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Entry Requirement: 16 Years O/d & Above Medium of Instruction: Chinese & Simp/le English
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New Era Institute of Vocational & Continuing Education collaborates with JWC Coffee Academy to offer Barista,
Mixology & Pastry Art courses for those who are interested in becoming professional baristas and cultivate a second
specialty in mastering a skill in the world of coffee.

The institute is equipped with high-end facilities and qualified professional trainers to offer students professional
training. To date, JWC has cultivate more than 500 professional baristas and has achieved outstanding results in
coffee and bartending competitions both at home and abroad, won many international awards and produced
highest number of ‘champion baristas’ in Malaysia
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{PIEAZE | COURSE OUTLINE
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Introduction to the History of Coffee
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Sensory Skills and Taste Classification
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Refining the Quality of Espresso
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Types of Coffee and Specialty in Coffee Brewing
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Coffee Latte
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Hand-brewed Coffee
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Coffee Bar Equipment and Beverage Calibration
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Coffee Bar Customer Services Coordination
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Entrepreneurship
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Professional Knowledge in Liquors and Spirits
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Professional Mixology and Bartending Skills
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Cocktails and Mocktails
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Cakes and Desserts
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Professional Knowledge in Wine
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Knowledge in Wine Matching, Food and Table
Manners
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Professional Skills in Japanese Sake
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Brewing and Roasting in Coffee
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Green Beans Usability and Purchase
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Practice in Beverage Preparation and Handling
(Internship)

* Please note that the modules listed are indicative
and may be subject to change.
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100% assignment and practical exercise. The course offers both the theory (20%) and practice (80%) of Barista, Mixology &
Pastry Art, with a focus on the practical application of these skills in the workplace. Teamwork is encouraged and students
learn to work in groups to complete their projects.
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Diploma awarded by West College Scotland, UK

FRAVEIS | CAREER PATHWAYS
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Barista, Beverage Mixer, Bartender, Baker, Cafe Manager, Cafe Manager, Cafe Management, Hotel Services, Catering Services,
Cruise Services, Contestants, Trainers, Lecturers, Judges, Green Beans Buyers, coffee consultants, cafe business consultants.

One of the benefits of learning and becoming a barista is that you can learn out-of-the-box skills that you can use to travel
around the world, broaden your horizons, and explore richer career opportunities.applications, production operations, sales,
management and etc.



