
PRESS RELEASE

The 3rd edition of the international final of the MONIN CUP took 
place on December 1st at Electric, an on-trend design space in 
the heart of Paris.
The purpose of the competition is to promote, encourage and stretch the 
creativity of young talents under 27 years old. All of them had to compete at 
a local scale to win their place to the global Final and have the chance to 
be judged by a prestigious jury from the international bar industry.
Since the first edition, the competition has grown much in popularity and 
interest with very strong local relays. It gathered this year 36 participants 
among which the 3 first places of the Asian final and for the first time 2 countries 
from the Americas: Mexico and Colombia.
For the first round, the participants had to base their creation on the fol-
lowing theme : “if my country was a short drink”.
Then the 9 finalists had to create a long drink with ingredients taken from a 
mystery box.

MONIN is always innovative in creating new and original flavours.
With more than 120 flavours, MONIN is the world leader in premium syrups, liqueurs, 
gourmet sauces, frappe powders, fruit cocktails and smoothie mixes.
You can create endless applications with MONIN.

VISHIVANKA LEMONADE

Ingredients

20 ml MONIN Morello Cherry syrup

50 ml Tennessee whiskey

20 ml lime juice

2 dashes rhubarb bitter

50 ml Fentimans Rose Lemonade

Shake MONIN Morello Cherry syrup with 
lime juice.
Add Tennessee whiskey. Double strain 
into a Libbey Carat 14 oz glass filled with 
ice. Top with rose lemonade. Stir and 
top with rhubarb bitter.
Garnish with rhubarb, lychee with bitter.

LOST IN PARIS

Ingredients

20 ml Le Fruit de MONIN Green Apple

20 ml MONIN White Peach syrup

40 ml Beefeater 24

Fentimans Elderflower Tonic

Rhubarb stick

 
In the tin of your shaker muddle rhubarb 
stick with MONIN products, add ice and 
shake.
Strain into a Libbey Carat 14 oz glass 
filled with ice cubes.
Top with elderflower tonic.
Garnish with grapefruit peel, rhubarb, 
apple.

LE LIEN

Ingredients

20 ml MONIN Coconut liqueur

20 ml Le Fruit de MONIN Green Apple

10 ml MONIN Lemongrass syrup

Fentimans Ginger Ale

 

Shake all ingredients except ginger ale 
in a shaker full of ice.
Strain into Libbey Carat 14 oz glass and 
top with ginger ale.
Garnish with orange peel , lime peel  
and lemon peel.
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Finalists

RUQIRY L-ZA

Ingredients
15 ml MONIN Pink Grapefruit syrup

60 ml gin

10 ml maraschino liqueur

2 dashes grapefruit bitter

30 ml fresh lemon juice

3 curry leaves

Garnish
Curry leaves, dehydrated pink 
grapefruit slices 

Method 
Shake

sagar  
lama tamang

barhain

ramee grand  
hotel & spa
- manama –

C’EST LA VIE

Ingredients
7,5 ml MONIN White Chocolate syrup

2,5 ml MONIN Amaretto syrup

30 ml dark rum

30 ml sour rhubarb liqueur 

20 ml apple juice

Garnish
Apple, vanilla beans, thyme, orange 

peel

Method 
Shake

janika  
roosimäe
estonia

olympic casino
- tallinn -

MONIN ISPANA  

Ingredients
15 ml MONIN Rose syrup

15 ml MONIN Lychee liqueur 

10 ml Le Fruit de MONIN Raspberry

45 ml Jodphur gin

30 ml fresh lemon juice 

Garnish
Lemon, dry rose

Method
Shake

frederick 
ma
hong kong

the wood’s bar
- hong kong -

PREMIER AMOUR  

Ingredients
15 ml MONIN Raspberry syrup

10 ml MONIN Vanilla syrup

10 ml MONIN Rose syrup

20 ml açai berry flavoured vodka

15 ml fresh cream 

Garnish
Grapefruit peel, lime peel, radish, 
pineapple leaf.

Method
Shake

sayo  
toyokawa 
japan 

bar blue
- tokyo - 



TROPICAL HIBISCUS  

Ingredients
15 ml MONIN Hibiscus syrup

60 ml rum

20 ml fresh mandarin honey juice

1 slice ginger

10 pieces of cloves

Garnish
Dried mandarin orange segment  
and mandarin orange compote

Method
Shake

joel john  
timis 
malaysia 

the view rooftop 
bar

- kuala lumpur -

THE RED FRUIT DISTRICT 

Ingredients
15 ml MONIN Wild Strawberry syrup
40 ml Genever
20 ml sour rhubarb liqueur
15 ml fresh lime juice
20 ml cloudy apple juice

Garnish
Red apple, lime, strawberry, rhubarb

Method 
Shake

maaike 
buys

the netherlands 

momo bar  
& lounge

- amsterdam - 

THE GOLD SOUK 

Ingredients
10 ml MONIN Rose syrup

45 ml American whiskey

5 ml absinthe

15 ml fresh apple juice 

2 dashes creole bitters

Garnish
Edible gold dust

Method
Stir

kathlene 
magday 
united arab emirates 

mint leaf  
of london
 - dubai -

UA SWIZZLE

Ingredients
15 ml Le Fruit de MONIN Raspberry 
35 ml triple sec liqueur
20 ml jeres cream
20 ml dry vermouth
15 ml lime juice

Garnish
Tonka bean powder, lavender, lime zest, 
raspberries

Method 
Build

sergii 
aliexsieiev 

ukraine 

panorama lounge
- kharkivb -

MEX-CI

Ingredients
10 ml MONIN Cucumber syrup

10 ml MONIN Habanero Lime syrup

30 ml mescal 

30 ml pineapple juice

2 pieces of cucumber

Garnish
Cucumber, cherry, radish, orange  

and lemon tea leaves

Method 
Shake

luis elias antonio  
olvera

mexico

zacarías
- morelia, mich. -



WORKSHOPS
AND MASTERCLASSES

Keeping to the objective to promote and encourage young talents, several workshops and presentations 
were organized throughout the day.

from the award winning Artesian Bar in London

 MONIN Cup winner 2011 and WCC winner 2014

MONIN Export Area ManagerMONIN BIDS

Masterclass
by Alex Kratena and Simone Caporale

Garsnish design masterclass
by Heinar õispuu and Kristo Tomingas

Interview
of Wojciech Urbanski

Olfactory Contest
by Florent Martin

Speciality teas and coffees
by Alexandre Lapierre and Attila Molnar



Snapshots of the day!

For more information visit www.monin.com and our facebook page

Flair show
by Tomek Małek

& Marek Posłuszny 

Rum Presentation
by Thibault de la Fournière
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