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MIN. 10 PAX UP TO 25 PAX

AROUND 120' -140"

FROM 200 PLN PER
PARTICIPANT

SHORT INTRO & BASIC INFO

WHAT MAKES COFFEE TASTE? PROPORTION,
BREWING, WATER & HOW TO CHOOSE COFFEE,
METHODS OF TREATMENT AND THE DEGREE OF
COFFEE ROASTING

BASIC COFFEE UTENSILS AND HOW TO BREW
COFFEE USING FRENCH PRESS, DRIPPER,
COFFEE PERCOLATOR

HOW TO FROTH A MILK AND SIMPLE
HOMEMADE HEART DRAWING

BREWING OF 3 DIFFERENT COFFEES, MAKING
LATTEE - TASTING & LIFE DISCUSSION

Q&A

30’

30'

25"

35"

20"



THERE IS POSSIBILITY OF BUYING SPECIAL
UTENSILS FOR EVERY PARTICIPANTS SUCH AS
DRIPPER, COFFEE PERCOLATOR, KETTLE
WITH A PRECISE SPOUT, WEIGHT

S-
=
=
<
Z
O
-
a
a
<

PARTICIPANTS SHOULD HAVE:
COFFEE GRINDER, FRENCHPRESS,
KETTLE AND COFFEE CUPS




