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MONIN Coffee Creativity Cup 2025
Rules, Regulations & Guidelines

The purpose of this document is to provide guidance and principles on the MONIN Coffee
Creativity Cup 2025 to create a worldwide standard. All the necessary information about the final
competition, competitor requirements, judges and rules surrounding the event is detailed here.

General Information
1. Thematic

MONIN Coffee Creativity Cup 2025
Theme : Alchemy of Flavours

Welcome to MONIN Coffee Creativity Cup! An innovative, progressive and creative designer
coffee mocktail competition for industry professionals. It is also a competition to support the
growth of both the individuals and beverage community.

Embark on a sensory journey where mixology meets the world of exquisite coffee, creating a
symphony of taste, flavours and aromas. The theme celebrates the magical transformation that
occurs when MONIN's products are expertly infused and integrated with the finest coffee, resulting
in innovative and delightful beverage experiences.

2. The Concept

Alchemy of Flavours is an experiential theme designed for baristas and industry professionals
who are passionate about pushing the boundaries of traditional coffee beverages. The theme
explores the harmonious symphony of MONIN's extensive range of high-quality syrups, fruit
mixers and sauces — combined with the rich complex profiles of coffee.

As competitors, we challenge you to elevate your designer coffee mocktail creations beyond
mere taste and into the realm of storytelling. Creativity will be the pillar of our judging,
encouraging you to think outside the box and create the perfect infusion of MONIN products with
your coffee.

3. Calendar & Deadlines

e January - February : Social media teaser

e 16 June 2025 : Submission participant East & West region

e 22 June 2025 : Announcement Top 14 East & West region

e 2July 2025 : Grand Final

e 9 September 2025 : MONIN Coffee Creativity Cup Grand Finals, Kuala Lumpur
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Rules & Regulations

Summary

Here are the general rules & regulations of MONIN Coffee Creativity Cup. For more information and
details of the competition format, please kindly refer to the detailed explanation in this document.

e The competition is open to participants 18 years old and above (no maximum age limit)

e Participants must use a minimum of 20ml of MONIN Products from the available range in
Asia Pacific and EMEA.

e Participants must use at least one (1) shot of Espresso Coffee in the entire beverage,
ranging from 3oml (+/- sml)

e Participants must use espressos that are extracted from the provided espresso machine
and grinder.

e Participants are allowed to use their own coffee beans and/or opt for the official coffee
beans provided by the organizers (subject to sponsor availability) Please kindly check with
your local organizer on the sponsored beans available. This may defer by country or
availability in specific countries.

e Participants must bring their own glassware, ingredients, barista gear, bar tools,
accessories and equipment (if required). Only basic accessories will be available on- site.

¢ Homemade ingredients are permitted but may not be in direct conflict with any
available flavours or MONIN products.

e Participants must be employed (Full-Time or Part-Time) in an active organization, cafe,
bar or restaurant.

Local Prizes

National & local prizes are determined by the event organizers that will be organizing their
local chapters for MONIN Coffee Creativity Cup.

Cash Prize (Amount to be determined by Event Organizer)

Sponsored Trip to regional Grand Finals for the Winner (Kuala Lumpur, Malaysia)
Trophies

Any additional prizes”

Grand Final Prizes

Top 6 winners of the Grand Finals will be rewarded with prizes determined by MONIN Asia.

Champion - Sponsored Farm Tour & Coffee Experience in Asia
Trophies

Certificate of Participation

Any additional prizes”
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Criteria for Participants

e The competition is open to participants 18 years old and above (no maximum age limit)

e Local organizers can use any creative method to shortlist the participants for the main
competition in their respective countries.

e Each national competition is encouraged to have a maximum of twelve (12) participants for
the main event / semi-finals to determine the Champion that will be representing the
country)

¢ Thecompetitor must hold a valid travel passport in anticipation to travel to compete for
the regional or global finals. The organizers will not be responsible for non-valid travel
documents.

e Local organizers reserve the right to reject any contestants, recipes or individuals that they
consider unacceptable, inappropriate or inconsistent with the competition rules, regulations
and overall theme.

¢ Onthe day of the competition, all competitors will be required to bring their own glassware,
barista gear, accessories, equipment (if required) and follow the exact recipe that has been
submitted. Changes to the recipe could result in points being deducted or disqualification
from the competition.

e The Official Espresso Machine, Grinder, MONIN products will be provided by the event
organizers at both local and the Grand Finals. In the exception that the participant does not
bring their own coffee beans, the participant will be required to use the beans provided by
the organizers.

e All competitors must be able to speak and present their drinks in English.

¢ Should the candidate be qualified to join the MONIN Coffee Creativity Cup - Grand Finals,
the candidate has the choice to register with the same recipe or a new/improved recipe
that he/she has presented for the national/local competition within the stipulated deadline
for submission.

e Only a maximum of two (2) competitors are allowed per organization/chain to compete in
the competition.

e Participants must be employed (Full-Time or Part-Time) in an active organization, café, bar or
restaurant.

Registration

e All participants must submit their registrations, recipes and all relevant details upon the
stipulated closing date / deadline set by the event organizers.

e Competitors are required to submit their entries video crafting a unique Coffee Creativity while
explaining the inspiration and technique used behind the coffee mocktail ( Competitors are
allowed to prepare garnishes beforehand of their choice) through the links providedby
the organizing committee.

e Must follow monin_id in Instagram.

e Eventorganizers are required to provide participants a minimum of one (1) month for
participants to submit their applications and recipes.

e Upon submission of recipes, the event organizers will review all submissions in accordance
with the rules, recipe criteria and overall theme application.
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Competition Format & Timings

Participants are required to stand by for their slots in the pre-stage preparation area at least 10- 15
minutes before their time slots.

Participants will have 30 minutes in the pre-stage area to prepare and finalize all the necessary
gear, accessories and ingredients to ensure that all aspects of their drink are ready for presentation
(garnishes can be prepared beforehand).

Once the competition begins, participants will have 15 minutes to setup their competition station.

Upon completion of setup, competitors are required to call for time by raising their hands up and
they will have 10 minutes to prepare and present their beverages, explaining its inspiration and
connection to the competition's theme. Four identical servings of the beverage will be prepared,
three of which will be served to the judges and one for photography or display purposes.

Finally, competitors willhave 5 minutes to clean up their station and return allequipment and
ingredients to their original places.

Pre-Stage Area: 30 Minutes
Preparation / Setup Time : 15 Minutes
Presentation Time : 10 Minutes
Clean-Up Time: 5 Minutes

All competitors are required to check-in at the beginning of the competition day for a pre-
competition briefing and encouraged to stay at the venue for the entire duration of the
event. If the organizers are unable to locate the competitor, this may result in disqualifications.

Penalties to apply for exceeding time limit allocated. 1 point will be deducted for every second
above the 10 minutes of the presentation time. Participants that exceed 11 minutes will be
disqualified from the competition.

Criteria for Recipes & Presentation

Here are the rules and regulations for participants when submitting their recipes

e Participants must prepare four (4) full portion drinks for the presentation to the judges.
Three (3) drinks will be presented to the judges and one (1) drink will be used for photos
and display.

e Recipes must include a minimum of 10ml of one (1) MONIN product. This does not include
MONINfusion.

e MONIN products can be from ranges available in Asia Pacific & EMEA only. (Le Sirop de
MONIN, Le Fruit de MONIN, Le Frappe de MONIN, Le Sauce de MONIN)

e |If competitors are using sugar substitute syrups such as MONIN Agave, Honey or Pure Cane
Sugar Syrups, this will need to be accompanied by a second MONIN product/flavour.

o Participants are allowed to use multiple MONIN products in the recipe submitted.

e Participants are required to use a minimum of at least one (1) espresso shot defined by the
criteria below



i An espresso extracted from the espresso machine with a double portafilter in one
(1) continuous extraction.
ii. Participants must use at least one (1) shot of Espresso Coffee in the entire beverage,
ranging from 3oml (+/- sml)
i, Extraction time is determined by the participant to their coffee requirements.

v, Espresso is required to be extracted during the presentation time.

v, Espresso may be served hot or cold, depending on the recipe requirements of the
participant.

vi, Espresso must be extracted from the provided/sponsored machine and grinder by

event organizers.

The following products and equipment will be provided by the event organizers of the
Grand Finals:

i, Espresso Machine (2-Group) with 58mm Basket & Double Spout Portafilter
ii, Espresso Grinder
i, Coffee Beans (Optional, if the participant does not bring their own)
iv., MONIN Products

Participants are allowed to bring a maximum of two (2) additional electronic equipment for
their presentation. All additional equipment must be declared to the event organizers at least
48 hours before the event. This is to ensure that there are sufficient energy and power sources
for the additional equipment.

Participants are encouraged to bring and use their own coffee beans to ensure that their
recipes are in synergy with their coffee of choice.

Participants are required to include coffee calibration into their 15 minutes setup time.
Homemade ingredients are permitted, and the ingredients used may not be in direct conflict
with any available MONIN Products available. (Eg. Homemade syrups, fruit mixers, frappes,
sauces and such). Participants are encouraged to use MONINfusion to elevate and infuse
ingredients with MONIN Products.

Strictly no alcohol is permitted for both local and Grand Finals rounds.

All ingredients and edibles must be safe to consume, and any ingredients used must not be in
direct competition with MONIN products. (Apart from the thematic garnishes that is used for
decoration of the drink presentation and display)

Garnishes can be prepared before the presentation time and must be consistent with the
theme of the competition.

Participants are required to observe cultural sensitivities and may not be offensive in their
garnishes and presentation. Any participant or presentation that are deemed unacceptable,
inappropriate or inconsistent with the theme, rules and regulations by either the judges
and/or event organizers, may be asked to be removed, replaced or disqualified.
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Competition Flow

Local MONIN Coffee Creativity Cups will be held in several stages to determine national/local
winners to represent their respective countries in the Grand Finals in Kuala Lumpur.

e Option to organize a preliminary selection process if the number of participants is above
the number required for the semi-finals.

e The local on-ground national semi-finals is to determine the top three (3) finalist for the
respective country.

e The Champion of each respective national competition will represent their country at
the MONIN Coffee Creativity Cup Grand Finals.

Main Event

e The main MONIN Coffee Creativity Cup must be held physically to determine the
winner, 1t runner up and 2™ runner up for the respective countries.

e The main competition will be a single round designer coffee mocktail competition,
judged by four (4) industry experts.

e Any additional rounds required may be added and is determined by the discretion of
the local event organizers.

e These additional rounds must be held after all contestants complete their presentation
and recipes that they have registered.

e If required, local event organizers are allowed to organize competitions in specific outer
cities leading up to the national finals — to determine the champion to represent their
country.
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Judges

Criteria for Judges

The organizing committee, (i.e., MONIN Asia) shall recruit and invite expert judges are that
professionally qualified to evaluate the participants and competition.

Each panel of judges will consist of

e One (1) Technical Judge that will assess the technical skills of the participant

e Three (3) Sensory Judge with strong knowledge of the industry and professionally
qualified with the experience to judge sensorial aspects, creativity and non-technical
evaluation.

e Ifthere are more than one (1) competition station, it is advised that organizers prepare at
least two (2) panels of judges.

Judges will be required to keep in mind that each participant are required to prepare and present
four (4) drinks.

e Three (3)drinks are to be presented to the Sensory Judges
e One (1) drink are to be presented for photo and display

The selection of judges can include the following :

i MONIN team members or representatives
il Industry professional from the coffee community (Qualified National Judge,
National Association Members, etc)
i, Chefs & Bartenders (That have basic knowledge and understanding of coffee)
v, Industry Key Opinion Leaders / Media Personalities
V. Food & Beverage Managers or Directors

Judges Code of Conduct

All selected judges must :

e Judge each beverage and performance fairly against its own merit and not against any
other drinks when it comes to creativity and presentation.

e Judges must refuse judging in the case of conflict of interest (working or personal
relationship, direct coaching or association with the participant)

e Ifajudge is deemed as biased in any form towards a participant or perceived by others
to have a conflict of interest with one or several participants, the judge may be
disqualified from judging.

¢ Behave ethically, honestly and with integrity. Respect fellow judges, competitors,
volunteers, and staff always.

e Appreciate and be sensitive to culturally different opinions and customs.
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¢ Maintain appropriate confidentiality. Do not misuse privileged information in areas
sensitive to fellow judges, competitors, volunteers, or staff that might cause harm or
embarrassment.

e Abstain from talking to each other unless all the judges have finished filling in the
scoring sheet.

The judging committee will make sure that each competitor's number and details are filled in
correctly on the scoring sheet. They will sign the scoring sheet after each drink is judged and all
scoring sheets shall be collected and delivered to the scoring committee who will compile the
results.

Participant Competition Music

Participants are required to provide the music files that is required for the competition
presentation (if required). If no background music is provided, the organizer reserves the right to
play any background music of their choice.

All participants are encouraged to provide the organizers with a . mp3/.mp4 file at least 1 month
before the competition day. If more than one (1) music file is used, please kindly clearly rename the
files accordingly to the instructions below.

Participants are required to label the files according to the format below by name and number.
Example :

Background Music 1.mp4 > 01 Participant Name
Background Music 2.mp4 > 02 Participant Name

This will allow the AV team to ensure the accuracy of the music sequence. For convenience, you
may also combine them together into one (1) single music file.

Rejections, Penalties & Disqualifications

Local event organizers may reject any participants, recipes or any recipe name if they consider any
of those aspects unacceptable, inappropriate or inconsistent with the theme, rules and regulations.

Points deductions and disqualifications applies if :

i.  Changes to the submitted recipe without declaration to the organizers
ii, Participants are late to their stations or cannot be found within the venue
i, Participants exceed the presentation time
a. 1pointforevery second above 10 minutes
b. Total maximum deduction of 60 points (1 minute)
c. Participants that exceed 11 minutes will be disqualified
v, Participants do not clean up after their presentation for the next participant
V. Any disrespect towards other participants, judges, event organizers, venue staff and/or
members of the audience
vi. Participants that are found to have falsified information provided to the organizers

Local event organizers reserve the right to manage and determine rejections, penalties and
disqualifications within their own national competitions. All decisions are final upon discretion of the
local organizers.
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Results Gathering & Announcements

Once all the competitors have presented their drinks, the scoring committee will compile all the
scores and determine the ranking of all the competitors. The committee will double check all the
results to avoid any mistakes.

Results of the competition shall be announced at the end of the competition day and the
necessary announcements will be made via the host / emcee of the day.

For National Competitions : The winner will be able to compete in the Grand Finals
For Grand Finals: The Top 6 Finalist will be determined and entitled to prizes.

If in the case that any of the national champions are not able to join the Grand Finals, the organizers
reserve all rights to offer the competition slot to the finalists placed after them.

Participant Code of Conduct

The organizing committee requires that all participants will be honest in their behaviour and respect
the rights, opinions, and culture of fellow competitors and all others involved in the competition.

Each competitor is required to use the exact drink recipe they submitted before the entry deadline
and not to make any change or alteration, as this will result in points being deducted.

1. General Guidelines

By entering this competition, each competitor is agreeing to give MONIN the full right to use all
mocktail and drink recipes created and presented during all stages of the competition for use in
any and all publication.

A competitor is an ambassador not only for the organization they are representing, but also for the
coffee community. A competitor's interaction with the public, as well as other professionals, reflects
greatly on the global coffee community. Please respect this responsibility.

All competitors are expected to be committed in pursuing drink excellence and are
encouraged to share information and knowledge among each other to improve the craft of
coffee beverages.

MONIN wishes to take, reproduce, and use photos or videos of the event for promotional
purposes in link with the event. As part of the competitor's participation in this event, MONIN asks
that they read and certify the model release agreement provided and send it back fully signed
and completed before competition starts.
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Espresso machine

Faema President GTI A2 - porta filter size 22 gram

MONIN

COFFEE CREATIVITY CUP
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s SANTINO

President GTI A2
Spesification

Official Coffee Machine & Grinder Machine

TS Z777
OFFICIAL COFFEE MACHINE

BARISTA
P2025__
4

INDONESIA!
CHAMPIONSHI

New stainless steel sof touch filterholders

Green Machine

AutoSteam Milk 4

|E| GTi Thermal System H |

|T| Smart Boiler e

_ \ q

| = New interface ‘ '
wl

Features

USBE Port

A2

Steam Wands 2 Optional
Hot Water Wands 1 AutoSteam Cold Touch Milk 4
Hot Water Selections 3

Led Bar
Boiler Capacity (Liter) 7
Independent Coffee Boilers 2 Kit
Capacity Of Each Independent Coffee Boiler (cc) 600

Kit Wi-fi
Technical Information Kit ScalesConnection
Width X Depth X Height (mm) 820 x 630 x 505
Weight (Kg) 77
Power at 220-240v~ 50/60Hz (W) 4300 - 5100 _
Supply Power 220-240V ~ 220-240V3~50/60Hz (W) 380-415V3N 6200 - 7400 e (::.‘) @ C E [H[ @
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Grinder machine

Faema MD5000

M D 5 0 O O official Coffee Machine & Grinder Machine
' H e g " ormciaL corree macne—2
pesification =

ﬂ l Bluetooth

“l 1] Backlighting
ﬁ Barista Drive Sistem
iT‘ Innorvative Desain
PGS
o l Touch Screen

:r“}J PVD Flat Grinders
Technical Infermation

DIMENSIONS HxWaxD {mm)
MET WEIGHT {KG)

220% 384559 mm

13 KG
POWER SUPPLY (V) - SINGLE PHASE 220-240 50Hz -220V 60Hz
INSTALLED PO'WER. {W) S50W
GRINDING PRODUCTIVITY G/S 3 gisec

GRIMDER DIMENSIONS {mm) &4 mm
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Pure Cane Sugar
aroma enhancer, better shelf life, stability

Widest Choice of flavours

High Concentration

'
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Agave

Almond

Amara

Asian Lemongrass
Blackberry
Blackcurrant
Blue Lagoon
Blueberry
Brown Butter
Bubble Gum
Butterfly Pea
Butterscotch
Caramel

Chai Tea
Cheesecake
Cherry

Cherry Blossom
Chocolate
Chocolate Cookie
Cinnamon
Coconut
Creme Brulee
Cucumber
Elderflower
Falernum
Flower Blossom
French Vanilla
Frosted Mint
Ginger
Gingerbread
Glasco Lemon

MOMIN

v

WOMNIN

N oty
o
gy o
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Green Apple
Green Mint
Grenadine
Guava

Hazelnut

Irish

Jasmine @D
Kiwi

Lavender
Lemon Tea
Lemonade Concentrate
Lemon, Ginger, Honey @D
Lychee
Macadamia Nut
Mango

Maple

Marita Mix
Melon

Orange Bitter
Osmanthus
Pandan

Pandan Coconut
Passion Fruit
Peach

Pear

Pineapple

Pink Grapefruit
Popcorn
Pumpkin Spice
Purple Sweet Potato
Rantcho Lemon
Raspberry
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Red Orange
Roasted Chestnut ED
Roasted Hazelnut

Rose

Ruby Chocolatte D
Saffron

Salted Caramel
Sangria

Strawberry

Sun Dried Orange
Tangerine

Tiramisu

Toasted Almond
Toasted Marshmallow
Toffee Nut

Tropical Island Blend
Ume Plum

Vanilla

\¥alnut Brownie
Watermelon

\¥hite Chocolate
White Grape D
Wildberry

Yellow Banana

[ sucar Frez J

Sugar-Free Caramel
Sugar-Free Hazelnut
Sugar-Free Vanilla
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_%Zuit de
MONIN'

4L  Shelf Stable 18 to 21 months before 2 |n 1 Prodluct, no need to add sugar ~ Authentic taste and texture of the fruit
opening, 1 month after

Date” Calamansi
Fuji Red Apple , Orange
Granny Smith Apple Yuzu*

Coconut

. Blueberry *
Kivil Raspberry *
el Strawberry *
Mango
Passion Fruit
Peach
Pineapple

MONIN MONIN

1 kg 1.89 L & 500 ml '_

£ %a pé de _% Sauce de r
y

g | Vanilla Dark Chocolate “‘E]
s Yoghurt Caramel g &
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