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General
Course
Intro 

Welcome
Dinner 

National
Dinner 

Gala
Dinner 

Free timeFree time

Welcome Cocktail by EBAArrival of participants

Departure of participants

Visiting beer brewery 

Day in Finland

Feedback with
Peter Dorelli, David Cordoba 

and Taavi Tenso 

Cocktail techniques
by David Cordoba

Evolution of Rum and Dark Ages
by David Cordoba

Rum the most mixable spirit 
in the world 

by David Cordoba

Masterclass
by Mattoni

Mattoni
Cocktail Competition

How to open your Bar?
by Hasse Bank Johansen

Aromatic bitters
by Lenar Lehtla

Second "Golden Era"
by Peter Dorelli

Who is a bartender?
by Peter Dorelli

Course Intro 

Cocktail menu
by Taavi Tenso

Cocktail garnishes
by Kristo Tomingas 
and Heinar Õispuu

Coffee
by Helger Aava 
and Kati Kivikas

Happy Hour 
by Mr.Daiquiri and MM team 

@ Manna la Roosa 

Business and 
financial management
by Hasse Bank Johansen

Cocktail categories
by Hasse Bank Johansen

Masterclass
by Vana Tallinn 

Happy Hour by Vana Tallinn 
@ Whisper Sisters

Methode traditionelle
by Urvo Ugandi

Grape spirits
by Urvo Ugandi

Masterclass
by Jägermeister

Happy Hour by Jägermeister
@ Frank Underground 

Gin 
by Ansis Ancovs

Tequila and Mezcal
by Ansis Ancovs

Masterclass
by DeKyper

Happy Hour by DeKyper
@Sigmund Freud

Personal presentation Personal presentation
How to become 

a competition winner
by Alberto Matallana

Happy Hour by EBA Eagles
@Olympic Casino 

Cocktail history and evolution
by Peter Dorelli

Special occasion cocktails
by Peter Dorelli 

Masterclass
by Giffard

Happy Hour by Giffard
@Olympic Casino

Team presentation Team presentation Responsible serving of alcohol
by Iain Bell

Craft flair, Working flair and bar magic
by Stefan Haneder

Written Exam 
 

Written Exam 
 

Feedback and results
 

Diplomas and Awards
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