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U M A M I

A R E A

Umami Area promotes the culture of taste, especially with regard to coffee, but also for wine, cocoa and olive oil.
The specific training and culture activities offered by Umami
Camp are indicated in the teaching calendar.

CONSTITUTION

Here Umami Area was born.
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Training on plantation
Project CO.F.F.E.E.
Il progetto Honduras

Piazza della Repubblica in Florence,
hosted the first Pausa Caffè Festival, in 2015. In this occasion, Umami Area Association was founded.
The founding members are Andrej
Godina, Francesco Sanapo, Andrea
Matarangolo, Simone Guidi, Marco
Cremonese and Alsessandro Staderini, brought together by the wish to
spread a high quality coffee and taste
culture. In this occasion the official
statute was born.
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THE FIFTH TASTE: UMAMI
Umami is one of the five fundamental tastes perceived by the
receptive cells of the human oral cavity. It has been discovered
in 1920, by a team of researchers studying the taste of algae. In Japanese it translates into “savoury” and it refers to the
taste of glutamate. Umami has been identified as fundamental
taste in 1908.

ABOUT

MARCO CREMONESE

ANDREJ GODINA

ANDREA MATARANGOLO

ALESSANDRO STADERINI

consultan - coffee trainer
+39 333 6827342

caffesperto - coffee expert
+39 340 8654848

coffee lover - trainers barista
+39 333 1137202

torrefattore artigianale
+39 333 1137202

FRANCESCA SURANO

ERMANNO PEROTTI

ANDREA ONELLI

ANDREA CREMONE

umami area project manager
+39 389 1038218

project management
coffee trainer
+39 328 1445785

coffee expert
cacao and chocolate taster
+39 338 8398139

Barista/owner
Coffee Trainer and consultant
+39 320 0774683

Umami Area began as a “concept” in 2012,
when Andrej Godina, who had moved to Tuscany,
met with Francesco Sanapo, with whom he started a journey of activities aimed at disseminating
quality coffee culture in Italy. This process came
to fruition with the organization of the Umami
Barista Camp, which holds training courses for
operators in the field that aim at the formation of
the Coffee Diploma System of the Specialty Coffee Association (SCA). In parallel, the two experts have organized and promoted events such as
“I Drink Quality Coffee”: this nonprofit cultural
event, directed at the end consumer as well as
at the operators in the industry, was dedicated

to disseminating good coffee culture and to teaching extraction methods other than espresso.
The first of these events was hosted by the Piansa café in Florence in 2012. The next event, held
in 2013, was called the “Pausa Caffè Festival”.
This was a free event which featured tastings of
quality coffee, whether by espresso preparation
or filter method. In a short time, the event has
evolved into a three-day workshop that offers the
general public cultural training events, coffee tasting courses and competitions for baristas, coffee tasters and latte art.
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The UMAMI training format is inspired by university campuses, where brilliant youth gather and share quality time not only devoted to
study, led by outstanding international professors, but also to leisure time, mutual knowing,
culture and experience sharing.

SCA
The Specialty Coffee Association is the most
important sector association, promoting high
quality coffee culture.
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Thus, Umami Camp is a high professional offer,
taking place in a familiar and informal environment, with the chance to create and take part
to a permanent training lab with coffee lovers
and coffee experts.

The first editions of Umami Barista Camp saw
the participation of dozens of baristas and
operators from all over Italy at Scandicci (Florence) in Poggio Arioso.
Today it has become an itinerant event taking
place in the peninsula and in Europe as well as
in other coffee-loving countries.
Each training course can last from one to five
days, during which each participant can build
his/her own training by choosing the modules based on previous professional experiences and the availability of time and resources,
thus constructing a customized path. The full
course of study can be completed within the
desired time (six months, one year, two years)
based on the level of specialization you want
to achieve.
Knowledge acquired in the course is formalized through examinations provided by the
Coffee Diploma System with the issue of SCA
Certifications and the Certificate of Participation in the Umami Area course.
Finishing the complete training in all modules
and levels and passing the final exam leads to
the issue of the Caffesperto qualification.

Classes are led by an instructor who is an Authorized Sca Trainer (AST) and an expert on
the specific individual modules presented in
the CSP; the instructor conducts the training
course through presentations, practical sessions, and bibliographic insights.
All classes have limited enrolment to allow
each participant to interact actively with the
teacher and his/her classmates.
Equipment used in the courses is always state-of-the-art. In addition, a large library provides the opportunity for consulting the most important books on coffee outside of class time.
The training modules consist of formal lessons
and practical sessions. Students also experience moments of sharing and conviviality,
which contribute to creating a professional study environment in which they learn by working
together and sharing knowledge.
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U M A M I A R E A
T R A I N I N G
IN CONSUMING COUNTRIES

COURSES
ROASTING
Roasting process: definition of roasting process, chemical and physical changes of coffee, how to detect
roasting temperature as a function of time, roasting
process quality control, roasting for espresso and filter,
degasification and packaging of roasted coffee

COURSES
GREEN COFFEE
Coffee Plantations: species and botanical varieties, how
to plant coffee, different processing methods, transportation and stoking. Green Coffee: defects identification,
major producing countries of Arabica and Robusta, buying coffee.

COURSES SENSORY SKILLS
Sensory skills: Brazilian cupping, Specialty Coffee Association of America and Cup of Excellence cupping
forms, sensory organs, coffee sensory analysis, espresso cupping form, espresso analysis, olfactory and
tasting. Sensorial skills, tasting lab requirements.
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COURSES BARISTA SKILLS
Espresso preparation: history, espresso machine
functioning, grinder machine, definition of espresso,
grinding and plurimodal granulometry distribution, extraction parameters (dose, tamping, pre-infusion, water temperature, extraction time, pressure curve, cup
dose), water softeners, maintenance of resin water
softener. Cappucino: water and its chemical properties, Milk, Milk Jug, Water, Steamer, filtration methods.
Water: chemical composition, chemical characteristic
measurement, filtration methods, the ideal water for
Brazilian cupping, espresso and filter methods. Maintenance and equipment cleaning: how to clean the
grinders, the filter machine and espresso machine.

COURSES
BREWING METHODS
Filter methods: right grinding, unimodal granulometry
definition, filter machine, ideal time parameters, filter
temperature and turbulence, water and beverage TDS
measurement, SCAE Brewing Control Chart, brewing
methods (Chemex, V60, French Press, Aeropress, Napoletana), ideal origins and characteristics of coffee for
filter methods.

At the end of the educational path, taken the exams,
participants will be awarded as Coffee Experts.
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S C A C O F F E E
D I P L O M A S Y S T E M
T R A I N I N G

Umami Barista Camp courses are shaped on SCA
Coffee Diploma System, foreseeing a professional
educational path on the entire coffee value chain.

COFFEE DIPLOMA
SYSTEM EVOLVES
AROUND SIX
MODULES
In addition Umami Barista Camp’s
Trainers offer professional courses on
the following topics:
Espresso sensory analysis;
Latte Art;
Micro Roastery;
Web marketing;
Coffee Chemistry.
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Introduction to Coffee is an ideal module for anyone who is new to the coffee industry or just
has an interest in this wonderful drink. It charts
coffee’s journey from its origins in Ethiopia to the
major commodity it is today, enjoyed by millions
of people around the world. From farming the
cherries through drying, roasting, brewing and
finally drinking, this module looks at the processes coffee goes through. This half day course also
includes a “coffee cupping” which allows you to
taste the various flavours coffee has to offer.

The Green Coffee module covers the key concepts surrounding green coffee, from growing
the plant, through processing, shipping, storage
and arrival at a roaster. It includes principles of
coffee growing, processing and green coffee
grading and coffee contracts and green coffee portfolio management.

Sensory Skills teaches you the essentials of
sensory evaluation in a practical and interactive
manner. It investigates the way we perceive
what we taste and how to apply this knowledge when evaluating coffee’s natural characteristics. It also offers an insight into identifying
speciality coffee qualities, as well as an overview of how to implement this in business.

You will understand the process of roasting, its
procedure and how to control the sensory aspects of the product in the cup by changing the
curve or degree. In this module we will explore
topics such as the study of roasting defects,
coffee beans chemical and physical changes
during this phase, the management of work
spaces in roasting and production optimization.

The study of Brewing introduces you to the different ways of brewing coffee, from Chemex
and siphon to clever dripper and French press.
In addition, this module allows you to get
hands-on and learn to analyse your grind profile, match your grind to your brewing method
and to scientifically measure coffee strength
and chart a coffee’s extraction.

Barista Skills is for people focussing on the key
skills required to set your grinder, make espresso and foam and texture milk for cappuccinos. This module allows you to gain a deeper
understanding of the coffee itself and build on
your practical skills for milk technique and latte
art, not to mention health and safety, customer
service and basic business.
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3 days entirely devoted to coffee roasting. This is
the Umami Roasting Camp, hosted by the most
important Italian companies, producing roasting
machines. This educational path includes all
topics relating to coffee roasting and its most
important chemical and physical changes. Theoretical classes take place along with practical
sessions, thanks to the latest generation roasting machines, in order to take the exams foreseen by the module. These sessions are a precious tool for the participants to assimilate the
necessary notions, in order to be able to assess
and control roasting profiles and curves, developing as best as possible the volatile aromas
and qualitative characteristics of coffee beans
for every single variety of coffee.
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UMAMI
ROASTING
CAMP
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Start and manage
a successful

Micro rostery

During the Umami Roasting Camp, participants will be guided by Umami Area international
experts in starting and managing a successful
micro-roasting company. Launching a successful
new business venture, even if micro-sized, requires technical expertise on coffee product transformation, as well as macro notions of marketing, communication, management, storytelling,
business management skills and staffing.
The Umami Area training module allows you
to gain in-depth knowledge of the topics that
you need for a careful analysis of the feasibility
and sustainability of your new business project.
Over the course of five days, the Business
Model Canvas will be used as a guideline for
drafting the business plan, which will allow you
to elaborate a complex and complete feasibility
document in all its aspects. The topics covered
during the training course will be:
Purchasing Green Coffee: the topic follows
the structure of the Coffee Diploma System
for SCA Green Coffee, which addresses issues of botany, cultivation, production countries, defect selection, the international market, local market purchasing, product quality
control and storage.

12

Roasting plant management: process definition, which roasting technology you should
choose for your business, major chemical-physical changes of coffee and preservation.
Practical and theoretical topics follow the Coffee Roasting CSP module.
Business Model Canvas: the Canvas Model
for Enterprise as a tool for describing, analyzing and designing your business, identifying
the precise point where to place your business
in the coffee production chain and identifying
market positioning.
Training in Coffee Tasting: Brazilian and
espresso coffee tasting for quality control, roasting for the laboratory, use of tasting cards
and description of coffee quality with the SCAA
evaluation protocol. Practical and theoretical
topics follow the CSP module of tasting skills.
The Specialty Coffee Market: definition of
specialty coffees, production and sales markets, possible divergences due to origin and
different processing methods, and recognizing
a specialty coffee in the cup.
Marketing and Communication: Marketing
strategy for your business, social networking,
website and newsletter functionality, and when
and how much to invest in communication.

Umami Area uses the Ikawa laboratory roaster for classroom training. Since 2017, it is
the only authorized retailer of the Ikawa Professional laboratory roaster in Italy.
IKAWA is revolutionizing the roasting of coffee samples. It improves quality, saves time
and reduces costs by bringing precision and
digital control to sample roasting.
It guarantees perfect roasting of coffee samples, creates roasting profiles of up to 20
temperatures and 10 ventilation points, and
optimizes and repeats roasting profiles for

perfect results. It can send emails with roasting profiles to customers, suppliers, and
partners and can also recall emails; in addition it can make calls during sample roasting.
It is small in size and therefore easily movable
as hand luggage.

Umami Area uses Cropster technology during roasting courses.
Cropster is the most intelligent Roasting Intelligence software, which, combined with a
web platform, helps you achieve consistent
results and better understand the quality
of the coffee. The Cropster software traces
and displays four temperatures, Rate-of-Rise (RoR), gas, rotations, speeds and pressures for accurate roasting assistance in real
time. Reference curves and timers provide
guidance throughout the process to produce consistent results. All roasting sessions
are synchronized with the user account from
which you can view and analyze the details.
Cropster also regulates green coffee inventory and allows you to plan the production of
roasted coffee.
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The Umami Area Association has decided to
take its training courses across borders and
has made the commitment to organizing trips
to coffee-producing countries.
Umami Coffee Camps have been created to
train participants directly at the sites of production by alternating classroom instruction
with practice and guided tours of the plantations. Participants can learn firsthand all the
aspects of coffee making: the work of farmers
on the coffee plantations, plantation management, the harvesting of the berries, the removal
of the pulp, whether by dry or wet processing,
drying and sorting.
The first trip to the producing countries was
to Honduras, in the region of Capucas. The
projects were then followed by trips to Colombia, Quindio, Brazil, Argentina, Vietnam and
Costa Rica.

CO-funded by the
Erasmus+ Programme
of the European Union

PROJECT C.O.F.F.E.E.
The Umami Area Association is also committed to training young people who want
to enrich their professional curriculum to
find employment in the coffee industry or to
engage in entrepreneurship in the specialty
coffee sector.
To this end, Umami Area has signed a partnership agreement with the German nonprofit
organization Starkmacher e.V., which is already
engaged in youth education, as well as with European companies, coffee makers and an Italian school. Thanks to economic support from
the European Union, each of the participants
in the initiative is able to offer a professional
training program at affordable prices to people
who would otherwise not be able to attend.
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The project involves the delivery of four training
courses of 18-24 months to be held in Italy,
Europe and coffee-producing countries. The
countries so far involved in this project are Brazil, Indonesia, Colombia, Germany, Italy, Belgium, Spain, Netherlands, Croatia, Lithuania,
Ukraine and Hungary. Coffee Project training
courses, such as those of the Umami Coffee
Camp, follow the instruction model of SCA’s
Coffee Diploma System by alternating theory in
the classroom with practice in the fields, thus
offering the opportunity to create a network of
knowledge and intercultural exchange among
young professionals and other aspiring coffee-sector workers from different countries.

Training in Coffee Plantations.
1-2 weeks duration.

CAMPS ARE HELD in
Colombia, Quindio
Honduras, Las Capucas - Copàn
Brasile, San Paolo

Vietnam, Lang Biang
Indonesia, Sumatra Island
Costarica, San Jose
San Salvador, coming soon
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P R O J E C T
U M A M I
C O F F E E F A R M

This project foresees the purchase of a land in
Honduras, Las Capucas Region, for high-quality coffee plantation. The plantation lies near the
Celaque National Park, the highest Honduran
mountainous massif. This land has been reforested and made available for pasture and coffee plantation. This project has multi-fold aims:
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reforestation for pasture of Celaque National
Park, high-quality coffee production with experimentation of new agricultural practices and
processing, shared with local producers, the
establishment of a permanent coffee training
centre, technical and financial support for coffee smallholders, within the National Park.

PROJECT FAZENDA DA
ESPERANÇA BRASILE
Fazenda da Esperanca is a Brazilian no-profit
association, actively committed in the reintegration of young drug or alcohol addicts.
It is not just a therapeutic community, since without any pharmacological therapies, it helps its
members, to change their lives and re-integrate
themselves into society and in the job market.
Fazenda da Esperanca counts 127 therapeutic
communities all over the world; the founder is a
German priest, inspired by the spiritually of Chiara Lubich, founder of the Focolare Movement.
Nowadays Fazendas, namely farms with small
houses, public spaces for conviviality, shared
kitchen are spread in 27 Brazilian states and in
all continents.

Fazendas are self-sustainable, thanks to the
production and purchase of their products:
aloe, coffee, sugar cane, fruits and vegetables.
The Fazenda’s responsible and workers are
those who successfully succeeded in the rehabilitation path. They work with no salary, on a
voluntary basis, committing themselves 7/24 in
the support of the members.

VIETNAM
Another trip, another story, new emotions. This
time Vietnam hosts the Umami Coffee Camp
in Asia. On the Central Highlands of Vietnam,
in the Lang Biang plateau, small brave coffee
makers started the Specialty revolution several
years ago. Some of these producers belong to
ethnic minorities, such as the K’Ho ethnicity.
Thanks to the production of Specialty Coffee,
these communities are emerging from poverty
and freeing themselves from the power of money lenders and all the resulting difficulties.
In the coffee world Vietnam is known as the
largest exporter of robust coffee, mostly of low
quality. Umami Area tells a different story and
refutes the stereotypes by showing that the

work of a single producer today may perhaps
change the outcome of a statistic tomorrow.
This is the commitment of Umami Area in Vietnam: to take a step back from quality education in consideration of the reality faced by both
producers and all others working in the Vietnamese coffee industry, with the aim of fostering
not merely quantitative but especially qualitative
growth. Quality refers not only to the cup profile
but above all to the quality of life, which translates into an improvement of living standards
and an increase in possibilities for future generations, especially in the agricultural field.
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P R O J E C T
H O N D U R A S

There is an incredible injustice behind the coffee
value chain. Financial injustice that leaves the
farmers with an handful of inefficient money and
insufficient to repay the costs, work and effort
of millions of small family businesses all around
the world for the production of coffee beans.
Taking stock of this analysis, in 2017, Umami
Area has launched a project to purchase a coffee plantation adjacent to the Celaque National Park, a UNESCO World Heritage Site with a
total of 45 hectares bounded by two rivers: Rio
Colorado and Rio Aruco.
Umami Area Honduras project, chaired by Andrej
Godina, involving 25 partners in collaboration
with COCAFCAL, aims at the sustainable development of a coffee plantation that will shortly be
converted into organic production. This project
is already supporting the trainings activity at the
Capucas Coffee Academy, which provides free
training courses for cooperative members.
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Umami Area wants to provide know-how to the
local community both on the innovative coffee
cultivation techniques and on the modules of
the SCA Coffee Skills Program. The trainers are
young bartenders, joining a 6-12-month-training course during which they deepen the cultivation practices and the coffee sensory analysis
done at lab level.
The school is supported by the Specialty Coffee Association, Umami Area Italia, and the
processing coffee plant Coffee Planet Cafe in
Santa Rosa de Copàn.
The project plans to purchase a second lot of
land by the end of 2017, adjacent to Celaque
National Park, in the highest area of the region,
at around 1800 masl, where a reforestation and
a new coffee plantation will be dedicated exclusively to the cultivation of Arabica plants of high
quality varieties.

Umami Train the Trainers is a high-level professional training course dedicated to teachers,
professionals and industry experts. It is a unique event on the international scene of coffee
training organized by Umami Area, which, with
the support of industry leaders, offers a unique
and high-profile path for professional growth.
Coffee Week is an annual event led by coffee-maker Andrej Godina, who holds a PhD
in Science, Technology and Economics in the

Coffee Industry. The course is enriched by the
participation of many international industry
experts who within their specific areas of competence provide in-depth knowledge about
every subject concerning espresso, supplying
answers to questions that industry professionals are faced with during their daily work.
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Umami Cocoa Camp is a project aiming at offering trainings in the world of cocoa and handmade high quality chocolate. In fact the goal is
to train people in theoretical and practical fundamentals of chocolate, from bean to bar. It is
designed to professionals, people willing to establish a chocolate factory or simply to cocoa
lovers. Topics: cocoa plant, species and botanical varieties, producing countries, fruits harvesting, bean processing, certifications, export and
import, roasting, processing stages and chocolate production, sensory analysis.
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The purpose of the Umami Olive Oil Camp is
to introduce participants to the world of olive
oil from harvesting to bottling.
Umami Olive Oil Camp uses the training
modules of the Italian Association of Olive
Oil Sommeliers and is sponsored by SabinaOn, UmamiArea, Slow Food Sabina, Sabina DOP Oil Consortium and Starkmacher.

This professional Camp operates in a friendly
informal environment offering full immersion
into Italian culture in close contact with the
area and the local people. Our instructors will
lead you on a stimulating journey through the
history and mysteries of one of the top olive
oils in the world. This 7-day Camp will be held
in the Sabine territory, just a stone’s throw
away from Rome.
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T E C H N I C A L
C O N S U L T A N C Y
S UPPORT TO COM PANIES

Thanks to its international experts network,
Umami Area is able to offer consultancy in coffee, cocoa and olive oil sectors, in order to meet
the needs of those willing to upgrade product
quality and processing in their firms.
Consultancy activities encompass green coffee quality control, supporting the first phase
of purchase of raw material, cup quality control
and Brazilian cupping
Roasting process during which the product
is transformed, raising awareness, modularity
and repeatability of roasting profiles
Know-how and specific consultancy for espresso blend, mono-origin and roasting profile
for a high-quality espresso cup
Choice of mono-origin and blends for filter
methods
Establishment of coffee shop, coffee corner and
franchising involving business layout, employees training, work efficiency, menu, customer
care, supplier management and start-ups

ACTIVITIES
Establishment
of new business
Technical equipment
Raw Material purchase
Marketing
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Sensory analysis supporting production processes, green coffee purchase and new coffee
product outbreak
Communication and marketing for the coffee
industry, involving communication concepts,
marketing and web-marketing, viral activities,
website management, social network, thanks
to Sesamo Comunicazione Visiva company
Neuro-linguistic planning, useful tool for managers and coffee CEOs in order to have an efficient and effective communication with clients,
customers, suppliers, staff and markets
Consultancy for equipment purchase choice for
espresso and filter coffee, roasting machines,
for a first-contact with the best technology for
roasting and extraction process.
Consultancy for green coffee, cocoa and Olive
Oil purchase.

S U P P O R T T O CO MP AN I ES

The experience gained during the past years,
and the requests of several companies working
in the coffee industry gave birth to the Umami
Team Building Camp. This latter translates into
a set of entirely new educational path, such as
team game, team experience, team wellbeing,
aiming at coffee training through teamwork.
Umami team Building Camps are designed for
single firms willing to improve the technical and
practical know-how of their employees on topics concerning coffee, chocolate and olive oil.
The aim is to spread knowledge as well as to
strengthen the ties between individuals part of
the same firm or teams involved in production,
research process or employees care.

The firm can choose a 3- to 5-day educational
path. Beyond the above mentioned topics, the
firm will experience role plays, educational and
leisure contests for strengthening team work.
Therefore, participants will gain a better understanding and insight on how to efficiently work
in teams, what being part of a team means by
stimulating participative and leisure activities.
Thanks to a firm detailed needs analysis and
structured debriefing phases, the path spurs
the importance of working in friendly and comfortable environments, thanks to a first-hand
training in an interactive and professional quality climate.
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RAW MATERIAL

U M A M I
G R E E N

C O F F E E

S UPPORT TO COM PANIES

Umami Area supports companies and firms
committed in the production of high quality
coffee, with a consultancy service on research
and purchase of quality green coffee. Raw material provision is a crucial phase in the coffee
value chain. Oftentimes this phase relies on
external raw product purchasing companies.
Umami Area, thanks to its network of international experts and, thanks to its numerous
contacts in countries of origin, guarantees and
provides companies with useful insights and a
wide range of green coffee varieties for specialty coffee production, espresso blends and
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filter methods. Umami Area green coffee takes
stock of international relationships born during
the several camps, such as those in Honduras
for the Umami Coffee Farm project.
Umami Area offers a wide range of products relating to the coffee world, described
in a specific catalogue, or available online.

S T A R T U P O F A
C O F F E E S H O P
S U P P O R T T O CO MP AN I ES

Umami Area offers its services as a consultant for coffee start-up projects in project
evaluation and submission, specific coffee
training, assistance in drafting and analyzing
business plans, assistance in personnel selection through CV assessment and formal interviews, assistance and guidance in the purchase of technical equipment, research and
selection of products to be offered, food-cost
analysis, event planning from the inauguration
date, communication and marketing.
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This event aims at informing and educating the general public over quality coffee taste, getting to know countries of origin and giving value to the
organoleptic peculiarities of different coffees.
Tasting sessions of different coffees, espresso, filter and Aeropress, led
by coffee experts take place during the event.
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B O O K S

In addition to its engagement in the training
field, Umami Area is also involved in publishing projects, the latest of which is the release of “A Coffee in Tuscany,” written by
Andrej Godina and published by Edizioni
Medicee. The book likewise aims at spreading the concept of quality coffee; it tells the
story of the projects of Umami Area, which in the last four years has carried out the
work of “spreading the gospel” in support of
Tuscan companies that believe and collaborate in this project. Editions about the other
regions of Italy are forthcoming.
The publishing activity of the Association aims
to enrich its offer to the public and to operators in the sector with new thematic publications. In the works is a specific series of
manuals for baristas, roasters, green coffee
traders and simple aficionados.
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Umami Area established a t-shirt product line,
along with gadgets and accessories, with slogan aiming at spreading high-quality coffee
culture. Every product line is a limited edition,
available online and in all events promoted by
Umami Area.
Collect them all!
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Umami Area
via Meucci, 1
50012 Bagno a Ripoli - Firenze
info@umamiarea.com
project manager Francesca Surano
+39 389 1038218
www.umamiarea.com

