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2009 Competitors’ selection for the 

GRAND MARNIER® TROPHY 2010

Fifth edition

In 2010, 26 european countries will compete for the now well known GRAND MARNIER® TROPHY. Each country shall enter a barman or barmaid selected via a national competition that will take place on XX(month) XX(day).

GRAND MARNIER® is the only liqueur brand to organize a European cocktail competition with this year 26 contestants from all over Europe, selected among the country’s finest bartenders, via a national competition organized in 2009, into the finals. 

The winner will attend the Final held in France, during Spring 2010, and shall be granted a 5000.- € prize and an exceptional bottle of Cuvée GRAND MARNIER® 150aire.

The GRAND MARNIER® Trophy is open to any professional bartender. 

The theme of the competition is a « Long Drink » recipe, which must contain a minimum of 3 cl of GRAND MARNIER® Cordon Rouge. Before an audience of professionals, contestants must prepare their recipes in provided glassware, within a given amount of time. Many criteria come into play, from dexterity and cocktail-making technique to the final touch of decorating the glass, not to mention the visual aspect, aroma, primary and secondary flavours, all of which are judged impartially. 

The first GRAND MARNIER® Trophy took place in 2001, organized by GRAND MARNIER® with the support of the IBA. It brought together 18 bartenders. 

This competition that takes place every two years, was created to promote the GRAND MARNIER® brand among bartenders, by inciting them to develop new ideas for cocktails. It is increasingly successful which is especially due to the fact that contestants are required to perform under real working conditions. Though they have access to a wide range of products, the only required ingredient is GRAND MARNIER® Cordon Rouge liqueur. Furthermore, the IBA’s (International Bartenders Association), strict rules and regulations give the event a serious tone that attracts the finest bartenders. 

GRAND MARNIER® Cordon Rouge is the bartender’s ideal partner as it alone contains 2 ingredients that are essential for cocktail making : base alcohol (cognac) and flavour (orange). Its unique and inimitable taste, its amber colour tinged with dark gold highlights, and its delicate nose with fruity aromas all contribute to the making of elegant and refined cocktails to which this liqueur adds an extra touch of quality. 

Since the 1930s, GRAND MARNIER® Cordon Rouge liqueur has been associated with the creation of some of the most famous cocktails, such as the Red Lion created in London in 1933, and the B52. 

The liqueur is now frequently used in the trendiest cocktails that enjoy immense success in the world’s finest bars, from Paris to London, New York and Shanghai. 

Société des Produits Marnier-Lapostolle, an independent and family owned and operated company, has enjoyed privileged relationships with international bartenders, and particularly with the IBA. 

Rules & regulations, as well as the list of countries and competitors, are available upon request. 

About GRAND MARNIER®. In 1827, Jean-Baptiste Lapostolle founded a distillery in Neauphle-le-Château, near Paris. In 1880, Louis-Alexandre Marnier Lapostolle, the son-in-law of Eugène Lapostolle, son of the founder, created the famous Grand Marnier® liqueur, a blend of cognac and tropical oranges. Today, the company is run by the 5th and 6th generations, headed by Jacques Marnier Lapostolle, actual President & CEO. With 90% of its production sold outside of France in over 150 countries, Grand Marnier® is among the top 100 international brands of premium spirits, the third in sales volumes and figures. A bottle of Grand Marnier® is sold every 2 seconds around the world.
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