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Sapere Coffee
Academy -

COMMUNICATION AND TRANSFORMATION

The Sapere Coffee Academy aims to
transform “coffee knowledge" into “coffee
know-how" and the ability to recognize
good coffee, as we step into a new era.

Nothing can be taken for granted nowadays,
not even something as simple as drinking
a cup of coffee, which is an extremely
well-established, inclusive and democratic
act with a long history behind it. A highly

professional approach and regular

training are crucial in all properly run

cafés and coffee shops, while consumers
also have their part to play in building
up the know-how required to tell if the

coffee in their cup is up to scratch.

The Sapere Coffee Academy embraces

this dual vision based on professional
and experience-based quality. Its
programme trains and informs, using
age-old knowledge to provide the
foundations for new skills from which

everyone can benefit.



SCA Certificates-

GUARANTEED EXCELLENCE

The topics covered by the courses
include the secrets of coffee, its history,
preparation and tasting methods, health-
related matters, food safety, maintenance,
keeping equipment clean, and the basics

of business management in a coffee shop.

All of the courses at the Sapere Coffee
Academy offer participants the chance to
earn certificates from the Specialty Coffee
Association (SCA), an internationally
recognized organization that establishes
guidelines and professional standards in
the coffee world. The training schemes
cover the Foundation, Intermediate and
Professional levels in the Coffee Skills
Program (CSP) and the following modules
are available: Green Coffee, Sensory Skills,
Barista Skills and Brewing. Participants

who successfully complete the courses

and pass the exams are awarded points.
When they reach 100 points, they can
apply for an internationally recognized
SCA Coffee Skills Diploma.



An overview of the courses -

Foundation Intermediate Professional
1 DAY 2 DAYS 4 DAYS

BARISTA SKILLS
BREWING

GREEN COFFEE

LATTE ART ONE LEVEL ONLY - 1 DAY

WATER FOR COFFEE ONE LEVEL ONLY - 1 DAY




BARISTA SKILLS

FTEACHINE PEOERAMME

The warld of esgrodto
coffae. Coffes grinder
soltings, esprosso

managing and cleaning
SHUBIECTS eguipmant.
Customer servico

« Coffes u
+ Space and workflow and management. drink
management cosl. coffes shop Layout
= Grinding, dosing and e
tamping

« Extraction and brewing

« Sansory skills

= Pk

+ Espresso-based menu

= Cleaning, health and
safaly

= Water quality

= Customer service

extraction, milk frothing,

BREWING

TEACHING PREERAMME

The werld of fillter colfee.

All of the mathods

of brewing coffes, from

the cldest to the ones used

today. Vo, Syphon, French
SUBIECTS Fress, Moka and many

R mare, The brewing process

and analysis

of the extraction yield

and strength

of the beverage,

Brewing cquipment

management

+ Brewing methods
and aquipmani

« Browing guldelines

+ Brewing process

+ Brewing analysis

» Equipmani

malntenance



GREEN COFFEE

SOBIECTS

Botany
International
produslion
Growing coffes
* Processing aftor
the harvest
Markel

Storage

and transport
Cuertification
Decaffainaticn

« Eguiprient

and malntenancoe

FTEACHINE PROEEAMME

Bafore they are roasted,
coffes beans are green.
Botany, growing, processing,
grading, shipping. storage.
arrival at the destination
and guallty control durlng
the roasting process.
Management of coffes
eanlracts and trading

in the commodity markot.

SENSORY SKILLS

= Physiclegical
and sensory

llh'l“""]ﬂ’h

characteristics
In coffes
+ Cupping protocol

TEACHING FROERANME
Aroma, Laste, bady

and flavour are the :
cormarstones of sansory
analysls of coffes.

A look al sensory analysis
during contral quality
of raw matarials, using
tha SCA

Statistical tests

and tasting panels,



LATTE ART

SURIECTS

Milk

Haat treatrment
The milk frothing
Process

Esprivsiso

and frothed

milk- basad manu
Cloaning. health
and safely

FTEACHING PEOSEAMME

As wall as quality

in the cup, visual appeal
i also important.

A look at the milk supply
chain, heal treatment
and cappuccing decoration
techniquaos.

Making shapes with free
pouring and etching
techniGaas

WATER
FOR COFFEE

SHEIECTS

Water for coffee
Waler for @spressa
machings

TDS (Total
Dissolved Solids)
Tatal hardness
Alkalinity - pH

SCA Waler Chart
Measuring waler
Treatment systems

TEACHINE PREERANME

Water is the main
ingredient in & cup

of eoffew This technical
course looks into

the chemistry of the ideal
water for coffes and

the assaciated aquipment.
Measwramenl and analysis
of water. the SCA Waltar
Chart and wator troatmant
syslems.




Our trainers -

EXPERTISE, PROFESSIONALISM AND PERSONAL SKILLS

The members of the Sapere Coffee
Academy training team are Mauro De
Giusti, the owner of Manuel Caffe and

Andrea Sguazzin, the director of the

Academy.

Coffee has been part of Mauro De Giusti's
life since he was very young and the aromas
from the family business's bags of beans
helped him to build up his expertise in the
field. Over the years, he has kept up with all
of the developments in the industry and he has
passed the SCA Professional level exams
for the Green Coffee, Sensory Skills and
Roasting modules. He has worked in all of
the departments of the company and he
is now the head of sales for the Italian and
international markets, as well as the joint
head of quality control alongside Andrea.

Andrea Sguazzin is a Q Grader, authorized SCA
Trainer and Manuel Caffé Brand Ambassador in
the world since 5 years.. Andrea joined the
Manuel Caffe family after building up 10 years
of experience in the hospitality industry, where
he worked in coffee shop start-ups, consulting,
training and quality control. Today he is the
director of the Sapere Coffee Academy and
deals with all-round training in the world
of coffee.

Here are the teachers of the Sapere Coffee
Academy, two teaching methods, two
men for a single knowledge: knowing how

to make coffee. And they doing it well.




Sapere Coffee Academy

Where knowledge becomes know-how-

E-MAIL

sapere@manuel.it

info@manuel.it

TELEPHONE
+30 0438 410500

+30 333 3648135 |

ADDRESS

Via Giacomo Marcatelli, 6

31015 Conegliano, Veneto



