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The explanation of the signature beverage should occur during the competitor’s presentation time. Any 
explanation given by the competitor after the completion of the presentation time (clock is stopped and/or the 
competitor calls “time”) will not be considered by the judges. 

17.4.3 Appealing Look 
Judges should look for a signature beverage to be served in a glass or container that is appealing in 
appearance, and appropriate for the beverage. The toppings, accessories and garnishes should all add to 
the beverage’s visual appearance.  

17.4.4 Creativity 
Judges should evaluate the competitor’s creativity in developing and presenting the signature beverage. 
Ingredients that complement and showcase the espresso while creating an interesting experience for the 
judges will score high marks in this area.  

17.4.5 Taste balance 
Judges look for a correlation between the ingredients used in the signature drink, the competitor’s 
explanation, and the sensory experience of the drink. The espresso taste should be dominant and easy to 
identify in order to get high marks in this category. Judges must follow any drinking instructions provided by 
the competitor. 

17.5 BARISTA EVALUATION – PART IV 

Part IV - Barista Evaluation  

17.5.1 Presentation: Professionalism/Dedication/Passion 
The competitor should explain the espresso blend used and his/her reason for choosing this blend or coffee. 
Judges will look for a correlation between what is said, and what comes through in the beverage presented. 
The competitor will communicate through actions, poise, and verbal communication that they are a coffee 
professional and have an ownership of the presentation. It should be obvious to the judges that the 
competitor is prepared. There should be a purpose behind everything done during the presentation. 

How the beverages are presented to the judges should also be considered in this evaluation. The judges 
should look for professionalism and politeness while serving each beverage. The competitor should place 
the cups in front of each judge while making eye contact, and give some signal to the judges that they can 
begin tasting. 
In order to achieve the maximum points in this area, the competitor should demonstrate and communicate a 
thorough understanding of his/her coffee, create a memorable sensory experience for the judges, and make 
some emotional connection with the judges. 

17.5.2 Attention to details/All accessories available 
All accessories should be readily available and the working area well organized. Competitors should not 
need to move a lot of equipment and accessories around during his/her performance – everything should 
have its own place and purpose. Judges should look for the competitor to have back-up cups and 
accessories in case of mistakes or spills. Refilling of judge’s water glasses also demonstrates attention to 
detail.  

17.5.3 Appropriate apparel 
At a minimum, the competitor must look clean, be cleanly dressed and wear a clean apron. If okay, the judge 
will mark, “Yes.” The lack of an apron or presence of inappropriate apparel (such as sandals or excessively 
torn or stained clothing) would result in a “No” mark. 

17.6 JUDGES’ TOTAL IMPRESSION – PART V 

A. The judge's overall view of barista skills, including drink presentations, flow of performance, and 
delivery of coffee information. 

Customer Service Skills       0 to 6    
Presentation: Professionalism/Dedication/Passion     
Attention to details/All accessories available    Yes No   
Appropriate apparel                 
            /12 /1 13
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B. The total impression score should have a correlation to the taste scores, however this score is not 
an average (i.e. this score can not be significantly higher than taste scores). 

C. This score also includes anything not included in other areas of the sensory score sheet; things the 
barista did or said that created a memorable performance and is supportive of a passion for 
specialty coffee, or the barista’s representation of the profession and ability to be a role model.  

D. In order to earn a high score (4.5 or higher), the barista has demonstrated that he/she is a coffee 
professional, has a thorough understanding of specialty coffee, and is worthy of being a finalist or 
champion. 

Part V - Judges Total Impression
      :elacS

0 = Lowest score       
6 = Highest score     4 X   

                          6 /24        

18 .0  REVIEW SCORE SHEET 
Please see 15.4 Judges Calibration Time. 

19 .0  D ISHONEST BEHAVIOR BY A CBC OFFICIAL 
If in the unlikely event that the Head Judge or any other CBC personnel discovers or suspects potential 
dishonest behaviour by a CBC judge during a competitor’s evaluation then the following will apply:  

A. The Head Judge will request the return of all the competitors score sheets from the official score 
keeper surrounding the suspicious evaluation.  

B. The Head Judge will call a meeting with the CB C judge(s) concerned, the Technical Director
and the CBC Event Manager will evaluate the situation. 

C. The Technical Director will then rule upon the matter in a closed meeting. 
D. If the matter of dishonesty is extensive, the CBC has the power to rule that the WBC judge will be 

excluded from judging in any future CBC sanctioned competitions.  

19.2 APPEAL 

If the CBC judge in question does not agree with the decision, he/she may appeal the decision in writing to 
the CBC. The decision by the CBC is final. 
The appeal letter must include the following: 

•  1) Name 
•  2) Date 
•  3) A clear and concise statement of the complaint 
•  4) Date and time references (if applicable) 
•  5) Comments and suggested solution 
•  6) Party/Parties Involved 
•  7) Contact Information 

Any written protests/appeals, which do not include this information, will not be considered. Judges should 
submit his/her written complaint or appeal to the CBC Event Manager via email to ybetancur@fulcrum.ca


