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The 42BELOW Cocktail World Cup 2010
RULES& STUFF
Queenstown/Wellington, NZ

Teams Structure i Unlike any other cocktail competition the 42BELOW Cocktail World Cup is
structured as a team competition. Finalists will be formed into teams of 3 for the duration of the
finals week.

All team members must complete in all challenges for their team to acquire points available (20
out of a total 100) which will be carried over to the Final on March 27 ™, 2010.

Each Challenge is designed to encourageyou to work together as a team, as well as to test
your individual and team skills as talented and professional bartenders.

Please note however, that we care about the craft of bartending (nearly) as much as you do.
We will do our utmost to ensure a fair and transparent set of challenges, but our judgesd
decisions and points awarded for each challenge will be final.

Stock, Ingredients & Equipment 7 42BELOW will supply the following items during the finals
week:

Basic Bar Equipment (As per Table A)

BasicBar Stock (As per Table B)

Any additional or personal equipment or stock requirements will need to be transported by the
individual contestant (Check New Zealand Customs before departure) or can be discussed with
either Jacob Briars or Justin McKenzie re aailability. Please understand 42BELOW takes no
responsibility for personal equipment, stock or items that are delayed, seized or incur problems
during transit to or from Queenstown and Wellington.

We have a wide variety of standard glassware available to use during competition. If you wish
to use specialized glassware you must bring this with you, or make your own arrangements
once in New Zealand.

Each team will have at their disposal during the week a basic bar setup as part of their
accommodation. The basic bar is to be used solely for the purposes of developing their
Signature team cocktail. As a team you must select from the attached Table B five non
42BELOWi spirits, liqueurs, aperitifs, bitters or vermouths these items will be the basis of your
basic bar and will aid you in achieving your intended cocktail. Any additional ingredients will

need to be sourced at the contestants6é expense.

March is early Autumn/Fall in New Zealand. Please consider this when deciding what seasonal
ingredients you choose to use in your Cocktails. Queenstown is a remote alpine town and many
products can only be sourced with adequate warning. Please feel free to contact Justin

COCKTAILWORLDCUP.COM



42BELOW COCKTAILW@RLDCUP2010°

McKenzie Qustin@42below.con) or Jacob Briars (Jacob@42below.con) to check the likely
availability of any product BEFORE you travel to New Zealand.

Each team wil/l be assigned a 6Band Manageré for you
the week, buet they icanhdétagy parties you arendt alre
O6know peopl ebd. They wil/l be your first point of co
week.

The 42BELOW Cocktail World Cup 20 10
Rules & Stuff

The 42BELOW Cocktail World Cup 2010 Challenges:

1)
2)
3)
4)
5)

Modern Mocktails
21° Century Punch
Ready Steady Shake
Modern Martini
Signature Cocktail
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1) Modern Mocktalil

Points available: 5% of total
(Each team will prepare a Mocktail that will be marked out of 50)

For various reasons, more and more people are looking for bars to offer them low -alcohol and non-
alcoholic alternatives to the standard selection we
are an after-thought but preparing a great Mocktail is a real challenge of balance and cre ativity as

well as presentation. You will be working outside of the comfort zone of using a spirit as a base, it

is more difficult than you might imagine.

All teams will have access to a large array of common (and less common) fruits, herbs, syrups and
juices which you will use to create your Mocktail. You will have 7 minutes to gather ingredients for
your Mocktail on the banks of the Shotover River. Then your drink must be prepared and delivered
to our judges.

For the purposes of this challenge, bitters are considered to be an acceptable ingredient but they
cannot be the primary ingredient. Even though they have an alcoholic value, they can be used in
small quantities.

Please note failure to complete this task within the allowed time will result in a 1 point penalty for
every minute over your team runs.

You will be judged on i

Teamwork

Creativity

Flavour and Aroma
Presentation and Garnish
Cocktail Name
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2) 215 Century Punch

Points available: 5% of total
(Each team will prepare a Punch that will be marked out of 50)

Llongbef ore there was a O6Cocktaild there was the 6é6Punch
pleasant way to drink indeed. Traditionally the Punch followed a simple formula: 1 of sour, 2 of

sweet, 3 of strong, 4 of weak, pinch of spice. However a more modern interpretation tends to use

more ingredients, and Punches are often |Ilighter and |
up to you.

There is no limit on the number of ingredients, or the style of Punch that yo ur team makes.
However, the Punch must not be less than 1.5 litres in volume, and must not exceed 3 litres in
volume. Your Punch must include a 42BELOW vodka as its base spirit, but can use no more than 700
mls of vodka. Your Punch will be served to our judges in a size not to exceed 150 mils.

You will have 3 minutes to prepare for your Punch on stage, and 7 minutes to make and present the
Punch for our judges.

Please note failure to complete this task within the allowed time will result in a 1 point penal ty for
every minute over your team runs.

Your team must develop a Punch recipe BEFORE your departure to New Zealand. You will need to
list all ingredients and quantities, and any equipment and tools you may need. This must be supplied
to Justin McKenzie @ustin@42below.con) or Jacob Briars (Jacob@42below.con) by March 10 so
your requirements can be prepared before your arrival in Queenstown. Failure to do so will mean
your team will be unable to compete in this challenge

You will be judged on:

Delivery
Originality
Balance
Taste
Presentation
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3) Ready Steady Shake

Points available: 5% of total
(Each team will prepare a Mystery Cocktail that will be marked out of 50 )

We all know that a significant part of bartending is about your ability to think quickly and produce a
drink from a wide range of ingredients on the spot. W
Steady Shake.

Ready Steady Shake is obviously looselybased on something we at 42BELOW are not permitted to

mention, however | &m sure youbll work it out! I n addit
as bartenders to perform under pressure. Your team will be given a selection of 8 mystery

ingredients, along with a 42BELOW wdka and a selection of juices, mixers & liqueurs. You will have

5 minutes to review your Omystery boxé6.

You will then have 7 minutes to create and serve the judges an original cocktail using no less than 4
of the mystery ingredi ents provided. Teams will compete in groups of two teams at a time.

Please note failure to complete this task within the allowed time will result in a 1 point penalty for
every minute over your team runs.

You will be judged on T

Creativity

Teamwork

Ingre dients and Techniques Used
Taste

Presentation
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4) Modern OMartini o

Points available: 5% of total
(Each team will prepare a Martini that will be marked out of 50)

Once upon a time a Martini was a couple of measure of cold gin, or perhaps vodka, usually served
as an aperitif. Then the 1990s happened and anythinginaV-s haped gl ass wastignive@.n t he
We think the truth is somewhere in between.

In this challenge your team is tasked with creating a modern interpretation of the Martini. This
should be something that could be served before dinner, and with or without food. Your Cocktail
must have vodka as its primary ingredient but the rest is up to you.

You may use any of the 42BELOW vodka range, and there will be a wide variety of wines,

vermouths,| i queur s, fruits and herbs to help you create yol
the defining characteristics of a Martini is its simplicity, and the judges will score your drink

accordingly.

You will have 7 minutes to prepare a Martini for our judges.

Failure to complete this task within the allowed time will result in a 1 point penalty for every minute
your team runs over time.

You will be judged on:

Originality
Simplicity
Balance
Taste
Presentation
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