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RULES & REGULATIONS

General procedure

· The fifth edition of the Grand Marnier® Trophy European final will take place in Spring 2010, in France. 

· The 2009/2010 Grand Marnier® Trophy will only concern Long Drinks in association with orange (cf Cocktails, paragraph 2).

· The respective bartenders associations from 26 European countries will carry out national selections in 2009 – with a minimum of 20 finalists for the national final –, choosing the national winner and the two runners-up.

· The organising committee in each country, i.e. Société des Produits Marnier-Lapostolle's distributor and the local bartenders association (in agreement with Société des Produits Marnier-Lapostolle) reserves the right to reject any competitor, recipe or recipe name, considered unacceptable.

· Each country will choose their competitor according to the I.B.A. rules. First, Second and Third place shall be designated in each country and awarded by Société des Produits Marnier-Lapostolle, the first prize being the participation in the Grand Marnier® Trophy European final.

· The winning bartenders' names of each country and his/her recipes (on the Grand Marnier Trophy form) shall be sent to Société des Produits Marnier-Lapostolle in Paris, France, before December  14, 2009 at the latest.

· If the national winner withdraws from the competition, the runner-up will automatically qualify for the European final.

· The winners of the national selections will receive their invitation indicating the exact date and place of the European final by mail from Société des Produits Marnier-Lapostolle. Société des Produits Marnier-Lapostolle will cover the winners' accommodation, meals and travelling expenses (one person only, due to organisational reasons it will not be possible to add any guests, not even at the winner's own expenses).

· The competitors' sequence in the competition will be drawn by lot.

· A technical jury will judge presentation, efficiency and execution, while a tasting jury will judge appearance, aroma and taste. The scoring will be carried out according to the I.B.A. rules.

· A top prize will be awarded to the competitor receiving the highest total of points. The 2nd and 3rd prize will be awarded consequently.

· Should a tie exist after the final for either First, Second or Third, the competitors will shake-off for the corresponding prize whether it be First, Second or Third. Shake-off will however only be necessary if the tasting score does not allow to decide between the competitors.

Participants

1. The Grand Marnier® Trophy is open to all bartenders, including those who are not members of a bartenders guild affiliated to the International Bartenders Association (I.B.A.). Each bartender will nevertheless be required to comply with I.B.A. rules which are laid out in the Grand Marnier® Trophy rules.

2. The list of the admitted countries for the 2009/2010 edition is attached to the Rules & Regulations. Only countries where Société des Produits Marnier-Lapostolle has an official will be allowed to participate. 
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For the following countries: Cyprus, Estonia, Finland, Hungary, Malta and  Poland, Société des Produits Marnier-Lapostolle reserves the right to accept the winner designated by the national association.

3. Competitors will not be allowed to participate in a Grand Marnier® Trophy selection other than the one of the country where they are member of the bartenders' guild.

Cocktails

1. Each competitor will submit a Long Drink recipe containing a minimum of 3 cl of Grand Marnier® Cordon Rouge on the official entry form supplied by the organising company on or before the designated date by the national bartenders guild (as per attachment).

2. Orange (used as juice or garnish), must be included in the elaboration of the cocktail.

3. The content (volume) of alcohol in the Long Drink recipe shall not exceed seven (7) cl.

4. The recipe shall be an original creation of the competitor and has to be expressed in centilitres (cl), divided respectively into "whole numbers" (1, 3, 5 etc.) and/or "half numbers" (0.5, 1.5, 2.5 etc.), the smallest quantities being dashes and/or drops.

5. With respect to the Rules & Regulations of the I.B.A., the long drinks must not contain more than 6 (six) ingredients including syrups, fruit juices, dashes and drops.


6. Only one base alcohol is accepted. As Grand Marnier® Cordon Rouge is not a base alcohol, another spirit can be added.


7. Hot mixes/cocktails shall not be allowed.

8. Prior to the European final, Marnier-Lapostolle will review all recipes for eligibility.

9. During the European final, the competitors will produce their recipe for 5 glasses (4 for the juries and 1 for the public). During the finals of the national selections, 4 glasses (3 for the juries, 1 for the public) will be sufficient.

10. The glasses used during the European final will be supplied by Société des Produits Marnier-Lapostolle, i.e. tumbler glasses with a content of 27 (twenty seven) centilitres.

11. Ingredients may be measured using a measuring cup/jigger or freely poured.

12. All drinks shall be either: hand stirred, hand shaken or blended in an electric mixer.

13. Competitors are expected to use their own bar utensils to prepare the Long Drink.

14. Each competitor shall be limited to seven (7) minutes in mixing the drinks, including assembly of the garnishes. For the European final, the authorised time will be ten (10) minutes (5 glasses instead of 4 to be prepared) Competitor's efficiency judged by the technical jury will be based on this limit. A competitor may exceed the time limit, but will be penalised by the technical jury.

15. The name of the cocktail is freely chosen by the competitors, but must include the word "Grand". 

16.  At the end of the competition, the recipes and the cocktail names of the 26 finalists will be handed over in writing to Société des Produits Marnier-Lapostolle, who will then become their owner, subject to any previously existing third party rights.

Garnishes and ingredients

1. Only edible garnishes prepared during the final by the competitors will be accepted. Société des Produits Marnier-Lapostolle will supply all garnishes according to the original recipe and as far as possible. The time allowed for their preparation before going on stage is 15 minutes. 

2. Any substitutions and questionable ingredients in a competitor's original recipe must have the approval of Société des Produits Marnier-Lapostolle before mixing.

3. All products used for the preparation of the cocktails can be chosen freely by the competitors. However, during the European final, competitors using 

 Triple Sec

 Cognacs

 Armagnac

 Pineau des Charentes

 Cherry liqueur
must use the corresponding products of Société des Produits Marnier-Lapostolle, namely:

 Grand Marnier® Cordon Jaune

 Cognacs Marnier®

 Armagnac Lapostolle 

 Pineau des Charentes Marnier® 

 Cherry Marnier®

4. Société des Produits Marnier-Lapostolle highly recommends the use of internationally known products in order to be able to promote all the drinks on an international level.

5. Furthermore, Société des Produits Marnier-Lapostolle will provide all ingredients (spirits, liqueurs, juices, syrups etc.) according to the original recipes on condition they are available in France at the time of the European final. However, Société des Produits Marnier-Lapostolle will not be able to guarantee the availability of specific brands.

P R I Z E S

N a t i o n a l  S e l e c t i o n s

1st Prize

Participation in the Grand Marnier® Trophy 

European final in France (Spring 2010)

(accommodation, meals, travelling expenses for one person 

paid by Société des Produits Marnier-Lapostolle)

One bottle of Cuvée du Cent Cinquantenaire

Exceptional Grand Marnier® cuvée created to celebrate 

the 150th anniversary of the company in 1977. 

A rich, powerful and complex combination of exotic oranges and a blend of cognacs aged up to 50 years, primarily from the ultimate cognac growing area: 

Grande Champagne. 

This unique hand-painted bottle is presented in a luxurious gift box.

2nd Prize

One bottle of Cuvée du Cent Cinquantenaire

A Grand Marnier® special cuvée created in 1977 to celebrate the 

150th anniversary of the company. A rich, powerful and complex combination

of oranges and a blend of cognacs aged up to 50 years, primarily

from the best growing area – Grande Champagne.

Presented in a  unique hand-painted bottle and gift box.

a special Bartender gift

3rd Prize

One bottle of Cuvée du Centenaire

A Grand Marnier® special cuvée created in 1927 to celebrate the 

100th anniversary of the company. An elegant and harmonious combination

of exotic oranges and a blend of cognacs aged up to 25 years, primarily

from the two best growing areas – Grande and Petite Champagne.

Presented in an elegant bottle and gift box.

These prizes are not transferable or exchangeable and cannot be taken in cash.

P R I Z E S

E u r o p e a n   F i n a l

1st Prize

5000 Euros 

1 VIP stay at Château de Bourg Charente

2nd Prize

3000 Euros 

1 VIP stay at Château de Bourg Charente 

3rd Prize

1000 Euros 

1 VIP stay at Château de Bourg Charente 

These prizes are not transferable or exchangeable 
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