
Main Business Stage October the 1st 1 day
Time
Seminar 
number

Topic Description
Speaker 
Biography

10:30-12:30

№ Б1201

Creating a recipe 
for your coffee - 
espresso

Gwilym Davies, the world 
barista champion 2009,  
will share his knowledge  
of the creating the recipe  
for espresso. The special  
attention will be attended 
to the subjects such as the 
importance of the right dose, 
yield, what temperature 
should be used to create 
the espresso you want. The 
course will consist  
of theoretical and practical 
parts and will be interesting 
for high and middle level of 
baristas, beverage managers, 
and locations’ owners. 

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009, the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Coffee Asso-
ciation of Europe.
Rock star in the world of professional barista, before winning the title of world 
champion daily brewed coffee, rolling his cart with a coffee machine on the streets 
of London. Later Gwilym located in fashionable clothing store, which fans  
of the legendary barista almost turned into a coffee bar, and then opened his own 
establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events, and recently 
opened an international training center in Prague. This professional has hundreds 
of victories in national and international competitions.

12:30-13:00 Break

13:00-15:00

№ Б1202

Impact of Roast 
Profiling on 
Blending, Brew-
ing and Custom-
ers’ Preferences 

Asli, chief roaster of Soyuz 
Coffee Roasting Company 
and Gwilym Davies will tell  
in details about freshness  
of the crop, organic acids and 
how they react during the 
roasting and the effects  
to the Coffee, how to decide 
on the Ready Product. Asli 
will share her examples and 
experience with Russian 
Specialty Coffee Market.  
The course will consist of two 
parts: theoretical and practi-
cal (cupping session).  
It will be interesting  
and useful for roasters, 
beverage mangers, locations’ 
owners and baristas  
interested in roasting with 
high – middle level.

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009, the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Coffee Asso-
ciation of Europe.
Rock star in the world of professional barista, before winning the title of world 
champion daily brewed coffee, rolling his cart with a coffee machine on the streets 
of London. Later Gwilym located in fashionable clothing store, which fans  
of the legendary barista almost turned into a coffee bar, and then opened his own 
establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events, and recently 
opened an international training center in Prague. This professional has hundreds 
of victories in national and international competitions.

Asli Yaman
Asli Yaman is the Chief Roast Master at Soyuz Coffee Roasting and  Brewers Cup 
in Turkey champion. Ms. Yaman hails from Istanbul, where she began her career  
in coffee as the Trainer and R&D Department Manager at wholesale roaster  
and retailer John’s Coffee, a pioneer of specialty coffee in the birthplace of Turkish 
coffee. Leaving John’s in 2008, she joined powerhouse restaurant group Istanbul 
Doors, where her executive duties included management of coffee operations  
for the chain’s 17 brands. In March 2013, she attended the National Brewers Cup 
Championship in Turkey where she took the first place and represented her country 
in Melbourne. Currently, she is preparing herself for becoming a licensed Q-Grader, 
completing her SCAE Education program while taking active part in workshops and 
seminars to promote the specialty coffee culture in Russia.

15:00-15:30 Break

15:30-17:30

№ Б1203

Brewing with the 
Champion. Creat-
ing an alternative 
brewing menu.

Course Brewing  
with the Champion  
is practical-theoretical  
and will interest everyone 
who would like to learn more 
about alternative methods  
of brewing (high - medium 
level). Gwilym Davies  
will tell in details about differ-
ent methods, techniques of 
brewing (Hario, Chemex, etc.) 
and how to create  
an attractive menu.

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009, the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Coffee Asso-
ciation of Europe.
Rock star in the world of professional barista, before winning the title of world 
champion daily brewed coffee, rolling his cart with a coffee machine on the streets 
of London. Later Gwilym located in fashionable clothing store, which fans  
of the legendary barista almost turned into a coffee bar, and then opened his own 
establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events, and recently 
opened an international training center in Prague. This professional has hundreds 
of victories in national and international competitions.



October the 2nd2 day
Time
Seminar 
number

Topic Description
Speaker 
Biography

10:30-12:30

№ Б1204

Adding value to 
your business 
with Specialty 
Coffee

The champion of Ireland and finalist  
of the World Barista Championship Colin 
Harmon will talk about the methods they 
use at 3FE in Dublin to differentiate  
the business from ordinary coffee shops 
and engage customers into better under-
standing of Specialty Coffee. He  
will present a number of strategies  
to not only make excellent coffee  
but to ensure customers develop  
an appreciation of what they do  
and ensure those customers return 
again. This course is oriented  
for the locations’ owners, beverage 
managers and baristas (high - medium 
level).

Colin Harmon
Colin Harmon is four-time winner of the WBC Ireland and the owner  
of the 3FE cafe in Dublin.
Colin began his work in 2009 at Coffee Angel.
After winning the National Championship and reaching the final at the World 
Barista Championship Colin decided to become an independent consultant 
and traveled to learn more about coffee.
In the same year, Colin opened his first small cafe 3 Floor Espresso. Now it 
has become one of the most popular in Dublin, and her staff put effort t 
o promote specialty coffee in the population. Institution 3 Floor Espresso – 
coffee Mecca of Dublin, which is rightly considered one of the landmarks  
of the city. To drink an espresso there is a real pleasure.
Colin believes that it is still not revealed all the secrets of your favorite bev-
erage, but happy for the opportunity to share the knowledge that he has.

12:30-13:00 Break

13:00-15:00

№ Б1205

Espresso. 
Single origin 
vs Blends

Gwilym Davies and Dmitry Koryukin 
(barista-trainer) will talk about espresso 
and what to choose for it: single origin 
or blend. They will focus the attention 
of the audience on the following aspects:                     
- What the blend of espresso is.                            
- The pros and cons for espresso 
method. 
- The choice: single origin or blends.                                
-  The balance of taste.                             
- What factors do we have to pay 
attention to, besides the origin of green 
coffee, when we work with a blend?                                            
- Stable taste of the espres-
so from extraction to extraction.                                                                        
The course is theoretical and  intended 
for baristas, roasters and locations’ 
owners of high and medium level  
of knowledge.

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009,  
the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Cof-
fee Association of Europe.
Rock star in the world of professional barista, before winning the title  
of world champion daily brewed coffee, rolling his cart with a coffee machine 
on the streets of London. Later Gwilym located in fashionable clothing store, 
which fans of the legendary barista almost turned into a coffee bar,  
and then opened his own establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events,  
and recently opened an international training center in Prague. This profes-
sional has hundreds of victories in national and international competitions.

Dmitriy Koryukin
Dmitry is Authorized SCAE Trainer (AST), roaster, and the head  
of the project OMNI Barista School.
Dmitry was a barista at the cafe KayFe in Volgograd in 2004, where he 
worked for 2 years. In 2006, at the invitation of coffee chain Lubo-cafe 
Dmitry moved to Krasnodar, where he became a barista trainer. Since 2009, 
Dmitry works in OMNI Coffee, which is engaged in roasting, selling coffee 
and barista training.
One of the areas of  his work is project OMNI Barista School – Russia’s only 
school for baristas, registered in SCAE. His prime responsibilities  
as developing its own educational programs for schools, and adaptation  
to the Russian language is a multi-level educational SCAE program Coffee 
Diploma System. This allows to train at the school is not only a professional 
barista, but also to train specialists for the Russian coffee market, capable 
of detailed knowledge of both the green and in the roasted coffee. 

15:00-15:30 Break

15:30-17:30

№ Б1206

Brewing with 
the Champion. 
Brewing meth-
od  Chemex.

Course Brewing with the Champion is 
practical-theoretical and will be inter-
esting for everyone who would like to 
learn more about Chemex method. Colin 
Harmon, a co-owner of cafe named 3 
Floor Espresso (Dublin) will talk about 
his preferred method of brewing and 
what factors to focus on when using 
the Chemex. The class will then steer 
towards measuring extractions and how 
standards in brewing will change in the 
coming years. This event is oriented for 
the locations’ owners, beverage manag-
ers and baristas (high - medium level). 

Colin Harmon
Colin Harmon is four-time winner of the WBC Ireland and the owner  
of the 3FE cafe in Dublin.
Colin began his work in 2009 at Coffee Angel.
After winning the National Championship and reaching the final at the World 
Barista Championship Colin decided to become an independent consultant 
and traveled to learn more about coffee.
In the same year, Colin opened his first small cafe 3 Floor Espresso. Now it 
has become one of the most popular in Dublin, and her staff put effort t 
o promote specialty coffee in the population. Institution 3 Floor Espresso – 
coffee Mecca of Dublin, which is rightly considered one of the landmarks  
of the city. To drink an espresso there is a real pleasure.
Colin believes that it is still not revealed all the secrets of your favorite bev-
erage, but happy for the opportunity to share the knowledge that he has.



Time
Seminar 
number

Topic Description
Speaker 
Biography

10:30-18:00

№ Б1207

Coffeeducation 
League – Russia 
2013

In the context of the Coffeeducation League – Russia 
2013 final one of the special guests Fritz Storm (inde-
pendent consultant and one of the creators of  
The Barista Camp) will be holding a lection divided into 
two parts: the growing of coffee and how the information 
about growing can increase the quality and knowledge 
into cafes. Fritz will share his experience of travelling 
around coffee farms and his knowledge about produc-
tion, harvest, selection and the latest trends, how barista 
can increase the chance of giving the unforgettable 
emotions to the guests and more.                                        
The main purpose of the course is to expand the hori-
zons of participants (high - medium level). At the end  
of the event each participant will write a test, the best 
one on the basis of two courses will win a prize – a trav-
el to Japan for the Barista Camp (www.thebaristacamp.
com) by  Fritz Storm and Kentaru Maroyama.

Fritz Storm
Fritz Storm has been a barista since 1995 Fritz Storm is 
one of the founders of the Barista Camp, one of the most 
renowned international trainer and winner of the WBC-
2002.
Fritz Storm began his coffee career in 1995 as a barista.  
He also worked as a manager at Café Europa.
The victory at the World Barista Championship in 2002 
gave Fritz opportunity to travel and learn a lot about  
the plantations, the selection of grains and trends  
in the world of coffee.
In 2003, Fritz opened his own company to provide consult-
ing services to all his disciples get into the final and become 
champions of the WBC.
Together with Kentaro Maruyama they created BARISTA 
CAMP, which is a unique space for baristas, roasters  
and farmers.

October the 4th 4 day
Time
Seminar 
number

Topic Description
Speaker 
Biography

10:30-12:30

№ Б1208

Roasting  
in Russia and 
how styles, 
appearance  
and taste  
of coffee (espres-
so and filter) 
differ around  
the world

Nikolay Chistyakov (cafe 
LES) and Gwilym Davies  
will be holding theoreti-
cal-practical lection (high 
- medium level) that will 
consist of two topics. First 
one is Roasting in Russia. 
The idea of Nikolay  
who has an experience  
of start-up roastery  
is to tell the audience 
about the locations which 
started roasting on their 
own, what they have done 
for it, the vantages,  
and the difficulties that 
they faced. He will touch 
ethical and practical sides 
of this topic. The second 
one is how espresso  
and filter coffee differ 
around the world. Gwilym 
will speak about different 
styles, different tastes, 
customers’ preferences  
in the USA, Europe, etc.

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009, the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Coffee Associa-
tion of Europe.
Rock star in the world of professional barista, before winning the title of world champi-
on daily brewed coffee, rolling his cart with a coffee machine on the streets of London. 
Later Gwilym located in fashionable clothing store, which fans of the legendary barista 
almost turned into a coffee bar, and then opened his own establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events,  
and recently opened an international training center in Prague. This professional has 
hundreds of victories in national and international competitions.

Nikolay Chistyakov
Nikolay came to the coffee business 8 years ago starting as many others working  
as a barista. Coffee has become the interest of the whole life , so Nikolay started to take 
part in different independent projects to realize himself until he met the outstanding per-
sons – CoffeeProject. Working together they «turned my radical ideas into life, opened 
and grew up an unique coffee shop in rough conditions of Urals” as Nikolay says. Then 
they inaugurated  the first independent roastery in the region. 
Then Nikolay was lucky to get acquainted with team of café called LES and started 
another interesting and more radical project. It took a long time to elaborate the menu 
and the style of the location. Now Nikolay works as a roaster for several projects, makes 
coffee routes in different cities in Europe and supports talented persons who are really  
in love with coffee. 

12:30-13:00 Break
13:00-15:00

№ Б1209

Brewing with 
the champion 
Coffee shots

Gwilym and Nikolay 
Сhistyakov will make  
an exploration into whether 
an espresso machine can 
be used to create  
a coffee similar to filter. 
This is a new trend that 
was used by Australian 
finalist during the competi-
tion in Melbourne. It will be 
interesting for baristas and 
locations’ owners  
who follow new trends  
of the coffee market (high - 
medium level).

Gwilym Davies
Gwilym Davies is the champion of World Barista Championship 2009, the owner  
of the Prufrock cafe and a member of the Board of Directors Specialty Coffee Associa-
tion of Europe.
Rock star in the world of professional barista, before winning the title of world champi-
on daily brewed coffee, rolling his cart with a coffee machine on the streets of London. 
Later Gwilym located in fashionable clothing store, which fans of the legendary barista 
almost turned into a coffee bar, and then opened his own establishment Prufrock.
Gwilym visits Moscow often and participates in many coffee events,  
and recently opened an international training center in Prague. This professional has 
hundreds of victories in national and international competitions.

Nikolay Chistyakov
Nikolay came to the coffee business 8 years ago starting as many others working  
as a barista. Coffee has become the interest of the whole life , so Nikolay started to take 
part in different independent projects to realize himself until he met the outstanding per-
sons – CoffeeProject. Working together they «turned my radical ideas into life, opened 
and grew up an unique coffee shop in rough conditions of Urals” as Nikolay says. Then 
they inaugurated  the first independent roastery in the region. 
Then Nikolay was lucky to get acquainted with team of café called LES and started 
another interesting and more radical project. It took a long time to elaborate the menu 
and the style of the location. Now Nikolay works as a roaster for several projects, makes 
coffee routes in different cities in Europe and supports talented persons who are really  
in love with coffee. 

October the 3rd 3 day


