PROPOSITION - Professional Cocktail Competition

Competition title:

Organizer:

Director of the
competition:

Guarantee of the
competition:

Date:
Venue:

Registration deadline:

Cocktail category:

Mandatory folder
beverage:

Additional information:

Number of servings:

Time limit:

www.cbanet.cz

Ceska barmanska asociace
Simackova 704/135, 628 00 Brno

16" INTERNATIONAL RUDOLF JELINEK CUP 2016

CESKA BARMANSKA ASOCIACE, member of International Bartenders

Association, Simackova 704/135, 628 00 Brno, www.cbanet.cz
In cooperation with companies RUDOLF JELINEK a.s.

Lubomir Cul

Ale$ Svojanovsky, president CBA, mobil +420 777 628 333, svojanovsky@cbanet.cz

03.09.2016
the resort company Rudolf Jelinek a.s., Razov, 763 12 Vizovice (472)
to 23.08.2016 on-line to e-mail polackova@cbanet.cz

the registration is a condition for participation in the competition!
(in the case of multiple cocktails you are registering all the recipes in one logon step)

each contestant prepare two kinds of cocktails in the following categories:

Fancy Cocktail

1. the contestant is required to use min 2 cl of fruit spirits RUDOLF JELINEK

2. the other ingredients are without limits

3. the total content of alcohol (alcoholic ingredients) must not exceed 7cl in one
serving of the drinks

4. each contestant will prepare 4 cocktails in this category.

Basic Drink

1. the contestant is required to use min 2 cl of fruit spirits RUDOLF JELINEK

2. the contestant is required to use a maximum of 3 kinds of ingredients including
fruit spirit

3. the contestant is required to create the name and slogan, which capture this
cocktail, that will be present in preparation during the competition

4. home-produced ingredients are not allowed

5. in case of using syrups only Monin syrups and products are allowed

6. each contestant will prepare 1 drink in this category.

7. the contestant will use a type of glass Highball R. JELINEK 0,33 cl (detail see annex,
ensures the promoter)

1. In the case of the use of industrially produced flavored soft drinks are permitted
only products of the Coca-Cola company.

2. In the case of use of mineral or bottled water are only permissible products of
the company Karlovarské mineralni vody, a.s.

1. Each competitor will have throughout the competitive performance headset
microphone for commenting the preparation of cocktails and their philosophy and
possible communication with the judges.

2. Each competitor gets at least one question concerning the preparation of cocktails

4 in the category of Fancy Cocktail
1 in the category of Basic Drink
15 minutes — the contestants will prepare the two categories of cocktails together
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Raw materials: The organizer of the competition ensures a mandatory component of Rudolf Jelinek
Slivovitz, Monin syrups, and in the case of the use of products of the Coca-Cola and
Mattoni according to the recipe.

Ice: the ice will provide by the promoter: cube, crash

Recipe: recipes become the property of the CBA and the organizer of the competition, without
entitlement to compensation in the case of their publication

The main judge: Ale$§ Svojanovsky

The evaluation
of the competition: The competition assesses the performance of the renowned personalities from the
areas of beverage of gastronomy.
1. Point the ratio rating:
e  Technology and communication 40%
e  The quality, taste and creativity of 60%
2. Each judge shall conduct its separate guest, to the total sum of points calculated
values of the points of all the members of the jury.
3. The winner is the contestant with the highest number of points achieved.
4. In the case of equality of points decides:
e sum of the total points for the quality
e furthermore, the sum of innovation
e furthermore, the sum of the technique and communication
e then the lottery ticket decides.
5. the decisions of the jury are final. Any protest is possible to lodge at the main
the Commissioner, however, only in the place and date of the competition.

Prices: Within the category FANCY COCKTAIL
1st place: prize money 10,000 CZK, cup, diploma
2nd place: prize money 5,000 CZK, cup, diploma
3rd place: prize money 3,000 CZK, cup, diploma

Within the category BASIC DRINK

1st place: prize money 10,000 CZK, diploma

The winning cocktail including the bartender will be included into the cocktail book
Rudolf Jelinek for the year 2016 and will be promoted in the framework of the Czech

Republic.
Timetable: 08:00 - 10:00 possibility to check in the hotel Garni, Zlin )
10:15 departure from the hotel to the distillery, RUDOLF JELINEK (by bus)

10:30 — 11:00 registration
11:30 — 11:45 debate competing

12:00 lunch

13:00 opening ceremony

19:00 the expected end of the competition
21:00 — 24:00 awards ceremony and evening program
24:00 departure to the hotel Garni, Zlin (by bus)

Additional information: Arrival of participants: 3. 9. 2016 till 10:00
The accomodation is ensured for the participants in double rooms, hotel Garni, Zlin.
(http://www.hotelgarnizlin.cz/) Breakfast is included.
Departure: 4. 9. 2016

Ceska barmanskd asociace
Simackova 704/135, 628 00 Brno
www.cbanet.cz
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Annex No 1-

RUDOLF JELINEK:

SLIVOVICE 3-LETA 45% 0,7L
SLIVOVICE ZLATA 3-LETA 45% 0,7L
HRUSKOVICE WILLIAMS 42%
MORAVSKA JADERNICKA 42%
MERUNKOVICE 42%

MORAVSKA JADERNICKA 42%
TRESNOVICE 42%

Mattoni:
Mattoni Grand Sparkling

Coca-Cola:
Coca-Cola 0,33 glass
Sprite 0,33 glass

Monin:

Monin Amaretto

Monin Ananas / Pineapple

Monin Anis / Anise

Monin Banane Verte / Green Banana

Monin Banane Jaune / Yellow Banana

Monin Bazalka / Basilic

Monin Bezinka / Fleu de Sure / Elderflower
Monin Bitter

Monin Black Forest / Schwarzwald

Monin Borlvka / Myrtille / Blueberry

Monin Broskev / Peche / Peach

Monin Brownie

Monin Brusinka / Airelle / Cranberry

Monin Caipirinha

Monin Citrénova $tava s duzinou / Rantcho Lemon40%
Monin Citréonova trava / Lemongrass

Monin Citréon / Glasco Citron / Lemon

Monin Creme Brulée

Monin Cukrova tftina / Pure Cane Sugar
Monin Curacao modré / Blue Curacao

Monin Cokolada bila / White Chocolate
Monin Cokolada s matou / Chocolat-Menthe /
Chocolate Mint

Monin Cokolada tmava / Chocolat / Chocolate
Monin Dynovy sirup kofenény / Pumpkin Spice
Monin Estragon / Estragone / Taragon

Monin Falernum

Monin Fialka / Violette / Violet

Monin Gin / Saveur Gin

Monin Granatové jablko / Pomegranate
Monin Grapefruit bily / Pamplemousse / Grapefruit
Monin Grapefruit rdzovy / Pink Grapefruit
Monin Grenadina / Grenadine

Monin Griotka / Morello Cherry / Griotte
Monin Guave / Guava

Monin Gumovy sirup / Gomme / Gum

Monin Hruska / Poire / Pear

Monin Chai Tea

Monin IbiSek / Hibiscus

Monin Irsky sirup / Irlandais / Irish syrup

Ceska barmanska asociace

Siméagkova 704/135, 628 00 Brno
www.cbanet.cz

The portfolio of each partners of the contest:

Kinley Tonic Water 0,25 glass
Kinley Ginger Ale 0,25 glass

Monin Jable¢ny kolac / Apple Pie
Monin Jablko zelené / Pomme Verte / Green Apple
Monin Jablko / Pomme / Apple

Monin Jahoda / Fraise / Strawberry

Monin Jasmin / Jasmin

Monin Javorovy sirup kofenény / Maple Spicy
Monin Karamel / Caramel

Monin Karamel slany / Salted Caramel

Monin Kardamon / Cardamon

Monin Karibsky rumovy sirup / Caribbean Rum
Monin Kastan / Chataigne / Chestnut

Monin Kava / Cafe / Coffee

Monin Kiwi

Monin Kokos / Coco / Coconut

Monin Levandule / Lavande

Monin Lime Juice

Monin Limetka / Citron Vert / Lime

Monin Liskovy ofidek / Noisette / Hazelnut
Monin Liskovy ofiSek prazeny / Roasted Hazelnut
Monin Litchi / Lychee

Monin Macaron

Monin Makadamovy ofiSek / Macadamia
Monin Malina / Framboise / Raspberry

Monin Mandarinka / Mandarine / Tangerine
Monin Mandle / Orgeat / Almond

Monin Mango kofenéné / Mango Spicy

Monin Mango / Mangue / Mango

Monin Maracuja / Mu€enka / Passion Fruit
Monin Mata ledova / Menthe Blanche

Monin Mata zelena / Menthe Verte / Green Mint
Monin Med / Miel / Honey

Monin Meloun vodni / Watermelon

Monin Meloun / Melon

Monin Merurika / Abricot / Apricot

Monin Mojito / Mojito Mint

Monin Okurka / Cocombre / Cucumber

Monin Ostruzina / Mure / Blackberry

Monin Pernik / Pain d” Epices / Gingerbread
Monin Piria Colada

Monin Pistacie / Pistache / Pistachio
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Monin Pomeran¢ krvavy / Orange Sanguine
Monin Pomeran¢ / Orange

Monin Pralinka / Praline

Monin Rozmaryn / Rosemary

Monin Rize / Rose

Monin Rybiz &erny / Cassis / Blackcurrant
Monin Sangria

Monin Skofice / Cannelle / Cinnamon
Monin Sliva tfesfiova / Cherry Plum

Monin Spicy

Monin Speculoos

Monin Susenka s ¢okoladou / Chocolat Cookie

Glass: RUDOLF JELINEK, Highball
e the width of the oval neck 7.7 cm
e glass height 16.8 cm

Ceska barmanska asociace
Siméckova 704/135, 628 00 Brno
www.cbanet.cz

Monin Safran / safran / saffron
Monin Tiramisu

Monin Toffee ofiSek / Toffee Nut
Monin Tonka Bean NOVINKA
Monin TfeSen / Cerise / Cherry
Monin Vanilka / Vanille / Vanilla
Monin Vanilka francouzska / French Vanilla
Monin Zazvor / Gingembre / Ginger
Monin Zvykacka / Bubble Gum
Monin Sweet & Sour (PET)

Monin Lemonade Mix (PET)
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