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	CONCA D'ORO
1955 AMSTERDAM (HOLLAND)
GIUSEPPE NERI - ITALY
[image: image4.png]


CATEGORY: PRE-DINNER
                      METHOD: SHAKER
5/8 DRY GIN 
1/8 CHERRY BRANDY 
1/8 TRIPLE SEC 
1/8 MARASCHINO 
GARNISH: SQUEEZE ORANGE PEEL
COCKTAIL GLASS

	CARDICAS
1956 LONDON (GREAT BRITAIN)
JARL AHVENAINEN - [image: image5.png]


FINLAND
CATEGORY: PRE-DINNER
                      METHOD: SHAKER
1/2 RHUM BACARDI 
1/4 COINTREAU 
1/4 HVID PORT 
COCKTAIL GLASS
	CARIN
1958 BRUXELLES (BELGIUM)
GEORGE DE [image: image6.png]


KUYPERS - BELGIUM
                     CATEGORY: PRE-DINNER
                      METHOD: MIXING GLASS
1/2 GORDON'S GIN 
1/4 DUBONNET 
1/4 MANDARINETTO NAPOLEON 
GARNISH: SQUEEZE LEMON PEEL
COCKTAIL GLASS

	PETITE FLEUR
1959 COPENHAGEN (DENMARK)
WAIDMANN D. - GERMANY
                      CATEGORY: PRE-DINNER
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                      METHOD: SHAKER
1/2 RHUM BACARDI 
1/4 COINTREAU 
1/4 GRAPE FRUIT JUICE 
COCKTAIL GLASS
	SWEET
 MEMORIES
1961 OSLO (NORWAY)
[image: image8.png]


EGIL MOUM - NORWAY
                       CATEGORY: PRE-DINNER
                       METHOD: SHAKER
1/3 VERMOUTH NOILLY PRAT DRY 
1/3 RHUM BACARDI C.B. 
1/3 CURACAO ORANGE CUSENIER 
COCKTAIL GLASS
	CHAMPION
1962 HAMBURG (GERMANY)
HANS DÜRR - SWITZERLAND
CATEGORY: PRE-DINNER
                     METHOD: SHAKER
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3/10 VERMOUTH CINZANO DRY 
3/10 WHITE LABEL SCOTCH WHISKY 
2/10 BENEDICTINE D.O.M. 
2/10 WHITE CURACAO BOLS 
COCKTAIL GLASS

	ROBERTA                   
1963 ST.VINCENT (ITALY)
[image: image10.png]


PIETRO CUCCOLI - ITALY
CATEGORY: PRE-DINNER
                       METHOD: SHAKER
1/3 SMIRNOFF VODKA 
1/3 VERMOUTH CINZANO DRY 
1/3 CHERRY HEERING 
TWO DROPS BITTER CAMPARI 
TWO DROPS CREME DE BANANES BOLS 
GARNISH: SQUEEZE ORANGE PEEL
COCKTAIL GLASS
	MAR DEL PLATA
1964 EDINBOURGH (GREAT BRITAIN)
[image: image11.png]


ENZO ANTONETTI - ARGENTINA
                      CATEGORY: PRE-DINNER
                      METHOD: SHAKER
4/8 DRY GIN HIRAM WALKER 
3/8 VERMOUTH MARTINI DRY 
1/8 BENEDICTINE 
FEW DROPS GRAND MARNIER 
GARNISH: SQUEEZE LEMON PEEL
COCKTAIL GLASS
	AMBA
1965 BUENOS AIRES (ARGENTINA)
G.R. ECHENIQUE [image: image12.png]


-                                                                              CATEGORY: PRE-DINNER
                      METHOD: MIXING GLASS
4/10 OLD SMUGGLER WHISKY 
3/10 RHUM PALO ANEJO ESTELAR PAMPERO 
2/10 RED VERMOUTH CINZANO 
1/10 APRICOT / COINTREAU 
LEMON SQUEEZE 
GARNISH: MARACHINO CHERRY
COCKTAIL GLASS


	MALLORCA
1967 PALMA DE MALLORCA (SPAIN)
ENRIQUE [image: image13.png]


BASTANTE - SPAIN
                      CATEGORY: AFTER-DINNER
                      METHOD: SHAKER
3/6 ESTELAR PAMPERO RHUM 
1/6 VERMOUTH CINZANO DRY 
1/6 CREME DE BANANA BOLS 
1/6 DRAMBUIE 
COCKTAIL GLASS
	TUTTOSI
1969 ST.VINCENT (ITALY)
ELIO CATTANEO - [image: image14.png]


ITALY
CATEGORY: AFTER-DINNER
                     METHOD: MIXING GLASS
4/10 CANADIAN CLUB WHISKEY 
2/10 ROYAL STOCK 
2/10 RED VERMOUTH MARTINI 
1/10 GALLIANO LIQUEUR 
1/10 MANDARINETTO ISOLABELLA 
GARNISH: SQUEEZE ORANGE PEEL
COCKTAIL GLASS
	LENA
1971 TOKYO (JAPAN)
ALBERTO CHIRICI - [image: image15.png]


ITALY
CATEGORY: PRE-DINNER
                      METHOD: MIXING GLASS
5/10 OLD GRAND DAD BOURBON WHISKEY 
2/10 RED VERMOUTH MARTINI 
1/10 DRY VERMOUTH GANCIA 
1/10 BITTER CAMPARI 
1/10 GALLIANO LIQUEUR 
GARNISH: MARASCHINO CHERRY
COCKTAIL GLASS


	FESTRUS
1973 LOS ANGELES (USA)
BJARNE ERIKSEN - NORWAY
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CATEGORY: PRE-DINNER
                     METHOD: MIXING GLASS
1/3 VODKA SMIRNOFF 
1/3 GRAND MARNIER 
1/3 CINZANO BITTER 
GARNISH: SQUEEZE ORANGE PEEL
COCKTAIL GLASS
	ELISA
1976 ST. VINCENT (ITALY)
ALDO FERRIER - [image: image17.png]


ITALY
CATEGORY: PRE-DINNER
                      METHOD: MIXING GLASS
2/4 RHUM HAVANA CLUB 
1/8 AMARO AVERNA 
1/8 APRICOT BRANDY SIS 
1/8 TORINO VERMOUTH 
1/8 SPUMANTE GANCIA BRUT 
GARNISH: ORANGE SQUEEZE, RED CHERRY
COCKTAIL GLASS
	GLORIA
1976 ST. VINCENT (ITALY)
GIORGIO GUIDA - [image: image18.png]


ITALY
CATEGORY: PRE-DINNER
                      METHOD: MIXING GLASS
1/4 BITTER CAMPARI 
1/4 ROYAL STOCK 
1/4 WHISKEY OLD CROWN 
1/8 WHITE SPECIAL CARPANO VERMOUTH
1/8 DI SARONNO AMARETTO 
GARNISH: LEMON PEEL, RED CHERRY
COCKTAIL GLASS


	RAMCOOLER
1976 ST. VINCENT (ITALY)
FRED FALKENBERG – CANADA
CATEGORY: PRE-DINNER
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                     METHOD: SHAKER
1 1/4 OZ RHUM BACARDI WHITE 
1/2 OZ GALLIANO LIQUEUR
2 OZ LIME JUICE 
GARNISH: SLICE OF LIME, RED CHERRY, CRUSHED ICE
	ALLELUJA
1979 OPATIJA (YUGOSLAVIA)
ANTONIO TEXEIRA [image: image20.png]


DE JESU - PORTUGAL
                     CATEGORY: LONGDRINK
                     METHOD: SHAKER
4/10 TEQUILA MARIACHI SEAGRAL'S OF MESSICO 
2/10 MARACHINO BOLS 
2/10 LEMON JUICE 
2/10 BLUE CURACAO BOLS 
DASH EGG WHITE 
SCHWEPPES BITTER LEMON

GARNISH: LEMON SLICE, ORANGE PEEL, SPRING OF MINT, TWO CHERRIES
TUMBLER

	GREEN HOPE
1979 OPATIJA (YUGOSLAVIA)
SVEN AAGE [image: image21.png]


JONSBRAATEN - NORWAY
                      CATEGORY: PRE-DINNER
                      METHOD: SHAKER
1/2 VODKA COSSACK 
1/4 CURACAO GREEN BOLS 
1/8 CRËME DI BANANA BOLS 
1/8 GRAPE/LEMON JUICE 
GARNISH: GREEN-RED CHERRIES
COCKTAIL GLASS

	SUNNY DREAM
1979 OPATIJA (YUGOSLAVIA)
MARK WOOD - CANADA
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CATEGORY: AFTER-DINNER
                     METHOD: ELECTRIC MIXER
8/14 SOFT ICE CREAM SILVERWOOD 
2/14 ORANGE JUICE 
3/14 APRICOT BRANDY HENKE'S 
1/14 COINTREAU 
GARNISH: 5 ORANGE SLICES IN A PIN-WHEEL DESIGN FLOATING IN CENTRE OF DRINK
COCKTAIL GLASS
	BLUE MOON
1982 ALBUFEIRA (PORTUGAL)
JOHNNY [image: image23.png]


JOHNSTON - IRELAND
                     CATEGORY: LONGDRINK
                     METHOD: SHAKER
2/5 GIN 
1/5 BLUE CURACAO BOLS 
1/5 COINTREAU 
1/5 PINEAPPLE JUICE 
LEMONADE SCHWEPPES 

GARNISH: WEDGE PINEAPPLE, GREEN CHERRY, STRAWS
TUMBLER

	INES
1982 ALBUFEIRA (PORTUGAL)
NEVERS ALAIN - [image: image24.png]


FRANCE
CATEGORY: PRE-DINNER
                     METHOD: SHAKER
3/10 MARTINI DRY 
3/10 MARTINI ROSE 
3/10 GIN GORDON 
1/10 DI SARONNO AMARETTO 
GARNISH: OLIVE
COCKTAIL GLASS
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 MOONLIGHT                     
1982 ALBUFEIRA (PORTUGAL)
PION DANIEL - FRANCE
CATEGORY: AFTER DINNER
                     METHOD: SHAKER
2/10 FRESH CREAM 
4/10 HOT BLACK COFFEE (BALAO)
1/10 COGNAC 
2/10 MANDARINE IMPERIAL
1/10 GOMME SYRUP 
GARNISH: ORANGE PEEL AND TWIST OF MANDARINE
COCKTAIL GLASS
	IZCARAGUA
1984 HAMBURG
PAOLO TOMASO MONACO - [image: image26.png]


VENEZUELA
                     CATEGORY: PRE-DINNER
                     METHOD: MIXING GLASS
1/4 WHISKY BUCHANAN'S
1/4 DRY CINZANO
1/4 DI SARONNO AMARETTO 
1/4 CREME DE BANANA BOLS 
GARNISH: LEMON PEEL
COCKTAIL GLASS
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LADY KILLER
 1984 HAMBURG (GERMANY)
PETER ROTH - SWITZERLAND
CATEGORY: LONGDRINK
                      METHOD: SHAKER
2/10 GIN BURNETT 
1/10 COINTREAU 
1/10 APRICOT BRANDY 
3/10 PASSION FRUIT JUICE 
3/10 PINEAPPLE JUICE 
GARNISH: ONE SPIRAL OF ORANGE, GREEN MIRABELLE AND MINT
TUMBLER


	RHEINGOLD
1984 HAMBURG (GERMANY)
ROCCO DI FRANCO [image: image28.png]


- ITALY
CATEGORY: PRE-DINNER
                     METHOD: MIXING GLASS
5/10 GIN GORDON 
3/10 COINTREAU 
1/10 DRY MARTINI 
1/10 BITTER CAMPARI 
GARNISH: TWIST OF ORANGE
COCKTAIL GLASS
	MAGIC STAR
1987 ROMA (ITALY)
ANACLETO JOSE ABREU - PORTUGAL
                       CATEGORY: AFTER-DINNER
                       METHOD: SHAKER
3/10 COCOA WHITE CREAM 
3/10 PISANG AMBOM 
2/10 LIQUEUR KIWI 
2/10 CREAM
DASHES GRENADINE 
GARNISH: POWDERED CHOCOLATE AND A STAR MADE OF CRYSTALLIZED FRUIT
COCKTAIL GLASS

	OLE’
1987 ROMA (ITALY)
MCDERMOTT FRANCK -AUSTRALIA                                      
                   CATEGORY: PRE-DINNER
                   METHOD: MIXING GLASS
5/10 TEQUILA 
5/10 BANANA LIQUEUR 
DASHES BLUES CURACAO BOLS 
GARNISH: LIME AND ROCKMELON
COCKTAIL GLASS 

	VIOLETTA
1987 ROMA (ITALY)
MATTI HARJU - FINLAND
CATEGORY: LONGDRIN                           METHOD: SHAKER
1/4 ANIS LIQUEUR 
1/4 PARFAIT AMOUR BOLS 
2/4 PINEAPPLE JUICE 
DASH GRENADINE 
FILL UP WITH SODA

GARNISH: SLICE OF ORANGE, LEAVES OF FRESH MINT, CHERRY, STRAWS
COLLINS GLASS

	DEBUTANTE
1990 MEXICO CITY (MEXICO)
IASUAHIGE MORI - JAPAN                           CATEGORY: PRE-DINNE            
    METHOD: SHAKER
5/10 TEQUILA JOSE CUERVO 
4/10 PEACH TREE DE KUYPIER 
1/10 FREEZOMINT WHITE 
1 TEASPOON LEMON JUICE 
COCKTAIL GLASS
	MEXICAN
1990 MEXICO CITY (MEXICO)
EROS DEL PRIORE - ITALY
CATEGORY: LONGDRIN                  METHOD: SHAKER
3/10 BEEFEATER GIN 
1/10 DI SARONNO AMARETTO ORIGINALE 
1/10 WHITE PORT 
1/10 FRAGOLA BOERO 
4/10 ORANGE JUICE


	RAQUEL
1990 MEXICO CITY (MEXICO)
JOSE JARLIN - PORTUGAL
CATEGORY: AFTER-DINNER             METHOD: SHAKER
3/10 KOSKENKORVA VODKA 
2/10 PARFAIT AMOUR BOLS 
2/10 BLUE CURACAO BOLS
2/10 CACAO PETER HERRING 
1/10 FRESH CREAM 
COCKTAIL GLASS
	RED HOPE
1993 WIEN (AUSTRIA)
JAHN NESSET - NORWAY
CATEGORY: LONGDRINK                    METHOD: ELECTRIC BLENDER
5/28 BEEFEATER GIN 
1/14 BANANA BOLS 
1/28 APRY MARIE BRIZARD 
10/14 LEMON SQUASH 
DASH STRAWBERRY SIRUP MINON 
GARNISH: LIME, STRAWBERRY, SUGAR, MINT
COLLINS GLASS
	ROYAL TEMPTATION
1993 WIEN (AUSTRIA)
GEORGE LIDDLE - GREAT BRITAIN
                       CATEGORY: AFTER-DINNER
                           METHOD: SHAKER & MIXING GLASS
4/10 DI SARONNO AMARETTO ORIGINALE 
3/10 KAHLUA
2/10 MIDORI
1/10 FRESH DOUBLE CREAM 
GARNISH: WHITE AND BROWN CHOCOLATE FLAKES, GLASS RIM
COCKTAIL GLASS


	GOLDEN TEAR
1993 WIEN (AUSTRIA)
BARDUR GUDLAUGSSON - ICELAND
CATEGORY: PRE-DINNER
METHOD: MIXING GLASS
4/6 ABSOLUT CITRON VODKA
1/6 GOLD LIQUEUR BOLS 
1/6 DRY VERMOUTH MARTINI 
1 SQUEEZED KUMQUAT ON TOP 
GARNISH: KUMQUAT, LEMON PEEL, ORANGE PEEL 
COCKTAIL GLASS
	LADY SCARLETT
1996 TOKYO (JAPAN)
JAROSLAV KRATKY - CZECH REPUBLIC
CATEGORY: PRE-DINNER                       
  METHOD: SHAKER
2 CL DRY GIN GILBEY'S
2 CL COINTREAU 
1 CL VERMOUTH DRY CINZANO 
1 CL LIME JUICE MONIN 
1 CL BITTER SANSA-ALKOHOL MONIN 
GARNISH: CHERRY, LEMON-PEEL 
COCKTAIL GLASS
	MILKY WAY
1996 TOKYO (JAPAN)
HISASHI KISHI - JAPAN
CATEGORY: LONGDRINK
METHOD: SHAKER
3 CL DRY GIN BEEFEATER
3 CL DI SARONNO AMARETTO ORIGINALE 
1 CL STRAWBERRY LIQUEUR GREIZER 
1,5 CL STRAWBERRY SYRUP MONIN 
3 CL FRESH PINEAPPLE JUICE, FILL UP 
GARNISH: CUT APPLE, LEMON, PINEAPPLE-LEAVES
LONG DRINK GLASS


	SWEET HEART
1996 TOKIO (JAPAN)
KAZUHIRO TAKAGAI - JAPAN
CATEGORY: AFTER-DINNER
                      
   METHOD: SHAKER
2 CL PARFAIT D'AMOUR BOLS 
1,5 CL DI SARONNO AMARETTO ORIGINALE 
1,5 CL VANILLA SYRUP MONIN 
1,5 CL FRESH CREAM
0,5 CL RED CURACAO MARIE BRIZARD 
GARNISH: CINNAMON-POWDER, CHERRY, MINT, LEMON-PEEL 
COCKTAIL GLASS

	PASSIONE
1997 KARLOVY VARY (CZECH REPUBLIC)
GANNER ANGELO - AUSTRIA
CATEGORY: PRE-DINNER
                     METHOD: MIXING GLASS
1,5 CL DRY GIN BEEFEATER 
1,5 CL BACARDI LIMON 
2 CL PEACHTREE
1,5 CL CINZANO ROSE 
1 DASH LIME FRESH 
GARNISH: PHYSALIS, LIME
	BLUE TEMPTATION
1998 LISBON (PORTUGAL)
RICARDO J. SERRAO SEVERIM - PORTUGAL
CATEGORY: AFTER-DINNER
                     METHOD: SHAKER
0,5 CL ABSOLUT VODKA
2,5 CL BLUE CURACAO BOLS
2,0 CL PISANG AMBON BOLS
1,0 CL BANANA LIQUEUR BOLS
1,0 CL CREAM FRESH 
GARNISH: ORANGE, CHERRY, MINT
COCKTAIL GLASS

	MADAM
1999 GÖTEBORG (SWEDEN)
ANNELIE KARLSSON-INGELDSEN - SWEDEN
CATEGORY: LONG DRINK    
  METHOD: ELECTRICMIXER
2,0 CL ABSOLUT CITRON
2,0 CL MELON LIQUOR 
2,0 CL LIME/CITRON LIQUOR 
12 CL EXOTIC NECTAR JUICE
GARNISH: LIMESPIRAL, ORANGE PEEL, MINT
LONG DRINK GLASS
	BACARDI SYMPHONY
2000 SINGAPORE (SINGAPORE)
ALES OGRIN - SLOVENIA
CATEGORY: PRE-DINNER
METHOD: SHAKER
3 CL BACARDI RUM 
1,5 CL MARTINI BITTER 
1,5 CL MARTINI EXTRA DRY 
0,5 CL GALLIANO 
0,5 CL GRAND MARNIER ROUGE 
GARNISH: LIME WHEEL, RED COCKTAIL CHERRY, ORANGE PEEL
COCKTAIL GLASS
	SUMMER QUEEN
2001 RIO DE JANEIRO (BRAZIL)
JAAPVAN WORCUM - HOLLAND
CATEGORY: AFTER-DINNER                METHOD: BLENDER 
    
3 CL DE KUYPER BLUEBERRY LIQUEUR 
2 CL GRAND MARNIER 
0,5 CL BAILEYS IRISH CREAM
1 CL COCONUT SYRUP
FRESH STRAWBERRY 
ALL BLENDED WITH ICE AND STRAINED
GARNISH: APPLE, MINT LEAVES, RED CHERRY         
COCKTAIL GLASS


	SMILE
2002 BLED (SLOVENIA)
JORGE ALBERTO SORATTI – ITALY
   CATEGORY: LONG DRINK
                     METHOD: SHAKE AND BUILD
3 CL ABSOLUT MANDARIN 
2 CL CHARLESTON FOLLIES  
         
2 CL CINZANO DRY VERMOUTH    
           
1 CL STRAWBERRY SYRUP 
12 CL FRESH PINEAPPLE JUICE 
SHAKE OVER ICE AND STRAIN INTO A HIGHBALL GLASS
GARNISH: APPLE, PINEAPPLE AND PLUM
HIGHBALL GLASS
	ADAM Y EVA
2003 SEVILLA (SPAIN)
SERGIO SERRANO RIVERO - CUBA
2004 LAS VEGAS (U.S.A.)
NEVILLE AZZOPARDI - MALTA
CATEGORY: AFTER-DINNER 
                     METHOD: SHAKER   
   
2 CL TURI VODKA 
1 CL DE KUYPER APRICOT BRANDY
1 CL MONIN GRENADINE 
1 CL MONIN PASSION FRUIT SYRUP 
2 CL FRESH ORANGE JUICE 
GARNISH: APPLE, KIWI, CHERRY, MINT 
COCKTAIL GLASS
	RECALL
2004 LAS VEGAS (U.S.A.)
NEVILLE AZZOPARDI - MALTA
CATEGORY: AFTER-DINNER   METHOD: SHAKER  
    
2 CL TURI VODKA
1 CL DE KUYPER APRICOT BRANDY 
1 CL MONIN GRENADINE 
1 CL MONIN PASSION FRUIT SYRUP 
2 CL FRESH ORANGE JUICE 
GARNISH: APPLE, KIWI, CHERRY, MINT 
COCKTAIL GLASS


	 

STRAWBERRY NIGHT
2005 (FINLÂNDIA)
SERGIO PEZZOLI
BELGIUM
CATEGORY: FANCY COCKTAIL
                     METHOD: SHAKE
2 CL ABSOLUT VANILLA
2 CL DE KUYPER PASSION FRUIT LIQUEUR
2 CL MARIE BRIZARD MANZANITA
2 CL PASSION FRUIT JUICE
4 CL FRESH STRAWBERRY JUICE
1 CL MONIN GOMME SYRUP
GARNISH: KUMQUAT, PHYSALLIS, PINEAPPLE LEAVES, VANILLA STICK


-
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