[image: image1.jpg]



 “Don Q Rum Mix Off” Cocktail Competition
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LOCAL COMPETITION INFORMATION 
The Competition

1. This cocktail competition is organized by the USBG in conjunction with Don Q Rum – www.donq.com/rum/.
2. Judges will include a combination of respected industry professionals, USBG, DonQ Rum / Serrallés board and attendees
3. All USBG chapters will hold their local competition sometime between February 1 and April 15th, one winner from each chapter will continue on to the Semi-Finals. All local winners to be announced by April 16, 2010.
4. Prize for each local winner will be the following:

· A Trip for 1 to the Manhattan Cocktail Classic in NYC on May 14-18 including roundtrip coach airfare and Hotel stay.

· The right to compete at the Semi Finals on Monday, May 17th 2010 
· A DonQ Rum kit

NATIONAL COMPETITION (SEMI FINALS) INFORMATION 

1. The National competition (Semi Finals) will be held at the Manhattan Cocktail Classic on Monday May 17th.  
2. The competitors’ cocktails will be judged by a jury panel who will determine the winners that proceed to the finals. 

3. 3-5 Finalists will become the USBG US Drink Team and represent the USBG at the Finals in Puerto Rico.

4. Event attendees will be voting for the “Crowds favorite cocktail”. 

5. Prize for each Semi-finalist winner to include the following:

· Trip for 1 to the Finals in San Juan, PR during the Noche de San Juan Festivities to compete against the Puerto Rico Drink Team, USBG includes roundtrip coach airfare to San Juan, PR

· Hotel stay for 1 night at the Ponce Hilton

· Hotel stay for 2 nights at in San Juan
· Private tour of the DestilerÍa Serrallés

· Private tour of the Serrallés Castle

· Airport transfers

· Transportation to and from Ponce – San Juan

· Co branded USBG/DonQ/ROPR monogrammed jacket

INTERNATIONAL COMPETITION (FINALS) INFORMATION 

The finals will be held in San Juan, Puerto Rico at the Caribe Hilton Hotel, the birthplace of the Piña Colada on June 21, 2010.  This date is very special in San Juan as it is the patron saint’s, San Juan (St. John) eve.
The bartenders would have their stations in an area where not only they can be judged by the official judges, but also some points can be won for the public opinion of the people tasting the drinks and providing a ballot. The winners will be announced prior to the midnight 

1. Prize for each Semi-finalist winner to include the following:

· Cash Prizes for individual winners (can be comprised of either US or PR team members): 

a. 1st Prize:  $2,000.00

b. 2nd Prize: $1,000.00

c. 3rd Prize:  $500.00 

· $5,000 donation made to the winning team’s chosen non-profit organization on their behalf (paid for by DonQ).  

· Participation at the Esquire House DonQ Rum non-profit event 
· Online videos featuring the winners and their winning recipes and drinks

· Winners to be featured on the 2010 Holiday video, recipe book and print ad on National publication (such as Esquire)* please note, this is subject to DonQ creative ownership and may change

· Media outreach by DonQ’s PR teams communicating the events and the winners


“Don Q Rum Mix Off” Cocktail Competition
LOCAL COMPETITION RULES
General rules

1. This competition is opened to all USBG members that are not employed by liquor companies or distributors as full time employees and have been members of the Guild at least 14 prior to the cocktail competition.

2. Each participant must submit his or her entry no later than ___________. There will be no Registration fee. 

Recipes
1. The Recipe submitted can be a cocktail (served straight up or on the rocks) or a long drink. 
2. If the competitor is submitting a recipe for a cocktail served up in a cocktail glass or over ice in a short glass, the total volume of the ingredients in the recipe shall not exceed 3 ounces. 
3. If the competitor is submitting a recipe for a long drink, the total volume of the ingredients in the recipe shall not exceed 6 ounces.
4. Each recipe shall contain at least 2 (two) alcoholic ingredients of which the base spirit must be Don Q Cristal Rum, Don Q Gold Rum, Don Q Anejo, Don Q Gran Anejo, Don Q Limon, Don Q Coco, or Don Q Mojito. The maximum number of alcoholic and non-alcoholic ingredients in the recipe shall be limited to seven (7) including dashes, drops and rimmed glassware. 
5. Garnishes must be edible and can be placed on rim of glass or in the drink.
6. Glassware will be provided by the competition committee and all competitors must use the glassware provided
7. Ingredients may be measured with a measuring cup or freely poured.

8. Drinks may be stirred, shaken, “built”, or blended
9. Recipe shall not include hot beverages (coffee, tea, etc).
10. Competitor is allowed to use his own bar utensils to prepare the cocktail.
Ingredients
1. Each competitor must use a Don Q Rum (listed on previous page) as a base spirit.
2. Basic (fresh) fruit juices, fresh egg-white, non alcoholic mixers, carbonated and non carbonated waters - and bitters are allowed to be used and will be furnished by the competition committee.
3. Home made - or self-made ingredients, or the blending of multiple ingredients to be counted as one (1) ingredient, shall not be allowed.

4. The committee may ask a competitor to bring a non-homemade ingredient that it is unable to provide.

Garnishes
1. Garnishes will be prepared (cut-up) prior to going on stage. The time allowed for the preparation of the garnishes is 20 minutes. 
2. Garnishes shall consist only of edible fruit or vegetables. 
3. Artificial arrangements or food-dyes shall not be allowed.

4. Garnishes shall not be arranged so as to display any identifiable signs of who is preparing the drink.

5. Condiments, such as: salt, sugar, pepper, nutmeg, cinnamon and others, shall be allowed and will be counted as ingredients in the recipe.

6. Any questionable garnishes must obtain the approval of the Committee. 

Format
1. The sequence of competitors in the competition shall be on a drawn on the day of the competition.

2. Competitor shall present themselves in their Guild uniform or Bartender's work uniform.

3. Each competitor shall be limited to seven (7) minutes to prepare their cocktails; this will be carefully monitored by the Technical Jury who will penalize those who exceed this time limit. Those who go over ten (10) minutes will be disqualified.
4. The competition will be comprised of one round only. The total points compiled from all Technical Jury and the Tasting Jury will determine the respective First, Second and Third Place Winners.
All decisions of the USBG Committee shall be final.

5. The U.S.B.G. shall provide workable bar stations.

6. The first panel of competitors drawn by lot will come on stage. 
7. When the competitors have set out, and displayed the ingredients and bottles, they shall await for the signal from the judge or MC to begin mixing. The competitor must raise their drink and present it to the attendees so that the judges can stop the watch, a designated person will pick up those drinks and deliver them to the tasting Jury.

8. Competitors shall remain on stage till they are asked to leave by the MC. 

9. The stations will be cleaned and set up for the next panel of competitors. This procedure will continue throughout the competition.

10. All competitors will prepare five drinks according to their recipe. Of these, four will be used for Judging (tasting). The fifth drink will be displayed. 
Mechanics:

Before stepping up to bar:

1. Check glassware.  Make sure they are all the same. Polish to remove water stains. 

2. Prepare garnishes.  All garnishes must be edible. Fruit should be freshly cut and on a pick if using one.  Present the garnish on a bread and butter plate or on the rim of a glass.

3. Pour your juices into glass mini carafes or cruets.

4. Everything you need including all ingredients, glassware, tools, and garnishes are carried to the bar on a cloth napkin lined tray.

5. Review checklist.

When your number is called:

1. Carry your tray to the bar.  Remove everything from the tray, glasses in front of you and everything in view of the bench judge.  All labels should face outward. Take your time. The clock will not start until you are ready.  

2. Ice glassware to chill.  This is allowed before the clock starts. Tell the judge you are ready.  Wait until he says go.

3. Ice shakers and shake to chill. Dump ice and excess water into dump tray.

4. Start pouring your ingredient, present each ingredient to the audience, no order is necessary although pouring the sponsors product for first is a sign of acknowledgement to that brand.

5. Pour into glass shaker.

6. Continue with remaining ingredients, least expensive to most expensive, first presenting each to the audience.

7. Dump ice and excess water from glassware. (Re-ice if necessary)

8. Add ice to shaker. (Glass or tin)

9. Shake. Always shake away from the audience. The top lip of the tin should face away.  Smile! A good attitude scores points.

10. Pour. Starting from your left to right, fill each glass halfway, then go back and finish filling the glasses.  If using two shakers, make sure you fill the glasses evenly from the first shaker and finish with the second.

11. Add garnish and straws if you are using them.  Garnishes and straws must be handled with tongs, never with your fingers.

12. Present cocktail to audience on a clean, folded cloth napkin.  Again, smile. This is when the photographer takes your picture.  This step is very important.  The clock continues to run until you present your drink.
Tasting Jury
1. The USBG will provide a separate room that is isolated for the tasting panel of judges and the Scoring-Committee.

2. The Panel of Judges shall consist of Five (5) Judges. Each competitor’s drink will be brought to the same Judges. 

3. Each Judge will mark their scoring sheet with their preference of scoring in each of the three criteria: Excellent, Very Good or Good. The Judges will also mark the “Overall Impression” of the Drink with: Excellent, Very Good, Good or Fair. The Judges Stewards Committee shall explain the Judging Criteria to all the judges prior to judging the drinks.

4. The Tasting Judges will not know the name of the competitor from which each drink was prepared.  A server will be bringing them the glass with a number that corresponds to a competitor.

5. All scoring sheets will be collected and delivered to the Scoring Committee.

6. Each drink will be judged on its own merit and not against other drinks. The Judges will not talk to each other during judging of the drinks 

COCKTAIL COMPETITION

                         

COCKTAIL Number ______ Cocktail Name_________________

	APPEARANCE
	AROMA
	Creativity
	Taste

	Check one only
	Check one only
	Check one only
	Check one only

	Excellent_____8    

Very good_____5  

 Good           _____ 3 

 Average    _____ 1

Poor             _____ 0
	Excellent_____4 

very good_____3 

good            _____2

average    _____ 1


	Excellent_____7 

very good____ 5

good              ____3

 Average   _____ 2

Poor           _____ 1
	Excellent_____15 

very good____ 10 

good              ____7

 Average    _____ 3

Poor             _____ 1




	Does theme of contest, flavor of featured sprit or secret ingredient come through in cocktail?
Excellent       4 Very Good         3 Good___2 Fair___1



             Overall impression of drink:   Excellent       4 Very Good         3 Good___2 Fair___1 

1. Overall Impression of Drink will be used ONLY in case of a tie. The points will not be added unless there is the need to break a tie.

2. The second tie breaker will be the highest technical score If applicable.
 _________________________ 
               _______________________                     Judges Signature

                          Total Score (Not including overall impression)
Technical Jury 
1. The Technical Jury shall be a separate entity and have no bearing on the “Taste-judging” of the drink. Each Judge will judge one competitor at a time.

2. The official scoring sheet with a maximum of thirty-two (32) points will be used for scoring. The points depicted in each criterion can be scored from a scale of 0 to a maximum of 2 or 3. For example: 
3. In the - “Presentation of Bottles” -, a competitor may receive 1 point or 2 points on efficiency. If a competitor failed to present the bottles with label facing the audience, he or she may receive “0” point.

4. Judges are to ensure that the Cocktail Number on the glass corresponds with the number on their scoring sheet.

Judges must sign the scoring sheet on the drinks that they judged. All scoring sheets will be delivered to the Scoring Committee. Judges will not total the scores.

Sample of the Technical Jury’s Score Sheet – Efficiency

Cocktail No: ___________________________
• Each competitor starts with 32 points. 
• Marks are deducted based on mistakes made and inefficiency in executing certain task.

	 
	 
	Range for Deduction
	Marks Deducted 

	1
	Presentation of Bottles
Consider that bottles are facing audience
	1-2
	 

	2
	Handling Ice and Bar Tools
Consider handling of ice and bar tools
	1-3
	 

	3
	Emptying Excess Water
Consider emptying excess water from mixing glass 
and shaker after shaking
	3
	 

	4
	Spillage
Consider spillage of ingredients
	3
	 

	5
	Over Pouring or Under Pouring of Recipe
Consider over or short pour of ingredient, and 
under or over to fill glass
	1-3
	 

	6
	Garnish Neatness
Consider neatness and care in preparing, 
handling and assembling the garnish
	1-3
	 

	7
	Overall Neatness
Consider overall neatness of preparing the 
drinks
	1-3
	 

	8
	Handling of Glassware
Consider general handling of glasses
	3
	 

	9
	Overall Efficiency
Consider self assurance and deftness
	1-4
	 

	10
	Time Limit
Consider time limit of 7mins to make the drinks
	5
	 

	Total Points Deducted
	 


	Judge's Signature
	 
	Total Score

	

	 
	


	
	 
	


