Subject to change

Exhibition Competition Workshop Area 1 Workshop Area 3

Area 2 Barista Track Retailer &
Roaster Track

Exhibitor set Competitor
up briefing

Official opening
10.20 - 10.55 Keynote Speech - The importance of the Speciality Coffee Movement to Origins - Gabriel Silva (CEO FNC)

11.00 - 13.30 Basic
Coffee - An
Introduction to coffee
from bean to cup for
Baristas. Presenter:
Enrico Mescini &

TBA

Exhibition 4th SCAE World Paolo Milani
Open Coffee in Good
Spirits
Championship
13.45 - 15.45 How
14.00 - 17.00 to make
Learn the successful Iced

Coffee beverages

fundamentals of
Y - Presenter: Gary

espresso from a

master. Presenter: McGann
Rasmus
Helgebostad

16.00 - 17.30

Integrating your
food menu with
your coffee menu
Presenter: TBA

WELCOME COCKTAIL




Exhibition

Exhibition
Open

Competition
Area 2

Competition
Briefing
4th SCAE World
Latte Art
Championship

Workshop Area 1
Barista Track

9.30-11.30
Variables that affect
the taste of
Espresso. Presenter
: TBA

11.30-13.30
Understandikng and
Operating the
Espresso Lever
Machine. Presenter
Carlo Grenci

14.00 -17.00 Master
class - Get to Grips
with Barista Flair.
Presenter Andrea
Lattuada & Fabio
Milani

Free Evening

Subject to change

Workshop Area 3
Retailer &
Roaster Track
9.30-12.30 The
Secrets of
successful
Roasting
(intermediate
level) Presenter:
Fillip Akerblom
SOLD OUT

13.00 - 15.00
Understanding
Defects in Green
Coffee. Presenter
Jon Willassen

15.15-17.15
The Secrets of
Successful
Blending
Presenter: John
Sanders SOLD
ouT




Exhibition Competition
Area 2

5th SCAE World
Cup Tasters
Championship

Exhibition
Open

Ibrik/Cezve
Coffee Brewing
Competition

Workshop Area 1
Barista Track

9.30-11.30
Mastering Latte Art -
Intermediate level
Sofia Bikovaraki &
Fotis Lefas

11.30 - 13.30
Espresso Cup
Tasting Methodology
and Practice -
Presenter: Andrej
Godina

14.00 -17.00 Master
class - How to Win
the WBC by
Breaking the Code.
Presenter James
Hoffman (World
Barista Champion
2007)

SCAE AWARDS FOR COFFEE EXCELLENCE SUMMER PARTY
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Workshop Area 3
Retailer &
Roaster Track
09.30- 12.30 - In-
store Roasting for
beginners.
Presenter Fillip
Akerblom

13.00 - 15.00
Understanding the
role of Milk in
creating that
perfect Latte or
Cappuccino
Presenter: ARLA

15.15-17.30
Café Bar interior
design and layout
- practical tips
Presenter:
Karoline Bryn
Bene




Exhibition

Exhibition Open

Exhibitor Pack up

Competition Area 2

SCAE AGM

The SCAE Gold Cup -
Why should you get
involved? Presenters
Mike Khan and Paul

Stack

Barista Party

Workshop Area 2
Brewmaster track

09.30 - 10.30
Americano versus filter
coffee

10.30 - 12.30 Cup
tasting

12.30- 13.30 SCAE
Brewmaster Gold Cup
Written Examination

14.00 - 1600 SCAE
Brewmaster Gold Cup
Practical Examination

Subject to change

Workshop Area 4
Tasting and
Sensory Track
11.00-13.00 TBA

13.15-15.15

Basic Cup Tasting -
Intermediate level

- Gloria Pedrosa




