
Greyville Hub, 6th Floor

Eastern Bypass, Ruai — opp. Waris Mall

0726 293136 · 0796 399487

Where Nairobi Learns to Pour Perfection
Five weeks. Real machines. Working baristas as your teachers. Walk in unsure how 

to hold a portafilter — walk out ready to run a bar.

5  W E E K S  ·  1 2  M O D U L E S

KES 35,000

Our Story

Antonov was founded in Ruai, Nairobi, with a simple mission — to raise a new generation of confident, skilled baristas who 

see coffee not just as a drink, but as a craft worth mastering. Every class happens on real machines, guided by baristas 

who work the bar every day.
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T H E  P R O G R A M

The 5-Week Journey
A structured journey, week by week — combining theory with daily hands-on practice so you graduate ready for real coffee, 

real customers, and real opportunities.

WEEK 1 Foundations & Culture
Introduction to Coffee · From Bean to Cup · Coffee Origins & Varieties

WEEK 2 Extraction & Craft
Espresso Extraction · Machine Techniques · Specialty Coffee Formula

WEEK 3 Milk, Art & Presentation
Milk Texturing · Latte Art Techniques · Drinks Presentation

WEEK 4 Roasting & Sensory
Roasting Fundamentals · Cupping & Tasting · Flavor & Aroma Analysis

WEEK 5 Barista In Action & Beyond
Barista Workflow · Customer Service · Business & Career Prep

Why Antonov

Train on Real Equipment. Practice on the machines and tools used in professional cafés.

Learn by Doing. More time behind the machine. More skills that stick.

Learn from the Industry. Guidance from working professionals who understand the bar.

Build Skills That Last. Leave with confidence, discipline, and real-world barista skills.

Visit & Enroll

Greyville Hub, 6th Floor, Eastern Bypass, Ruai — opposite Waris Mall

0726 293136 · 0796 399487 · 0724 833051 · 0756 898516

Facebook · Instagram · TikTok — @antonovbaristacoffeelab
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