CAMPARI ACADEMY
TECH symposium 2024 L RESENTS

DAVE ARNOLD’S LIQUID INTELLIGENCE WAS FIRST PUBLISHED
IN 2014. TEN YEARS LATER IT IS STILL THE BARTENDER’S BIBLE
WHEN IT COMES TO THE SCIENCE BEHIND BETTER DRINKS.

CAMPARI ACADEMY AUSTRALIA HOPE THIS PROGRAM SPARKS
YOUR CURIOSITY FOR THIS WONDERFUL WORLD AND INSPIRES
YOUR NEXT ADVENTURE BEHIND AND BEYOND THE BAR!
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DEMO 1. Low ABv

LOW-ABV SHOULDN'T MEAN LOW FLAVOUR.
THIS SERVE USES TWO STAPLES OF MINE:
GLACID & CELERY SEED SYRUP TO
COMPLIMENT AVERNA.

GLACID IS A MIX OF TARTARIC ACID , LACTIC
ACID, AND GLYCERIN (THE TARTARIC/LACTIC
MIX IS CHAMPAGNE ACID) - UNBELIEVABLE
IN ANY LOW-ABV SERVE.

CELERY SEED SYRUP DEFIES DESCRIPTION,
BUT GOES GREAT IN EVERYTHING FROM
HIGHBALLS TO OLD-FASHIONEDS!

DEMO 2. jusTINO

THE BIRTH OF JUSTINO (PRONOUNCED WHOO-STEE-NO) CAME FROM A
DESIRE FOR A BANANA COCKTAIL WITH ALL THE FLAVOUR, BUT NOT THICK
AND GLOOPY LIKE A SMOOTHIE.

TO ACHIEVE THIS, | BLENDED THE FRUIT WITH RUM THEN PASSED THROUGH
A CENTRIFUGE, RESULTING IN PURE BANANA FLAVOURED SPIRIT!

TODAY'’S VERSION IS MADE WITH GREEN MANGO, DRIED MANGO, WITH
WILD TURKEY 101 AS A BASE. IT'S BEEN SPUN IN THE SPINZALL 2.0, WITH AN
ORANGE TWIST EXPRESSED ON TOP.

DEMO 3. hinouine

EVER MUDDLED A MINT OR BASIL COCKTAIL AND
NOTICED YOUR BEAUTIFUL BRIGHT GREEN HERBS
START TO TURN SHADES OF BROWN?

THAT'S THE WORK OF POLYPHENOL OXIDASES
(PPOS)!

PPOS HAVE TWO MAIN ENEMIES - BOOZE AND
ASCORBIC ACID, AND YOU NEED A SECRET
WEAPON TO ALLOW THESE ELEMENTS ENOUGH
TIME TO WORK. OUR SECRET WEAPON IS LIQUID
NITROGEN.

LIQUID NITROGEN FREEZES CLASSIC AND NATIVE HERBS, WHICH WE CAN THEN
MUDDLE THEN MIX WITH ESPOLON BLANCO, LIME JUICE AND ORANGE SYRUP,
SHAKE AND FINE STRAIN THEN BAM!! MARGARITAS FULL OF FLAVOUR!!

DAVE'’S POINTERS

DONT HOLD THE BOTTOM OF THE TIN WHILE MUDDLING

HERBS MUST BE FROZEN - USE THE RIGHT AMOUNT OF LIQUID NITROGEN
THOROUGHLY PULVERIZE THE HERBS

ADD BOOZE FIRST TO BEGIN THAWING

SHAKE ON A LARGE CUBE

DON'T FORGET TO FINE STRAIN OUT ALL THE FINE HERBS



