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SCAA Celebrates the World’s Most Excellent Coffees at 
the Prestigious Coffees of the Year Competition  

Awards to be given at the 23rd Annual SCAA Exposition, The Event,  
April 28 – May 1, 2011 in Houston, Texas 

 
LONG BEACH, Calif. U.S.A. (February 10, 2011) --- The Specialty Coffee Association of 

America (SCAA), the world's largest specialty coffee trade association, and the Roasters Guild, 

an official trade guild of the Association, are preparing to collect, cup and celebrate the world’s 

best specialty coffees at its 23rd Annual Exposition, April 28 – May 1, 2011 in Houston, Texas at 

the George R. Brown Convention Center. Through its 2011 Roasters Guild Coffees of the Year 

(COTY) Competition, SCAA evaluates and ranks the finest specialty coffees from a 

geographically diverse range of coffee producers. More than 140 specialty coffee submissions, 

representing 25 countries, compete in the prestigious annual event to be among the best 

specialty coffees from around the globe. 

The coffees are vetted by Q-Graders, professionally accredited coffee graders and 

cuppers, and other cupping experts. These coffee graders choose the winning coffees by 

cupping and thoroughly evaluating the sensory attributes of each coffee sample entered in the 

competition. The graders assess the quality of the coffee using a technique called cupping, a 

systematic method of evaluating the characteristics of coffee, including such aspects as 

fragrance/aroma, taste, flavor, aftertaste, acidity, and body. To properly gauge the taste of the 

coffee sample, the judges swish and swirl a soupspoon-sized portion evenly over their palate 

then spit out the sample without swallowing. By saturating as many sensory nerves as possible, 

cupping participants are better able to analyze a coffee sample. 

Coffee is graded on a scale of 1 to 100. In order to be considered specialty grade, the 

coffee must score at least 80 points. Only coffees scoring 82 or higher will move into the final 

round of evaluation for the Coffees of the Year Competition. After the final cupping, these 



 

 

 

judges will determine the winners and only the top ten coffees can boast that they‘re among 

SCAA’s 2011 Roasters Guild Coffees of the Year.  

To enter a coffee into the competition, a 24 pound (10 kilo) sample must be submitted to 

SCAA by March 7, 2011. The fee to enter is $25. To learn more visit www.roastersguild.org or 

contact coffee@scaa.org for more information on the submission process. 

Exposition attendees can sample the world’s best specialty coffees in a lounge-like setting 

at the three-day COTY Competition in Houston. The Coffees of the Year winning coffees can be 

sampled from 9:00am to 1:00pm on Friday & Saturday, April 29-30, and from 9:00am to 

12:00pm on Sunday, May 1. The 2011 Roasters Guild Coffees of the Year Competition is just 

one of the many highlights at SCAA’s 23rd Annual Exposition. The event also includes the 

United States Barista Championship & Brewers Cup, Roasters Choice Competition, Best New 

Product Competition, a keynote presentation by Dr. George Ray McEachern, Professor of 

Horticulture at Texas A&M University, and an extensive show floor. Tickets for the Activities Hall 

only, where the competitions are held, are available for $10. Badges for the trade show, starting 

at $45 for a one day pass, are available online at www.scaaevent.org.  

About SCAA 

The Specialty Coffee Association of America (SCAA) is the world’s coffee authority and largest coffee 
trade association with nearly 3,000 member companies.  SCAA members are located in more than 40 
countries and represent every segment of the specialty coffee industry, including producers, roasters, 
importers/exporters, retailers, manufacturers, baristas and coffee enthusiasts.  SCAA is dedicated to 
creating a vibrant specialty coffee community, recognizing, developing and promoting specialty coffee 
by setting and maintaining quality standards for the industry; conducting research on coffee, 
equipment and perfection of craft; and providing education, training, resources and business services 
for its members.  Visit www.scaa.org. 

About The Roasters Guild  

The Roasters Guild is an official trade guild of the Specialty Coffee Association of America that 
consists of specialty roasters dedicated to the craft of roasting quality coffee and promotes quality as 
the principle standard for success. To be a member of the Guild, roasting must be an integral part of 
one’s profession. The Guild furthers roasters' knowledge of and skills in the history, fundamentals, art 
and science of coffee roasting and through an international community and year-round events. The 
Roasters Guild is the focused voice in the industry representing the interests of Roasters. The 
Roasters Guild Certification Program recognizes specialty roasters who achieve a high degree of skill 
and excellence in roasting, across three levels: Apprentice, Journeyman and Master. Classes 
towards certification in these levels are offered throughout each year at regional SCAA Skill Building 
Workshops, the Roasters Guild Retreat and SCAA's Annual Exposition. The Roasters Guild 
leadership is in the form of an Executive Council; who oversees and guides the Guild in vision and 
strategy. The Roasters Guild advocates linking quality product to quality ethical conduct.  Visit 
www.roastersguild.org. 
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