
 Competitor Name: Representing: 

Sensory Judge: Round: Date:

Introduction & Coffee Information

Yes No Descriptors: Experience: 
Crema

/1

4 x Accuracy of Taste Descriptors
2 x Accuracy of Tactile Descriptors
/18

3 x Taste Experience
2 x Tactile Experience
/30

49

Descriptors: Experience: 
Visual Appeal

/3

4 x Accuracy of Taste Descriptors
/12

3 x Taste Experience
/18

33

Descriptors: Experience: 
4 x Accuracy of Taste Descriptors
/12

2 x Well Explained, Introduced, and Prepared
3 x Taste Experience
/30

42
Part IV - Barista Evaluation

2 x Attention to Details/All Accessories Available
/6

3 x Presentation
/18

2 x Coffee Knowledge/Use of Equipment & Space
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Part I - Espresso Evaluation

0 to 3

0 to 6

Evaluation Scales: 

Yes = 1     No = 0      
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