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20104 11th WBC(World Barista Championship) 215%

20104 3rd KNBC(Korea National Barista Championship) L, sEEZRLE

20084 4th WLAC(World Latte Art Championship) 6%

20084F 1st KNBC(Korea National Barista Championship)#&%, sEEZFE

20064F 1st NAVER Latte art king or the king f/LRE

20064F 2nd CBC(Korea Barista Championship), kBB AL 5
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KRR 27 Award Winning Career



20134 KNBC(Korea National Barista Championship)&510%

20134 WCIGSC(World Coffee In Good Spirits Championship) 25145

20134 KCIGSC(Korea Coffee In Good Spirits Championship) L, SEEZRE
20114 KCIGSC(Korea Coffee In Good Spirits Championship)s52

20104 KCIGSC(Korea Coffee In Good Spirits Championship) g2+
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