
Flair Camp Tiki Competition 
29th September 2017

supported by:



Location
The competition will be held at “Siroko Beach Club” - https://www.facebook.com/sirokobeach/ 
Marbella.  Urb. Lunamar S/N, Salida Lab, KM 189.5 Costabella,, 29604 Marbella, Málaga, 
Spain

The Closest airport is Malaga.  There are plenty of buses that can take you from the airport to Mar-
bella 

Introduction

• This competition is open to ANYONE.  

• Flair Campers can enter the competition for FREE.

• Non Flair Campers must pay €50 to enter the comp.

• There are two levels to this competition.  “Advanced” & “Pro” We will take into consideration 
your experience on stage, how many years you have been flaring, and your level of flair. We 
will always strive to make it fair for everyone.

Running Order
The running order will be roughly seeded depending on your level of flair.  We always endeavour to 
give everyone a fair time on stage.  

Cocktails

1st drink - Set Cocktail - All bartenders need to make this drink using any type of flair they wish. 
“FABBRI Pina Colada”
Ingredients:
- 40ml Rum
- 15ml FABBRI Coconut Puree
- 40ml Pineapple Juice
Garnish: Pineapple wedge, Pineapple leaf, Amarena cherry
Glass: Small Tiki mug
Method: Build and Churn, cap with crushed ice

Bottles can be either working flair (HALF FULL) or exhibition flair (15ml).  Rum can be put into any 
other unlabelled bottle or you can use a labelled Rum bottle. 

2nd Drink - Bartender Creation

The second drink is the creation of the bartender.  We are looking for the most Tiki cocktail you can 
come up with.  FABBRI and DESPERADOS must be included in the recipe.   We want to see de-
cent drinks being made on stage please. Majorly obvious over and under pours will be deducted. 
Please put care and effort into your drinks. Thank you.

3rd Drinks - Open a Bottle of Desperados beer.  You will be marked out of 20 points for this. 

https://www.facebook.com/sirokobeach/


General Rules

• Any violation of these rules may result in disqualification from the competition.

• Any acts that display low integrity, poor taste or disrespect for the competition, sponsor or the 
host facility are subject to disqualification from the competition.

• All bartenders are required to attend the registration meeting at “5pm the day of each compet-
ition” at Siroko Beach Club (address on the first page)

• Please register for the competition here: https://www.worldflairassociation.com/events/flair-camp-
tiki-competition/ - Remember to login to the WFA website first and then you just click register on 
this link. 

• Competing bartenders will not be allowed to wear logos of any companies conflicting with the 
sponsors of the event.

• Please bring your music on a CD audio format, USB, Phone and any other type of music play-
ing device.

• Competition sponsors (products) include:  FABBRI, Mombasa Gin, ODK Puree & Red-
Bull

• All rules, guidelines and drink recipes are subject to change at the discretion of the competition 
organisers. 

• Flair Rules • Each competitor will have 5 minutes of show time.

• All bottles used in the working flair must be set in at least half full bottle of liquid (we will be 
checking all bottles before your round)

• All bottles used in the exhibition flair must be set in at least 15ml (1/2oz) of liquid

• You can use ANY bottles you like, with or without labels.  We will have WFA stickers and Flair 
Camp Stickers.  

• You are required to use the sponsor bottles (Mombasa Club Gin and FABBRI) at least once in 
your routine. At least one flair move with the sponsor products please. Failure to do so 
will result in a miscellaneous penalty. Limited sponsor bottles will be provided on the 
day. 

• A metal pour spout is required on the working flair bottles.

• Any free flowing pour spout can be used on all exhibition flair bottles. 

• Pour spouts can taped in place, as long as they are not restricting the flow of liquid.  Metal 
pourers CANNOT be tapped (hit or pushed down). 

• Bartenders can set up the competition bar any way they choose, 

• Please check with us before using any fire tricks.  It is a Tiki competition after all….;) 

https://www.worldflairassociation.com/events/flair-camp-tiki-competition/
https://www.worldflairassociation.com/events/flair-camp-tiki-competition/


The schedule of the competition:

·  12:00 - Bartenders arrive and Registration 

·  12:30 - Competition Briefing 

·  13:00 - Competition begins - first bartender on stage. 

·  19:30 - Last competitor 

·  20:00 - All Results 

·  21:00 - PARTY! 

 
Please be aware we will strive to keep on time, but sometimes things can run over time, or 
if we’re lucky, they finish earlier. 

Registration

• To register competitors need to go to this link, make sure you have logged into the WFA website 
and click “Register”.  

• All bartenders are required to be at Siroko Beach Club at 17:00 SHARP. No later than that 
please. 

• Registration fee is €50 for all non flair campers and it`s collected in cash on the day.

• IMPORTANT  If you want to join the famous Flair Camp Boat Party the 
next day on Saturday 30th September (and who wouldn’t) then that is 
also €50 

Prizes

Pro Category

1st place - €800 + trophy 

2nd place - €500 + trophy 

3rd place - €200 + trophy 

Advanced Category

1st place - €150 + trophy 

2nd place - €100 + trophy 

3rd place - €50 + trophy

https://www.worldflairassociation.com/events/flair-camp-tiki-competition/


COMPETITION TOOLS

• A Doimo Flair station will be the bar used for your performance 

• You MUST bring your own bottles to the competition. We will not supply any bottles for  
you. 

• We will supply glassware for you, but feel free to bring your own if you want. 

• Metal free flowing pour spouts must be used for working flair bottles. Bring your own. 

• Any free flowing pour spouts can be used for exhibition flair bottles. Bring your own. 

• All the other basic equipment such as straw caddies, store and pours, napkins, ice scoop  
etc will be supplied. 



SCORING SYSTEM

For this competition we are trying a new way of scoring which is inspired from skate boarding and 
snowboarding.  They use a system where the judges turn a dial when they see a move/sequence 
they like.  Depending on how far they turn the dial depends on how many points the skater or 
boarder gets.  

We are doing the same, but using clickers instead.  So depending on how many clicks you get will 
determine how many points you get for “Flair” and “Show”.  

This system is about how you make the people feel.  Of course the judges will be looking at origin-
ality, difficulty, creativity, variety, bartending skill, relevance and all aspects of a routine.  Plus it’s 
NOT just about moves, but sequences you perform and the routine overall.  

So those that excel in one category can still score as high as someone else that scores in another 
category.  Each bartender just has strengths in different areas, which is what we see in todays 
competitions. 

This also makes it easier for the judges to watch a routine in a relaxed way and click depending on 
the feeling they get from your flair.  

Each judge will have 2 clickers.  One for Flair and one for Show.

Flair - 50 points max

1 click - When a judge sees a standard move.  This has to be more then just a swipe, but some-
thing like a switch or bump for example. 

2 clicks - Performing a better move, it could be a signature move or something a bit better than a 
switch or bump.  This is also for those moves that make you smile.  

3 clicks - This is when a judge sees a move that makes them say “wow” or jump out of their seat. 

Show - 50 points max

1 click - Something simple when flaring to the music or simply smiling to the audience 

2 clicks - performing some flair to the music, bringing something a bit more entertaining to your 
routine. 

3 clicks - when a bartender does something very clever for their show or they perform something 
amazing to the music. 

Cocktail - 20 points

Taste - 10 points (make it taste amazing!)

Presentation - 5 points (this is the presentation of the cocktail)

Tiki Factor - 5 points (this is how tiki is your drink overall.  Drink, show, bartender presentation, 
garnish etc)


