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U.S. Barista Championship Celebrates 10 Years of
Coffee Excellence, April 11-14, 2013
Specialty Coffee Association of America highlights the
craft of the barista at The 25th Annual SCAA Exposition
LONG BEACH, Calif. U.S.A. (December 10, 2012) --- The U.S. Barista Championship (USBC),
the official United States competition designed to highlight the craft of the barista, will take place
April 11-14 th at the Boston Convention & Exhibition Center, in Boston, MA in conjunction with
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the world's largest coffee trade show, the SCAA’s 25 th Annual Exposition, The Event. 2013
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marks a decade for this national coffee competition which was first produced in 2003. The
USBC is the only official licensed body in the United States for the World Barista Championship.
The 2013 USBC Host Sponsor is Natvia ( www.natvia.com ).
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In 10 years, 8 baristas have ascended to the title of United States Barista Champion,
with two Champions holding multi-year titles; Heather Perry of Klatch Coffee (2003, 2007) and
Michael Phillips of Handsome Coffee Roasters (2009, 2010).

Additional U.S. Champions

include Bronwen Serna, Phuong Tran, Matt Riddle, Kyle Glanville, Pete Licata and standing
2012 Champion Katie Carguilo. “My merit as a coffee person and barista trainer is more easily
recognized by the public and my peers” states Katie on her recent win. “The long process of
training [for the USBC] is something that I realized had completely transformed the way I
approach my job and myself as a coffee professional.”
In a 15 minute presentation, competitors at the USBC will prepare and serve
three courses of espresso based beverages to a panel of four sensory judges. Two technical
judges will score competitors on procedures, consistency, cleanliness and other technical

details. Competitors strive for a harmonious balance of sweetness, bitterness, acidity, and
aromatics. Competitors are advised to explain verbally to the judges why they chose their
particular coffee, the basic roast profile, the espresso constituent structure, the major taste
elements, the ingredients used in the signature beverage and the philosophy behind the drinks
served. Signature drinks ideally should be designed around recipes that will amplify the natural
flavor notes of their chosen coffee. Although alcohol is restricted, many competitors view the
signature beverage as a culinary challenge and have included such notable ingredients as
unroasted cocoa nibs, star anise, cara cara orange juice, gelatin and blue cheese. “The baristas
who compete in the USBC represent the culinary cutting edge with regards to beverage recipe
development” states SCAA Executive Director Ric Rhinehart. “The SCAA is proud to produce
an event that celebrates and provides a platform for the top barista talent in our industry.”
For more information or to register for the USBC, visit the USBC website at
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www.usbaristachampionship.org . More information about the World Barista Championship can
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be found by visiting www.worldbaristachampionship.com . Tickets for the Activities Hall only,
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where the USBC is held at the SCAA Event, are available for $10. Badges for the trade show
are also available online at www.scaaevent.org .
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High resolution photos are available for download here: http://scaaevent.org/?p=photos
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###
About Natvia
Here’s a secret; a customer that feels good is a customer for life! Just think about it, if you were
serving a 100% natural alternative to artificial sweeteners and sugar to your customers that tastes
good and is healthy, why wouldn’t they come back! The fact is, Natvia contains no aspartame or
saccharin, is ideal for health and weight conscious individuals and has a pleasantly sweet taste that
will make you proud that you are serving good karma. Natvia has also been carefully crafted for
coffee, with a taste profile that has inspired the world’s best coffee aficionados. Natvia, the world's
number one, is available now in the US - www.natvia.com
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About SCAA
The Specialty Coffee Association of America (SCAA) is the world’s coffee authority and largest coffee
trade association with nearly 5,000 members including member companies and their employees.
SCAA members are located in more than 40 countries and represent every segment of the specialty
coffee industry, including producers, roasters, importers/exporters, retailers, manufacturers, baristas
and coffee enthusiasts. SCAA is dedicated to creating a vibrant specialty coffee community,

recognizing, developing and promoting specialty coffee by setting and maintaining quality standards
for the industry; conducting research on coffee, equipment and perfection of craft; and providing
education, training, resources and business services for its members. Visit www.scaa.org .
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