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M A T C H  
M A D E
I N  H E A V E N

M ark M oriarty 

W E L C O M E  
Mark Moriarty studied ‘Culinary Arts’ at the Dublin Institute of 

Technology, working under Kevin Thornton and Mickael Viljanen. 

During this tim e (2013) Mark was crowned Euro Toques Irish 
Young Chef of the Year Award.

In February 2015, soon after graduating, Mark was crowned the 

San Pellegrino UK & Ireland Young Chef of the Year, which led to 

Mark representing at the Global Final in Milan, where he won the 
coveted title of San Pellegrino W orld Young Chef of the Year. 

Marks food is classically based, sim ple and confident, presenting 
Irish food in a new way. Mark took his sim ple, confident Irish 

cooking around the world in 2016, cooking in Milan, Alta Badia, 

Melbourne, Sydney, Charleston, Paris, Singapore, Am alfi, Moscow, 
London, Cape Town, Johannesburg, Hong Kong and finally Dublin. 

Mark is listed on the Forbes m agazine 30-under-30 for innovation 
in the arts sector and is proud to be now represent Diageo as their 

new ‘Global Gastronom er’.

R O N  Z A C A P A
The sensory possibilities 
for how a flavor may be 
experienced are, practically 
speaking, limitless.
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F L A V O R  V S  T A S T E  

Flavor involves all our senses.
Tastes can only be picked out by tongue.

T HE  F I V E  T AS T E S

BITTER

SWEET SALT

SOUR UMAMI

C O M B I N A T I O N S
O F  T A S T E S
Taste elements alone are one-dimensional.
When tastes are combined the magic happens.
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“The ability to balance salt, acid, sweet, bitter and 
umami are the building blocks of flavor pairing. 
Once you have learned to do this, then you can use 
any ingredients to create something special. If, for 
example, I am trying to add subtle acid to a dish, I 
will try to find an ingredient that provides this acid, 
but that no one else is using. This is the rare art of 
innovation, without doing something silly!”

- Mark Moriarty

B U I L D I N G  
B L O C K S
O F  F L A V O R

GUATEMALA
Where Ron Zacapa’s flavor comes from.

SUGAR
CANE

Guatemala’s volcanic, 
nutrient rich soil is perfect 

for growing sugar cane.
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V I R G I N  H O N E Y
The purest expression of sugar cane

Cut
Washed
Juiced

Concentrated

•
•
•
•

Concentrated 
sugar cane juice. 

Sugar has not 
been extracted.

VIRGIN
SUGAR
CANE

HONEY

The residual liquid 
that is left once sugar 
is extracted during 
the sugar making 
process.

MOLASSES

A slow fermentation process, 
lasting more than five days, uses 
all the sugars present in the 
fermented wine, in order to 
achieve the formation of all the 
chemical compounds that bring 
up the aroma and flavor. 

PATIENT
FERMENTATION
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COLUMN
DISTILLATION

It is in the distillation process 
that the character and profile 
of the flavor, and aroma of 
each of the rums is defined.

Q U E T Z A L T E N A N G O  
A G E D  A B O V E  T H E  C L O U D S

S Y S T E M A  S O L E R A
Blending & aging system. Developed by the Spanish over 500 years ago.



9/15/18

6

AMERICAN
WHISKEY

CHARRED
EX-BOURBON

OLOROSO
SHERRY

PEDRO
XIMENEZ

F R E N C H  O A K
E X - C O G N A C

( X O )

almond
toasted vanilla

coconut

vanilla 
green wood

orange

almond
toasted vanilla
coconut

rich fruit
sandalwood

prune, raisin, soft plum

The Zacapa System

F I V E  D I F F E R E N T  C A S K S

The making of a 
spirituous beverage 

such as rum is an art. 

The perfect 
combination of rums 

transforms a good 
rum into a sublime 

experience.

T H E   P E R F E C T
M A R R I A G E

Appearance:
Light mahogany with the green lights of long barrel 
ageing at the rim, and long slow legs clinging to the 
glass. 

Nose: 
Aromas of caramel, vanilla, cacao and butterscotch 
combining with layers of flavour indicative of the 
different barrels in the Solera; sherried notes of 
caramelised roasted brazil nuts and toasted hazelnut, 
and the characteristic rounded toffeed banana and 
dried pineapple of ex-bourbon casks. 

Palate:
Complex, generous and full-bodied, with honeyed 
viscosity, raisined fruit and apricot preserves, building 
to an intense heart of savory oak, nutmeg, leather and 
tobacco with notes of coffee and delicate vanilla, 
balanced with a spicy touch of cinnamon and ginger on 
the pleasantly long, dry finish. 
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F L A V O R  
M A T C H I N G

T W O  S C H O O L S  O F  T H O U G H T
I N T U I T I V E A N A L Y T I C A L

“I use my intuition, while always 
justifying my pairings with research. 

The first step in a dish development, 
involves examining the ingredients 
available at a given time. Once I begin 
to develop a dish/cocktail, I use my 
palate to balance salt, acid, sweetness, 
bitterness and umami, this is where I 
can add creativity and innovation in a 
sensible way.”

- Mark Moriarty

F L A V O R  M A T C H I N G
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INTUITIVE
Classic

Locality & Seasonality
Complement

Contrast 
Cleanse

•
•
•
•
•

“The classics, both in food and 
cocktails, have stood the test of 
time for a reason. I always use the 
principles of a classic in flavor 
pairing, they are the foundations 
of what we do. For me, presenting 
a classic and familiar combination, 
in a light and modern fashion, is 
innovation.”

- Mark Moriarty

CLASSIC
PAIRING

More than the sum of their parts.

L O C A L I T Y  &
S E A S O N A L I T Y

Ingredients from the same location
Ingredients that are in season
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COMPLEMENT
Flavors that

Each other

CONTRAST
Flavors that

Each other

CLEANSE
Flavors that
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The backbone of 
educated flavor pairing is 
based upon certain rules 

which almost always give 
you a match that works.

ANALYTICAL

P R O T E I N  
&  T A N N I N
Tannins break down proteins

A C I D  &  F A T
Acid cuts through fat
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E F F E R V E S C E N C E
&  S A L T

Carbonation complements salt

• White Chocolate & Caviar
• Strawberry & Coriander
• Mango & Pine
• Banana & Parsley
• Chocolate & Smoked Eel
• Pineapple & Hop
• Coffee & White Sesame
• Peach & Thyme

S H A R E D  
C O M P O U N D

Ingredients that share molecules can lead to 
unexpected and incredible combinations

D E M O
T I M E !  

CLEANSE / LOCALITY MATCHING: 
Salty & Effervescent

ZACAPA KUMBUCHA SPRITZ

1¼oz Zacapa 23
1¼oz Black Tea Kombucha

2½oz Sparkling Sake
Seaweed & Basil Garnish
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D E M O
T I M E !  

CONTRAST PAIRING: 
Acid & Fat

STORMY SOUR

1¾oz Zacapa 23
¾oz Late Harvest Riesling
2 Cubes Cantaloupe Melon 
1bsp Malic Acid Solution
¾oz Egg White
Garnish with Cucumber
& Jamón Ibérico

SHARED COMPOUND & CLASSIC PAIRING

PEACH-THYME HIGHBALL

1¾oz Zacapa 23
¾oz Fresh peach puree
½oz Thyme-infused sugar syrup (2:1)
½oz Lemon juice
1oz Chilled soda water

D E M O
T I M E !  

S O M E  W O R D S  
F R O M  O U R  E X P E R T S

U nderstand the seasoning balance of the 

cocktail: Salt, acid, sw eet, bitter, um am i. 
A lw ays attem pt to create harm ony betw een 
the ‘seasoning’ of the cocktail and the flavors 
you are using. 

Rem em ber that all the flavors in your serve 
have to w ork together. C reate a harm onious 

journey and be able to articulate w hy. 

T ry to incorporate a story into either the 

flavor pairing or the presentation of the 
cocktail. T he judge’s palate becom es num b 
after a few  tastings T here has to be another 
m em orable elem ent/m om ent to your 
presentation that m akes you stand out from  

the crow d in com petition.

M ark M oriarty
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S O M E  W O R D S  
F R O M  O U R  E X P E R T S

C reating m om ents in tim e w here food and flavour com e together 

to pair, to contrast, to m ake us think, to bring us joy, or a sense of 
nostalgia – these are all w onderful m om ents that bring the 
cocktail occasion into a new  space.

U nderstanding the w ay chefs, som m eliers, food scientists and 
story-tellers think is a great w ay to learn about this topic – if w e 
consider cocktails as “bookending” an occasion – the aperitif to 

begin, or the digestif to end – this can be interpreted in a num ber 
of different w ays – get creative to consider m ore than food – think 
of tim e of day, events, them es, spirits, ingredients, locations 
(cities, neighbourhoods, countries) and start to develop the 
palate-cleanser or the aperitivo, the D IY cocktail at a dinner party 

or the final cocktail of the night – w hat are the m oods? T he 
variables? T he flavours? 

T he only thing that holds you back is your im agination, and w e 
don’t alw ays w ant to end the day w ith som ething sw eet and 
chocolaty – that’s a dining-room  m yth. T hink outside the obvious 

and think outside the box. 

Lauren M ote


