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NEW ORLEANS

TALES OF THE COCKTAIL 2009
5 DAYS...138 EVENTS... 640 RECIPES...12,000 POUNDS OF ICE
THOUSANDS OF SOULS STIRRED

Tales of the Cocktail, the internationally acclaimed festival of cocktails, cuisine and culture held its annual event in New
Orleans, Louisiana from July 8 to July 12, 2009. The event brings together the best and brightest of the cocktail
community—award-winning mixologists, authors, bartenders, chefs and designers—for a five-day celebration of the
history and artistry of making drinks. Each year offers a spirited series of dinners, demos, tastings, competitions,
seminars, book signings, tours and parties all perfectly paired with some of the best cocktails ever made.

In its seventh year, Tales of the Cocktail hosted thousands of sippers, used 12,000 thousand pounds of Kold Draft ice,
garni shes and mor eofthe Gocktaili2@9 riedswed suadess ih garnishaek leeldw for some
astonishing numbers:

13,884 mint leaves, 14,000 lemons, 11,250 limes, 192 pounds of sugar, 1,824 Driscoll’s
Blackberries and Driscoll’s Blueberries, 74 Gallons Lime Juice, 82 Gallons Lemon Juice, 45 Gallons
Grapefruit Juice, 21 Gallons Pineapple Juice, 25 Gallons Tomato Juice, 75 Gallons Simple Syrup,
950 Luxardo cherries, 450 cucumber wheels, 10 Gallons Rich Simple Syrup, 5 Gallons Honey
Syrup, 3100 Driscoll’s Raspberries, 1400 Tropicana Orange twists , 1200 Lemon Twists, 1250 Lime
Wheels, 940 Lemon Wheels, 400 Lemon Wedges, 430 Lime Wedges and 350 Stalks of Celery.

Tales of the Cocktail 2009 Economic Impact

1 $9.7 million was total economic impact, $8 million spent by attendees, $1.7
million spent by vendors, $2.1 million dollars increase from 2008

1 95% of visitors were in New Orleans primarily for Tales of the Cocktail
96.2% of attendees would recommend Tales of the Cocktail to other people

34.4% of attendees were from Canada, 21.4% New York, 15.4% from
California, 18.8% from the UK, 7.2% from Texas

T 40.2% of attendees reported seminars and events as their favorite aspect of
Tales of the Cocktail

91.3% of attendees stayed in a hotel
Over half (58.5%) of attendees attended Tales of the Cocktail for 4 to 5 days

52% of visitors attended Tales of the Cocktail for the 1* time, 48% were repeat attendees

Save the date for next year’s Tales of the Cocktail, July 21-25, 2010
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On the Fly Competition
Giuseppe Gonzales
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USBG Cipirinha Competition
USBG Las Vegas Chapter:

Tobin Ellis and Andrew Pollard

Fan Favorite Winner:
Tad Carducci

Francesco Lafranconi
Charlotte Voisey

Official Cocktail Competition
Maksyum Pazuniak

Spirit Awards
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Merchant Hotel, Belfast

a Best American Cocktail Bar
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a American Bartender of the Year
JamedMieehan, PDT

a International Bartender of the Year
Tony Conigliarg London

a Best New Cocktail/Bartending Book
The Essential Cocktait Dale DeGroff

a Best Cocktail Writing
Dave Wondrich

a Best New Product
Bols Genever
a71l Ol ABO "AOO #1 A
Merchant Hotel, Belfast

a Best American Brand Ambassador
Simon Ford, Plymouth Gin and Pernod Ricard

g Helen David Lifetime Achievement Aware
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2009 SEMINARS & EVENTS

Cocktails of the Tales

Drink Italy

Cocktails that Made Gin Famous
Stop Tal king...

How Good is your Palate?
Cocktail Legends

Hollywood Cocktails

Jazz, Cocktails and Storyville
Christmas in July

Cask Strength 1:1

The Molecular DNA of Classic Cocktails
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Trails of the Cocktail Recipients
In 2009, two candidates fran the Cocktail
Apprentice Pogram were selectedylike Ryanand
Eric Simpkins. They willreceive a trip to Cointreau
Maison and Distillery in Angers, Francé@/hen they
return they will present their global cocktail
experience at Tales of th@ocktail 2010.

Y

Tales of the Cocktail Events Include:

Seminars
Tasting rooms
USBG Competition
Spirited Dinners
Tales of the Cocktail Spirit Awards

Cocktail Hour

Tasting Rooms

Collaborative Cocktail Blog Reception



Tales of the Cocktail Tidbits

100,000 5-ounce Tales of Cocktail acrylic green cups
12,000 bottles of Fiji Water

640 cocktail recipes

48,921 items in the Swag Speakeasy

25 Spirited Dinners at New Orleans Restaurants

10 partner hotel properties

4 full time Tales of the Cocktail Staffers

#3 Event for the Carousel Bar’s beverage sales

2,325 seminar surveys collected
40 outstanding Cocktail Apprentices
At 83, Brian Rea is the oldest presenter
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“Every living cocktail legend participates in some
way making it a MUST-attend for any bartender

planning to make a career in the mixology field.” Ri .
. ick Jervais, USA Toda
Jason A. Glasser, COO/CFO of Beverage Media y

2009 Media Coverage included:
Saveur Magazine

Vanity Fair

Vogue

Foodnetwork.com

New York Times

CNBC

Washington Post

LA Times

USA Today

Media Outreach:

Media Statistics
9 300 Credentialed visiting media, writers, journalists, editors
9 1,143 Feature Stories Written

1 17,764,987 Ad Value generated
1 Over 750 articlesmentione d Danny Devito’
1 Nearly 80% of all search-based traffic was from directly
searching on "Tales of the Cocktail"
On TalesoftheCocktail.com over 35,000 unique visitors

of attendees used the Tales of the Cocktail website
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Social Media Adam Klappholz, Vanity Fair
q Facebook Fans

q of attendees followed Tales of the Cocktail on
Facebook
9 totc, TalesoftheCocktail Twitter has followers
of attendees surveyed follow Tales of the Cocktail on Twitter
32 of the top cocktail bloggers participated in the Talesblog
visits of the Talesblog came from 101 countries
31.7% of Tales of the Cocktail attendees followed the Talesblog
photos tagged talesofthecocktail and 2,222 photos tagged totc09 on Flickr
39.5% of attendees based their attendance on information they received via social media
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Save the date for next year’s Tales of the Cocktail, July 21-25, 2010



Lam l‘l/w New Orleans Culinary and Cultural Preservation Society
In 2006, Ann Tuennerman formed The New Orleans Culinary and Cultural

Preservation Society. The New Orleans Culinary and Cultural Preservation

Society is a non-profit organization committed to preserving the unique

culture of dining and drinking in New Orleans and the storied bars and
restaurants that have -widedaularyiadolaint. e d t
This organization supports members of the hospitality industry through

education and the production of events like Tales of the Cocktail and, most

recently, Trails of the Cocktail, a scholarship program for emerging talent in
N E W ORLEANS the New Orleans cocktail industry.

What People Are Saying...
“Thi f is about
IS conterence is avou “New Orleans is a great city, the food and

people who want to learn

more and the people who drink are wonderful, but the reason | come
educate them_"Having itin to Tales is to reunite with people | know
New Orleans is perfect. This from previous years, and to meet new folks.
is the Graceland of spirits.” I try to spend as much time as possible

Rick Jervais, USA Tode
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“The amazing thing about Tales is N,
that your consistently around iy

really brilliant people. You could
be having a drink at a French

Quarter bar at 4 a.m. and you're

talking about dry shake on eggs

and fizz techniques.”
Kristen Amann, founding membe
LUPECd&ton

hanging out with fellow booze nerds and
absorbing as much knowledge as | can. It’s a
social thing, but also incredibly
educational....like college, but with better
alcohol.” Craig Mrusek, Dr. Bamboo

“New Orleans and Tales of the
Cocktail are a high-octane mix-with

a strong bourbon underbelly, jazzy

notes mid-palate and Cajun spices
that last long into the night,
leaving your soul refreshed and

respirited with the memory of it
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‘Now in its seventh year,
Tales of the Cocktail has
grown into a must-
attend event for those in
the business.”
Stephan Berg, CEO of th

\ Bitter Truth

lingering long on your tongue. “
Pamela Irving, premier lifestyle
journalist of Living Communication

FOR MORE INFORMATION VISIT WWW.TALESOFTHECOCKTAIL.COM




