


MONIN JUNIOR CUP COMPETITION

MONIN Junior Cup is a competition bringing together young 

professional bartenders who will compete to determine the 

best recipes with MONIN products. The focus of the

competition should be on creativity, presentation and 

charisma.

The cocktail competition will be divided in classic non-

alcoholic drink category FANCY. The volume of a cocktail 

served without ice may be between 90 and 250 ml, and ice-

served cocktails may exceed the mark of 250 ml. 

The candidate will prepare 3 identical drinks: 2 for the jury

and 1 for display and pictures. Total cocktail preparation time

on the stage: 7 minutes.

For the preparation of a cocktail, the participant shall use his / 

her own utensils and provide the necessary tools himself / 

herself. 



COMPETITION

Bartenders running order will be determined by lottery 

basis. Each participant will have a limited time - 7 minutes.

Will be performing at the same time 2 or 3 participants.

Participants should dress in appropriate bartenders' clothing 

or school uniform, if any. (Suit, white shirt, vest, classic 

pants, shoes, tie, butterfly, etc.).

Competition will be held in one round, and the winner will 

become the one who will have won the most points.

Event of equal scores, 1st place will be the one who has 

obtained the highest points of cocktail flavors.



RECIPE

Cocktail recipe must be self-invented, no popular cocktail 

recipe should be used; 

Recipes shall include at least 20 ml MONIN product(s) 

The candidates are free to use any other edible 

ingredients, from any brands no competing with MONIN. 

Any kind of dubious ingredients that are included in the 

participant's prescription must be agreed and approved by 

the Monin Junior Cup organizers.



COCKTAIL RULES

Cocktails can be prepared by any methods of cocktail 

preparation. 

The maximum permitted content of ingredients shall be 7, 

including splashes and drops.

For cocktail making, bartender using their own

accessories. Each participant secures own glasses and 

products. 

The organizers will provide participants with MONIN 

products.



INGREDIENTS AND GARNISHES

Competitors are free to use any edible ingredients in their 

recipe from any brands not competing with MONIN. 

Garnishes will be prepared prior to going on stage. The time 

allowed for the preparation of the garnishes is no limit.

Garnishes should be edible.

By entering this competition, you are agreeing to give 

MONIN the full right to use all cocktail and drink recipes 

created and presented during all stages of the competition for 

use in any and all publication.



JUDGING CRITERIA

Judging will consider:

- The candidate’s presentation: Personal presentation and 

ability to communicate.

- Cleanliness: Having an organised, clean, and efficient way 

of working, maintaining a clean work area, avoiding 

spillages.

- Technical skills: The competitor’s skill and proper use of 

bartending techniques.

- Cocktail evaluation: The appearance and presentation of 

the cocktail, aroma, taste, balance, originality.



H O W  Y O U  S H O U L D  D R E S S

Important!!! Participants should dress in appropriate bartenders' clothing or school uniform, if any. (Suit, 

white shirt, vest, classic pants, shoes, tie, butterfly, etc.) 



DEGUSTATION POINTS

Appearance
15

Aroma
10

Taste
30

Garnish
10

Total 65



TEHNICAL POINTS

Charisma, communication skills 10

Using the exact measurements, methods and 

ingredients from the recipe
10

Correct use of equipment and bartending 

techniques, clean, organised and efficient way 

fo working

10

Time 7 min. Minus 1 point for every 30 

seconds overrun.
-

TOTAL 30



MONIN JUNIOR CUP 2023

26.04.2023

12:00

PLACE: Tallinna Teeninduskool, Majaka 2, Tallinn

www.gemoss.ee,

www.barman.ee

www.teeninduskool.ee

http://www.gemoss.ee/
http://www.barman.ee/
http://www.teeninduskool.ee/


APPLICATION FORM

The application form must be sent by 17.04.2023 to monin@gemoss.ee 

Any questions please call Vital Haim Grinfeld +3725115603

www.gemoss.ee

http://www.gemoss.ee/



