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January 9, 2020 

 

Angostura® Global Cocktail Challenge Reveals Finalists  
to Compete for Chance to Win World Title 

 
Trinidad & Tobago, January 9, 2020 – This February the House of Angostura® welcomes nine of 
the most talented, diverse and creative bartenders from across the globe to Trinidad & Tobago to 
compete for the world title of Angostura® Global Cocktail Challenge 2020. The competition will 
take place during the greatest show on earth, Trinidad & Tobago Carnival .   
 
After impressing judges in the regional heats, the nine finalists of the Angostura Global Cocktail 
Competition are revealed as: Shana Rajahram (Trinidad & Tobago), Marv Cunningham (The 
Bahamas), Chad Lawrence (Canada), Gustavo Costa (Brazil), Mike Jordhoy (France), Rohan Massie 
(Australia), Simon Dacey (United Kingdom), Vasile Dorofeev (Dubai) and Agung Satria (Vietnam). 
 
2020 represents the 10th anniversary of the Angostura® Global Cocktail Challenge with 318 
entrants competing from 55 countries. The winning bartender will receive the coveted title of 
“Angostura® Global Cocktail Challenge (AGCC) Champion,” a cash prize of US$10,000 and a two-
year contract as the Angostura® Global Brand Ambassador for ANGOSTURA® aromatic bitters, 
ANGOSTURA® orange bitters, Angostura® Rums and Amaro di ANGOSTURA®, as well as the 
opportunity to revisit Angostura’s home in Trinidad & Tobago serve as a Judge in the next AGCC 
Global finals. 
 
The global finals will see each bartender mix two drinks in seven minutes while entertaining judges 
with their knowledge about cocktails, the category and Angostura®. They will also need to 
complete a rigorous interview - there is a job at stake after all. 
 
The beauty of the Angostura® Global Cocktail Challenge is its level playing field - it doesn’t matter 
where bartenders are from, which bar they work at, the only thing that matters is that they have 
the skills, charm, knowledge and work ethic to excel at representing Angostura® internationally, 
at some of the cocktail and drinks industry’s biggest get togethers.  
 
Commenting on the nine finalists, Rahim Mohammed, Angostura’s Executive Manager- Corporate 
Services & Marketing, said:  
 
“The diversity of talent the Angostura® Global Cocktail Challenge helps to shine a light on is 
outstanding. Amongst the 9 finalists, we have representatives from arguably some of the best rum 



 

bars in the world, high volume cocktail bars, nightclub bartenders, those working in events, to 
someone who lives in a small town which by his own admission has little cocktail culture to speak 
of yet! We have finalists with just a couple of years’ experience to those with over 10+ years, those 
that have enjoyed formal cocktail training to those that have been self taught, via books and 
YouTube videos, from award-winning bartenders to those competing in a major competition for 
the very first time. The one thing all of these finalists have in common is a real and urgent passion 
for their craft, for many it is a calling, an incredible talent for mixing drinks and a great way of 
telling stories and engaging an audience.  I can’t wait to see all nine of these finalists in action here 
in Trinidad & Tobago and for them to experience one of the most incredible weeks on our beautiful 
islands.” 
 
Ahead of the competition, there will be lots of opportunity to deepen their knowledge of 
Angostura® through distillery and museum tours and tutored tastings as well as to experience the 
island’s rich culture. 
 
After the competition is over, win, lose or draw, all finalists get the opportunity to enjoy a full 
Carnival experience – starting with J’ouvert, otherwise known as dirty ‘mas. This represents the 
official start of Trinidad & Tobago Carnival and is a pre-dawn celebration which involves revellers 
smearing paint, mud or oil on each other while dancing down the  street in a J’ouvert band.  
 
For more information about the competition, visit www.AngosturaGlobalCocktailChallenge.com. 
 

- ENDS – 
 
ABOUT THE FINALISTS 
 
REPRESENTING TRINIDAD AND TOBAGO: Shana Rajahram, Trinidad & Tobago 
Shana has been bartending since 2016 after starting work as a server and fighting for the chance 
at bar shifts. She already has two major wins under her belt, including 2018 Caribbean 
Bartender of the Year and aims to be the best female mixologist in the western world. 
 
Rum cocktail: La Cura 
Ingredients: 
¾ oz Angostura® 1919 
¾ oz Angostura® 7 Year Old 
½ oz Grand Marnier 
1 oz fresh lime juice 
3 dashes ANGOSTURA® orange bitters 
5 dashes ANGOSTURA® aromatic bitters 
1 dash cinnamon 
½ oz ginger tea 
Method: 
Add all ingredients into punch bowl and swizzle       
Then add a craft block of ice and crushed ice garnish with lemon grass, mints leaves, dry orange, 
3 coffee beans and touch of cinnamon. 
Inspiration:  
My inspiration comes from digging deeper into the past and finding a very rich history, this 
allows me to help raise the standard of the bar and tiki cocktails. I take pride when using 
Angostura® Rums, as it is part of my heritage. 

http://www.angosturaglobalcocktailchallenge.com/
http://www.angosturaglobalcocktailchallenge.com/


 

Amaro cocktail: Better T’Maro 
Ingredients: 
1 ½ oz Amaro Di Angostura®  
¾ oz Orgeat 
¾ oz lime juice 
15ml of ANGOSTURA® aromatic bitters 
Method: 
Shake all ingredients         
Add into a chilled flute glass         
Garnish with flowers   
Inspiration:  
I am always excited when I'm asked to create an Amaro cocktail, it’s so much fun to work with 
so much happening in the bottle, it keeps our mind busy as a bartender.  
 
REPRESENTING THE CARIBBEAN: Marv Cunningham, Aura Nightclub Atlantis Group, The 
Bahamas  
Marv has been bartending for over 20 years and is two-time winner of Taste of the Caribbean 
Best Caribbean Bartender award after defending his title in 2016 before returning to judge the 
competition in 2017. His speciality is culinary cocktails. 
 
Rum cocktail: Mas-Curried 
Ingredients: 
2 oz Angostura® 7 Year Old 
1 oz curry shrub 
¾ oz fresh lime juice 
2 dashes of cauliflower puree 
5 dashes of ANGOSTURA® aromatic bitters 
2 dashes of ANGOSTURA® orange bitters 
Method: 
Add all ingredients into a cocktail shaker with ice.  
Shake and double strain into an Old-Fashioned Rocks glass over a single ice block  
Garnish with a dehydrated lime wheel and a hand-crafted traditional plantain chip 
Inspiration:  
My cocktail, Mas-Curried is inspired by the trend towards culinary cocktails. Mas-Curried 
captures one of the most iconic Trini flavours – curry – and showcases how it can complement 
the flavour profile of the iconic Angostura® 7 Year Old Rum, with its rich maple, chocolate, 
honey and toffee notes. 
Both spicy and savoury notes of the curry shrub and the aromatic flavours of the iconic 
ANGOSTURA® aromatic bitters provide ideal accents for this cocktail. Cauliflower puree can 
contain sulphur compounds that naturally smell unpleasant but once it’s cooked  and blended 
together with ANGOSTURA® orange bitters you get an efflorescent burst of citrus that teases 
your taste buds. My plantain chip garnish will provide the final flourish to this drink in the same 
way a Carnival Headpiece adds beauty to a Carnival costume. 
 
 
Amaro cocktail: Amaro Bank Burst   
Ingredients: 
1 oz Amaro Di Angostura®  
1 oz Angostura® 1919 



 

5 oz tamarind pulp  
5 oz spicy lemongrass syrup 
1 oz fresh coconut water 
2 dashes ANGOSTURA® orange bitters 
5 dashes ANGOSTURA® aromatic bitters  
Method: 
Add all ingredients into cocktail shaker 
Add ice then shake and strain into 8oz slim highball  
Add ice and garnish with lemongrass stalk and an edible flower 
Inspiration:  
Amaro Bank Burst captures the essence of an agitated river bursting its bank. This happens from 
time to time but I experienced this first-hand when I visited Trinidad to attend a Hurricane Relief 
Concert that was being held for The Bahamas after we were severely impacted by Hurricane 
Dorian. I witnessed the immense power of the floods bursting through Trinidad when Tropical 
Storm Karen made landfall Sunday September 22nd. This cocktail seeks to capture the attention 
of the guest by its burst of delectable flavours upon the palate. The Spirit component of this 
cocktail is derived from 2 distinct, yet complementary sources: Amaro Di Angostura® and 
Angostura® 1919 that survived tragedy just like The Bahamas and Trinidad. The modifying agent 
utilised is tamarind pulp, which provides a rich acidic and tart background flavour. My spicy 
lemongrass syrup will provide the sweet element to the cocktail, whi lst both ANGOSTURA® 
aromatic and orange bitters, not only accentuates the bitter element of the cocktail, but 
compliments the symphony of additional bitter flavours of Amaro Di Angostura®.  
 
REPRESENTING NORTH AMERICA: Chad Lawrence, Black Diamond, Alberta, Canada 
Barista – turned Bartender from Black Diamond in Alberta, Canada, Chad takes an incredibly 
geeky approach to flavour deconstruction to create cocktails that spark joy and transport you to 
a different place. t 
 
Rum cocktail: Along The Banks    
Ingredients: 
1.5 oz Angostura® 7 Year Old 
½ oz Amaro di Angostura®  
¼ oz Crème de Cacao 
¾ oz lime juice 
½ oz honey syrup (2:1) 
5 dashes of ANGOSTURA® aromatic bitters 
Salted absinthe rim 
4 sprigs of fresh thyme 
Method: 
Add all ingredients, except absinthe, to shaker tins and shake until chilled and diluted.  
Double strain into chilled coupe that has been spritzed with salted absinthe solution. 
Garnish with fresh thyme sprigs. 
Inspiration:  
Dr. Siegert's treatment of feverish patients Along The Banks of Venezuela’s Oronico River in the 
1820's, where he used his proprietary tincture that would eventually be known as Angostura®. I 
wanted Angostura® 7 Year Rum to be the star, and chose ingredients that, in tandem with the 
rum, would create layers of depth, and evoke a feeling of hanging out Along The Banks of the 
Oronoco. 
 



 

Amaro cocktail: Jaguars Breath 
Ingredients: 
1.5 oz Amaro di Angostura® 
½ oz Cherry Heering Liqueur 
¼ oz Pedro Ximénez sherry 
2 dashes ANGOSTURA® orange bitters 
2 dashes ANGOSTURA® aromatic bitters 
Method: 
Add all ingredients to mixing glass and stir until chilled and diluted. Strain into chilled coupe. 
Express an orange zest over surface of drink and discard. Place a skewer of 3 brandied cherries 
on rim of coupe.  
Inspiration:  
To create a cocktail that effortlessly straddles the zeitgeist of the past and present trends of 
mixology. To create a powerful cocktail, using an encounter with a jaguar as a metaphor.  
 
REPRESENTING LATIN AMERICA: Gustavo Costa, Juiz de Fora, Brazil 
Gustavo is from Juiz de Fora, Brazil, a small town which by his own admission has little cocktail 
culture to speak of, he’s looking to change all that though through his bar training and 
consultancy and prove that little cities can be just as good as great cocktail capitals. After 
developing his own skills via books and YouTube, Gustavo has been bartending for over 10 years 
and boasts an impressive home bar as well as a dashing Angostura® Bitters tattoo. 
 
Rum cocktail: Wings 
Ingredients: 
50ml Angostura® 5 Year Old Rum   
20ml Amaro di Angostura®  
15ml lemon juice 
3 dashes of ANGOSTURA® orange bitters 
5 dashes of ANGOSTURA® aromatic bitters 
100ml ginger ale 
Method: 
Put all the ingredients in a highball glass and fill with ice.  
Stir gently and zest an orange peel above the cocktail. Garnish with an orange peel  
Inspiration:  
This drink is inspired by my journey to become a bartender, it has not been easy, sometimes it 
has been dark and the I’ve encountered my fair share of storms along the way. So, it makes 
sense to riff off the classic Dark N’ Stormy in my first rum cocktail competition and hope I ride 
the storm. 
 
Amaro cocktail: Fancy Cat   
Ingredients: 
40ml Amaro di Angostura® 
3 drops of saline solution (15%) 
15ml Blood Orange juice 
50ml espresso  
2 dashes of ANGOSTURA® aromatic bitters 
 
 
Method: 



 

In exception of the Ginger Ale, put all the ingredients in a Highball glass and fill with ice. Stir 
gently to cold it, complete with the Ginger Ale and then make a twist of orange peel above the 
cocktail to give it a citrus fresh scent.  
Garnish with an orange peel. Served without straws to maximize the cocktail experience. 
Inspiration:  
This cocktail is based on my cat, Hunter. I don't know what he has, but every time I look at him it 
is like no problem can reach me. I can keep looking at him for hours on end, he is my best friend 
and the best companion anyone can ever wish for.  
 
REPRESENTING EUROPE: Mike Jordhoy, Lulu White, Paris, France 
Originally from Canada, via Texas and now found bringing the party to Paris. A sabbatical 
travelling across Europe inspired Mike to swap the corporate world and corner office for 
bartending. On returning to his native Canada, he started his apprenticeship as a backbar at 
Vancouver’s Keefer Bar, before moving to Brix & Morter and is now Bar Manager at the New 
Orlean’s inspired haunt, Lulu White’s in Paris.   
 
Rum cocktail: Butterfly Swizzle    
Ingredients: 
40ml Angostura® 7 Year Old Rum   
15ml banana liqueur 
10ml fresh lime juice 
10ml simple syrup (3:2) 
5ml Amaro di Angostura® 
2 dashes ANGOSTURA ® orange bitters 
4 dashes absinthe 
5 dashes ANGOSTURA ® aromatic bitters 
Method: 
Build the drink into a snifter glass, except the ANGOSTURA® aromatic bitters 
Add crushed ice and swizzle   
Complete with more ice and the ANGOSTURA® aromatic bitters    
Garnish with a wedge of flamed banana 
Inspiration:  
The butterflies that went into the sugarcane fields and served as signal of the maturity of the 
sugarcane. This butterfly is present as well in every Angostura® rum.  
 
Amaro cocktail: Doctor’s Orders   
Ingredients: 
20ml Amaro di Angostura® 
20ml Yellow Chartreuse 
20ml Verjus 
20ml Vermouth Bianco 
2 dashes ANGOSTURA® aromatic bitters 
1 dash absinthe 
Method: 
Pour ingredients into a shaker and shake vigorously 
Strain into a Nick & Nora glass 
Inspiration:  
The historical medicinal purposes of ANGOSTURA® aromatic bitters and its story as a stomach 
ailment is represented in this highly botanic like drink. 



 

 
REPRESENTING OCEANIA: Rohan Massie, Rude Boy, Hobart, Tasmania, Australia 
Rohan has over 15 years’ experience in hospitality working in every style of venue from cafes to 
6-star resorts. Rohan currently runs and co-owns Rude Boy, a specialist rum bar in Hobart with 
his wife and business partner. 
Rum cocktail: Butterfly Swizzle    
Ingredients: 
50ml Angostura® 5 Year Old Rum   
10 basil leaves 
20ml strawberry cordial 
40ml mandarin juice 
30ml coconut milk 
5ml fresh lime juice 
2 dashes ANGOSTURA® orange bitters 
Method: 
Add all ingredients to shaker   
Top with cubed ice    
Short shake for 5 seconds   
Double strain over crushed ice in pearl diver glass.     
Garnish with fresh basil sprigs and freeze-dried mandarin segments  
Inspiration:  
The original inspiration for this creation was based on a conversation about simplicity and 
technique I had at old mate’s place in Sydney. This cocktail was designed to have all the things I 
want in a rum cocktail; freshness, texture and balance. Using simple flavours creatively paired 
and classic technique can produce cocktails that tick all the boxes without the need for a 
centrifuge, a rotavapor or any other fancy bar equipment. Cocktails like these are the ones that 
anyone can produce around the world, these are the cocktails that stand the test of time. 
 
Amaro cocktail: Hidden Perfection   
Ingredients: 
30ml Amaro di Angostura® 
60ml banana wine 
20ml beetroot soda 
2 dashes parsley tincture 
2 dashes ANGOSTURA® orange bitters 
Method: 
Keep all ingredients in fridge except for bitters and tincture   
Combine ingredients in Pinot Noir wine glass over ice sphere    
Stir briefly   
Garnish with dehydrated beetroot crisp 
Inspiration:  
Dr Siegart took ingredients that people didn’t necessarily understand from a flavour perspective 
and created what would become one of the most widely used cocktail ingredients in the world. 
This cocktail is the product of a wide-ranging search for weird and wonderful flavour pairings 
and being able to tailor and develop these to blend with Amaro di Angostura®. 
 
REPRESENTING THE UNITED KINGDOM: Simon Dacey, Trailer Happiness, London 
Simon trained at European Bartender School Graduate and has been bartending for two years. 
This is not the first time Simon has represented his country, Simon represented team GB at 



 

fencing but this time he will be dazzling with his cocktails not a sword. Simon is all about 
hospitality and looks to deconstruct classic cocktails and make them simpler and more delicious.  
 
Rum cocktail: Queen’s Park Hallows 
Ingredients: 
45ml Angostura® 7 Year Old Rum   
10ml Falernum 
10ml Maraschino Liqueur 
5ml Crème de Peche  
15ml lime juice 
2 dashes ANGOSTURA® orange bitters 
Method: 
Shake the ingredients with plenty of ice.  
Strain into a chilled coupe 
Garnish with a lime wheel toasted in Angostura® Syrup (equal parts ANGOSTURA® aromatic 
bitters and sugar). 
Inspiration:  
This new signature serve is designed to highlight the base spirit. In this case, the baking spice 
characteristics of Angostura® 7 Year Old Rum's age are enhanced by the falernum, while the rich 
fruit character of the column rum is highlighted through the use of maraschino and peach. The 
whole drink is then lifted with ANGOSTURA® orange bitters, to produce a refreshing multi-
seasonal drink for any time of the day. 
 
Amaro cocktail: Eye of the Hurricane    
Ingredients: 
45ml Angostura® 5 Year Old Rum 
15ml Amaro di Angostura® 
15ml lemon juice 
30ml guava juice 
7.5ml pineapple syrup 
5ml Pedro Ximénez sherry 
3 dashes ANGOSTURA® orange bitters 
Method: 
Build the ingredients together in a hurricane glass. 
Add crushed ice to fill the glass, but do not swizzle. 
Garnish with an orange slice, maraschino cherry and edible  orchid. 
Inspiration: 
Originally themed off the backbone of Trader Vic's Fog Cutter, this cocktail was designed to 
maintain the tall, refreshing nature of that drinks, while pushing the fruit character of many 
rums to centre stage. The theme of tiki has been maintained in its layering of complex flavours 
and the sensation of escape that comes with this tropical concoction  
 
 
 
 
 
REPRESENTING THE MIDDLE EAST AND AFRICA: Vasile Dorofeev, Roberto’s, Dubai 
After working his way up, one time pot wash, waiter and back bar, Vasile is now Group Beverage 
Manager at Skelmore Hospitality Group based at Roberto’s in Dubai. With over 10 years’ 



 

experience in bars internationally Vasile, originally from the Republic of Moldova, specialises in 
high volume cocktail bars and is a seasoned competitor with numerous regional competitions 
under his belt. 
 
Rum cocktail: Bolivars 
Ingredients: 
45ml Angostura® 7-Year-Old Rum   
2 dashes of ANGOSTURA® orange bitters 
5ml Falernum Syrup 
15ml Single Origin Cold Brew 
Method: 
Stir down over a 6*6*6cm hand cut ice block and garnish with a fancy orange peel 
Inspiration:  
Johann Gottlieb Benjamin Siegert was Surgeon-General in Simon Bolivar's army in Venezuela, 
during his time there he developed the formula of the most important ever cocktail ingredient, 
and no less important cure all and tonic for the army of Simon Bolivar. My Bolivar cocktail is the 
tribute for this great person who assisted the birth of this legendary product.  
 
Amaro cocktail: Batida di Amaro 
Ingredients: 
50ml Amaro di Angostura® 
2 dashes of ANGOSTURA® orange bitters 
40ml natural coconut water 
40ml Unsweetened lychee juice 
15ml lime juice 
10ml Amarena Cherry syrup 
Method: 
Swizzle ingredients together in a hurricane glass over crushed ice  
Garnish with a fancy mint sprig and 3 Amarena cherry skewer 
Inspiration: 
Batida di Amaro inspired by traditional Batida cocktail as a simple mix of coconut water, spirit 
and fruits or spices. In case of Batida de Amaro inspiration comes from the flavour and character 
of Amaro di Angostura®, and all the ingredients are put together to highlight and boost the, 
floral and slightly sour lychee and play in complete harmony with spicy notes of cardamom, 
liquorice and nutmeg. While cherry will bind and elevate dark chocolate notes.  All in one this 
drink is delivering the message of what once Dr. Siegert dreamed of, to create a concoction that 
revitalizes and gives you the necessary tasty boost anywhere, anytime...  
 
REPRESENTING ASIA: Agung Satria, BAM BAM, Vietnam 
One-time motorcycling champion, Agung is now mixing drinks at BAM BAM a tropical high 
volume cocktail bar in Vietnam. Agung has attended bartending school and classes by Japan’s 
renowned, Hidetsugu Ueno, but the person who has taught him the most about bartending is 
his father, back home in Thailand 
 
Rum cocktail: Liquid Salad 
Ingredients: 
30ml Angostura® 1919   
30ml Coconut liqueur 
30ml Dill extract 



 

15ml lime juice 
5ml sugar syrup 
5 dashes ANGOSTURA® aromatic bitters 
 
Method: 
To make the dill extract, take 50g of fresh dill, combine with 200ml of water and blend until 
smooth and filter through a cheese cloth 
Then, pour all ingredients into a shaker, fill with ice 
Shake vigorously 
Double strain 
Garnish with dill leaf attached to the rim of the glass with a cocktail clip 
Inspiration:  
This cocktail was inspired by our own kitchen at BAM BAM, this rum drink is a twist from a very 
popular coconut dill salad. As salad is considered an appetizer, this libation will help stimulate 
your appetite. 
 
Amaro cocktail: After 9 
Ingredients: 
30ml Amaro di Angostura® 
15ml Hippocras 
10ml Monin Popcorn syrup 
30ml lime juice 
15ml egg white 
3 dashes ANGOSTURA® aromatic bitters 
 
Method: 
To make the Hippocras: Take 750ml Cabernet Sauvignon wine, 80g of cinnamon sticks, 300g 
white sugar and boil all ingredients for 30 minutes 
Then pour all ingredients into a shaker, dry shake first as using egg white, then hard shake over 
ice  
Double strain 
Garnish with caramelised baby corn 
Inspiration: 
Again, inspired by our own kitchen at BAM BAM, this amaro cocktail was based on our dessert 
called ‘After 9’. A well balance blend of Amaro di Angostura® with popcorn syrup and hippocras 
will act as a digestif. 


