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UKBG The Karlssons Perfect Serve Bloody 

Mary COMPETITION 2010 
 

Date: Tuesday 21st September at 11am  
Venue: The Boutique Bar Show on Tuesday 21st 

 
Please email entries to sebastian.guesdon@hotmail.com 

The dead line will be on Tuesday 14th September. 
 
A limited amount of spaces are available. In the case of too many entries the 
committee will select the best recipes by the following criteria:  

a. Compliance with the rules  
b. Originality  
c. Only one entry per bar 

 

Prize 
A trip to Sweden, visiting the Karlssons Vodka distillery and 
spending a night in Stockholm with dinner and drinks 
 

Cocktail Competition Rules: 
 
1. Competitors are required to make 3 of their Perfect Served Bloody Mary 
Cocktail creations.   
2. Ingredients may be measured using a measuring cup/jigger or free 
poured. 
3. At least 35 ml of Vodka Karlssons must be used.  

4. All drinks shall be either:  
Stirred 
Shaken 
Blended 
Electric mixed 
 

5. Competitors are to supply their own equipment. 

6. Competitors to bring their own ingredients, excluding Karlssons Vodka. 

7. Karlssons Vodka will be supplied. 

8.  Ice will be supplied. 

9. Free style of served (Long, Short, any glass you wish) 
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10.  Karlssons Vodka MUST to be the biggest measure of Alcohol use. 

11. Compositions should not exceed 7cl of alcohol.  

12. Tomato Juice must be use. 

13. Competitors shall be limited to seven (7) minutes to do the cocktails. 

14. Questions will be asked about the story behind the Origin of Bloody 

Mary. 

15. Questions will be asked about Karlssons Vodka. 

16. Fruit placed in a glass and crushed is considered as 1 ingredient.  

17. Hot mixes/cocktails not allowed.  

18. Only edible garnishes, prepared during the competition, will be 

accepted.  

19. Competitors will be judged by a first jury on presentation and 
execution, then by a second jury which will mark the cocktail. 

20. The cocktails will be judged according to its appearance, aroma and 
taste. 


