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MATCH z.
MADE
IN HEAVEN

RON ZACAPA

The sensory possibilities
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THE FIVE TASTES
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COMBINATIONS &
OF TASTES

Taste elements alone are one-dimensional.

+ Whentastes are combined the magic happens.
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BUILDING
BLOCKS
OF FLAVOR

“The ability to balance salt, acid, sweet, bitter and
umami are the building blocks of flavor pairing.

e you have learned to do this, then you can use
any ingredients to create something special. If, for
example, lamtrying to add subtle acid toadish, |
will try to find aningredient that provides this acid,
but that no one else is using. This is the rare art of
innovation, without doing something silly!"

- Mark Moriarty

GUATEMALA

Where Ron Zacapa's flavor comes from.

‘Guatemala's volcanic,
nutrient rich soil is perfect
for growing sugar cane.

SUGAR
CANE
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VIRGIN HONE Y.

The purest expressi.or; o’f‘sugar cane
LCut .
Washed. «

[ ~ Juiced <+
Concentrated. * ¢

VIRGIN
SUGAR

CANE
HONEY

Concentrated
sugar cane juice.

Sugar has not
been extracted.

MOLASSES

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

PATIENT
FERMENTATION

Aslow fermentation process,
lasting more than five days, uses
all the sugars present inthe
fermented wine, in order to
achieve the formation of all the
chemical compounds that bring
up the aroma and flavor.
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C o L U M N Itis in the distillation process
that the character and profile
of the flavor, andaroma of

iD I S T I L L A T I 0 N each of therumsis defined.

QUETZALTENANGO

AGED ABOVE THE CLOUDS

sTuDIOS

000

SYSTEMA SOLERA

Blending & aging system. Developed by the Spanish over 500 years ago.




sTUDIOS
vanilla almond
greenwood toasted vanilla
orange coconut
almond CHARRED PEDRO rich fruit
LRSIV EX-BOURBON XIMENEZ sandalwood

coconut

prune, raisin, soft plum

FIVE DIFFERENT CASKS

The Zacapa System

The making of a

spirituous beverage
suchasrumisanart.

The perfect
combination of rums
transforms a good
rumintoasublime
experience.

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

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,
andthe characteristic rounded toffeed banana and
dried pineapple of ex-bourbon casks.

Palat
Complex, generous and full-bodied, with honeyed
viscosity, raisined fruit and apricot preserves, building
toanintense heart of savory oak, nutmeg, leather and
tobaccowith notes of coffee and delicate vanilla,
balanced witha spicy touch of cinnamon and ginger on
the pleasantly long, dry finish.
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FLAVOR
MATC

TWO SCHOOLS [o}3
ANALYTI
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“luse my intuition, while always
justifying my pairings with research.

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

- Mark Moriarty




9/15/18

INTUITIVE

Classic *
Locality & Seasonality *
Complement «
Contrast *

Cleanse *

CLASSIC
PAIRING

"“The classics, bothinfood and
cocktails, have stood the test of
time for areason. | always use the
principles of a classic in flavor
pairing, they are the foundations
of what we do. For me, presenting
aclassic and familiar combination,
inalight and modern fashion, is
innovation.”

More than the sum of their parts.

- Mark Moriarty

sTuDIOS

Lo

ng redieqts from t‘he same location

Ingredients that are inseason,

SEASONALITY.
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Flavors that ‘

COMPLEMENT

Each other

GONTRAST

Each other
e * -
-

sTupios
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Flavors that

CLEANSE




ANALYTICAL

The backbone of
educated flavor pairingis
based upon certainrules
which almost always give
'you amatch that works.

PROTEIN
& TANNIN

Tannins break down proteins

ACID & FAT

Acid cuts through fat
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SHARED
COMPOUND

White Chocolate & Caviar
Strawberry & Coriander
Mango &Pine

Banana & Parsley
Chocolate & Smoked Eel
Pineapple & Hop

Coffee & White Sesame
Peach & Thyme

Ingredients that share molecules can Igd to
unexpected and incredible combinations

DEMO
TIME!

ZACAPA KUMBUCHA SPRITZ

1Yoz Zacapa 23
1%02 Black Tea Kombucha

2Y:02 Sparkling Sake
Seaweed & Basil Garnish

CLEANSE / LOCALITY MATCHING:
Salty &Effervescent
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DEMO
TIME!

STORMY SOUR

1%o0z Zacapa 23
%0z Late Harvest Riesling
2 Cubes Cantaloupe Melon
1bsp Malic Acid Solution
3oz Egg White

Garnish with Cucumber

& Jamon Ibérico

CCONTRAST PAIRING:
Acid &Fat

DEMO
TIME!

PEACH-THYME HIGHBALL

1%o0z Zacapa 23
%oz Fresh peach puree
0z Thyme-infused sugar syrup (2:1)
0z Lemon juice
10z Chilled soda water

SHARED COMPOUND & CLASSIC PAIRING
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SOME WORDS
FROM OUR EXPERTS

Understand the seasoning balance of the
cocktal: Salt, acid, sweet, bitter, umami
Always attempt to create harmony between
the 'seasoning’ of the cocktail and the flavors
you are using.

Remember that all the flavors in your serve
have to work together. Create a harmonious
journey and be able to articulate why.

Try toincorporate a story into either the
flavor pairing or the presentation of the
cocktall. The judge’s palate becomes numb
after a few tastings There has to be another
memorable element/moment to your
presentation that makes you stand out from

the crowd in competition.
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SOME WORDS
FROM OUR EXPERTS

Creating moments in time where food and flavour come together
to pair, to contrast, to make us think, to bring us joy, or a sense of
nostalgia - these are all wonderful moments that bring the
cocktail occasion into a new space.

the way chefs, liers, food d
story-tellers think is a great way to learn about this topic - if we
consider cocktails as “bookending” an occasion - the aperitif to

begin, or the digestif to end - this can be interpreted in a number
of different ways - get creative to consider more than food - think
oftime of day, events, themes, spirits, ingredients, locations
(cities, neighbourhoods, countries) and start to develop the
palate-cleanser or the aperitivo, the DIY cocktail at a dinner party

or the final cocktail of the night - what are the moods? The
variables? The flavours?

The only thing that holds you back is your imagination, and we
don'talways want to end the day with something sweet and
chocolaty - that's a dining-room myth. Think outside the obvious
and think outside the box.
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WORLD CLASS™

STUDIOS
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