ma|Eth

The oflcial competition latte cup will have a volume between 190ml - 300ml. For oflcial cup information,
visit worldlatteart.org. This cup must be used, or a 0 visual score will be awarded for that beverage.

B. ==& V&, A& M4, AMEH S = BH M== CA0|H I =20 3EEICt 0l2e Mzs
=22 =Hof %“'%tg ?XI B BHOAMTE ALSSHOF SITE. 32 UWRO & MaLt ZEE AHESHE
32, oz 8ROl BE HIFY HHs 08o2 Ae|wch
I:‘“.:"'.n.-
!} WCAI s surface ingredients such as chocolate powder, food coloring, or syrup are acceptable on Designer

Pattern beverages. These should not affect the main body of the beverage and are permitted on



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

C. CIXtol] THE SRO|A A8 MAE 171X| Mo 2 X|Stz|Oy, C|XtOlS ZXsHs 820 AHZS0f
ottt CIA[QIO| =2 A& Maet #H MWE2 FdEl 82, B7t Z EUtelCh 174K ol¢el M=
MEY B, WY 882 2E HIFY £ 0822 M=,

Food coloring is limited to 1 color for Designer Pattern beverages and should only be used to
highlight the design. Lower points will be expected if the design is predominantly made up of food
coloring and surface ingredients. Use of more than 1 color will result in 0 on all visual scores.

D. AT, Xt S 7IE 7H| =2 = HEECE @RS X771 Mol 220 O FH| MZLE =223 7%

= A

2% Hole A2 58L&, ol 7| Ho| H2 Mzot HREE 20| = A2 I3 13

Al X| B2 7|EF 7tL A= SXIEICE F7tK= 170K 7HH T 22t 171K] A8 MAE o) At

= O
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Other Café ingredients such as cinnamon, or matcha are also acceptable. Dusting the surface of
the crema with café ingredients or chocolate powder before pouring in the milk is acceptable as
it is considered that the ingredients dusted prior to the pour largely remain on the surface of the
beverage. Other garnishes not mentioned in the rules are prohibited. Competitors may use 1 café
ingredient together with 1 food coloring.

E. CIXO|A T 2 oAM= o d = HEEICE

Etching is also allowed on Designer Pattern Lattes.

F. CIXtO|Lf THE 2HHOjAM B3 Mz /= o8l A2 IES 0Lt & 25t SdA|7|=X[0f

— o

et oL B 2 SY/EE oE AREO0| Eaet AEHoZ AHREX|= eCt

— L3S

The use of surface ingredients and/or etching on Designer Pattern Lattes is evaluated based on
how well they complement and elevate the patterns. Using surface ingredients and/or etching does
not correlate directly with higher scores.

2.5.3 OfE H} 2HY Art Bar Lattes

A 34 T3] 2y Z4ol 822 190mIoA] 300mIO|CE 341 7 ME= worldlatteart.orgOflA]
O,
Ls

o o
USLICEL 34! LS HHEA| ALB6HOF otH, JHX| S 42 oY S5Ol HIFY =
==

The official competition latte cup will have a volume between 190ml - 300ml. For official cup
information, visit worldlatteart.org. This cup must be used, or a 0 visual score will be awarded
for that beverage.

B. OfE Ht 2lHOM= 2= BEH M=, HE M & 7|Ef 7t W=7t ek §10] &=Lt

1 — HA

All surface ingredients, food coloring, and other café ingredients are acceptable on Art Bar lattes,
without limitations.

B. OtE Ht 2HHOM = OE = S{E=IC
Etching is also allowed on Art Bar Lattes.
) T



3. Ci3] X} Competition Procedure

3.1 O3] R 37t Competition Stage Area

A

CHel 742 gl £H[O]M0| A= PO HEH2 -Gt Ci=| AH|O[Me| HiX|= ojd
HEE & A0, OE O=let S7E =& UL

The competition space will consist of a stage with competition stations. The layout of the
competition stations may change from year to year and may also be shared with other
competitions.

Zp A== AR AlZHE AH[O[Y DS B RH=C

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

o 2R2E7t EUE 128 EE2M UEAE LHSIE AlG40] TI™MEL

At the conclusion of the Preliminary Round there will be a ceremony where the 12 semi-finalists
are announced.

2 22E7F EUE 632 2 TEAE EHSs AlLA0] TIAE

M

At the conclusion of Finals there will be a ceremony where the champion is announced.

3.2 OLEH} Art Bar

A Ozl 72 24S0| 2 5+ U oaZefx B 7oz L HE FHO= d47t
24N ZETE SOIA WA Gn XYY = AT FZE0| EX|E0{of 5HH,
BT mEIHIL B 2 4 UTE sof BiCh
The competition space will have an espresso bar area that can be viewed by the public. A barrier
should exist around the bar to allow the competitor to work unhindered by spectators and
photographers etc., although still allowing good vision for them.
B. &7FA= OFE Ht 2t2E0fAf AIRF A[Ztat AH|O|ME H T B EICE
Competitors will be assigned a start time and station number for their Art Bar round.
<) =
\L ) WCC f |
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4. 7|4, =7, ¥XX Machinery, Accessories, and Raw

Materials
41 oA=& MM Espresso Machine
4.1.1 49| Definitions

O EM& SCA B=E 350 oM 7t Fo| Al2[=0|t}. o] o2 = &AM o] 22X
A& LY.

Here is a series of definitions that are used throughout this document, taken from SCA Standard 350.

A BIXE OAZ2 A AR FA| B E(push-button)df 22 7|AA L= M7 7|AHH

YRS A0l =AY =522 FES AIXSIE TR0l of|Azaa Mot
A semi-automatic espresso machine is an espresso machine in which brewing is initiated and

terminated manually, by human actuation of a mechanical or electro-mechanical device, such
as a push-button.

RiE AFS wactn 2HE HOE FE IS0

SQot0] BT L FEMA| AHFOR FWE ofAZ24 BIAO|CE AHEHE DALY
HAESS 8O0 £35S 229 8T MY 4+ Yrt

A fully-automatic espresso machine is an espresso machine which grinds whole beans that are
put into the machine and deposits the grounds into the brew group, where they will be tamped

and brewed. The user chooses the liquid volume that is dispensed using controls on the
machine.
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A non-automated steam wand is a steam wand by which steaming is initiated and terminated

manually, by human actuation of a mechanical or electro- mechanical device, such as an
actuation lever, knob, or foot pedal.

4.1.2 WLAC NS ojAx=efs 4 WLAC-provided Espresso Machine
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Competitors must use the espresso machine supplied by the official WLAC espresso machine sponsor.
The espresso machine can be a semi-automatic machine or a fully-automatic machine.

The provided non-automated steam wand will be the only method allowed for preparing the milk.

The WLAC-provided espresso machine has a fixed technical configuration and cannot be altered by the
competitors. The espresso machine will be calibrated to the following specifications: the temperature will
be set between 90.5-96 degrees Celsius (195-205 degrees Fahrenheit),and the pump pressure set between
8.5and9.5bars(atmospheres).

413 7|4 2| ANL} THE 2B E7} No Liquids or Ingredients on Machine
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No liquids or ingredients of any kind can be placed or poured on top of the espresso machine (e.g., no water

in cups, no pouring or mixing liquids or ingredients, no warming ingredients). If a competitor places or
pours liquid or ingredients on top of the machine they will be disqualified.

4.1.4 A4 Disqualification
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Competitors may not change, adjust, or replace any element, setting, or component of the espresso
machine. Any changes or adjustments made may be grounds for disqualification (e.g., the porta filters,

insert baskets, temperature, pressure, steam wand tips, etc.). Any damage to the competition equipment
due to misuse or abuse is grounds for disqualification at the discretion of the presiding head judge.

4.2 129l Grinder
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Competitors must use the provided official WLAC grinder during their performance. The grinder can be a
stand-alone grinder, or part of a fully-automatic espresso machine.

Competitors can adjust the grinding size when provided with a stand-alone grinder. The stand-alone
grinders will be set to an approximate setting, but it is up to the barista to fine-tune this setting to their
personal requirements within the 5 minutes preparation time.

In the case of a fully-automatic espresso machine that includes an internal grinder being provided, each
machine will be set to the same settings for all stations by the sponsor. Competitors are not allowed to
adjust or alter the grind size and espresso settings. It is up to the competitor to check the setting within
their preparation time.
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Competitors are required to use WLAC-provided milk during their performance. Provided milk may be a
choice of two or more options, and milk sponsor information will be updated at https://wcc.coffee/world-
latte-art-championship. Competitors must take unopened milk bottles with them on stage. They may not
prepare milk offstage. Competitors can prepare their milk from the unopened milk bottles during
preparati on time. Competitors are allowed to use cooling tools to affect the temperature of the milk.
Competitors are not allowed to alter the composition of the provided milk (e.g., by using additives,

ingredients, flavorings, ice, liquid coolants, anything that could dissolve/melt into a component of the milk
itself, etc.).

4.4 71| Coffee
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Competitors are required to use WLAC-provided coffee during their performance. WCC will take steps to
ensure that the sponsored coffee is suitable to present excellence in latte art. This includes (but is not
limited to) coffee being between 14 and 20 days off roast and medium to medium-dark roasted coffee
(Agtron 40 to 60 ground on '‘gourmet scale’). For official coffee information, visit https://wcc.coffee/world-
latte-art-championship.

45 7} ZH| Additional Equipment
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Competitors are encouraged to minimize the equipment they use for their performance. No tablecloths,
napkins, or decorations are required for the judges’ table. A menu card/ frame/display of the photos of the
beverages is permissible.

Non-required decoration may cause competitors to lose points in the “Professional Performance” section
of the visual scoresheet, at the head judge's discretion.

No additional electrical equipment or provision is allowed except for battery-powered items (i.e. scales, personal
timers, etc.). Competitors may bring as many battery-powered items as they would like, except items that
are provided as sponsored equipment by WCC. However, competitors are responsible for ensuring their equipment
operates properly.

46 H3El= HH| 8 A2E Provided Equipment and Supplies
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Each competitor's stage station will be equipped with the following:

A. Al HO|EO| A=A oAl O2F0IE) 2F L 1.80m-2.0m W: 0.80m-1.0m H: 0.75-0.90m

Machine table(For espresso machine and grinder approximately L:1.80m-2.0mW:0.80m-1.0m
H: 0.75-0.90m

B. Al HIO|E(MAIRIY HIO]E) & L 1.80m-2.0m W: 0.60-0.80m H: 0.75-0.90m

Presentation table (Judges' table) approximately L: 1.80m-2.0m W: 0.60-0.80m H: 0.75-0.90m

) C Of)=Ze & B4l Espresso machine
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Grinder(stand-alone or included in a fully-automatic espresso machine)

E. 2HH 2|1 Op7|OtE & Latte and macchiato cups
F. HI(E L%t Z9) Tamper(if needed)

G. HEIA(ERst E9) Knockbox(if needed)

. 74| Coffee
J. MB|7|E O2|1/E+= E|=E Trashcanand/orwastebucket

47 =M HH| % A2 E Recommended Equipment and Supplies
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Competitors are required to bring all additional necessary supplies for their presentation. Competitors

should make allowances for breakage during travel and/or during the competition. Competitors are
responsible for and in charge of their own equipment and accessories while at the competition. The WLAC,
volunteers, and event staff are not responsible for the safety of items left in the competitors’ preparation
room or competition area.

Ctg2 =7t =H[o{of ot= BIFOIC,

The list of supplies the competit or may bring include the following:

A. "IH Tamper

B. AF=22fA Shot glasse

C. 28 IO|X Steaming pitchers/jugs

D. & ARRIZ B2 UXy/OF 7= Frame/ menu card for display
2~ Ot Saucers(Not required)

F. 2% (E+ Otd) Spoons(Not required)



G. CIXtol 2ty S=0f 2R3t 7|Et =7 Any specific utensils required for designer latte beverages
H. Bt Et2/HA8 H(elE X EHE) Bar towels/clean cloths (for practice and the competition)

| & EF(FIROE £, 12IRIHE8 £ &) Cleaning supplies (counter brush, grinder brush,etc.

). EBO|(MAIRIY MYL) Tray(s) (for serving beverages to the judges)

K. 90|E{ 7tE Waiter's Cart

5. &=H| A|ZF H M= X|A| AF2E Competitor Instructions Prior to

Preparation Time
5.1 M= 22|E|0]d O|Y Competitor Orientation Meeting
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Prior to the start of the WLAC Event, a Competitor Orientation Meeting will take place, either online or in
person. Meeting details will be emailed to competitors ahead of the event. This meeting is mandatory for
all competitors. During this meeting the Event Manager will make announcements, explain the competition
flow, cover the competition schedule, and share images of the stage and backstage areas. This will be an
opportunity for competitors to ask questions and/or voice their 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.

5.2 &=H|/¢E& Z7t Preparation/Practice Room
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There will be a staging area designated as the competitors’ preparation/practice room. This area will be
reserved for the competitors, coaches, volunteers, and any WLAC officials. WLAC judges, press/media,
competitor's family members, and supporters may not be present in this area without consent from the
WLAC event manager. Competitors will be able to store their equipment, accessories, ingredients, etc., in
this room. This room will also include a dishwashing station for competitors to use to wash glasses and
barware. Competitors are responsible for cleaning their own dishes and glassware and keeping track of
these items. Runners and event staff are not responsible for breakage or loss of dishes or competitor
items.

5.2.1 A& A|Zt Practice Time
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The preparation/practice room will have equipment identical to the competition stage. Each competitor
will have 30 minutes of scheduled practice time. Practice times will be scheduled based on competition

time (i.e., the first scheduled competitors will have the earliest scheduled practice times). Competitors will be
emailed a practice schedule prior to arriving to the WLAC. The WLAC does not guarantee access to

practice space outside of the assigned practice time slot. If a competitor misses their scheduled practice
time, no additional practice time will be provided. If unforeseen events prevent the competitor from
attending their scheduled practice time it is the competitor's responsibility to contact the event manager
or stage manager as soon as possible.

53 49 22 Competition Music
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WLAC shall reserve the right to provide and play music during competitors’ routines. Competitors may not
supply or select their own music.

54 ™Al £% Be on Time
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Competitors should be in the preparation/practice room a minimum of 45 minutes prior to their scheduled
Preparation Time. Any competitor who is not onsite at the start of their preparation time may be
dlsquallfled lf the schedule is delayed, the competitor should still be prepared at their scheduled time.
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5.5 AH|0|M FH| Station Set-up
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The head runner will be responsible for ensuring that each competitor's station is set as the competitor
has requested prior to their preparation time (e.g., the head runner will make sure each competitor's
grinder is placed to the right or the left of the espresso machine per the competitor's request), if provided.
It is the responsibility of the competitor to check and ensure the station is set and clean before preparation
time. If not acceptably clean, the competitor may ask the head runner for re-cleaning of specific areas.

5.6 MEE{=/E20| 2L Y& ZX| Supporters/Assistants Not Allowed on Stage
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No person(s) other than the competitor, the competitors' interpreter, and WLAC volunteers and officials
may be on stage during the competitor's preparation, performance, and clean-up time.

6. =H| AlZ} Preparation Time
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Each competitor will have 3 or 5 minutes of preparation time. Once the prior competitor begins their
competition time, the next scheduled competitor may begin their preparation time upon advice from the
WLAC event manager and/or the preparation timer. The purpose of the preparation time is to set up the
stationandpreparetheareaforcompetition.

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

Competitors must take unopened milk bottles with them on stage. They may not prepare milk offstage.
Competitors can prepare their milk from the unopened milk bottles during preparation time.

6.2 MAL ZE|HE|0[ HO|Z Judges’ Presentation Table

PS
|

M

HOISE, = ©7l J2|1 F42 T AI0| OfL{H, O] AESHEt SiA

ini

=
I

rlo

+2 @R el

Tt ot MO et SIS MARIRo] RO R HHH

& 24 (Hospitality) H==0lA Z&E =Lt O] 782 d+==0|
=2 L%t HHIE 7MLt #st=s A2 WX[SH0 £HE2

=0|7| FIOoILt.

Tablecloths, water, napkins, and decoration are not required and will not result in a higher score but may
result in points lost for hospitality at the discretion of the head judge, dependent on the severity of the
infringement. This rule is designed to help competitors by preventing them from purchasing and
transporting unnecessary equipment.

.3 ®& FF Practice Shots
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Competitors are allowed and encouraged to pull practice shots during their preparation time. “Pucks” (also
known as “cakes”) are allowed to be left in the porta filters at the start of the competitor's competition time,
if a semi-automaticespressomachineisprovided.

6.4 =H| A|Zt Z& End of Preparation Time
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Competitors will not be allowed to exceed their 3 or 5 minutes of preparation time. During their 5 minutes
of preparation time, the timekeeper will give the competitor a 3-minute (only when 5 minutes are
scheduled), 1-minute, and 30-second warning. At the end of the scheduled preparation time, the official
preparation timekeeper will call “time” and tell the competitor to step away from the station.

7. A A|Zt Competition Time

7.1 "AL TIXEO| A7H Introduction by the Master of Ceremonies
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Once the preparation time has elapsed and the judges are ready, the Master of Ceremonies will introduce
the competitor.

7.1.1 &9 Interpreter
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Competitors may bring their own interpreter. When speaking to the competitor, the interpreter is only
allowed to translate what the emcee has said. When a competitor speaks, the interpreter is only allowed
to translate exactly what the competitor has said. No additional competition time will be allotted for the
use of an interpreter. It is the competitor and coach’s responsibility to read the Interpreters Best Practice
document that is available from https://wcc.coffee/rules-regulations.

2 AH A|ZE A|E} Begin Competition Time
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The Master of Ceremonies will inform the competitor to start competition time. Before the competitor
begins their introductions to the judges, the competitor must put their hand in the air and call “time” to

begin their competition performance time. The designated competition timekeeper will begin a stopwatch
the moment the competitor calls “time”.

Tracking time elapsed during the competition performance time is the responsibility of the competitor,
though they may ask the timekeeper for a time check at any point.

A. In the Preliminary Round, the competition timekeeper will give the competitor a 3-minute, 1-
minute, and 30-second remaining warning during their 8 minutes of competition time.

B. In the Semi-Finals Round, the competition timekeeper will give the competitor a 3-minute, 1-
minute, and 30-second remaining warning during their 10 minutes of competition time.

C. IntheFinalsRound,thecompetitiontimekeeperwillgivethecompetitora5-minute,3-minute,
1-minute, and 30-second remaining warning during their 11 minutes of competition time.

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

Please note: If the clock has malfunctioned for any reason, competitors may not stop their time. In the

case that the clock has malfunctioned, the timekeeper's time is the official time for the competition. The
competitor will receive the same warnings noted above.

A+ &8 H|S Serve Required Beverages
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All beverages must be served at the presentation table to the judges.

74 AH|O|M FH Station Perimeters
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Competitors may only utilize the work area provided by the WLAC: the machine table and presentation
table. The introduction of any other furniture and/or equipment that is placed directly on or over the
competition area floor (e.g., a stand, table, dumbwaiter, bench, etc.) will result in automatic
disqualification. Competitors may not utilize any space under any competition tables for storage. The only
exception to this is the allowance of a free-standing knock box.

75 AH A|Zt B2 End Competition Time
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Competition time will be stopped when a competitor raises their hand and says “time”. It is the competitor's
responsibility to call “time” clearly to allow the time to be recorded accurately.

The competitor may choose to end their performance at any time. Competitors can stop the time once
their final beverage is placed on the presentation table to be served to the judges or may choose to go back
to their station to clean before stopping the time. Only the time recorded by the competition timekeeper
or head judge will be used for scoring purposes.

Competitors will not be penalized or rewarded for finishing early.

6 AN A7t 0|F CHS} Communication After the Competition Time
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Competitors should not continue to talk to the judges once their competition time has ended. Any
conversation after the competitor's competition time will not count towards their total score. Competitors
may continue to talk to the Master of Ceremonies after the competition time has ended; however, the
judges will not consider any conversation or explanation given after the competition time.

7.7 A|ZF X1} ZE Overtime Penalties
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During the Art Bar competition, competitors must place their completed beverage in the
designated judging/photography location before the end of the 5-minute competition time. If
a competitor goes over the allotted 5 minutes, their beverage will be disqualified for the Art Bar

7 round.
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During all Stage Presentations, if the competitor has not finished their presentation during the
allottedtime,theycanproceeduntilthepresentationiscompleted.
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For every second a competitor goes over the allotted competition time, they will lose 1 point.
D. M7t FOIT BH AjZtE 222 Z1fSHH A ECh

Any competitor whose performance period exceeds the allotted time by 2 minutes will be

disqualified.

7.8 3 Coaching

47} 0] 9l OfiH A2t SO S0P XIS, 2 (Coaching B ABSHE 20| BXsi0
0|2 SJukst AL M7 Ha|E 4 Tk WCCE HU0| WBHEIX] 2= H9| Lo 40| Kol ARHOl 8212
Atafsict,

K|, MEEX, H7 EE 7152 A 3 2C0jo| 227 ZH0) S 4 glon, o2 guke
A Hg Mat 2O DiUK F= ST AAI0) o) A7 HalY 4 ok

otete| "SlojHEl 25 F0A =2lF Hiet 20|, M= 0|29 £k M| YIoHE SFO|Lt YHIS

1

tHE == Btk A== 0[2Ie] ARO[ SlojHEl 2FS HESIALE 7FME 424 M2|&C

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

As detailed in the “Forgotten Accessories” section below, no persons other than the competitor may
retrieve forgotten accessories or equipment for the competitor. Delivery/retrieval of forgotten items by
anypersonotherthanthecompetitorwillresultindisqualification.
8. EI3L|Z 0|+ Technical Issues
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During the preparation and/or competition time if a competitor feel sthere is a technical problem with:

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

B. Thegrinder.
C. Any additional electrical equipment (excluding the competition clock).
D. The AV equipment(such as the microphone).
Then the competitor should raise their hand to call a "technical time out” and ask for the stage manager

(during preparation time) or for the head judge (during competition time), and the time will be stopped.
The

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

E. If the stage manager/head judge agrees there is a technical problem that can be easily
resolved, they will decide the appropriate amount of time for the competitor to be credited.
Once the technician has fixed the problem, the competitor's time will resume.



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

G. If a competitor must stop their competition time, the competitor along with the head judge and
stage manager will reschedule the competitor to compete in full again later.

H. If it is determined that the technical issue is due to competitor error or the competitor's
personal equipment, the head judge will determine if no additional time will be given to the
competitor, and the preparation or competition time will resume without time being credited.

. Unfamiliarity with competition equipment is not grounds for a technical timeout.

J. Inconsistency or variation between group heads requiring adjustment is only grounds for
technical timeout during preparation time.

8.1 Wl 82 Obstructions
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If any individual, such as volunteers, judges, audience members, or photographers are of an
obvious hindrance to a competitor, then the competitor will be given additional time. The head

judge is responsible for overseeing this and will decide how much additional time will be
credited.
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If individuals (such as photographers or cameramen) make physical contact with a competitor,

the competitor can call a time out. The head judge has final discretion on whether the time out
is deemed necessary.

8.2 20oj{HZl EF Forgotten Accessories
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If a competitor has forgotten some of their equipment and/or accessories during their
preparation time, they must inform the WLAC stage manager/Head Runner that they have
forgotten an item(s) offstage and the competitor may exit the stage to retrieve the missing
items themselves, however, their preparation time will not be stopped.
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If a competitor has forgotten some of their equipment and/or accessories during their
competition time, they must inform the head judge that they have forgotten an item(s) offstage

and then retrieve the missing item(s) themselves with no assistance. The competition time will
not be stopped.

C SojHEl =52 g4, MZHZ, B, 240 oo HaE - Bt
Nothingmaybedeliveredbytherunners,supporters,teammembers,ortheaudience.
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E. Delivery/retrieval of forgotten items by any person(s) other than the competitor may result in

disqualification.

9. g2| A7t Clean-up Time
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Once a competitor has finished their competition time, they will begin cleaning up the station. Competitors

are expected to remove all their personal equipment and supplies and thoroughly wipe down their station.
The judges do not evaluate the clean-up time.

10. 2% Z& ¥ Post-Competition

10.1 B 7|5 Scorekeeping

10.1.1 WLAC 34 H== 7|8 WLAC Official Scorekeeping
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The WLAC official score keepers are responsible for adding all scores and for keeping all scores
confidential.

10.1.2 2| & H+ Competitors’ Total Score
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The competitor's total score of Stage Presentation will be tallied by adding the total of the 2 visual judges
and 1 head judge scoresheets, and any time penalty subtracted from the total.
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If there is a tie between 2 or more competitors in any round, the competitor with the higher combined
visual judges scores will be ranked higher.

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

10.2 C|E2|"Y Debriefing
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Following the competition, competitors will have an opportunity to review their scoresheets with the
judges by the schedule announced by the event organizer, this may be in person or online. Competitors will
not be allowed to keep their original scoresheets before the WCE event manager scans the copy of the
scoresheets.

11. MAL 7|& Judging Criteria
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The head judge will evaluate the competition area for organization and tidiness at the beginning and end
of the performance/competition time.

11.2 88 A|¥ Beverage Presentation
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Points will be awarded based on the visual presentation of the beverages.

11.3 HAL|Z AT Technical Skills
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Points will be awarded based on the competitor's technical knowledge and skill operating the espresso
machine and grinder.
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Points will be awarded based on the judges' overall impression of the competitor, their skills, and beverage
presentation

12. W7} M Evaluation Scale
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3 — OiX(5FIO{ /00 SFIOI'H) Very (excellent/extraordinary)
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Available scores range from 0 to 3. Half-points are not permissible. Judges should score as follows: A score
of 0 indicates that nothing was available to score in this category. A score of 1 indicates that the elements
in this category made a low or average impression (acceptable/average). A score of 2 indicates that
elements in this category made a good or mixed impression (good/very good). A score of 3 indicates that
elements in this category made a high impression (excellent/extraordinary). Scores are
weighted/multiplied by 2 or more. Scores of O require the approval of the head judge.
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Available scores range from 0 to 6. Half-points are permissible in the range from 1 to 6. Judges are
encouraged to use the full range of scores. Low numbers indicate a poorer presentation and higher
indicates a better presentation. Certain scores are weighted and multiplied by 2 or 4.

13. 3= MAIRIY E7} Xl Head Judge Evaluation Procedure
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The following is an explanation of the evaluation performed by the Head Judge during the World
Championships.

13.1 2 A}3| Best Practice
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The judge will determine this score based on the competitor's hygiene and cleanliness throughout their
entire presentation. Cleaning while working will help the competitor's score. Competitor will receive low
score if they:

Stz T8 ME ALBOHK| US(CIE 82 ALESH HME A8t AH



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

B. T, AMME| = =75 HIFIHHO|7LL AF HHo| &5
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Do something that is not sanitary or food safe with a cloth, accessories, and tools (e.g. touching it to
the face or mouth, etc.).
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C. 4ol HF2Lt 7FgRE[E B dE E= 87
Holding the cups by the rimor edge of the cup.
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Use a cloth once it has to uched the floor.
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Does not clean up drips and spills on the beverages served.

Of 2F0ME 0-32] At e HES AESHH, Ha= 3HIZ SSHEICE
The numeric impression scale 0-3multiplied by3 will be used in this category.

13.2 A|Zat 32 A He2|™E HEl Organized and Tidy at Start and End
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The organization of the competitor's workstation (worktable, top of machine) will be evaluated
on a scale between 0 and 3. If the area is messy, a 0 score may be given.
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The working are a should be organized in a practical and efficient manner.
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The competitor should have a minimum of 2 clean cloths available when the performance time

starts. The cloths should have a purpose (e.g., 1 for the steam wand and 1 for bar clean up.
A

towel on the competitor's apron/person is included in this count).

wecy)
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If there is any water in the cups on top of the espresso machine at any time, the competitor
will
be disqualified.
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The working area should be clean and tidy at the end of the competitor's competition time. If
an accident occurs (e.g., a competitor spills 1 of the beverages), the competitor should have it
cleaned up by the end of their performance time.
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All wares and tools (e.g., tampers, cups, trays, pitchers, etc.) are included in this evaluation
including items on the espresso machine and worktable and presentation table.
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The numeric impression scale 0-3 multiplied by 4 will be used in this category.
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of Technical Skills and Use of Machine
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The Overall Impression of the competitor's technical performance will be evaluated on a scale between 0

and 6. Elements to be con
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The competitor's overall workflow and use of tools, equipment, and accessories, including cooling
tools for the milk, if used.
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The competitor’s ability to understand the correct use and operation of the espresso machine
including, but not limited to correct usage of the steam wand.
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The competitor should display an understanding of the correct use and operation of the grinder
— including the management of coffee in and through the grinder. The competitor should have
adjusted the grind during their preparation time. Competitors should grind coffee for each shot
or set of shots. If the grinder is part of the fully-automatic espresso machine, this rule is not
taken into consideration. Minimum 20 second shot times for Lattes and 15 seconds for
macchiatos should be expected.
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The head judge is responsible for assessing the competitors understanding of the grinder and
consistency of dosing and tamping skills. The head judge will look for levelness of tamp,
indications of channeling or holes, and consistency of tamping. In the case of a super-
automatic espresso machine that operates without portafilters, this rule is not taken into
consideration.
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The head judge will evaluate the competitor's workflow throughout the presentation, including
the organization and placement of tools, cups, and accessories; the competitor's movement
and flow; the cleanliness of the workstation (equipment, counters, towels, pitchers); the
management of coffee and milk.
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The competitor should remove any water or grounds on the portafilter spouts by cleaning the
spouts. Rinsing, using a towel, and wiping with fingers are all acceptable methods for achieving
clean spouts. In the case of a fully-automatic espresso machine that operates without
portafilters,this rule is not taken into consideration.
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The competitor should display an understanding of the correct use and operation of the steam
wand in creating the required quality of textured milk.
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The numeric scale 0-6 multiplied by 4 will be used in this category.

14. H|FY ™7} EX} Visual Evaluation Procedure
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The following is anexplanation of the visual scoresheet.
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The visual standards/definitions are the same for all beverages in the Preliminary, Semi-Finals, and Finals
rounds differing only by the number and type of beverages assessed in each round.

141 oM, &24M J2|1 AM - AHO|X] A|H Preliminary, Semi-Finals, and
Finals — Stage Performance
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Beverages will be evaluated using the following criteria by all visual judges. The head judge at their
discretion may align the cups/beverages or move them to assist the visual judges in their assessment.
They will also move the cups to one side once assessed.

14.1.1 HAJE o|O|X[2} YX|SH= F 7He|] SYT S & Two Identical Beverages Matching the
Presented Image
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Judges will assess the similarity of the 2 presented beverages to the presented photo/image. Because
competitors are demonstrating their skill in replicating an intended pattern, this is the only category where
judges will review both presented beverages, and not just the beverage presented to them alongside the
photo/imagepresented.

3 points will only be awarded to 2 patterns that are identical to the presented photo/image, whatever the
quality of the design in the presented photo (this section is marking the similarities rather than the quality

of the pattern itself). 1 point will be awarded if 1 pattern was identical to the presented picture and the
other

bore no resemblance to the picture at all. 0 points will be awarded if both beverages bore no resemblance
to the picture at all. Both visual judges scores will be the same in this category.

Thenumeric impressionscale 0-3 multipliedby 4 will be usedin this category.

14.1.2 H|FHo| H EX Visual Surface Quality
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Judges should visually assess the quality of the surface of the beverage for a bubble-free, smooth, glossy
consistency. Judges will only evaluate the cup presented to them in this section. This assessment is done
immediately once the cup is presented/placed in front of the scoring judge. Any breakdown of the surface
qualityafterisnottobetakenintoconsideration.

Thenumeric impressionscale 0-3multiplied by 2 will beused in this category.

14.1.3 CHH|/MHE Contrast/definition
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Judges will review only the beverage presented to them. High points will be awarded to patterns
the contrast will reduce this score.

Judges should consider areas of mixed crema, coffee, and milk foam that are intentionally created by the
competitorasarequirementofthedesiredpattern.

The numericscale 0-6 multiplied by 2 will be used in this category.
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Judges will only review the pattern presented to them. Competitors should align the pattern with the cup
handle at 3 o'clock. If the provided cup has no handle, competitors can decide how to align the pattern
within the cup.

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

any areas that are overcrowded or negative space within the cup that may affect the overall balance of
the

presented beverage.

Thenumeric impressionscale 0-3 multiplied by 2 will be used in this category.

14.1.5 M4 Successfully Achieved
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Judges will review only the pattern presented to them. High scores will be awarded to difficult patterns
successfully achieved. If a competitor attempts a difficult pattern but fails to represent that pattern in the
presented beverage, then a low score should be expected. Judges may quickly review the photo presented
to assess the intended pattern.

The numericscale 0-6 multiplied by 2 will be used in this category.
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Judges will only review the beverage presented to them. Judges should review the look of the beverage
in

its totality based on its personal impact on them. Judges will consider the creativity of the pattern. Higher
points may be given for presenting a design that pushes the boundaries in latte art skills and techniques.
Judges are looking to recognize fundamental latte art skills such as free-pouring and may give higher
points when these skills are taken to new levels. To score this section it may be worth considering how
a

customer, rather than a coffee professional, may score the presented pattern.

The numericscale 0-6 multiplied by 4 will be used in this category.

14.1.7 T4 MH|2A Hospitality
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Good customer skills are taken into consideration for this score, e.g. politeness, attentiveness, eye
contact. Judges consider (allowing for culture and personality differences) points such as natural, clear
and concise communication, as well as the ability to manage workflow and time.

Thenumericimpressionscale 0-3multiplied by 3will beused inthis category.
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This category includes the observed qualities relevant to the barista profession, such as technique and preparation,
as shown at the presentation table. All accessories should be readily available, and the

presentation table should be well maintained and purposefully organized. The competitor must
demonstratethattheyareacoffeeprofessionalwhohascommandovertheirpresentationandworkspace.

Thenumeric impressionscale 0-3multiplied by 3will beused inthis category.

14.1.9 &gt 214 Overall
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The overall score is meant to capture the composite impression of the presentation skills of the barista
and the concept/performance in its entirety. The judge should consider the technical skills shown and the
visuals in the cup, and how this was supported by the concept and the presentation of the barista. The
competitor should demonstrate being an ambassador of coffee. Presentations that positively and
creatively enhance the visual experience will score high.

The numeric scale 0-6 multiplied by 4 will be used in this category.
14.2 OfEH} 2}2E - Art Bar Round
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The addition of Art Bar round in the bar area is to allow the competitors to push the
boundaries in their creativity and artistic aesthetics without the stress of being judged on
stage. Patterns presented should be an inspiration for baristas worldwide and be an impressive
representationofthebarista’sskillsforthegeneralpublic.
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The photographs will be judged by in-person and/or online audiences.
C. OIEHt BI2E RFAts A4 SEOM ZREICL
The Art Bar winner will be announced onsite at the awards ceremony.
T Y8 85 069 X Q4 F40| 32 e 20| HBEC)
The numeric_score 0-6 multiplied by 3 will be used for both categories.
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15. 2E 2tE| otE Mu| 4 o]|2] H|7| Appeals at the World Latte Art Championship
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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.
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at the World Coffee Championships
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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.

If in the unlikely event that the head judge or any other WLAC personnel discovers or suspects potential
dishonestbehaviorbyaWLACjudgeduringacompetitor'sevaluation,thenthefollowingwillapply:

« The head judge will request the return of all applicable score sheets from the official score
keeper.

« Theheadjudgewillmeetwiththe WLACjudge(s), WCCStaff, andWCCCSCChair(s)toevaluate



the situation.
+ TheWCCStaffandWCCChair(s)willthenevaluatethesituationinaclosedmeeting.

o If the matter of dishonesty is extensive, the WCC CSC Chair(s) has the power to rule that the
WLAC judge will be excluded from judging in any future WLAC sanctioned competitions.

15.2 £ 7u| MoHrojre| 7|El X Other Issues at the World Coffee

Championships
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If a competitor has an issue regarding the WLAC 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 WLAC. 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.
TheWCCstaffwillinformthecompetitorofthedecision.

153 EE 7u| Mu|A4oMel o|2] H|7| Appeals at the World Coffee
Championships
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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.

The appeal letter must include the following:

* Name

Date

A clear and concise statement of the complaint

Date and time references (if applicable)

Commentsandsuggestedsolution

Party/Partiesinvolved

Contact information

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.
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Reviewed by the Competition Strategic Committee at the World Coffee
Championships
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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.

16. ZH|E|M HIC| O|¥IE Competition Body Events
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for Competition Bodies
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Belowis a listof some permitted logistical adjustments forCompetition Bodies.

« 22E/49H EHX Rounds/Competition Procedure:
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For ease of conducting Competition Body competitions, organizers may choose to select their
champion by holding a competition based on only 1 round. This can be the Preliminary Round,
Semi-Finals, or the Finals Round of the WLAC.
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Competition Body competitions do not have to use identical cups to the WLAC. However, the
cups must fall within the volume definitions of each drink type and, ideally, Competition Body
competitions are run with cups of the same volume and shape as the WLAC to better prepare
the Competition Body Champions for the WLAC.
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Competition Bodies may choose one of two options for their provided espresso machine.
Option 1 is a fully-automatic espresso machine, and Option 2 is semi-automatic espresso
machine with a stand-alone grinder (please refer to the “Definitions” section above).
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In the case of option 1, Competition Bodies will use the WLAC rules previously described in this
document, with 2 visual judges and 1 head judge scoring competitors.
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In the case of option 2, Competition Bodies can choose to add a technical judge to the judging
team. The technical judge evaluation procedure is outlined in the “Technical Evaluation
Procedure” section below. In this case, the technical evaluation will be added to the 2 visual
judges scores and the head judge score.
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Rules and Regulations translation: Competition Bodies may offer a translation of this document.
However, to resolve any disputes, the official World Latte Art Championship Rules and Regulations
will be used. Competition Bodies cannot modify rules related to judging and evaluation.
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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 Regional Community Director at least 2 weeks before the
scheduled competition.
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Qualifying Rounds: Competition Bodies may hold qualifying or preliminary competitions ahead of
their Championship. The structure of qualifying competitions is up to the Competition Body and
may have slight format variations. Structure cannot be modified for the final Championship event
but may only be modified for qualifying or preliminary competitions which lead up to the final
Championship event. WCC Representatives are not required for qualifying/preliminary events.
WCCRepsarerequiredfortheChampionshipevent.

S AMZE 39| OIgE g AlZ2 BEEM BIC7F 280, Bisd 4 UACE 2Lt

1 O

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.
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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.
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Provided Equipment. Competition Bodies are not required to use the same sponsored equipment
of the World Coffee Championships. If an equipment sponsor is acquired by a Competition Body,
the Competition Body may independently specify their equipment requirements.
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Scoresheet Return: Competition Bodies may return physical scoresheets to competitors at the
event,ortheymayemailthemtothecompetitorsaftertheevent.
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Microphones and Music.: Competition Bodies may or may not allow competitors to play music and
have competitors wear wireless microphones, depending on the venue and available audio-visual
equipment.
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Competitor Debriefing: Judges will have debriefing time with competitors. The schedule for this
debriefingtimewillbesetbytheCompetitionBody.
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Competitor Orientation: All competitors should get the same information in advance of the

competition. All competitors should be informed of what equipment will be used, practice
schedule, competition schedule, etc.

16.2 HI3L|Z ™7} X}l Technical Evaluation Procedure
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The following is an explanation of the technical scoresheet to be used in the case when a Competition
Body

prov1des a :semi-automatic espresso machine and a stand-alone grinder as competition equipment.
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16.2.1 E|AL|Z "7} ®x Technical Evaluation Scales
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There are 2 types of scoring:

« 0]/0}L|2 Yes/No
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16.2.2 HIAL|ZE "7} - §|AZ|& Technical Evaluation — Espresso
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The technical skills standards are the same for all beverages in the Preliminary, Semi-Finals, and Finals
rounds(differingonlybythenumberofbeveragesassessedineachround).

16221 1& §|E & E2|7|(E2{4) Flushes the Group Head
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The flushing of the group head must occur prior to each extraction (either after removal of the portafilter

from the group or just before re-insertion). If the group head was flushed prior to the extraction of the
servedbeverages,thejudgewillmark”Yes".
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16222 =3 ™ ZE HAZ HZX/MZA Dry/Clean Filter Basket before Dosing
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If the filter basket was dried and cleaned prior to the served beverages, the judge will mark “Yes".
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Spill/waste is ground coffee that was not used during the competition/performance time (e.g., spill/waste
can be found in the dosing chamber, in the knock box, on the counter, in the trash, on the floor, etc.). Waste
that is created by beverages that are not served does not count towards a competitor's total waste.
Acceptable spill/waste is up to 5 grams of unused coffee per beverage category. To earn a score of 1, the
waste should not exceed 5 grams of unused coffee per beverage category.

16.2.2.4 Y= =X /B Consistent Dosing/Tamping
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The competitor should be demonstrating a consistent method for dosing and tamping for all the
competitor's beverages. The competitor should evenly distribute the coffee grounds, followed by leveled
tamping of adequate pressure. Cultural differences should be taken into consideration.

16.2.25 ZE{EE| HZA(E%t H) Cleans Portafilters (Before Inserting)
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The competitor should clean basket rim and side flanges of portafilter before insert into the machine. If
clean, the judge will mark "Yes".
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The competitor should start the extraction immediately after inserting the portafilter into the machine
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without any delay, if done the judge will mark "Yes".
16227 & At Extraction Time
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Technical judges will time all shots extracted and determine whether shot extraction times are within a
3.0-second variance. If the extraction time is within a 3.0-second variance of each other for all the
competitor’'s beverages (both for the free pour latte and designer latte, except for the macchiato) the judge
will mark “Yes" under each beverage category, and vice versa. Extraction time begins when the competitor

activates the machine’s pump. Shot times for shots that are not served are not included in this score. Extraction
times must be a minimum of 15 seconds for macchiatos, and 20 seconds for lattes in a continuous extraction.
If the extraction times are outside/under the times stated, a O will be given in this area. The macchiato will
not

be included in the “3-second variance across all beverages served” scoring, they will only receive a Yes/No
score based on the 15 second minimum extraction time.
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The competitor should pour cold, fresh milk into a clean pitcher, which must not have been filled during
the preparation time. The pitcher should be clean on both inside and on the outside.

16.2.3.2 AE|Y ™ AEl & Purges Steam Wand before Steaming
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The competitor should purge the steam wand before inserting it into the milk pitcher.

16233 2AE[Y & AEl 2tE A Z Cleans the Steam Wand after Steaming
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Thesteamwandshouldbecleanedwithadedicatedbartowel.lfcompleted,thejudgewillmark”Yes".

16234 AE|Y T AEl 2E Purges the Steam Wand after Steaming
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The competitor should purge the steam wand after steaming the milk. If completed, the judge will mark
"Yes".

16235 Z& Al MRt u|X/58 7}s8t L7 ZH| Clean Pitcher/Acceptable Milk Waste at End
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Acceptable waste is no more than 90ml in total per each beverage category. If under 90ml remain in the
pitcher, the judge will mark “Yes".

1624 HIAL|E =B - "8 Technical Skills - Hygiene
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The judge will determine this score based on the competitor's hygiene throughout their entire
presentation.

When the competitor's presentation time begins, the competitor must have a minimum of 3 cloths, and
each should have a purpose. The judges must evaluate the usage of these cloths. The competitor should

use 1 for the steam wand, 1 for cleaning the filter basket and 1 for the workstation. Competitor will receive
low score if they:

« Useanon-dedicatedclothtocleanasteamwand(usingitforsomeotherpurposeotherthanusing
it to clean a steam wand).

Twecy)



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

e Usea cloth once it has touched the floor

16.2.5 A|¥ Performance

16251 A9 A|Ztaf 2 Al H18}T

EHEE X2 F7F Workspace Organized and Clean at Start
and End
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The cleanliness and organization of the competitor's workstation (worktable, prep table, top of
machine) will be evaluated on a scale between 0 and 6. If the area is messy, a 0 scorebe given

B. 2RI 0| ~Fe| Hu| gH|F0| U= A2 o1,

Itispermissibletohaveasmallamountofcoffeegroundsaroundthegrinder
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The competitor should have a minimum of 3 clean cloths available when the performance time
starts. The cloths should have a purpose (e.g., 1 for the steam wand, 1 for drying/cleaning

baskets, 1 for bar clean up. A towel on the competitor's apron/personis includedin this count)
E Ofl2zaj|a il o] Hojl =0 U

If there is any water in the cups on top of the espresso machine at any time, the competitor
will
bedisqualified.
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Competitors may have pucks in the portafilters at the start of their competition time. This will
notcountagainstcleanareaatstartup
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The working area should be clean at the end of the competitor's competition time. It is

permissible to have a small amount of coffee grounds around the grinder
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If an accident should occur (e.g., a competitor spills 1 of the beverages), the competitor should
have it cleaned up by the end of their performance time
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Cleaning while working (removing spent grounds, wiping tables) will help the competitor’s
score.
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All wares and tools (e.g., tampers, cups, trays, pitchers, etc.) are included in this evaluation
including items on the espresso machine and worktables

K AFEE H2 AF F2 Al ZEHEHO| UAS &+ ASH, Ol =0 ZeE[X| &=L
Spent pucks are allowed to be in the portafilters at the end of performance and are not part
of
thisscore.

16.2.5.2 HHFHQI Q1% Overall Impression
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The Overall Impression of the competitor's technical performance will be evaluated on a scale between 0
and 6. Elements to be considered include
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Thecompetitor'soverallworkflowanduseoftools,equipment,andaccessories

B. 2| O aZefa Tle| SHIE A S8 X350 Tiet o8l
The competitor's ability to understand the correct use and operation of the espresso machine
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The competitor should display an understanding of the correct use and operation of the grinder
— including the management of coffee in and through the grinder. The competitor should have
adjusted the grind during their preparation time. Competitors should grind coffee for each shot

or set of shots.
D. M= 3% O|Ljo|] == A|Zt X}O[QF 25-35mI(30ml +/- 5 mi)2| 4 822 stz
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The competitor is trying to achieve extraction times within a 3 second variance and shot
volume of 25-35 ml (30 ml +/- 5 ml). Extraction times must be a minimum of 15 seconds for

macchiatos, and 20 seconds for lattes.
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The technical judge is responsible for inspecting the competitors understanding of the grinder
and consistency of dosing and tamping skills. Judges must look for levelness of tamp,
indications of channeling or holes, and consistency of tamping.
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The technical judge will evaluate the competitor's workflow throughout the presentation,
including the organization and placement of tools, cups, and accessories; the competitor’s
movement and flow in and around the workstation; the cleanliness and maintenance of the
station (equipment, counters, towels, pitchers); the management of coffee and milk.
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The competitor needs to remove any water or grounds on the portafilter spouts by cleaning
the

spouts. Rinsing, using a towel, and wiping with fingers are all acceptable methods for achieving
clean spouts.
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Thecompetitorshoulddisplayanunderstandingofthecorrectuseandoperationofthesteam
wand in creating the required quality of textured milk.
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16.3 ZHE|/ HIC| O[HIE 0]|2] X|7| Appeals at A Competition Body Event
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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
WCCRepresentative.TheCBeventorganizerand/orWCCRepwillinformthecompetitorofthedecision.

If the competitor wishes to appeal the decision, they should utilize the complaint form available on the
website at https://wcc.coffee/rules-requlations 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] respoﬁ'é‘ibie for the investigation and any arbitration, if applicable. The WCC Rep must participate in
thi pWéé‘sG _;;c'onsulting 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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