
Mixologists from around the world are

on a competitive footing as they vie for

the opportunity to come to Trinidad

and Tobago to experience Carnival

fever in 2012. And Angostura®

aromatic bitters is their doorway to this

exciting experience!

That’s right, the 2012 Angostura®

aromatic bitters Global Cocktail

Challenge is just four months away and

international qualifying tournaments

have kicked into high gear! Competing

professional mixologists hail from every

corner of the globe, but they all have

one thing in common: their passion for

the magic ingredient that defines the

best cocktails – Angostura® aromatic

bitters!

Nineteen top bartenders from Greece showed how it’s done at the Athens Final

in September as they competed to represent their country at the European Finals

in Lithuania later this year. And the winner was… George Tsirikos from the Bardot

Bar in Kolonaki, Athens. His two cocktails, the Angostura bitters Bouquet and

Trinidad’s Stubborn Mule, were elegantly and expertly presented.

George moves on to compete in the European Union Regional Finals, which will

be held on November 14th, in Vilnius, Lithuania.

The finals of the 2012 Angostura® aromatic

bitters Global Cocktail Challenge will be held

in Trinidad on Carnival Sunday. All finalists will

take part in the greatest show on earth –

Trinidad Carnival – courtesy The House of

Angostura, and the ultimate winner will take

home US$10,000 and the coveted honour of

becoming Angostura’s Global Brand

Ambassador for one year!

...as 2012 Angostura® aromatic bitters Global
Cocktail Challenge continues! 

Greece Qualifies for
European Finals

Greek Finalist George Tsirikos

George’s Winning Cocktail

World bartending scene

abuzz with excitement as

all roads lead to the

Angostura® aromatic

bitters Global Cocktail

Challenge Final in T&T!

Angostura bitters Bouquet

7 dashes Angostura® aromatic bitters
40 ml St. Germain
20 ml yellow chartreuse
20 ml lime juice
15 ml sugar syrup

Glass: Wine Carafe 

Method: Shake and strain into a glass with
crushed ice

Garnish: Basil, spearmint 


