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Barista 101

From beans to crema, learn the ins and outs
of how to make the perfect coffee. You will
finish the course with machine knowledge,
sensory demonstrations and bean basic
coffee roasting knowledge.

Small class sizes with a maximum of 12 students per
intake allowing students to have lots of hands-on
experience. Students will finish the course with
machine knowledge, sensory demonstrations and
introduction into bean knowledge and basic coffee
roasting.

2026 Intakes to be confirmed

Entry Requirements

There are no entry criteria for this programme.

Entry of the programme will be in order of receipt of
enrolment.

WITT reserves the rights to withdraw or adjust programmes, alter start date or fee schedules, and make any
other changes as it may deem desirable or necessary, without prior notice. All programmes are subject to a
sufficient number of enrolments and completion of all approval and accreditation requirements.

WITT and this programme are part of Te Pikenga - New Zealand Institute of Skills and Technology
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