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Calgary’s Best Bartender Resides at The District

Franz Swinton takes the Calgary Cocktail Challenge

September 15, 2011 – Calgary, AB – Calgary’s best bartender has been determined at the Calgary Cocktail Challenge.

Franz Swinton from The District (607-11th Avenue SW) came out on top in the competition, taking The Botanist category and two rounds the Black Box challenge where secret ingredients were only revealed just prior to competition.
“A big part about being a great drink maker is having the opportunity to be as creative as possible,” Swinton says. “The District is has really given me the opportunity to experiment and develop great recipes because I’m always able to think outside the box.”

Along with the recognition, Swinton took home $2,000 in prize money, and plenty of bragging rights. 

“Bartenders are such a critical part of the success of any bar or restaurant, but they are rarely recognized for the incredible talent they bring to the table,” Darren Gurr, president of Red Door Brands and owner of The District says. 
The finest local drink makers came together on Sept. 14 at The Rhino to test their skills against their peers at the fifth annual Calgary Cocktail Challenge.

Ten drink makers from Calgary’s top bars and restaurants were challenged in three different categories.

“Tiki Style Punch”

The Bartender is required to make a large volume (10 portions) Tiki style punch cocktail in a punch bowl or vessel. Two portions will go the judging panel and the remaining 8 portions will be auctioned off with proceeds to The Unite Way.


“The Botanist”
The Botanist Cocktail is intended to spark the imagination of what plants, herbs, and flowers and botanical can be used to create a cocktail that shows the growing creativity and botany behind the bar.
“Black Box”  
This year the four bartenders with the highest scores from the two cocktails prepared at the competition will move forward to compete in the “Black Box” category. A PMA spirit and secret ingredient will be revealed to the bartenders 10 minutes before they face off ‘iron chef’ style. Two bartenders will go head to head to create their cocktail followed by the remaining two bartenders for the semi-final round. The two highest scores will move onto the final round for the Black Box. Another spirit and Black Box ingredient will be revealed with 10 minutes to determine their cocktail. The highest score for the final round becomes the overall Black Box winner.

Who: 
Competitors

Brandon Bailey - Sociale Bar & Grill
Rebecca Davis - Charcut Roast House
Kai Green - Raw Bar @ Hotel Arts
George Kaplun: - Banff Park Lodge
Andy Britton - Ki Modern Japanese & Bar
Franz Swinton - The District
Colin Tait - Raw Bar @ Hotel Arts
Christina Mah: - Charcut Roast House
Stephen Phipps - Model Milk
Daren Fabian - Alloy Dinning Lounge
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