
R U L E S
All participants will be given a "Mystery Box", the contents of which are unknown.
The Mystery Box is handed out at the start of the competition
-

- The 20 participants are randomly divided into 5 rounds of 4 people in each heat.
- The contents of each Mystery Box will vary – however, there will be basic 

ingredients for all (lime, lemon, gums etc.)
- All Mystery Box's are built according to the same template (3 base, 3 syrup/pure, 

3 liqueurs, etc.)
- Each participant has 20 minutes of preparation time, after which you have 6 

minutes on stage to make your cocktails. A total of 4 identical cocktails must be 
made.

- Only the garnish may be ready-made during the preparation time, no ingredients 
may be pre-mixed.

- Everything can be used as decoration from the Mystery Box and the basic 
products.

- There are no rules in relation to the use of spirits etc. However, you must not use 
anything other than what is represented in the Mystery Box.

- The final heat consists of 4 contestants chosen by the panel of judges across all 
heats based on the highest score.

- In the final, the 4 selected participants choose a base spirit, which must be used in 
the cocktails. The one with the highest score chooses first. The participants then 
open a new Mystery box and again get 20 min. preparation time before the final 
starts, after which you have 6 minutes on stage to make your cocktails. A total of 
4 identical cocktails must be made.

There will be standard equipment available, precisely:
2 x Boston Shakers
1 x Barspoon
1 x Muddler
1 x Hawthorne strainer
1 x Julep strainer
1 x Fine strainer
1 x 2/4 cl Jigger
1 x Peeler

If you wish to bring other equipment than this, this is also permitted. However, must 
be notified together with the registration.
Points from the judges will be given based on: Taste/balance, aroma/appearance,
and creativity.
Any participant arriving late for the briefing will be disqualified. No substitutes are allowed.
Should there be questions etc. they are welcome to contact you at: Event@Mixology.nu


