
 
Bacardi - Martini Pod ěbrady Cup 2012 

 
 
 

 

Organizer:   Hotel school and VOŠ Poděbrady  

Guarantor:   Czech Bartenders Association  

Date:    13. 3. - 14. 3. 2012 

 

Venue:    Hotel School and College of Hotel Management and Tourism and State

   Language School Entitled for State Examination, Komenského 156/III,  

   Poděbrady, 290 60 

   Congress Centre SPA COLLONADE  

 

Registration:   On-line only! 

   By 26. 02. 2012 on www.cbanet.cz (obligatory - available in English) 

    (The organizer cannot ensure all the ingredients and   

   drinks needed in case you register after 26. 02. 2012) 

    

Media partners:  Bar-life magazine, Gastro plus magazine, Czech Radio 

 

Type of competition:  CLASSIC 

 

Category:   JUNIOR 

 

Drink categories:  SPARKLING COCKTAIL (allowed measure 12 – 24 cl) 

   LONG DRINK (non-alcoholic only, allowed measure 15 – 35 cl) 

 

Extra competition:  A knowledge test focusing on merchandising and terms connected 

   with the profession of bartenders (not included into the main  

   competition) 

 

Competition director: Ing. Eva Marešová (HŠ VOŠ Poděbrady) 

 



Participant's fee:  500 CZK 

 

Evaluation:   According to CCC  2012 rules, the decision of the jury is definitive. 

   Potential protest can be filed at the Head referee – at the venue.  

   In case the recipe does not follow the rules (instructions) it does not 

   have to be accepted into the competition. 

 
 
 
 
Compulsory components: 
 
SPARKLING COCKTAIL 
 

1. The competitor is obliged to use at minimum 2cl of BACARDI or 2cl of 
MARTINI from the portfolio of BACARDI and MARTINI products (see the 
attachment).  

 
 2. The competitor is obliged to use non-alcoholic sparkling wine of BOHEMIA SEKT 
 Company, at minimum 7 cl. 
 
 3. In case of using syrups – only MONIN products are allowed. 
 (see the attachment) 
 
  4. In case of using  flavoured manufactured non-alcoholic drinks, only products of 
 Coca-Cola HBC Czech republic company are allowed. 
 
 
 
SOFT LONG DRINK 
 
 1. The competitor is obliged to use products of MONIN and Coca-Cola HBC 
 Czech Republic companies according to the portfolio featured in the attachment.  
 The amount of these is not restricted. 
 
 2. In case of using syrups only MONIN products are allowed.  
 
 3. In case of using  flavoured manufactured non-alcoholic drinks, only products of 
 Coca-Cola HBC Czech republic are allowed. 
 
 
Glass: To be ensured by competitors.   
 Short drink – cocktail bowl, flute 
 Soft long drink – Collins type 
 
Number of portions: 5 + 5 
 



Time limit:  The time of processing: the drinks will be prepared at the same time,  
 in any order, during the time of 12 minutes ( 2 x 6 minutes). 
 
Ice:   Cubes and crashed - will be supplied by the organizer  
 
 
Recipes:  Have to be original (have not been published yet). 
   Have to include their original names.    
    
 
Copyright:  The author of the recipes passes all the usage rights to CBA and the 

promoter automatically for free. 
 
 
Decoration:  Has to be completed during the preparation 

(in the „prep room“ / „open bar“).  
   Has to be eatable. 
   Cannot represent any symbols or signs. 
   The time of preparation at designated areas is 30 minutes. 
 
    
COMPETITION ARRANGEMENTS  
 
 
13. 03. 2012 Tuesday  

 
Till 15.00 arrival, presentation of the participants at the reception of  Junior Hotel  
 
15.30 festive opening 
 
16.00 written knowledge test 
 
17.00 festive fork banquet  
 
 
14. 03. 2012 Wednesday 

 
7.30 first competitor’s preparation  
 
8.00 opening the competition at the Congress Centre SPA COLLONADE 
 
11.00 -15.00 lunch at the Hotel School  
 
15.00 supposed competition ending  
 
16.00 festive winners’ proclamation 
 
 
15. 03. 2012 Thursday   
 



Culture focus - highlighting programme 
 
 
Awards: 1st place:  the challenge cup, the diploma (and a surprise) 
  2nd place: the diploma and gifts  
  3rd place: the diploma and gifts 
                        The best trade name award. 
   
 
 
EXTRA INFORMATION 
 
 
Accommodation – please contact:  
 
Eva Keclíková – phone number: +420 325 612 540,  
E-mail: keclikova@hsvos.cz 
 
 
 
Board:  For the competitors and their attendance fork banquet and lunch (worth 300,-
  CZK per person) will be ensured at the Hotel School / Junior hotel  
     
  Detailed information about the prices will be send to each delegation according 
  to your registration and your requirements. 
   
 
Other information about the competition: 
 
Eva Keclíková – phone number: +420 325 612 540,  
E-mail: keclikova@hsvos.cz 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



PORTFOLIOS (attachment) 
 
 
Portfolio Brown-Forman C&S Republic  
 
 Bacardi Superior  
 Bacardi Black  
 Bacardi Gold 
 Bacardi Reserva  
 Bacardi 8 years  
 Bacardi RAZZ 
 Bacardi OAKHEART 
 
 Martini Extra Dry  
 Martini Bianco  
 Martini Rosso  
 Martini Rosato 
 
 Southern Comfort 
 Chambord Liqueur 
 
Portfolio MONIN  
http://www.cbanet.cz/souteze/portfolio/monin-portfolio.pdf 

 
 
Portfolio Coca-Cola HBC, Česká republika, s.r.o. 
 
CAPPY orange 100%   0,2 l 
CAPPY pineapple 100%   0,2 l 
CAPPY black currant nectar  0,2 l 
CAPPY grapefruit nectar  0,2 l 
KINLEY bitter lemon  0,25 l 
KINLEY ginger ale    0,25 l 
 

 

PORTFOLIO BOHEMIA SEKT, a.s. 

http://www.bohemiasekt.cz/component.php?cocode=section&seid=31  

 
 
 
 
All kinds of drinks mentioned (and sent on time) in your registration will be available in a 
sufficient amount. 


