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【The 2nd WHDC WORLD HAND-DRIP CHAMPIONSHIP】

1. Purpose

◎ Globalization of Korean Hand-drip 
◎ Understanding the difference between Brewing and Hand-drip skills
◎ Hand-drip festival that is enjoyed by more than half of the coffee population.

2. Hand-drip player requirements

◎ Qualification

- Men and women of all ages who have coffee passion as a domestic and foreign 
person who has Korean address.

◎ Application: 

- On-line (www.cbawleague.com) or World Coffee Barista Association Organizing 
Committee wired or E-mail reception. 070-7675-8578 / cbak2011@naver.com

◎ Participation Fee: 50,000 won

3. The rules of competition

◎ The competition is based on Korean language and can be used in a 
multinational language.

◎ The competition consists of three competitions (hand-drip, hand-drip(free), and 
signature) of session, and coffee is extracted to the contend of each competition. 

The preliminary rounds are hand-drip, the semi-final rounds are the hand-drip 
and hand-drip (free), and the finals are the signature.

http://www.cbawleague.com


4. The championship schedule

◎ Regional preliminary

- Honam Region(west) – Jeonnam, Jeonbuk, Chungnam, Chungbuk, Gwangju, 
Daejeon : 2019. 4. 6~7 

- Yeongnam region (south) - Gyeongnam, Gyeongbuk, Daegu, Busan, Ulsan, Jeju : 
2019. 4. 20~21

- Seoul metropolitan region (north) - (Gangwon, Gyeonggi, Seoul, Incheon) : 2019. 
4. 27-28

◎ Semi-final & Final: June 7~9th,2019(Friday~Sunday)

◎ Location: Suwon Convention Center

5. How to play the game

◎ Preliminary (hand-drip)

A. How to play

1) Proceed only hand-drip

2) The competition will be 10 minutes preparation time, 10 minutes demonstration 
time and 3 minutes cleaning time. 

3) The competition uses coffee provided by the WHDC at demonstration time and 
performs two separate extracts on two separate servers of different quantities.

4) The two separate extracts of different quantities are as follows.

A: Extract 150ml or higher to 200ml or less

B: Extracts 300ml or higher to 400ml or less. 

5) Four Sensory judges will evaluate the uniformity of the player’s A extraction 



coffee and B extraction coffee.

6) Two technical judges check the amount of extraction and examine whether they 
are using sanitary and appropriate instruments.

7) Four Sensory judges evaluate the taste and uniformity of A extraction and B 
extraction.

B. Coffee beans and equipment.

1) In the preliminary, the player uses single origin beans provided by the WHDC 
on the day of the competition. The beans may vary depending on the opening date 
of the regional preliminary (officially designated bean)

2) The coffee to be used for competitions is provided at the orientation before the 
competition. The profile of coffee (place of origin, degree of roasting..etc) will also 
be announced at the same day.

3) The demonstration coffee will be given 150g and all will be returned at the end 
of the competition. The amount of beans used for extraction will be determined 
randomly, and also the grinding method will be determined randomly. 

* No additional beans provided

4) Extraction equipment: Only use WHDC certified drippers(Kalita), servers, drip 
pots, and filters.

* Players are allowed to use only dipper and server provided by competition. The 
players can bring their own drip pot, but strictly prohibit any acts such as 
changing tools.

5) Grinder: Certified designated products prepared by WHDC

6) Drip pot: Players can choose from the approved designated products prepared by 
WHDC, or players can bring their own drip pot.

7) Water: Must be used water prepared by WHDC

8) Digital scale: Muse be used scale prepared by WHDC (two scales per player)

9) Players must report a set of tools provided by the WHDC (dripper, filter, 



server, drip pot, grinder) at the responsibility of the participant

10) Players my not bring any of the following tools into the competition area. 
During the preparation time, player can use any other tool (except for those that 
use the power/electricity), and other tools must be moved to a certain place within 
the preparation time.

* Unable to use demonstration time

11) Required tools: drip pot, linen, dishtowel, handpick tray, coffee chaff removal 
net, spoon, dripper prop, tray, apron.

* The player’s own responsibility is to incur disadvantages if not prepared

12) In signature competitions, you can use your own equipment such as blender or 
freezer.

C. Competition time and competition flow

1) The competition will take place after the preparation time.

i) Preliminary: 10 minutes preparation time, 10 minutes demonstration time, 3 
minutes cleanup time. Total = 23 minutes 

ii) Semi-Final: 10 minutes preparation time, 17 minutes of hand-drip and hand-drip 
(free), clean up time 3 minutes. Total = 30 minutes.

iii) Final (signature): 10 minutes preparation time, 15 minutes demonstration time, 3 
minutes cleanup time. Total = 28 minutes

2) The MC can give a simple interview to the waiting players at the station

3) Players can freely extract and taste within the preparation time.

4) Players must prepare for the start of the competition by the end of the 
preparation time.

5) Preparing for the start of competition – All coffee extracts and grinded coffee 
bean on the respective competition tables are need to be cleaned up at the 
designated place and the sever has been washed and emptied.

6) If the competition is not ready for start at the end of the preparation time, 1 



point off per second. Exceeds 60 seconds will be disqualified. At this time, after 
checking the points off by the technical judges, prepare for the competition until 
the start of the competition.

7) MC will give the sign when everyone is ready. The player starts the 
competition after the start sign.

8) Players perform two separate extracts of different quantities on two servers for 
scoring. A – extraction: 150ml~200ml(not less than 150ml and not more than 
200ml), and B – extraction: 300ml~400ml(note less than 300ml and not more than 
400ml). Use amount of coffee randomly at this time. 

9) The player will decide whether to perform both A and B extraction at the same 
time or sequentially in the competition. Do not extract more than one extract to 
one server or divide on extract into two servers, and not possible to pour water 
into the server. Also do not discard some of the coffee for controlling the amount. 
Do not increase or decrease the grinded coffee in the dripper during the extraction. 
The player will be disqualified if you ignore it.

10) The water not from WHDC is disqualified

11) At the end of extraction of the drip competition, the players shall check the 
amount of coffee from the two servers and provide each coffee to the sensory 
judges. If player use more than 10 minutes, 1~10 seconds: 3 points off, 11~30 
seconds: 7 points off, 31~60seconds: 10points off, and exceeds 60 second: 
disqualified (timekeeper check).

12) Measure the amount of coffee on both servers. Five points off per server if 
the extract is less than the specified amount or more than the specified amount.

13) The Sensory judges evaluate the uniformity of extraction A and extraction B, 
the taste of the extraction. There are six assessment articles of taste.

- Flavor, Body, Aftertaste, Balance, Overall, Uniformity

14) The contents of the drip competition are the same as the preliminary and 
semi-final and the flow of the competition is in accordance with 7) ~ 13)

15) If a competitor avoids a prohibition or deduction by receiving a sign and 
instructions from the audience or others, the player will be disqualified.


