
ESPRESSO ITALIANO TASTING
Full Day License Course

Syllabus

8:30am Arrival and sign-in
9:00am The sensory evaluation of coffee

» Methodology of tasting
» The perceptions of coffee
» The trial card

10:30am Break
10:45am Evaluation and commentary of 4 coffees
12:00pm The profile of certified Italian espresso
12:30pm The cultivation and geography of coffee

» The coffee plant
» The coffee bean
» The geography of coffee

1:00pm Lunch
2:30pm Evaluation and commentary of 3 blends
3:30pm The art of blending and roasting
4:00pm The art of espresso preparation
4:45pm Break
5:00pm Explanation of exam
5:15pm License Test (optional)
5:45pm Tasting Test (optional)
6:30pm Course closes

Register early: class size is limited.
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