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2010 SA BARISTA, LATTE ART & CUPPING CHAMPIONSHIPS
VENUE, DATE AND TIME

The Barista, Latte Art & Cupping competitions will 
be held by the Atrium Entrance to the Duncan 
Gallery on Thursday 10 and Friday 11 September 
2009. Notifications of all commencement times 
will be specified in the draw which will be sent 
after close of entries.

CLOSING DATE OF ENTRIES
The closing date of entries will be:

FRIDAY, 14 AUGUST 2009

ENTRY FEE
Entry Forms may be obtained from the Australasian 
Specialty Coffee Association’s (AASCA) website 
www.aasca.com.
Barista Competition $300.00 
Latte Art $200.00 
Cupping $150.00 
AASCA Members receive a 25% discount
Entry Forms to be forwarded to AASCA.

PASSES
Admit One Show passes will be provided for 
entry on competition days.

SPECIAL REGULATIONS
Exhibitors are reminded that the Society’s General 
Regulations apply to all sections of the Show 
and that the Special Regulations hereunder set 
out, which apply to this section only, are merely 
supplementary to these General Regulations.
A copy of the General Regulations may be 
obtained from:
a) the Society’s website at 

www.theshow.com.au or
b) upon request from the Society’s 

Administration Office.

EXHIBITOR RESPONSIBILITY
The Royal Agricultural & Horticultural Society of 
SA Inc. accepts no responsibility whatsoever for 
any injury, loss or damage to any exhibitor or their 
property. It is a condition of entry that the exhibitor 
accepts this and any other condition of entry 
and agrees to abide by the rules of competition 
as stated by the RA&HS and the Australasian 
Specialty Coffee Association (AASCA).

Competitors are encouraged to ask questions 
prior to arriving at the competition. All questions 
regarding the competition should be directed to 
the Convenor Bill Comley by phoning  
0407 714 560. 

COMPETITION FORMAT
The Competitions will take place over two days 
from mid-morning Thursday, 11 September and 
Friday, 12 September. Exhibitors will be notified 
of starting times after close of entries.
Maximum number of competitors in each 
competition is as follows: 
Barista ........................................................... 15
Latte Art ......................................................... 12
Cupping .......................................................... 9
A presentation to prize winners will be held at 
completion of each competition. 

• Judges Decision is Final.
• It is the responsibility of each competitor to 

arrive on time. Failure to do so could mean 
elimination or disqualification.

• All exhibitors must have thoroughly read and 
understood the rules and requirements of the 
competition.

The 2010 SA Barista, Latte Art & Cupping 
Championships will be run in accordance with 
the 2009 AASCA rules and regulations.  
For specific information see the website at:

www.worldbaristachampionship.com  
(select Rules & Regulations from the menu)

GRINDERS
Two Grinders will be supplied for use by 
competitors.

Competitors must ensure that they bring the
following: 

• Coffee (for practice and the competition) 
• Grinder (optional) 
• Tamper 
• Shot glasses 
• Steaming pitchers 
• Cups & Saucers (for all 12 drinks including  
 spares) 
• Spoons 
• Any specific utensils required 
• Specialty water (optional) 
• Water glasses 
• Bar towels, clean cloths 
• Tray (for serving drinks to the judges) 
• All accessories (for judge’s presentation   
 table) 
• Napkins 
• Sugar 
• All equipment/accessories required for the  
 Signature beverage

Milk and spring water will be supplied.

The Society gratefully acknowledges  

Dairy Farmers  

 for the provision of milk for the 

Barista Competition
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For further details on competition 
requirements please visit the website: 
www.worldbaristachampionship.com 
 Rules & Regulations

2010 SA BARISTA CHAMPIONSHIP
DEFINITION

Espresso: An espresso is a one-ounce beverage 
(25 to 35ml including crema).
An espresso is prepared with various grams of 
coffee (depending on the coffee and the grind).
The espresso will be brewed at a temperature 
between 195-205 degrees Fahrenheit, 90.5-96 
degrees Celsius.
The espresso machine brewing pressure will be 
set between 8.5 to 9.5 atmospheres.
Extraction time is recommended to be between 
20 to 30 seconds; however not mandatory.
Extraction times must be within a 3.0-second 
variance of each other within each category of 
drinks.
The espressos must be served in a two- to three-
ounce (60 to 90ml) cup with a handle.
Espressos must be served to the judges with a 
spoon, napkin and water.

Cappuccino: A cappuccino is a coffee and milk 
beverage that should produce a harmonious 
balance of rich, sweet milk and espresso.
The cappuccino is prepared with one (1) single 
shot of espresso, textured milk and approximately 
1 centimetre of foam depth (assessed vertically).
A traditional cappuccino is a five- to six-ounce 
beverage (150 to 180ml).
The cappuccinos may be served with latte art or 
traditional style.
The cappuccinos must be served in a five- to six-
ounce (150 to 180ml) cup with a handle.
Any additional toppings, sugar, spices or 
powdered flavourings are not allowed.
Cappuccinos must be served to the judges with a 
spoon, napkin and water.

Signature Beverage: A signature beverage is a 
freestyle espresso-based beverage created by the 
competitor.
It should be a beverage; the judges must be able 
to drink it.
Each of the four signature beverages must contain 
a minimum of one espresso shot.
The espresso must be prepared during the 
competitor’s performance time.
A dominant taste of espresso must be present.
The signature beverage can be any temperature.
Any ingredients may be used in the signature 
beverage with the exception of alcohol, alcohol 
extracts or by-products, or illegal substances.
The components of the signature drink should 
preferably be produced during the competition, 
i.e., the signature beverage ingredients should be 
assembled on-site during the competition time.

RULES
The 2010 Barista Championship will be run in 
accordance with the 2009 AASCA rules and 
regulations. 

JUDGES
Competitors will be judged by one Head Judge, 
four Sensory Judges and two Technical Judges.

JUDGING CRITERA
Each competitor will serve each of the four 
sensory judges a single espresso, a single 
cappuccino and a signature beverage of his/her 
choice (espresso-based and alcohol-free), for a 
total of twelve drinks, during a period of fifteen 
minutes.
The order in which the drinks are served is the 
competitors’ decision; however, each category of 
drinks must be served consecutively.
Each category of drinks may be served at the 
competitor’s discretion (i.e. one drink at a time, 
two at a time or all four simultaneously.) Sensory 
judges will begin evaluating his/her drink as soon 
as it is served. (Please note: If a competitor serves 
a drink out of category order, he/she will be 
disqualified.)
The four drinks of each category must be 
identical in content.
All four drinks within each category of drinks 
must be prepared using the same coffee. 
Competitors can prepare each category of drinks 
(i.e. the espressos, cappuccinos, and signature 
beverages) using different coffee.
Latte art expression may take any form the 
competitor chooses. Latte art does not need to be 
identical on all four drinks in the same set.
Competitors may produce as many drinks as 
they like during the competition. Only the drinks 
served to the judges will be evaluated.

COMPETITION TIME
Each competitor has 45 minutes for the following 
three stages:
1. Preparation Time 15 minutes,
2. Competition/Performance Time 15 minutes,
3. Clean-up Time 15 minutes.
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All ingredients must be disclosed upon request. 
Competitors must bring the original bottles and/
or packaging of all ingredients used in his/her 
signature beverage.
No ingredients or substances other than ground 
coffee may be placed in the portafilters.

Score Sheet Penalties: If alcohol and/or illegal 
substances are discovered as an ingredient in the 
signature beverage, the signature beverage will 
receive zero points on all points available on the 
sensory score sheets in the signature beverage 
category.
If ingredients or substances other than ground 
coffee are placed, in a portafilter, the competitor’s 
signature beverage will receive zero points on 
all points available on the technical and sensory 
score sheets in the signature beverage category.
If each signature drink does not contain a 
minimum of one espresso shot, the signature 
beverage will receive a score of zero for taste 
balance on the sensory score sheets in the 
signature beverage category.

Please note: No ingredients or substances other 
than ground coffee may be placed on the porta 
filters.

The 2010 AASCA Detpak Australian Barista Championship semi-finals and finals  

will be run in accordance with the  

2010 World Barista Championship 

scores and rules - competitors involved in the opens or semi-finals will be given a briefing on  

the updated rules shortly after the SA Championship.

Class 1–THE AASCA PRIZE 
and 
THE PULLMAN TAMPER PRIZE 
Barista Competition 
• Voucher (value $1200) and Trophy (value 
$100) - sponsored by  
AustralAsian Specialty Coffee Association.  
Voucher is flight, accommodation and 
entry fee for 1st place winner to attend the 
2010 AASCA Detpak Australian Barista 
Championship 
• Product (value $160) and Product (value 
$160) - sponsored by  
Pullman Espresso Accessories. 
♦ First Voucher (value $1200) and Trophy 
(value $100); second Product (value $160); 
third Product (value $160).
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2010 SA LATTE ART CHAMPIONSHIP
RULES

The 2010 Latte Art Championship will be run 
in accordance with the 2009 AASCA rules and 
regulations. 

TASK
Each competitor will, during a maximum of 8 
minutes, make and serve:

•	 2 identical warm Cafe-Lattes or 2 identical 
Cappuccinos, using milk and coffee as the 
only ingredients and an espresso coffee 
machine and jug as the only tools.

•	 2 identical warm Espresso, Espresso-
Macchiato’s in cups using coffee and milk as 
the only ingredients and coffee machine and 
jug as the only tools.

•	 2 identical warm or cold milk and coffee 
based beverages of choice (Designer 
Beverages) using any tool or decoration 
ingredient for the surface of the beverage.

The 3 pairs of beverages must be served 
separately, but in any order. The patterns 
presented have to be identical in the two drinks 
of a pair presented.
The pattern has to be announced in advance 
at the start of the performance time. To clarify 
this, each competitor has to provide pictures (no 
beauty shots necessary) of all patterns they are 
going to present, prior to commencement of the 
competition.

COMPETITION TIME
The competitor has 8 minutes to prepare the 6 
beverages. This includes the preparation of any 
added decorative element for the surface of the 
designed beverage.
The competitor has 8 minutes for clean up.

JUDGES
Competitors will be judged by 1 head judge and 
a panel of judges. 2 judges will be responsible 
for judging the taste of beverages. 2 judges will 
be responsible for judging the artistic impression. 
The head judge will act as technical and 
performance. MC will act as a scorekeeper and 
timekeeper.

JUDGING CRITERIA
The glass or cup for the Café Latte / Cappuccino 
can be of any size or shape, but the inner surface 
of the top shall not exceed 90 millimeters.
The Macchiato shall be served in an espresso cup 
of any size and shape, but the inner surface of 
the top shall not exceed 60 millimeters.
The designer beverage can be served in any cup 
or glass with no surface limitations.
All beverages shall be served accompanied by 
saucer and spoon. Nothing else.
The competitors should bring their own cups, 
glasses etc. The competitors can bring their own 
grinder, but must use the espresso machine 
installed in the competition area. The competitor is 
free to use the coffee of their choice.
Milk will be provided.
Any edible decorative ingredient can be used for 
the surface of the designer beverage, otherwise 
the only ingredients allowed are coffee and milk.

SCORING
Each judge will give a score from 1 to 10 
expressing their individual opinion of the 
beverage in front of them according to the score.

Class 2–THE AASCA PRIZE 
and 
THE PULLMAN TAMPER PRIZE 
Latte Art 
• Voucher (value $1200) and Trophy (value 
$100) - sponsored by  
AustralAsian Specialty Coffee Association.  
Voucher is flight, accommodation and 
entry fee for 1st place winner to attend the 
2010 AASCA Detpak Australian Barista 
Championship 
• Product (value $160) and Product (value 
$160) - sponsored by  
Pullman Espresso Accessories. 
♦ First Voucher (value $1200) and Trophy 
(value $100); second Product (value $160); 
third Product (value $160).
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2010 SA CUPPING CHAMPIONSHIP
RULES

The Cupping Championship will be run in 
accordance with the 2009 AASCA rules and 
regulations.

TASK
The competition as such is organised as a number 
of triangular tests.
3 cups are set up.
2 of which are identical.
The aim of the competition is for the participant 
to identify the odd cup out. This can be achieved 
any way the competitor prefers. We are only 
testing the cupper’s ability to discriminate 
between coffees not to identify them. This is done 
because the ability to identify will depend on the 
tasters coffee cultural background.
In the competition 8 triangular tests are set up 
and the competitor who singles out the most 
correct cups from the 8 sets, wins. If there is a tie 
where more than one competitor has the same 
score, then the one that completed the task in the 
shortest time wins. During the competition the 
cup tasters start off in pairs facing the audience.
The coffees selected for all 8 tests must be the 
same for all cupper’s. They should be selected 
by a jury (this can be as large or as small as is 
practical) and we recommend that they represent 
the most common coffees in the world specialty 
coffee community.

JUDGING CRITERIA
All coffees should be medium roasted to the 
same degree and colour of roast, and ground 
identically. They should be prepared in a standard 
1.8 litre good quality drip filter brewer with a 
brewing temperature between 92 to 96 degrees 
Celsius. The brewing cycle should be 4 to 6 
minutes, and the temperature of the finished brew 
should be between 80 to 85 degrees when stored 
in a thermos flask. The brew strength should be 
60 grams per. litre Celsius in thermo flasks.
Standard water will be provided by the RA&HS.
The size of each cup or glass used in the tests 
should be between 12.5 to 25 centilitres and the 
coffee volume presented to the contestants should 
be between 7.5 centilitres to 15 centilitres.
The 8 sets of cups should be placed in front of 
the competitors at the same time. The sets should 
be identical, but should not be placed out in the 
same order for the two cupper’s. 

Furthermore, each pair should have a different 
set up as this will avoid those who follow trying 
to cheat by following what a previous contestant 
chose.
The cupper can use any sense to identify the odd 
cup. The cupper can use what is available on the 
table, and if preferred their own tasting spoon.
Each pair of contestants will start the testing 
simultaneously after a signal from the head judge. 
The test is over when both competitors have 
stepped back from the table and signaled that 
their test is over or after a maximum of 8 minutes. 
The head judge will signal when half the time has 
elapsed, and thereafter each minute. 
The cupper must identify the odd cup by pushing 
it distinctly to the side or forward completely 
clear of its previous position.
The results should be controlled and registered by 
the competition jury of 2.
The winner is the contestant that has the most 
correct number of cups pushed aside. In the event 
of a tie, the contestant who completed the test 
with the shortest time wins.

Class 3–THE PHIL HOFFMAN PRIZE 
and 
THE AASCA PRIZE 
and 
THE RIO COFFEE PRIZE 
Cupping 
• Voucher (value $1200) - sponsored 
by Phil Hoffmann Travel.  Voucher is 4 
nights accommodation (sponsored by Phil 
Hoffman Travel and Mantra Sun City - Gold 
Coast) and return economy flight (provided 
by the RA&HS) for 1st place winner to 
attend the 2010 AASCA Detpak Australian 
Barista Championship 
• Voucher (value $200) and Trophy 
(value $100) - sponsored by AustralAsian 
Specialty Coffee Association.  Voucher is 
entry fee for 1st place winner to attend the 
2010 AASCA Detpak Australian Barista 
Championship 
• Product (value $90) and Product (value 
$45) - sponsored by Rio Coffee.  2nd prize 
is 12 ACF Porcelain Espresso Cups and 3rd 
prize is 6 ACF Porcelain Espresso Cups 
♦ First Voucher (value $1200) and Voucher 
(value $200) and Trophy (value $100); 
second Product (value $90); third Product 
(value $45).



The 2010 South Australian 
Barista, Latte Art & Cupping Championships  

are held in association with: 


