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CAORUNN GIN CROWNS WINNERS OF INTERNATIONAL COCKTAIL COMPETITION 
ON OFFICIAL 10-YEAR-ANNIVERSARY  

  
In celebration of their 10-year-anniversary Caorunn Gin has named the U.K and U.S winner of the 10-

year-switch in the cocktail capital of the world - New York City  
  
Following an international search to find some of the world’s most talented mixologists, one bartender 
from the United Kingdom and the United States has respectively been crowned the winner of an 
international cocktail competition curated by Caorunn Gin, the 10-year-switch.  
 
Named as the official U.K winner in New York City at coveted bar, Clover Club was Elysa McGuire from 
Leeds - a talented bartender from inner-city establishment, Below Stairs known for their range of unique 
and classic cocktails.  
 
Her winning creation, ‘Along the River Spey’ was inspired by the unique blend of botanicals in Caorunn 
Gin and bridged the gap between a martini and whisky classic to create a show stopping gin cocktail, 
hailed by the judges as “bold, innovative and well-balanced.”  
 
Elysa said she was “incredibly humbled and excited” about the win which will see her switch countries to 
work in one of the coolest bars in the U.S to experience American culture at its finest. She will also 
receive the honour of seeing their cocktail named as Caorunn’s signature serve in bars across the U.K.  
 
“I’m incredibly excited about being named the UK winner! It’s been quite a journey to NYC with a lot of 
preparation and practice of both my presentation and cocktail. With such an all-star panel of judges I 
really wanted to showcase my skills as a bartender and I am so happy that all the hard work paid off. I 
can’t wait for the ‘switch’ to take place - having the chance to bartend halfway across the world is pretty 
exciting and I’m looking forward to not only meeting the team but also learning about how they do things 
in another country.” 

 
Taking out the winning U.S spot at the 10-year-switch final was Chris ‘Scooby’ Olivier, an inventive 
bartender from The Tasting Room, located in Tampa, Florida. To create his winning cocktail, ‘Caorunn 
Calling’, Chris fused together ingredients inspired by the Scottish landscape such as lavender, orange 
and dandelion to create a cocktail that was also based on the traditional build of an Old Fashioned.  
 
On taking out the winning U.S spot, Chris said:  
 
“It still feels surreal! The experience alone was amazing but to walk away with the win alongside such a 
talented group of amazing people and in such a storied bar is an incredible feeling. What I look forward to 
most is seeing and experiencing the bar culture unique to  the U.K. During the competition you could see 
our counterparts had a different approach to their cocktail designs and presentations and so I’m really 
excited to explore more of this.” 
 
Ryan Chetiyawardana (also known as ‘My Lyan’), Founder of Dandelyan and Cub, and one of the world’s 
most influential bartenders was the head judge of the international final on 31 July, alongside acclaimed 
author of 10-books, Gaz Regan and Caorunn Gin Master, Simon Buley. On the final, Ryan noted:  
 
“The creativity of the cocktails that were presented, paired with the pure passion that was exuded from 
our U.K and U.S finalists made for a truly exciting final of the 10-year-switch here in NYC. While it was 
tough to pick just two winners, both Elysa and Chris, curated distinctive cocktails that were well-balanced, 
delicious and ultimately highlighted Caorunn Gin in a way that perfectly maintained the integrity of the 
spirit. I’m very excited to see what both of these bartenders go on to do in the future!”  
 
On the international competition which kicked off in the Spring of this year, Simon Buley reflected:  



 
“At every step, the 10-year-switch has helped us to uncover and profile some of the phenomenal talent 
that is currently thriving within the bartending industry across both the U.K and the U.S. As a proud 
Scottish brand that’s celebrating its 10-year-anniversary this year, it’s been a special opportunity for us to 
support and promote the cocktail creativity of so many bartenders and local bars throughout this 
competition. While there were so many stand out cocktails at the final our deserved congratulations go to 
Elysa and Chris!”  
 

About the 10 Year Switch: 

Marking their official 10-year-anniversary this year, Caorunn Gin created the 10-year-switch, an 
international cocktail competition, to give bartenders across the United Kingdom and the United States a 
once in a lifetime opportunity to build their personal profile on an international platform by showcasing 
their cocktail creativity to the world. 
  
To celebrate their 10-year-anniversary, earlier this year Caorunn Gin invited participants across the UK 
and the US to share a personally curated cocktail online that celebrates the Scottish heritage of Caorunn 
Gin and embraces the creative influence of American Culture. 
  
Cocktails submitted online were judged against four distinct categories: Fusion of Scottish heritage and 
American influence, accentuating the character of Caorunn Gin, well-balanced and crafted taste profile 
and finally, distinctiveness of serve. 
 
Caorunn’s judging panel selected the very best of the online entries, and successful UK bartenders were 
invited to attend one of the regional finals in either London, Edinburgh, Glasgow, Manchester or Leeds. 
Finalists were asked to prepare and present their 10 Year Switch cocktail and on World Gin Day, a winner 
was chosen from each city.  

The U.K regional finals took place between 21 - 29 May with four local bartenders competing in each 
region for a spot in the NYC final. 

The five hand-picked finalists from each UK city were flown to New York City on an all-expenses paid trip 
to compete in the international final on 31 July, 2019. 
  
One overall winner from each country was selected. Both have been awarded the honour of seeing their 
10 Year Switch cocktail named as Caorunn’s signature serve in the U.S or the U.K and will receive a 
once in a lifetime opportunity to switch countries, working in one of the coolest bars in their respective 
countries and the chance to experience American and British culture at their finest. 
  
For more information about the Caorunn 10 Year Switch competition, please visit: 
www.caorunn10years.com 
  

- ENDS - 

  

Notes to Editors 

 

Cocktail Recipes 

 

Caorunn Calling by Chris Olivier  

Ingredients:  

 2 x ounces Caorunn Gin  

 .25 x ounces Lavender Syrup  

 3 x dashes of Dandelion Extract  

 2 x dashes of Angostura Orange 
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Method:  

The cocktail is based off of an old fashioned build.  Bitters, extract and lavender syrup are muddled with 

orange and grapefruit zest. Next, Caorunn is added then ice and stirred. 

 

Serving:  

Served in a double rocks glass with large format ice, a twist of grapefruit and orange wrapped around a 

dandelion leaf  

 

Along the River Spey by Elysa Mcguire 

Ingredients:  

 50ml Caorunn Gin 

 20ml Apple & Wild Flower RosÃ© Vermouth 

 2 x dashes of Moorland Tea Tincture 

 2 x Sprays of Speyside hydrosol 

 

To create the Apple & Wild Flower RosÃ© Vermouth: 

 500ml RosÃ© Vermouth 

 200g chopped Apple 

 25g Dandelion Petals 

 20g Meadowsweet 

  

To create the Moorland Tea Tincture:  

 100ml Caorunn 

 10g Dried Heather 

 5g Bramble & Dandelion leaf 

 

To create the Speyside hydrosol 

 Speyside Whisky 

 Apple 

 Douglas fir 

 Sea salt 

 

Serving:  

Served in a stemless wineglass with a garnish of candied wild flowers   

 

About Caorunn 

Caorunn Gin is handcrafted infusing five locally foraged Celtic botanicals including dandelion, heather, coul 
blush apple, bog myrtle and rowan berries along with six traditional gin botanicals. Fresh and floral on the 
nose, this gin is clean, sweet, full-bodied and aromatic with a long-lasting dry and crisp finish. 
  
Gin Master, Simon Buley, passionately handcrafts Caorunn in small batches in a unique Copper Berry 
Chamber. The round chamber contains four large trays on which the botanicals are spread and as the 
vapour passes through the trays it picks up the flavours of all the botanicals in a long, slow process. When 
it cools and returns to liquid, now gin, the botanical flavours are firmly embedded in the spirit. 
  
The doors of their iconic Balmenach Distillery are open to the public, where visitors are invited to experience 
the distilling process first-hand. For more information on Caorunn and their Highland distillery, please visit: 
https://www.caorunngin.com 
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Caorunn Highland Strength is the latest instalment in a range which includes the original and iconic Small 
Batch Scottish Gin, the recently released Caorunn Scottish Raspberry and the Travel Retail Exclusive, 
Caorunn Gin Master’s Cut. 

  
For further information, imagery and/or press enquiries, please contact Vicky Shepherd via: 
vicky@stellarpublicrelations.com or 07985 613 825. 

 


