
1st Edition P.A.N.D.A Baijiu Cocktail 
General Sensory Evaluation Form

Cocktail Name Cocktails No.

Appearance Fair 1-3 Good 4-7 Very Good 8-11 Excellent 12-15

Neatness

Originality / Innovation

Cleanliness

Aroma Fair 1-3 Good 4-5 Very Good 6-8 Excellent 9-10

Balance / Pleasant / Fragrant

Taste Fair 1-9 Good 10-17 Very Good 18-23 Excellent 24-30

Flavor

Balance

Finsh

Garnish & Decoration Fair 1-3 Good 4-5 Very Good 6-8 Excellent 9-10

Neatness / Originality

Thematic Relevance Fair 1-3 Good 4-5 Very Good 6-8 Excellent -10

Over Impression Fair 1-3 Good 4-5 Very Good 6-8 Excellent 9-10

ex-OI OI Signature

Total Score Name

1. Overall impression of cocktail will be used only in case of a tie. These points will not be counted 
unless there is a tie. 

2. Should a tie remain, the competitor with the highest score in the taste category will be considered 
the winner. 

3. Should a tie remain, the competitor with the highest score in Efficiency/Technique will be 
considered the winner

1



10  

Appendix B: 
Technical Judges Form 

 

TECHNICAL SCORE SHEET Cocktail Number 

Overall Verbal presentation (inspirational and story during) Separate Judges 
-50 

 

Bottle presentation Range for 
deductions 

Points deducted 

Bottles must be presented to the public and to the judge -5  

Did not set bottles or replace bottles with labels showing to public -5  

Did not set bottles up in correct order 
(from left to right - less Alc. to max Alc.) 

-5 
 

Did not present bottles to public and/or Judge -15  

Handling of ice and bar tools 
(improper handling of ice, bar tools and equipment) 

Range for 
deductions 

Points deducted 

Drop one ice cube -15, Drop two or more ice cubes -30 -5, -10  

Dropped utensil -10  

The use of ice and dilution 
(Consider improper use of ice, melted ice, disposal of excess water) 

Range for 
deductions 

Points deducted 

Did not dispose of water from glasses, mixing glass or tins -10  

Did not cool down (chill) glasses, mixing glass or tin -10  

Spillage (Any liquid spills will be penalised) Range for 
deductions 

Points deducted 

Any spills (drops, dashes, stains) on bar surface -10  

Shortage or over-pour of ingredients (Lack or Excess) Range for 
deductions 

Points deducted 

Short pour or over pour of any ingredients according to recipe -10  

Each drink has same liquid (wash-line) but is too short or too full -10  

Each drink has different liquid (wash-line), not equally filled glasses -10  

Recipe and garnish skills (Handling and assembling of the garnish) Range for 
deductions 

Points deducted 

Each garnish that falls apart or does not hold integrity of garnish -10  

Competitor fails to place garnish on first attempt -10  

Garnish is different than recipe description of garnish -10  

Use of non-approved ingredients Disqualified  

Recipe contains more than 6 ingredients Disqualified  

Bartending technique (Skill, cleanliness, confidence, professionalism) Range for 
deductions 

Points deducted 

Improper use of bar tools (touching wrong end, dirty, poor technique) -5  

Lack of elegance -5  

Pours alcohol in wrong order -5  

Poorly executed steps (example; making drink one at a time vs all at once) -5  
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Appendix B: 
Technical Judges Form 

 

COMPETITION - TECHNICAL SCORE SHEET Cocktail Number 

Glassware handling Range for 
deductions 

Points deducted 

Fails to grab glass from base (bottom) (must be within 2 inches of bottom) -5  

Glasses are hit by competitor or bar tools -5  

Glasses not clean or not organized and controlled -10  

Efficiency of competitor (Competitors knowledge, skills, preparation, show) Range for 
deductions 

Points deducted 

Competitor is disorganized, hesitates, has poor presence (unhappy) -10  

Steps are done in incorrect order -5  

Competitor has poor appearance and uniform, hygiene -5  

 

TOTAL POINTS DEDUCTED  

SIGNATURE and Name of Judge: Starts with 250 Points 
 
 

Points deducted   
 

TOTAL POINTS   

 

Time limit (7 minutes) Range for 
deductions 

Points deducted 

7:01 minutes to 7:15 minutes, 7:16 minutes to 7:30 minutes -15, -30  

7:31 minutes to 8 minutes, 8:01 minutes or more -60, -75  

 
Total Time Minutes seconds   



1st Edition P.A.N.D.A Baijiu Cocktail 
CLUES Evaluation Form

Cocktail Name Cocktails No.

Culture Fair 1-3 Good 4-7 Very Good 8-11 Excellent 12-15

T

Erudition / 博學

Confidence / ⽂化⾃信

Inclusiveness /⽂化包容

Harmony / ⽂化和諧

Sharing Difficult 1-2 Normal 3-4 Easy 5-6 Very Easy 7-10

LDifficulty / 製作難度

Home Made / ⾃製材料

Attractiveness Fair 1-2 Good 3-4 Very Good 5-6 Excellent 7-8

Z討喜程度

再來⼀杯

Signature

Total Score Name

1. Erudition = Thijs 
2. Sharing = Lucas Bols 
3. Attractiveness = Zhao

3

      2HM +G = -3       

  

  0HM = 51HM+G = 0
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CL Ingredients: Company/Brand: 
 

 
   

   

   

   

   

   

 

 

 

 

 

 
 

Name Cocktail: 

Method: Shake O Stir O Build O Blend O 

Garnish: 

Name competitor : 

Work address: Name Bar: 

Email address: Phone  06- 

 
    

    

P.A.N.D.A B.V. / SHUNTUN Baijiu(>1,5)

         
                    

           
        

         
        

           
        

           
        

           
Please email your recipes in PDF File to baichiew@gmail.com

NOTE: The Deadline for submitting this recipe is the 14th, Feb. 2025
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CL Ingredients: Company/Brand: 
 

 
  

   

   

   

   

   

 

 

 

 

 

 
 

Method: Shake O Stir O Build O Blend O 

Garnish: 

Name competitor : 

Work address: Name Bar: 

Email address: Phone  06- 

 
    

 

 

Name Longdrink: 

Please email your recipes in PDF File to baichiew@gmail.com
NOTE: The Deadline for submitting this recipe is the 14th, Feb. 2025
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