
The registrations should be made only on this form and returned before

MONDAY 20TH FEBRUARY 2017
to Agence Michèle Frêné Conseil

5, rue des Mazurettes - 14000 Caen
Tél : (00.33) 2.31.75.31.00  - mail : mfc@michele-frene-conseil.fr

PROFESSIONAL BARTENDER TECHNICAL FORM

FILL IN WORD PROCESSING SOFTWARE (NOT HAND WRITTEN)

Country: …………………………………………………………………………………………………........

Name of Association: ...………………………………………………………………………………….......

I, the undersigned...

      Mrs         Ms          Mr

Name: ...…………………………………………    Surname : ...........................................…….............

Name of Bar + Address: ................................………..…………………………………………………..

Postal Code: ................................................................... City: ........................................................... 

Tel: ................................................................................. Mobile : ....................................................... 

Email: …………………………………………………………………………………………………………..

Personal Adress : ..................................................................................………….……………..........

Postal Code: ................................................................... City: ........................................................... 

Tel: ................................................................................. Mobile : ....................................................... 

Email: …………………………………………………………………………………………………………..

…certify that I have created this cocktail and that I will make it during the Trophies.
I accept the regulation of the competition and submit myself to all the decisions of the steering 
committee, which will be definitive.
I hereby, declare to abandon all the copyrights of this recipe to the Inter-profession of cider-product 
appellations (IDAC) and to the French Barmen Association Normandy (ABF)
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CALVADOS 
NOUVELLE VOGUE
INTERNATIONAL TROPHIES
L O N G  &  S H O R T  D R I N K   C O M P E T I T I O N



NAME OF COCKTAIL:  ................................................................... 

TYPE OF COCKTAIL: (tick with a cross)

      Long Drink                      Short Drink  

METHOD OF PREPARATION: (tick with a cross)

      With a shaker			   With a mixing glass			   With a tumbler 

TYPE OF GLASS: (tick with a cross)

      Tumbler				             Cocktail Glass			       Your own glassware
       provided by the IDAC		            provided by the IDAC	                  4 identical glasses 
                                

   COCKTAIL PRESENTATION

INGREDIENTS QUANTITIES IN CL      BRAND OF PRODUCTS

Calvados .....................
...........................................
...........................................
...........................................
...........................................
...........................................
...........................................
...........................................

........................................

........................................

........................................

........................................

........................................

........................................

........................................

........................................

(bottled in France)......................................................................
.........................................................................................................
.........................................................................................................
.........................................................................................................
.........................................................................................................
.........................................................................................................
.........................................................................................................
.........................................................................................................

DECORATION :  ................................................................................................................................. 

ORAL ARGUMENTATION: thank you to explain why your cocktail creation / recipe / name / decoration 
etc... is relevant to this year’s theme and reflects what the sea means for you.
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................
..................................................................................................................................................................

Done in ………………………………  Date  ……………….   	 	 Candidate Signature 
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