World Barista Championship: Head Judge Score Sheet (Semi-Finals & Finals) . .

Country: Competitor: Judge:
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Time
Waste

H,

Explained / Introduced / Prepared
Appealing Presentation
Functionalit
Creativity and Synergy|
Taste
Flavour

Ingredients verified (no alcohol used)

0to6

[ 1

Station management/Clean working area at end
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Transferred totals from all five score sheets: One Technical Scores + Four Sensory Scores (- Overtime) = Competitor's Total Score
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