
On average, the Starbucks team of 
coffee experts tastes – or “cups” – over 

250,000 cups 
of coffee each year to ensure 
consistency and quality.

Espresso shots are pulled between 
18 and 23 seconds and each shot 
is added to the drink within 10 seconds to help 
ensure it has a balanced, rich espresso flavor. 

Believe it or not, there 
are more than 

170,000 
ways to customize your 
Starbucks® beverage!

CAFFÉ MOCHA
A caffé mocha is espresso 

with bittersweet mocha 
sauce and steamed milk. 
Topped with sweetened 

whipped cream.

CARAMEL MACCHIATO
In Italian, “macchiato” simply means 

marked. Creamy vanilla-flavored 
syrup, steamed milk with a topping 
of velvety-rich foam, marked with 

espresso and finished with 
buttery caramel drizzle.

ESPRESSO SHOT 
The heart of our beverages, 
our espresso shot has three 

distinct layers; the crema, 
the body and the heart.

Crema

Heart

Body

Topped With
Whipped Cream

Mocha Sauce

Steamed Milk

Espresso

CAPPUCCINO
With less milk than a latte, a 
cappuccino offers a stronger 
espresso flavor topped with a 
luxurious deep layer of foam.

CAFFÉ LATTE
This is the original coffeehouse 

classic. A caffé latte is simply a shot or 
two of bold, tasty espresso with 

sweet steamed milk over it. 

CHAI TEA LATTE
A creamy blend of full bodied 
black teas with notes of 
cardamom and vanilla, blended 
with steamed milk.

Espresso

Light Foam

Steamed Milk
Foamy Milk

Espresso

CAFFÉ AMERICANO
Espresso with hot water poured 
over the top releasing a wonder-
fully rich cup of flavor.

Hot Water

Espresso

WHITE CHOCOLATE MOCHA 
Espresso with velvety white 
chocolate flavored sauce and 
steamed milk. Topped with 
sweetened whipped cream.

Whipped Cream

White Chocolate
Mocha Sauce

Steamed Milk

Espresso

Hot Water

Steamed Milk

Starbucks 
Chai Concentrate

DOPPIO ESPRESSO 
MACCHIATO

 A dollop of steamed milk 
marks two shots of espresso.

Dollop of
Steamed Milk

Espresso

PUMPKIN SPICE LATTE 
A Starbucks Fall tradition since 
2004, the PSL is rich and creamy 
pumpkin flavored sauce and 
warm seasonal spices that come 
together with espresso and 
finished with a dollop of whipped 
cream and Starbucks pumpkin 
spice topping.

Whipped Cream

Pumpkin Sauce

Steamed Milk

Espresso

Pumpkin Spice Topping

THE ANATOMY OF A BEVERAGE

seconds

Our Barista Promise: Love your beverage or let us know. We will always make it right.

Caramel Sauce

Steamed Milk

Espresso

Foamy Milk

Vanilla Syrup


