2026

GIFFARD

WEST CUP

N

GIFFARD WEST CUP 2026
SELECTION RULES




Table des matieres
ABOUT THE GIFFARD WEST CUP 2026 COMPETITION .....eeeeeeeeeeeeeeeeee e

AN oTo U] o f s [ eT0] o oY o 1= ) 1o o S
B B [oN O] 1= 1T a1 74= ] G TP PP PP OT PP PPPPN
B = T g Tod] o F=1 o1 €S
B 10 o= 1N 1= T TP P PP OT P PPPPN
B [ (=1 L= Toa U F=1 0 o] fo] o 1=] o VAN

I oY= (U= 1= P TP PP PPPPN

N OO o N

. Expenses paid by the Organizer.. ..o
8. SOCIAlMEAIA POLICY...cuiiiiiiee e e e e e e e e e e e aaas
PRINCIPLES & REGISTRATION ....eiiiiiiitieii et ete et et e e et et e et et e eaaeeenneenneens
1. National Preliminary Round & National or Regional Selection.........cccceevvvuvinennnn...

2. Competition format: Sip the MOMENTS ....ieiniiiii e
INSTRUGCTIONS ...ttt et e et e et e et et e et e ena s ean e enaeenneenaeeannenns
1. Drinks guideline: naming and intellectual property....c.cceeeveeeiiriiiiiiniiinineireeeeanen.

2. Ingredients and raw MaterialS ....ouieiiiiiiiiiiiiii e e e e e
AL USE OF PrOAUCTS i e e e

B. GarniSNES ...oniieiii e

. USE Of AlLBIEENS ettt ittt ettt ee et st e eae e ensaeaneatnsasasnsansnsans

E. Sustainability and Waste Management.......ccciuiveiiiiiiiiiie e e eeaas

I o (=T oT=] =] 4 (o] o JPU P
4. Machinery, accessories, equipment and toOlS .....ccviviiiiiiiiiiiiiiiiir e
EVALUATION CRITERIA ...ttt ettt ettt et e e e aa e eas
L LY 1= = [ U To Fo] oY= q ol 41 (Y (- T
2. JUrY PANEl COMPOSITION cuiuititiiiiieee i e s e ee e e e e e e eaeaeasaaaeseraresnsnsnsnees
B RATING S AL ettt ettt et et e e e e e e eanas
4. WINNINEG CaNAidates ...uiviiiiiiiiiiiiiiiii e r e e e ettt e e e e aeaeae s seeenenenenanenensennes

LN (oA Y= o R o] £ 74= T S PP PO PP TP



ABOUT THE GIFFARD WEST CUP 2026 COMPETITION

1. About the competition

The Giffard West Cup is a celebration of creativity, craftsmanship, and community within
the global drinks industry. Aligned with Giffard’s positioning as the liqueur and syrup
brand closest to drink makers, the competition aims to foster meaningful connections
across our professional network. By inviting drinks creators to express their artistry using
Giffard products, the Giffard West Cup highlights our commitment to supporting and
showcasing the talent of those who shape the future of drink culture.

The Giffard West Cup started simply as a local competition in the West Coast of France
(hence the name) in 1997, with family spirit and conviviality making up its core philosophy.
The competition has grown spectacularly since then to include 30 countries and
counting. Around 1040 bartenders applied to compete in the 2024 competition, and a
very enthusiastic turn out is expected once again.

The Giffard West Cup has the artistry of drink creation at its heart, asking professionals
from all over the globe to create drinks, according to a specific theme, with the winner
from each country coming to Angers France, Giffard’s historical territory, to compete
against other national winners in a live mixing competition.

The Giffard West Cup 2026 has serval stages:
FEB - JUNE 2026: National and/or Regional registration, selections and final.

SEPT 29th — OCT 1°% International Final in Angers, France.

2. The Organizer

The competition is organized by the company GIFFARD (hereinafter referred to as "The
Organiser"), registered in the Tribunal de Commerce Angers under number 054 200 217
and whose registered office is located at Chemin du Bocage ZA La Violette CS 30037
49241 Avrillé Cedex — France. This competition is free of charge.

3. Participants

Participants in the competition must be over 18 years of age and in the legal drinking age
in their country. The GIFFARD WEST CUP 2026 competition is only open to professional
drink creators of the HORECA industry working in a hotel, a restaurant, a bar, a coffee
shop in their country of residence. Only one entry per person is allowed. Competitors
must hold a valid passport. It is the responsibility of each participant to ensure that they
meet the requirements set forth by the applicable legislation for obtaining a visa, to travel
to rounds taking place outside their country of residence.



Any finalist who wishes to withdraw from the competition must inform their designated
local contact within a reasonable timeframe so as not to disrupt the event’s organization.

4. Timeline

From January 2026 to June 2026, importers and distributors are free to organize national
and regional selections. The international final will be held from September 29" to
October 1512026 in Angers, France.

5. Intellectual property

Allintellectual property of the Giffard West Cup 2026 competition, including these official
rules, POS, PR and media related materials, photos, videos and recipes submitted or
created at the competition are intellectual property of GIFFARD.

6. Language

As the Giffard West Cup is a global competition, the international final will be held entirely
in English.

7. Expenses paid by the organizer

Giffard will cover the costs of air travel to the international final round and hotel
accommodation for competitors participating in these stages of the competition based
on assigned itinerary. Transportation from the hotel to the competition venue will be
provided on competition day. All other expenses, activities outside of the agreed itinerary
or deemed unreasonable, shall be borne by the competitors themselves.

8. Social Media Policy

Participants must engage positively and professionally on social media throughout the
competition. They are encouraged to:

e share their experience using the hashtag #GiffardWestCup.

e tag @Giffard_Liqueurs_Syrups

e tag relevant regional accounts (@Giffard.Arabia, @GiffardAsiaPacific). If a
national account exists, it should be tagged as well.

e Share content reflecting the values of professionalism, creativity, and community.

Any content promoting irresponsible alcohol consumption, violating local advertising
laws, or misrepresenting the Giffard brand is strictly prohibited.



PRINCIPLES & REGISTRATION

1. National Preliminary Round & National or Regional Selection

The National Preliminary Rounds are open to all competitors who qualify based on below
preliminary requirements.

All applicants must agree to the Giffard West Cup rules and regulation. They must accept
the rules and waiver assighnment of the intellectual property rights. Without this, the
resignation cannot be validated.

Applicants must provide information including:

About Applicants About recipe

e name e detailed recipe including the use of
e email Giffard products, the

e contact number method of preparation, the inspiration
e jobtitle behind the drink creation and the
e country of residence photo of their drink.

e HORECA establishment where they e Cocktail picture (no Al generated

work picture).

profile picture

Bear in mind that some national or regional selection may have additional criteria to
register. Registration will be open in countries in link with the distributor of Giffard. Please
contact the local distributor or importer for more information.

National Selections Regional Selections (list of

countries available in January)
e France

e Germany oo
e Scandinavia

o UK e Benelux & Baltics
e Spain e MEA

e |ltaly e APAC

e Greece

e Portugal

e Poland

e Croatia

e Ireland

e (Canada

e USA



Winners of the national or regional selections must be available to attend the
international final from 29 September to 1 October 2026.

2. Competition format: Sip the Moments

Create two connected drinks, each capturing a distinct moment, mood, and context
of consumption throughout the day.

e Craft two serves that form a coherent pair through flavour, presentation or
storytelling: two sides of one single narrative.

e Show us how your creations and vision embrace your guests’ journey across the
day, from sunrise to moonlight.

e Use Giffard products as your main inspiration!

This part will have a section in the score cards.

INSTRUCTIONS:

GIFFARD MATTERS:
¢ Each cocktail must include at least 30 ml of Giffard product(s) (mandatory).
e The 30 ml must come exclusively from the following ranges:

o Giffard Liqueurs (Creme de fruit, Classic Liqueurs, Premium Liqueurs,
Menthe-Pastille, Guignolet)

o Giffard Non-Alcoholic Liqueurs
o Giffard Non-Alcoholic Cocktail Bases
o Giffard Syrups

The 30 ml portion can consist of either a single product or a blend of the
Giffard products listed above (e.g., 20 ml liqueur + 10 ml syrup).

o Excluded: Bigallet, Fruit for Mix, and Sauces (these may be used as additional
ingredients but do not count toward the 30 ml requirement).

e Other liqueur, syrup, or non-alcoholic spirit brands (except non-alcoholic wines
and beers) are not allowed.

Timing & Service:
e 15 mininthe preparation room prior to the stage

¢ 12 min on stage (2 min set-up + 10 min drinks creation)



¢ 3 minto clean and switch with the next candidate + jury questions

e 6 servesintotal:

o 2ofeach serve forjudges
o 1 ofeach serve for photo

e Presentation: One candidate at a time on stage.



INSTRUCTIONS

1. Drinks guideline: naming and intellectual property

All recipes and drink names submitted or presented during the competition are
considered the sole property of the organizers. Drink names including rude, lurid, sexual
words, or words associated with narcotics are prohibited. Drink names must not be the
same as any classic. Recipes must be the original creation of the competitor and if a
competitor is thought to have plagiarized a known, existing cocktail they will be
disqualified.

2. Ingredients and raw materials

A. Use of Products

All the Giffard range will be availablei.e., Liqueurs, Syrups, Giffard Alcohol-Free Liqueurs,
Giffard Non-Alcoholic Cocktail Base, Fruit for Mix, Sauces. No other competitor brands of
syrups, liqueurs, fruit purées, sauces, and non-alcoholic spirits should be used.
Homemade liqueurs and syrups are forbidden. Giffard products must not be modified (no
infusion, reduction etc.)

Other homemade ingredients are allowed if the flavour is not provided by the Giffard
range. For the national and regional rounds, some product may not be available at the
competition location competitors can use another product of the market for the local
selection without any mention about the brand and using a non-branded bottle. This
product will be replaced by the Giffard one for the international final.

Milk punches, fat wash (only individual ingredients, milk or fat washed and not the whole
drink), and foam are allowed.

Pre-batching the cocktail is not allowed.

The organizer will provide only the basic ingredients specified in the candidates’ recipes.
Any specialty products or homemade preparations must be supplied by the candidate.
All homemade components must be clearly documented, including the full recipe, and
submitted during registration.*

*The list of provided ingredients must be checked with the local organizer for the selection
rounds.

Ingredients may be measured using a jigger or similar measuring tool. All liquid
ingredients must be measured in quantity (milliliters, centiliters, 0z). “Squeeze half a
lemon” will not be considered acceptable. “Dashes” and/or “drops” are limited to bitters,
hot pepper sauce and the like.



B. Garnishes

Garnishes must be edible but may be mounted on sticks, skewers, forks or other common
accessories. Use of edible fruits, herbs, leaves, beans and spices may include sprigs,
peels, barks, fruit shells etc. Any flowers and petals used must be of an edible variety.

The organizers will provide basic fruits and herbs (lemon, lime, orange, strawberry, mint,
basil, coffee beans...). Any specific fruits/plants/herbs/spices must be brought by
individual.

It is acceptable to use additional spray, a citrus fruit zest or an aromatic spray over the
drink if specified as garnish, and it does not count as an ingredient.

Bite-size garnish may be served as part of the beverage as part of food-paring
presentation.

C. Use of Allergens

For safety and transparency, any ingredient containing allergens must be clearly identified
in the recipe submitted by the participant. This includes, but is not limited to, dairy, nuts,
gluten, soy, and eggs. Participants are responsible for ensuring that all allergenic
components are properly declared to the organizer who will communicate it to the judges
prior to the competition.

E. Sustainability and Waste Management

In line with Giffard’s CSR (Corporate Social Responsibility) policy, participants are
encouraged to adopt sustainable practices throughout the competition. This includes
minimizing waste, responsibly managing ingredients and garnishes, and avoiding
unnecessary single-use materials.

3. Preparation

Drink markers will have to create 4 serves for each recipe, one for each judge and one
destined for photography. Therefore, there will be 8 glasses by contestants.

Drinks must be assembled in front of the judges. They may be handed stirred, shaken,
blended, layered...

The beverages may be presented in any shape of glassware or other hygienic and safe
receptacle. No brand or logo other than the regular discrete symbol of the manufacturer
should be visible.

Competitors must be able to prepare drinks within a maximum of 10 minutes. 15 minutes
will be given before for preparation in a separate room.



4. Machinery, accessories, equipment and tools

Competitors must supply their own equipment (shaker, jigger, bamboo whisk...),
glassware and any specific ingredients. The organizer only supplies basic equipment.

Competitors are required to bring all additional necessary supplies for their presentation.
The organiser will supply ice cubes, crushed ice, clearice.

A detailed list of equipment and tools for the international final will be provided by the
organizer prior to the event.



EVALUATION CRITERIA

1. General judging criteria

Winners will be the competitors with the highest score. In case of a tie between two
competitors the best score for the tasting part will be considered and if necessary, the
highest score for the criterion “Charisma & Communication”.

Judges are looking for a champion that has a mastery of the HORECA industry craft and
technique, a distinct palate for flavours, innovative approach of drink making, clear
communication and service skills and who is passionate about their profession, has a
broad understanding to elevate the taste of high-quality drinks.

Judges will pay attention if the competitors prepare innovative serves, marketable and
high-quality.

Judges are also looking for someone who exudes qualities of role model than others can
gain inspiration from.

2. Jury panel composition

Inthe jury, there will be professionals of the industry with proven technical expertise. They
must be recognized experts in their respective markets. There will also be sensory judges
assessing the taste and the creativity of the presentation. They may include members of
the Giffard staff, as well as local importers and distributors.

3. Rating Scale

The rating scale scoring system is based on the beverage creation assessed according to
the following criteria:

e Sensory Evaluation

- Taste, aroma, flavour: 35 pts

- Appearance: 10 pts
e Storytelling & Creativity: 20 pts
e Expression of Giffard Matters: 15 pts
e Charisma & Communication: 15 pts
e Technique: 5 pts

4. Winning candidates

Winners will be the competitors with the highest score. In case of a tie between two
competitors the best score for the tasting part will be as well as the remaining criterion.

A. Reward & prizes

e The winning prize of the selection is the participation to the final in Angers.



e Thewinning prizeis an all-inclusive, premium journey to an authentic coffee terroir
in South America. Step beyond the counter and embark on an immersive
experience from bean to glass, designed to inspire and elevate your senses.



Appendix A: List of “Giffard Matters” products allowed

Premium Liqueurs e PARFAIT AMOUR 25%
e PARFAIT TRIPLE SEC 35%
e  PARFAIT TRIPLE SEC 39%
e POMEGRANATE 16%
e RHUBARB 20%
e SOUR APPLE 18%
e TRIPLE SEC 25%
e WATERMELON 20%
e  WILLIAM PEAR 25%

e ABRICOT DU ROUSSILLON 25%

e BANANE DU BRESIL ET DES CARAIBES 25%

e CAFE DU HONDURAS 25%

e CARIBBEAN PINEAPPLE 20%

e CASSIS NOIR DE BOURGOGNE 20%

e CURACAO TRIPLE SEC 40%

e FLEUR DE SUREAU SAUVAGE 20%

e GINGER OF THE INDIES 25%

e PIMENT D’ESPELETTE 40%

e VANILLE DE MADAGASCAR 20% Crémes de fruits

e BLACKBERRY 16%
e BLUEBERRY 16%

Classic Liqueurs

e APRICOT 25% e (CASSIS ANJOU 16%
e AMARETTO 25% e CASSIS IMPERIAL 18%
o BANANA 25% e CHERRY 16%
e BLUE CURACAO 25% e CHERRY PLUM 16%
e CHERRY 25% e CHESTNUT 16%
o COCONUT 18% e PASSION FRUIT 16%
e COFFEE 20% e PEACH 16%
e CREME DE CACAO (BROWN) 25% e PINK GRAPEFRUIT 16%
e CREME DE CACAO (WHITE) 25% e RASPBERRY 16%
e CREME DE MENTHE (GREEN) 21% e ROSE 16%
e LICHI-LI 18% e VINEPEACH 16%
o MANDARINE 35% e VIOLET 16%
o MANGO 20% e WILD STRAWBERRY AND STRAWBERRY 16%
e MARASCHINO 25% Liqueurs specialties
e MELON (GREEN) 20%
o ORANGE BITTER 16% * MENTHE PASTILLE
«  ORANGE CURACAO 25% e GUIGNOLET D’ANGERS
Giffard Alcohol Free e PINEAPPLE
e SPRITZ

e ELDERFLOWER
e GINGER
e GRAPEFRUIT

e TRIPLE SEC



Non-Alcoholic Cocktail Base

e APERITIF BITTER
e GOLD CANE

Fruits & Plants

e ANISE

e APRICOT

e BANANA

e BASIL

e BLACKBERRY

e BLACKCURRANT
e BLOOD ORANGE
e BLUEBERRY

e BLUE CURACAO

e CANE SUGAR (BROWN)
e CANE SUGAR (WHITE)

e CHERRY

e CHERRY PLUM
e CLEAR MINT
e COCONUT

o CRANBERRY

e CUCUMBER

e ELDERFLOWER
e FIG

e GREEN APPLE
e GRENADINE

e GUAVA

e GUM

e HIBISCUS

e ICE MINT

e JASMINE

o KIWI

e LAVENDER

e LEMON

e LEMON (ACID)
e LEMONGRASS
e LIME

e LYCHEE

HERBAL JUNIPER
RUBY GRAPE
SMOKY AGAVE
WOODY MALT

MANGO
MELON

MINT

MOIJITO
PASSION FRUIT
PEACH

PEAR
PINEAPPLE
PINACOLADA
PINK GRAPEFRUIT
POMEGRANATE
PUMPKIN SPICE
QUINCE
RASPBERRY
RHUBARB

ROSE
ROSEMARY
RUM FLAVOUR
SAKURA
SANGRIA
STRAWBERRY
VIOLET
WATERMELON
WHITE PEACH
WOODRUFF

Confectionery, Nuts & Spices

AMARETTO
BUBBLE GUM
CARAMEL
CHAI TEA
CHESTNUT



CHILI

CHOCOLATE (BROWN)
CHOCOLATE (WHITE)
CHOCOLATE COOKIE
CINNAMON

CREME BROLEE
GINGER
GINGERBREAD
HAZELNUT

HONEY

IRISH

MACADAMIA NUT
MATCHA TEA
ORGEAT

PISTACHIO
POPCORN

SAFFRON

SALTED CARAMEL
SPECULOOS
TAMARIND
TOFFEE NUT
VANILLA

Specialities

AGAVE ORGANIC

BITTER CONCENTRATE

EGG WHITE

FALERNUM

BLACK TEA CONCENTRATED BASE
GREEN TEA CONCENTRATED BASE
LEMONADE BASE



