
 

Eastern Regional  Judges Prof i les 

Sensory Judges 

Head Judge:  Aaron De Lazzer  is  Director of  Cof fee @ Ethical Bean, a 

roaster/wholesaler in  Vancouver ,  BC . He is  a tra iner  with the Canadian 

Bar ista & Cof fee Academy .  He is an exper ienced cupper,  roaster  and is  sk i l led 

in green cof fee select ion. He has many years exper ience in the industry as a 

consultant .  

Bil l  Herne  is  a cof fee consul tant wi th over 20 years exper ience as a tra iner,  

green bean buyer & roaster.  Once a d irector of  cof fee at a leading cof fee chain,  

Bi l l  now spec ial izes in cof fee roast ing, brand management cof fee bus iness 

star t-ups.  

Chris McDonald  is  the Execut ive Chef  and co-owner of  “Cava Restaurant” ,  and 

previous ly the owner and Chef  of  “Avalon” here in Toronto .  He is cons idered to 

be one of  the best chefs in Nor th Amer ica .  Cava was just nominated Toronto ’s  

best new restaurant  by Toronto L ife.  

 Wanda  launched W anda’s Pie in  the Sky wi th her  husband David Beaver in 

1985. She has been bak ing with a pass ion ever s ince. In 2002 her cookbook 

W anda’s Pie in the Sky was awarded Si lver Medal in the “Cuis ine Canada 

Cookbook of  the Year”  Compet i t ion.  Today she does bus iness f rom her  two 

locat ions: her wholesale d iv is ion serving Toronto ’s  f inest res taurants, cafes  

and gourmet shops, and a col laborat ion with Dinah Koo – one of  Toronto ’s  

most respected caterers – cal led “Wanda’s in the Kitchen with Dinah” on Mt.  

Pleasant Avenue .  Wanda teaches hands-on bak ing c lasses and spreads her 

enthus iasm for f resh baked desserts .  

Sal Costanzo  is  Pres ident of  Patera Group in Toronto ,  who d is tr ibutes the La 

Marzocco,  W MF and Promac l ines of  espresso machines, and Arcaf fe cof fees.  

Sal  has been in the cof fee industry s ince 1972.  

Sevan Istanboulian  is  a Roaster f rom Montreal .  He s tar ted in cof fee 15 years 

ago wi th “Toi,  Moi et  Café” ,  a roaster /reta i ler .  Last year Sevan establ ished 

Montreal ’s  Spec ia lty Cof fee Academy ,  to educate and tra in cof fee 

professionals  as  wel l  as newcomers to the industry.  Sevan is  a Canadian 

Bar ista Championship Judge, a member of  the W orld Bar is ta Championship 

Technical Committee and a longt ime member of  the Special ty Cof fee  

Associat ion of  America and The Roaster ’s Guild .  

 



Technical  Judges 

Les Kuan  is  the Technical Director of  the Canadian Nat ional Bar is ta 

Championships, and Instructor for  the Canadian Bar ista Academy .  He is a lso a 

consultant for  reta i l  and café start -ups. Les is  st i l l  in denia l about being in the 

cof fee industry.  

Michael Riesberry has been in the espresso industry for  15 years . He is a 

former café owner & operator .  He has been a regional & nat ional Bar ista Judge,  

Cer t i f ied by Canadian Bar is ta Championship for  3 years in both sensory and 

technical.  Michael is  current ly employed by Canada’s f i rs t  espresso machine 

impor ter  – Zuccar in i Import ing in Toronto – as a Café Consul tant ,  spec ia l izing 

in espresso bars.  

Krys Hines  is  f i rs t  & foremost a happi ly marr ied father of  a newborn baby g ir l .  

He is a former cof fee roaster and retai ler ,  with many years of   espresso 

machine sales and technical  support .  Krys is  an avid cyc l is t  and a former 

b icycle designer & f rame bui lder,  and current ly a consul tant  involved in 

technical des ign and sales .  

Drew DeGeer  – Restaurateur ,  cof fee consultant and DJ. He bui l t  the former 

Toronto landmark, “Tr ip le X Diner” ,  where the p i lo t  episode of  the American TV 

show “Queer as Folk”  was f irs t  shot ,  and he st i l l  runs the Tr ip le X Diner Radio 

webs ite. Current ly,  he is  the Senior Sales & Market ing Manager for  CE 

Organics , a Canadian company which is  f i rs t  in  the wor ld to manufacture a 

Cer t i f ied Organic Fair  Trade cof fee syrup.   

 Master of Ceremonies: Edward Graham  began work ing in foodservice at 15 

years of  age. In the 1980’s and ‘90s he owned 2 res taurants and operated 2 

cafés. He was a lso a cof fee roaster and reta i ler  for  6 years and has tra ined 

many hundreds of  people work ing in  the gourmet cof fee industry.  He is 

current ly a Sales & Market ing Consul tant  for  Zuccar in i Impor t ing Company,  

Canada ’s  f i rs t  espresso machine impor ter .  

 


