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CALENDAR OF EVENTS FLORENCE COCKTAIL WEEK 2017

MAIN EVENTS

‘Dg? MONDAY MAY 1st

Sabatini Gin presents:

< Caffé Concerto Paszkowski, Piazza della Repubblica 35r, Firenze
h 14:00
“Best Sabatini in Tuscany” — Selection of the best Sabatini’s Cocktail for Summer 2017
h 15:30
“The Martini with Sabatini”
Masterclass with Alessandro Palazzi and Gabriele Manfredi — London interpretation of the
Cocktail Martini
Free entrance with reservation, max 40 people.
For info and reservations:
tel. 339 6110126
info@sabatinigin.com
<% Villa Cora, Via Machiavelli 18, Firenze
Beginning at 19:00
Guest Night with Alessandro Palazzi
For info and reservations:
restaurantmanager(@villacora.it

‘32? TUESDAY MAY 2nd

World Class presents:

*Locale, Via delle Seggiole 12, Firenze
h 14:30 - 17:30
“Future Drinking by Marian Beke”
Masterclass with Marian Beke, The Gibson, London
Free entrance with reservation, max 30 people.
Beginning at 20:00
World Class Night with Marian Beke
For info and reservations:
info@localefirenze.it




‘3%"‘ WEDNESDAY MAY 3rd

Compagnia dei Caraibi presents:

*The Fusion Bar — Gallery Hotel Art, Vicolo dell’Oro 3, Firenze
h 14:30 - 16:00
“Plantation Rum”
Masterclass with Matthieu Gouze - Maison Ferrand
Free entrance with reservation, max 30 people.
To sign up:
https://www.eventbrite.it/e/biglietti-masterclass-plantation-rum-con-matthieu-gouze-33520947055
Beginning at 21:00
Plantation Pineapple Night
An evening of pineapples, music, tropical love and... cocktails!
For info:
tel. 0125 791104 (3)
marketing@compagniadeicaraibi.com

Ferrari presents:

<% Tabarin, Via de’ Vecchietti 6, Firenze
h 21:00
“Perlé at Tabarin”
Dinner with wine pairings from the Ferrari estate
By reservations only, fixed price: 65 euro.
For info and reservations:
tel. 338 6783003
fabiobarbieri@hotmail.it

c:%a THURSDAY MAY 4th
Distilleria Nardini 1799 presents:

< MAD Souls&Spirits, Borgo San Frediano 36r, Firenze
h 17:00 - 19:00
“Graspology”
Masterclass with Dr. Antonio Guarda Nardini, Samuele Ambrosi, Mauro Uva
Free entrance with reservation, max 30 people.
Beginning at 19:00
Guest Night with Samuele Ambrosi e Mauro Uva
For info and reservations:
madsoulsandspirits@gmail.com




‘Dg? FRIDAY MAY 5th

Pernod Ricard presents:

<% Four Seasons Hotel, Borgo Pinti 99, Firenze
h 15:00 - 17:00
“Hard Shake, Ice Carving... Japanese Bar Technics and Philosophy”
Masterclass with Hidetsugu Ueno, Bar High Five, Tokyo
Free entrance with reservation.
h 19:30 —22:30
Guest Night with Hidetsugu Ueno
For info and reservations:
tel. 055 2626470
atriumbar(@fourseasons.com

Qg? SATURDAY MAY 6th

Martini&Rossi presents:

<% Mercato Centrale Firenze (first floor), Piazza del Mercato Centrale 4, Firenze
h 12:00 — 14:00
“Nemo profeta in patria - no man is a prophet in his own land: a story told by two friends”
Masterclass with Mr. Mauro Lotti and Daniele Pons Brand Ambassador of Bacardi Martini
Private event by invitation only.

‘5!? SUNDAY MAY 7th

< La Ménagére, Via de’ Ginori 8, Firenze
h 16:30 — 18:30
“La Punta, Expendio de Agave”
Masterclass with Cristian Bugiada
Free entrance with reservation, max 80 people.

Spirits& Colori presents:

Beginning at 19:00

“Forgotten Cocktails”

An evening of live music and tapas. Free entrance with registeration in masterclass.

Cocktail Night paid entrance, featuring Cocktail List Spirtits&Colors curated by Luca Manni.
For info and reservations:

tel. 055 0750600

fcw(@lamenagere.it




ADDITIONAL APPOINTMENTS

‘:!? MONDAY MAY 1st

< Desinare@Riccardo Barthel, Via dei Serragli 234r, Firenze
h 18:00 — 22:00
"Extraordinary Cocktailerie”
10 Extraordinary Cocktails curated by Federico Bocciardi paired with 10 Extraordinary
Records from the vinyl record collection — played live — of Alessandro Benedetti. Collection on
display in the Riccardo Barthel.
Paid entrance, price: 10 euro.
h 18:00 — 22:00
Cocktail Lab curated by Federico Bocciardi
h 18:00 — 19:00 Lab1: “Aperitivo at home”
h 21:00 — 22:00 Lab2: “After Dinner at home”
By reservations only, fixed price: 40 euro.
For info and reservations:
tel. 055 221118
info@desinare.it

‘:%’ WEDNESDAY MAY 3rd

< Caffé Concerto Paszkowski, Piazza della Repubblica 35r, Firenze
h 15:00 - 17:00
"The history of forgotten cocktails and liquors in and around Florence"
Seminar in collaboration with the Shaker Club conducted by Luca Picchi
Free entrance with reservation, max 30 people.
For info and reservations:
shakerclubtoscana@gmail.com

< Locale, Via delle Seggiole 12, Firenze
h 19:00
Presentation of “The Florentine Cocktail”, an original cocktail created by Matteo Di Ienno for
The Florentine, the English speaking magazine of Florence.
Private event by invitation only.

<% Essenziale, Piazza di Cestello 3r, Firenze
<% Gurdulu, Via delle Caldaie 14r, Firenze
<% MAD Souls & Spirits, Borgo S. Frediano 36r, Firenze
< Rasputin, Somewhere in Florence
Beginning at 19:00
“4 steps x 4 stops”
Walk around food & cocktail tour — based on the experience of travel and the discovery of food
and cocktails, the brainchild of Simone Cipriani
By reservations only, fixed price: 50 euro.
For info and reservations:
tel. 055 2476956
info@essenziale.it




THURSDAY MAY 4th

< Ditta Artigianale Oltrarno, Via dello Sprone 3/5r, Firenze
h 16:00 — 18:00
“On the coffee road: history and evolution”
h 16:00-17:00 Workshop1: “Understanding coffee from fruit to cup” with Francesco
Masciullo Italian barista champion 2017
h 17.00 -18:00 Workshop2: “Coffee in mixology” with Alberto Ferraro
Free entrance with reservation, max 15 people.
For info and reservations:
tel. 334 3324285
info@dittaartigianale.it

<% Four Seasons Hotel, Borgo Pinti 99, Firenze
h 18:00 — 21:00
“Cigar Corner” curated by Club Amici of Tuscany. Degustation of Sigaro TOSCANO® with
Stefano Fanticelli, President of Tuscany’s Club Maledetto
Tasting free of charge.
For info:
tel. 055 2626470
atriumbar@fourseasons.com

<% Essenziale, Piazza di Cestello 3r, Firenze
<% Gurdull, Via delle Caldaie 14r, Firenze
< MAD Souls & Spirits, Borgo S. Frediano 36r, Firenze
<% Rasputin, Somewhere in Florence
Beginning at 19:00
“4 steps x 4 stops”
Walk around food & cocktail tour — based on the experience of travel and the discovery of food
and cocktails; the brainchild of Simone Cipriani
By reservations only, fixed price: 50 euro.
For info and reservations:
tel. 055 2476956
info@essenziale.it

SATURDAY MAY 6th

<% Mercato Centrale Firenze (first floor), Piazza del Mercato Centrale 4 , Firenze
h 16:00-19:00
Final contest between bartenders of participating bars organized in collaboration with
Mercato Centrale Firenze. Jury composed of bartenders Alessandro Procoli and Mattia
Pastori with Japanese Maestro Hidetsugu Ueno, with the extraordinary participation of actor
Neri Marcoré. Winning Cocktails of FCW 2017 will be awarded in the “Professional” and
“Young Talent” categories. Contest will be presented by reporter of Bargiornale Stefano
Nincevich and barlady Rachele Giglioni.



SUNDAY MAY 7th

< Podere Castellare Eco Resort in Tuscany, Via Case Sparse, Loc. Castellare, Pelago
(Florence)

h 13:00

“GinExperience Peter in Florence”

Lunch at the farm featuring a menu inspired by botanical gin

h 12:00 and h 15:00 guided tours of Gin Peter distillery in Florence.

By reservations only, fixed price: 30 euro.

For info and reservations:

tel. 055 8326082

info@poderecastellare.it
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