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Bar Eingage

To ¢peotifal Beopog tng bartending oxnvrg
KATAKTA pua ewionun otakpion

o 2019 nrav n tétaptn ypovia
ot oepd, av dev pe amatd n
pvipn pov mov n Adpoa O
opyavwoe to Peotfd Bar
Engage pe guest bartendings, pop up bars,
parties, oepvapla, opAieg, Yevolyvwoieg
kat masterclasses, arodeikvoovtag 6Tt ylop-
T tr¢ KovAtovpag tov cocktail pmwopei va
SopyavwBei pe peyahn emrvyia kat eKTOg
¢ ABrjvag.
Détog to eV Adyw PpeaTBaA anéomace pua
onpavrtiki| Sikpon], To aonpévio fpafeio
oty katnyopia «Innovation: Kawvotopo
concept twv Tourism Awards 2020» xat
propel o1 SVOKOAEG CUYKLPIEG Va PNV ETTE-
tpepav ) dieaywyn tov petivod Sov Bar
Engage, 6pwg n arovopr) tov cuykekpipé-
vou Bpafeiov oty dopyavwor — mov oTn-
piletar oe xaBapd Wtk TpwTooviia
KAl WG KOPLo oToY0 €xel TV avadedn tg
Adapoag xat g Oeooaliag wg TovPIoTI-
KOV TPOOPIopol — emioPppayilel pe Tov Ka-
Atepo TpoTo avty) Ty wpoondBeia. Kat
PAMOTA O A KATIyopia Tov KaTadek vVOeL
Ty TpwrtotuTia g Wéag miow amd to Bar
Engage, povadikn¢ 6mwg armodeiytnke, ya
Ta eAAnVikG Sedopéva.

To Bar Engage eivau pia peyain yoptn
TOV KAAOD TTOTOD, TOL KOKTELA KAl TI|G TOTT-
KI|G YaoTtpovopiag, 1 omoia 6mwg avédepa
1o Zexivnoe anod ) Oeooalia ka cuyke-
kpwpéva T Adploa, TpooKaAwvTag Kopo-
¢aiovg bartenders amo tnv Evporn kat tny
Apepikn} xaBwg kat ouvadEAPovg Tovg arod
v EAAGSa, ot omoiol prroZevodvtal yia pia
efdopdda ot BecoaAkn mpwrtedovoa.
Katd v mapapovn tovg, péoa and ja
oelpd exdpopwV Kat avoytwyv ekdnAwoe-

WV, ppovvtal oty EAANVIKI] KovAtodpa TG
Proleviag, tng eoTiaong kat TG yaoTpo-
vopiag, doxipadovy mtapadooiakég yedoelg
kat Telpapatifovtal Tavw oe VEEG oUVTa-
Y£G, evioybovtag £tol Ty 101 otev oyé-
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o1 TG EAANVIKIG HE TNV EVPWTATKI| OKI|VI)
TOv KOKTEIA. 2 éva mepiBailov ¢peotifa-
Alké Kl pe emikevTpo auTh TNV emiokePn,
k@Be ypovo 1 {wn) oty wohn ahraler Iiow
amo to eyyeipnpa wov exivnoe to 2016 Ppi-

oketal 11 {wnpr pavracia kat n SiiBeon
yia dnpovpyia twv ANéZavdpov Takeh-
Adpn, AAESn Tlatoodpa, Ztépavov Apa-
yavidakn kat Apny Makpr;. Méoa and tg
roldTAevpeg Spdoeg Tov, to Bar Engage
Ayxalé xatopBwae, oyt povo va tpowdiioet
T $prhooodia tov cocktail xa tig Siedveig
kat eAANVIkéG taoelg tov bartending oe
0600VG TO EMOKETTOVTAL, AAAAL KA VA ava-
deilel Ty elwoTpédela kal T SNpovPyIKnA
TAevpQ T1§ eoTiaoTg ka g Slaokédaong
g TOANG o€ Si1eBvéG emtimedo, pe odyypovo
TPOTO, LEMEPVOIVTAG PE HAETTPIA TA TOTUKA
odvopa.

«Avto 10 fBpafeio, mov yia TpwTn Popa
amovépetal o€ IWTIKIY TpwTofovAia otn
Adpoa, mépa and emPpafevon g mpo-
omaBeig pag, amoteAei kat pa arwodeidn ot
N TOAN pag eival ToLPIoTIKOG TPOOPITPOG
xau propei va avadeyBei wg tétowog. Eipa-
ote evtuyels ylati to Bar Engage xatagepe
va Eeywpioel avapeoa oe dexadeg dAlovg
Slaywvidopevous, EKTPOcWTOVTAS eTadia
TV TEPLOYT| Pag amévavti oe Gopeig aAla
Kal KATAEIWPEVEG ETYEPNOELS PE TOAVETH
Spao atov ywpo. H dndwor de, tov mepi-
peperapyn x. Kowota Ayopactod, pe apop-
p1 tn BpdPevon tng Heppépeiag Oeooa-
Aag and tov b0 Beapd, 11 «o TOMTITPOG
Kat 0 Tovplopog eivat fabid avartodiaxd
€PYAAEIO PE ATTA KA PETPHOIPA ATOTEAE-
opata» pag Ppioker ardéAvta cOPPLWVOLG
xat 11 Bpafevor) tov Bar Engage eivau and-
deldn aUTOD» OTPEDOVOVY Ol EPTVEVOTEG
¢ Swpyhvwong AAEEavdpog ZakeAapng
kat Ztépavog Apayavidaxng.
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