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Station management/Clean working area at end O(D(;; - Sc R\* { ~&c ~
Clean portafilter spouts/ N
L\ N
Avoided placing spouts in doser chamber N ) ( S L "PL}(
‘l- General hygiene throughout presentation "
- T CP((B‘\ feus o o 0 -
935 /6 203 y . -
3 Al \Ab\vmi) S&\nm\ \I\rt\\,}kw"\& 0\\:\9\)\\ )V\’Q S(‘»Lls\
Technical Score
(Total of this score sheet)
Outof 71
8 EW: v O ee R 7
Evaluation Scale: / L FNler g X K
Yes=1 No=0 ,—l k ‘L:*< ‘\‘.»l A””“"'L 4 l\( & T[«r /
H( 4 /
( Y. Lo ud /
Unscmptable = 0 Acceptable =1 Aversge=2 Good=3 VeryGood=4 Excellent #5 Extraordinary 36 y: IR 1 e
Og=6 1g=5 2g=4 3g=3 4g=2 S5g=1 Sug=0 { ‘b < . \ \ 7




TSN : World Barista Championship: Head Judge Scoresheet
! .:’: ‘ Competitor Name: Representing:
' - [ L BLONNA | =

Headludge. ” ' Round: Date:

Part| - Station Evaluation AtStart-Up

A
’?R? Coffee | mation, Presentation, Customer Service Skills
H‘X u*&\.u}\p\ C@’[JJM,/ :Lﬁ-, /lfﬁ/l 0’/»/ x?»)';'j‘/,ﬂ»;mc.,/ o~

o SJ'/ Lw e A . Cyenr ".ﬂ~ /’(5‘3/0 —~

Partlll - Espresso Evaluation /b T’/C,qu v 22sec ST C rpand—

Vv
: (Bs o ""/ én ': ¢ (i Crema =
‘: / n/""‘-',{‘""’ Accuracy of Taste Descriptors
N .

:/' s A Accuracy of Tactile Descriptors
Time : Time A e C’/ /”'v’ - Taste Experience
Waste 4 g Waste § g 5 cecof v taldi ¢ Tactlle Experience
‘ g o Jee [ PCre
- ' o
W (Cw (pre~~ Lot A tS1? Aot
-/ ” N o ‘( ('.. " ~ A, =
LA (Cnme® [ vy )" F "‘[ Al A
1t oy A J
@ Part |V - Milk Beverage Evaluation W't
-~ »

.

Q Q Sl A Visual Appeal
I: : ‘, (Lof & Aa:uracy of Taste Descriptors|
i, Y O Taste Experience,

=BE  =EB i
Waste L& Waste dzle I, o 2372 ‘/\A‘\,L "W'r" L\WW

i [] m/a
PartV - Signature Beverage Evaluation Jhe #

! Accuracy of Taste Descriptors
[: : . Explained / Introduced / Prepared

Taste Experience

Time EB Time EB Ingredients venfied (no alcohol used)
Wi A Waste o (4 . eI
aste g . /é p: /O?A/ﬂzf’ i —» aove-e eler? N Lps

20¢ R e /‘u'?r« > opLol & VA “ e~ I~
O/o"( A hoted CD/ Y25 W(‘"‘d fran 3
e A e
‘e Aawh /7’ A («C"' Aes ﬂ/—l’ b
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Part VI - Technical Evaluation, Station Management ’.\‘:.Vm oo C(}(Jx L7 e

part VIl - Station Evaluation at End

(G458

Within timeframe of 15 minutes: Yes or No If "No" total seconds over time: seconds Negative

TOTALTIME: | | Folees: 60 Max.

Transferred totals from all five scoresheets: One Technical Scores + Four Sensory Scores (- Overtime) = Competitor's Total Score

[ce0] . [eeo] v [oos] - [ws]; Lr2uoff, [103s] s bl LYY
n J n Loty s1 “J()'s s2 |2, s3 (21 54 0315 Overtime SCORE= | ¥ @V

-60 Max \/ /
Note: The Head Judge's scores do not count towards the com petitor's total score. /




