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INVITATION
17th G&T Cup Competition Bled
Slovenia, 9. – 11. May 2023
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Dear students and mentors!

We are pleased to invite you to the 17th G&T Cup student bartending competition. The competition is organized by students of Vocational College for Hospitality, Wellness and Tourism Bled for students from schools and members of the AEHT Association. Students will compete in different practical skills required for mixing drinks.


This year’s theme will be
‘’FLOWERS AND HERBS’’


The competition will take place in May, so we have decided to attach the theme to the most colourful month of the year. Your innovative presentation, creative mixing and your cheerful smiles are the reasons we are organizing this competition. Together we can make a beautiful story of our own, a lot of nice memories and a competition to remember. 

[bookmark: _GoBack]
The competition will be held from 9. – 11. of May
at the Vocational College for Hospitality, Wellness and
Tourism Bled, Slovenia



Further information about the competition and accommodation is available at the following email address:
gtcup2023@gmail.com


The schedule for the competition will be sent to you after your application is
submitted.





We look forward to seeing you in Bled!

Yours faithfully,
Peter Mihelčič, MSc. Director
phD Jože Zalar, Mentor
Stana Nikčević, Student, General Project Manager
Aneja Seražin, Student, Competition Manager




RULES

The competition consists of two rounds:

1st: MIXING OWN CREATION
2nd: SMELLING RECOGNITION
	
1 ORAL PRESENTATION OF THE COCKTAIL

· Before making the cocktail, the competitor will have to present the story of the chosen flower or herb in his/her country to the judges, so they will know the story behind it and where they got inspiration for the cocktail.
· In the story competitors need to briefly explain which and why they chose the chosen flower or herb, the story behind it and how they got inspiration for the cocktail.
· Before mixing the cocktail the competitor will be given 3 minutes (180 seconds) for the oral presentation of his/her creation and communication with the judges before mixing the cocktail.

1.1 COCKTAIL PREPARATION

· The competitor must prepare five (5) portions of cocktail with decoration for the judges.
· The period for mixing drinks is ten (10) minutes.
· In the drinks you have to use at least 30 ml of the main spirit base.
· Competitors may use as many ingredients as they wish of the sponsored spirits and all beverages contributed by our main sponsor G3 Spirits (see the attached sponsor spirits list). Giffard liqueurs and syrups must be used.
· The cocktail has to be served in HIGHBALL GLASS (400ml)!
· The competitor has to bring their own flower or herb and have to use at least one.
· The flower or herb may be used just in the base of the cocktail plus decoration and it can be fresh, dried or in liquid form.
· Define in the recipe which part of the flower or herb you are going to use
· The competitor can make infusion from flowers or herbs at home (recipe has to be submitted!). The name of the flower or herbs in the recipe has to be written also in Latin!
· The recipe must be an original creation of the competitor.
· Each competitor must use their own cocktail equipment and glasses.
· The competitor must use their own decoration/ garnish which is edible and prepared before the cocktail preparation.
· Recipes must be expressed in millilitres, whole numbers (10 ml, 20 ml, 30 ml, etc.) and/or bar spoons, dashes or drops being the smallest quantities. Recipes entered must be the original creation of the competitors. Competitors are not allowed to change their recipes or cocktails during the course of the competition.
· A measure/ jigger must be used (no free pouring allowed).
· The appearance, flavour and taste of each drink as well as the professional work will be assessed according to IBA (International Bartender Association) rules.


2 SMELLING RECOGNITION

Out of 20 you have to recognize five (5) chosen herbs or flowers only by smelling.
Period for recognition is fifteen (15) minutes.

Herbs/flowers that can be in the recognition test: 

1. ACACIA (lat. Acacia)
2. HONEY
3. ROSE (lat. Rosa)
4. VIOLET (lat. Viola)
5. PINE TREE (lat. Pinus)
6. CLOVES (lat. Syzygium aromaticum)
7. CINNAMON (lat. Cinnamomum verum)
8. VANILLA (lat. Vanilla)
9. MINT (lat. Mentha)
10. MELISSA (lat. Melissa)
11. ELDER TREE (lat. Sambucus)
12. JUNIPER BERRIES (lat. Juniperus communis)
13. CHAMOMILLE (lat. Matricaria chamomilla)
14. PRIMROSE (lat. Primula veulgaris)
15. ROSEMARY (lat. Salvia rosmarinus)
16. CARDAMOM (lat. Elettaria cardamomum)
17. BASIL (lat. Ocimum basilicum)
18. RED PEPPERCORN (lat. Schinus molle)
19. LAVENDER (lat. Lavandula)
20. STAR ANISE (lat. Illicium verum)













Spirit bases:
Finlandia Vodka
Hendrick’s Gin
Gin Sul  


Giffard products:
1. Grenadine Syrup
2. Sugar Cane Syrup
3. Orgeat Syrup
4. Raspberry Syrup
5. Lime Syrup
6. Strawberry Syrup
7. Coconut Syrup
8. Passion Fruit Syrup
9. Mango Syrup
10. Lychee Syrup
11. Watermelon Syrup
12. Hazelnut Syrup
13. White Peach Syrup
14. Green Apple Syrup
15. Agave Syrup
16. Pineapple Syrup
17. Cherry Syrup
18. Blueberry Syrup
19. Pineapple Syrup
20. Blood Orange Syrup
21. Quince Syrup

Premium mixers Thomas Henry:
1. Thomas Henry Tonic Water
2. Thomas Henry Dry Tonic
3. Thomas Henry Cherry Blossom Tonic
4. Thomas Henry Soda
5. Thomas Henry Bitter Lemon
6. Thomas Henry Pink Grapefruit
7. Thomas Henry Mystic Mango
8. Thomas Henry Ginger Ale 
9. Thomas Henry Ginger Beer 
Fruit for mix Range:
1. Banana
2. Strawberry
3. Raspberry
4. Mango
5. Passion fruit
6. Peach
7. Coconut
8. Blueberry
9. Pineapple










Liqueurs:
1. Cassis Noit De Bourgogne
2. Ginger of the Indies
3. Curacao Triple Sec
4. Caribbean Pineapple
5. Coffee Liqueur
6. Amaretto Liqueur
7. Peach Liqueur
8. Banana Liqueur
9. Coconut Liqueur 
10. Maraschino Liqueur
11. Rhubarb Liqueur







Sparkling wine:
1. Bottega Gold
2. Bottega Rose Gold









Fresh orange/lime/lemon juice can be used
Drinks which are not included on the list aren’t allowed


AWARDS

Best cocktail (sum of all points = technique + appearance + aroma + taste + story + oral presentation + smelling recognition):

1st place
2nd place
3rd place

Special categories:
best presentation
best technique
best theme cocktail
best decoration
most sustainable cocktail

... and other awards

IMPORTANT NOTES

· The language used will be English
· The organizer reserves the right to reject any competitor not considering the above written rules.
· Bartenders are advised to consider the concept of ZERO WASTE when preparing their cocktails.

14 days before the competition the competitors have to submit their recipes for cocktails, so they can be checked by herbalist!

*if herbalist finds out the herb/flower is not suitable for competition; you will be advised to change the recipe.

Decoration, glassware for cocktails, bar tools, knives and ingredients for the competition have to be brought by the competitors themselves, only the sponsor beverage will be provided.

Maximum two (2) students from each school are allowed to
apply!











APPLICATIONS

APPLICATION FORM FOR SCHOOL: (DEADLINE: 14 April 2023)
https://docs.google.com/forms/d/e/1FAIpQLScqu737kgMVlU2C9hopQGrU-X5w58K1lrvxjFRSOVOcj02cug/viewform?vc=0&c=0&w=1&flr=0

APPLICATION FORM FOR COMPETITORS: (DEADLINE: 14 April 2023)
https://docs.google.com/forms/d/e/1FAIpQLSe32dcUVO20p8X46rITtth08-rGhVgsPhKL6-oty3yafiqvxw/viewform?vc=0&c=0&w=1&flr=0

RECIPE: (DEADLINE: 24 April 2023)
https://docs.google.com/forms/d/e/1FAIpQLSdGCg_9Lai5yMHodklQf1WwPqjSlcUBGy32waZBSIVGEwwPZg/viewform?vc=0&c=0&w=1&flr=0


The participation fee is EUR 190,00 per person[footnoteRef:1] and it includes: [1:  single use of accommodation EUR 240,00 per person.] 


- double bed & breakfast room for 2 nights
- welcome party, lunch, Gala dinner
- competition participation fee



You are kindly asked to submit the applications by 14 APRIL 2023

Email: gtcup2023@gmail.com
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