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30th September 2003

MAXXIUM UK’s Wayne collins wins bartender of the year AWARD

Maxxium UK resident mixologist Wayne Collins has added to the company’s trophy cabinet by winning the Drinks International Cocktail Challenge ‘Bartender of the Year Award’, with Maxxium brands ABSOLUT, Jim Beam, Cointreau, Mount Gay Rum Eclipse and Mount Gay Rum Extra Old all picking up medals at the event.

Collins’ creations, ‘White Orchid’ using ABSOLUT Vanilia and ‘Kentucky Dream’ using Jim Beam, secured gold medals for the brands in the White Spirits and Brown Spirits categories. Cointreau collected silver in the Liqueurs and Specialities category with ‘Bittersweet Symphony’. Finally Mount Gay Extra Old was also awarded gold in the long drink category for another Collins creation ‘Bajan Julep’.

In the Bartender Challenge section, Collins also collected the ‘Best After Dinner Drink Award’ for ‘Chocolat Flip’ using Remy Grand Cru – gaining him an award in every category. In the spirits challenge Mount Gay Rum triumphed again with Extra Old awarded a silver medal and Eclipse picking up a bronze.

Speaking at the ceremony at the Royal Courts of Justice in London, Collins said: “Quality brands make quality drinks and working with Maxxium gives me the opportunity to work with the definitive cocktail portfolio. With our combined innovation and excellence, these awards are proof Maxxium UK are the authority on quality mixed drinks.”

Maxxium UK marketing director Huw Pennell said: “The awards prove both our ability and commitment to providing quality mixed drinks. With our brands, our £1 million bartender training initiative launched earlier this year and Wayne Collins our resident mixologist teaching bartenders across the UK, we certainly practise what we preach.”

ENDS

For further information/photography in electronic format contact:

Robert Saunders, Sasha Bradbury or Anthony Moore at Consolidated Communications

Telephone: 020 7287 2087

E-Mail: maxxium@consol.co.uk

Note to editors: 

An internationally recognised mixologist, Wayne has 10 years’ experience of managing bars and restaurants in the UK and the US.

He won Clear Spirit International Cocktail Challenge at Vinexpo 2001 as well as several further global bartending awards, including second place in the 1998 Bacardi Martini Grand Prix World Finals and first place in the 1997 UK final. He has also created several industry award-winning cocktails.

Before joining Maxxium UK, Wayne was a brand ambassador for Chivas whisky and a cocktail trainer for the ABSOLUT Academy with Seagram. He has also played an integral part in the launch of several leading London restaurants such as Michelin star, High Holborn, where he received acclaim from critics including Fay Maschler.

Throughout his career he has devised innovative training and education programmes to encourage bartenders to enhance their own bartending skills. 

At Maxxium UK he works with the sales and marketing teams as well as on and off trade customers to develop quality mixed drinks and devise staff and customer training initiatives.

White Orchid- ABSOLUT Vanilia 
Glass: Cocktail/Martini 
Method: Shake with ice & double strain 
Composition: 
35ml ABSOLUT Vanilia 
15ml Bols Crème de Cacao White 
25ml Cointreau 
25ml freshly squeezed lemon juice 
1 wedge fresh lemon, squeezed and dropped into shaker 
1 teaspoon (5ml) Gomme Syrup 
Garnish: Floating edible flower

Kentucky Dream - Jim Beam 
Glass: 10oz Old Fashioned / with ice 
Method: Build & stir, like an Old Fashioned 
Composition: 
(To be built in the following order) 
2 dash Angostura 
10ml Bols Vanilla 
50ml Jim Beam 
1 x lemon slice 
15ml Bols Apricot 
25ml clear apple juice 
Garnish: Spray, rim & twist in a snap of lemon peel 
Tip: Squeeze a little of the juice from the lemon slice before stirring in 

Bittersweet symphony - Cointreau 
Glass: Cocktail/Martini 
Method: Shake with ice & double strain 
Composition: 
25ml Cointreau 
25ml Bols Apricot Brandy 
2 x wedge of lime, squeezed & dropped into shaker 
25ml pressed golden grapefruit juice 
Garnish: Dried apricot on a cocktail stick
Chocolat Flip
Glass: martini 
Method: shake with ice & double strain 
Composition: 
1 x free range egg yolk 
5ml vanilla syrup 
10ml Bols dark Crème de Cacao 
25ml Remy Martin Gran Cru 
25ml Tawny Port 
Garnish: dust with nutmeg & chocolate covered orange peel 

Maxxium UK is part of Maxxium Worldwide, the global marketing and distribution partnership of The Edrington Group, Rémy Cointreau, Jim Beam Brands and V&S ABSOLUT spirits. Its portfolio includes: The Famous Grouse, ABSOLUT vodka, Rémy Martin, After Shock, Cointreau, Whyte and Mackay and Piper-Heidsieck.
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