MATTONI GRAND DRINK 2010

NOMINACNI NARODNI KOLO CBA
5.9.2010 PRAHA

Prijem prihlasek do 28. 08. 2010.
Kategorie: CLASSIC PROFI - vyhradné pro éleny Ceské barmanské asociace, o.s.

Soutéz je zapocitavana do hodnoceni o Barmana roku profi CBA 2010

1. PREAMBULE

MATTONI GRAND DRINK 2010 narodni kolo je nhominaci na finale Mattoni Grand Drink
2010 ve dnech 2.10.2010 v Praze. www.mattonigranddrink.com

Mattoni Grand Drink 2010 14. ro¢nik mezinarodni barmanské soutéZe o nejlepsi
nealkoholicky povzbudivy napoj s pouzitim mineralni vody MATTONI, jejimz vyrobcem jsou
Karlovarské mineralni vody a.s.

Hlavnim organizatorem nominacéni soutéZe je Ceska barmanska asociace, 0.s.
www.cbanet.cz

Generalnim partnerem nominacni soutéze jsou Karlovarské mineralni vody a.s.
www.mattoni.cz

2. TERMIN A MiSTO KONANi SOUTEZE
Dne 5.9.2010 Music Club PHENOMEN, Nadrazni 84, Praha 5 www.phenomen.cz

3. CASOVY HARMONOGRAM

Registrace: 10:00
Zahajeni soutéze: 12:00
Pfedani cen: po ukonceni soutéze a jejim vyhodnoceni v podvecer.

4. ORGANIZACNIi VYBOR

Reditel soutéZe Mattoni Grand Drink 2009 je pan Mgr. Petr Vesely
Garant soutéze: Jifi Richter tel: 604 322 416 jirka-richter-bar@seznam.cz
Generalni rozhodéi: Miroslav Cernik

5. PODMINKY UCASTI V SOUTEZI

a) fadna registrace koktejlu na www.cbanet.cz / barmanské soutéze do 29.8.2010. (nutno
zde uvést i kalorickou hodnotu koktejlu)

¢) Vyhovét podminkam pro tvorbu receptury ( viz. pravidla nize) a zaregistrovat se v fadném
terminu.

6. ORGANIZACNIi INFORMACE
Parkovani na vlastni naklady v okoli.
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Pro soutézici a komisare bude v prlibéhu soutéze zajisténo obcerstveni.

7. CENY

1.misto — u€ast na mezinarodnim finale MATTONI GRAND DRINK 2010 organizované ve
dnech 2.10.2010

v Praze

1.-3.misto pohary a vécné ceny.

Diplom pro v8echny ucastniky.

8. PRAVIDLA SOUTEZE MATTONI GRAND DRINK 2010 — vychazi z pravidel pro finale
MGD 2010:

COMPETITION RULES OF THE MATTONI GRAND DRINK 2010 - PROFESSIONAL
Competition Task

The recipes entered into the contest must be original, must not have been published either in
print or virtually and ingredients used must be commonly available in the EU shopping
network.

The recipe must conform to the character of non alcoholic long drink. The contestants must
use at least 10 cl of Mattoni mineral water in their recipe. The use of any other water or any
liquid containing CO2 is not allowed.

The volume of the drink without ice addition must range just above 15 cl but not exceeding
25 cl of liquid immediately after beverage preparation. The volume of melted ice, or as the
case may be, of the ice itself will not be considered in the volume of the drink.

Any potential embellishments to the drink must be edible and can create an identifiable
emblem.

The beverages garnishes can be prepared in the preparation room.

The contestants are limited to 15 minutes in the preparation room and 6 minutes on stage.
The arrangement of the garnishment to the drink must take place during the preparation of
the drink itself.

All of the ingredients or products used in the preparation of the drink must be readily
available in the shops of the EU.

The drink will be prepared in 6 portions.

The competitor supplies the glasses for the 6 portions.

Ingredients and products used in the drink aside from the Mattoni Mineral Water are supplied
by the competitor himself.

During the competition the contestants must perform in their club uniforms or in a barman’s
outfit with sign CBA.

Criteria of Evaluation:

A. Preparation Technique:
The evaluation procedures and point system of the WCC IBA.

B. Beverage Quality:
The evaluation procedures and point system of the WCC IBA. The winner of the competition
is the contestant with the highest point evaluation. Points for the individual evaluations make
up the placement. In case of a tie, the highest quality of the drinks points decides the winner.
If this still does not determine the winner, then the next criterion is the highest mark for the
preparation technique. then less energy and finally the winner would be decided by a toss of
the coin.

MISCELANEQOUS
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The Main Partner of the Contest reserves the rights to publish the recipes and photographs
of the drinks and the participants, listing the name of the author of the publicized drink for an

unlimited time.

These proposals have been discussed and approved by the organizer of the contest.
Petr Vesely, Director MATTONI GRAND DRINK 2010, in his own hand vesely.petr@volny.cz

Appendix no.1

MATTONI

DESCRIPTION: Natural, medium mineralized mineral water, bicarbonate-sodium-calcium
type with an enhanced level of fluorides. Cold, hypotonic.

Mattoni Aquatest 2006

Kationty mg/l
Mg** 20,4
ca* 69,7
Na* 60,8
Overall

mineralisation

9. HODNOCENI

743 mg/l

Anionty
Cl
S0,”
HCO3

mg/l
12,6
42,4
473

Hodnotit budou Komisafi CBA dle pravidel CCC a WCC IBA.

10. OSTATNI

SoutézZicim bude k dispozici led.

Hlavni partner soutéze si vyhrazuje pravo na publikovani receptur a fotografii napoje a
soutéziciho po dobu neurcitou s uvedenim autora publikovaného napoje.

Petr Vesely, Director MATTONI GRAND DRINK 2010

Ale$ Svojanovsky, president CZECH BARTENDERS ASSOCIATION
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