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AFCA Advanced Cupping 
Training & Calibration

 AFCA Advanced Cupping Training & Calibration 
 

The AFCA Advanced Cupping Training & Calibration will take place in 

Kenya, Uganda, DRC, Rwanda, Burundi and Ethiopia in 2020. 

 

The training enables coffee professionals to learn and apply sensory skills to 

identify coffee quality and flavour, using the cupping and roasting standards 

and protocols of the Coffee Quality Institute (CQI) and the Specialty Coffee 

Association (SCA). Modules include cupping and grading, developing  

sensory and olfactory skills, understanding the African coffee profiles and 

preparation for the CQI Q Graders Course & Exam. Each class has limited 

availability so early registration is advised. 

Register: https://afca.coffee/programs/registration/  
Email:      trainings@africanfinecoffees.org 

AFCA Member: USD450 / Non Member: USD750
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