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Barista
Traimning
Short Course

Learn the art of coffee with practical
barista training ”

Learn to make espresso-based coffee
Gain hands-on experien’e uéing com
Master milk texturingan
Perfect for beginners — no expe

*FREE for students enrolled in 12+ weeks
(Valid only for new enrolments from 29 June 2026)
Sessions start from 6 August 2026 on selected Thursdays
Register at reception and choose one session:

- 9:00 AM - 12:00 PM
- 1:30 PM - 4:30 PM

More information to: info@icl.ac.nz or (+64



	Barista Training Short Course
	Certificate of Completion included
	Learn the art of coffee with practical barista training
	Learn to make espresso-based coffee like a professional
	Gain hands-on experience using commercial equipment
	Master milk texturing and basic latte art techniques
	Perfect for beginners – no experience needed
	*FREE for students enrolled in 12+ weeks (Valid only for new enrolments from 29 June 2026) Sessions start from 6 August 2026 on selected Thursdays  Register at reception and choose one session: • 9:00 AM – 12:00 PM • 1:30 PM – 4:30 PM



