Book now

Barista tips & tricks for
Third Wave Specialty Coffee
at home.

Sage Appliances Live Home Coffee Masterclass

Free Espresso basics and milk texturing masterclass using a Sage espresso machine
About this Event

Learn how to making third wave specialty coffee at home from our expert barista. Join our
interactive session covering coffee preparation, measuring and milk texturing. This masterclass will
comprise the following:

e Espresso fundamentals
e Dialling in your beans
e Latteart

In the comfort of your own home, you'll learn how to extract the best out of fresh beans in a fun and
interactive 45-minute session. To gain the best experience from the class, it's important you have
your Sage coffee machine out of the box and plugged in. More information on the class is provided
on the booking page.

These classes are available monthly, and you can book on to the current month or a month ahead.
Monthly classes will be continuously added. The Sage Masterclasses are subject to change, if you
are booked on to a class you will be notified in advance of any changes.

How to book

Once you have got you Sage Coffee Machine at home, copy the link into your internet browser and
book your place.

Booking link: https://www.eventbrite.co.uk/e/sage-appliances-live-home-coffee-masterclass-
tickets-139846561831
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