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A COCKTAIL  
MASTER

Cayman Pearl
1½ ounces Stoli Elit

½ ounce Mezcal
½ ounce passion fruit liqueur

1 ounce passion fruit syrup
1 ounce lime juice
1 ounce egg white

Pour all the ingredients into a shaker without ice. Shake, 
so as a foam is formed from the egg white. Next, add ice 
to the shaker and shake for five to six seconds. Double 

strain into a cocktail glass.

Sun on 7 Mile
1½ ounces Stoli Citron

¾ ounces elderflower liqueur
1 ounce fresh pineapple purée

¾ ounce ginger syrup
¾ ounce lemon juice

1½ ounces Champagne
Pineapple slice for garnish

Set aside the Champagne and pour all the ingredients 
into a shaker. Shake, and then double strain into a high 

ball glass with ice. Top with the Champagne and garnish 
with the pineapple slice.

Agua Restaurant & Lounge’s mixologist, Simone Pagnozzi, 
was crowned this year’s winner at the regional heat of the 
coveted Stoli Caribbean Cocktail Masters. 

As the winner, Simone garnered a one year contract as the 
Cayman Islands Stoli brand ambassador as well as a year’s 
supply of Stoli Elit vodka. He also went onto compete at the 
grand finals held August at the luxurious Sonesta Ocean Point 
Resort & Casino in St. Maarten where he competed against 
other Stoli Cocktail Masters from across the Caribbean, 
including Bahamas, Barbados, Bermuda, British Virgin 
Islands, Jamaica, Puerto Rico, St. Barts, St. Maarten, Trinidad 
and the United States Virgin Islands, placing third. 

During the regional heat in Cayman, contestants had to 
create two cocktails in seven minutes; one libation had to be 
of the bartenders choosing; the other had to be a twist on a 
classic Moscow Mule or Stoli Lemonade. Entries were judged 
on appearance, aroma, presentation and taste.

Simone impressed regional judges with his winning cocktails, 
“Cayman Pearl” and “Sun on 7 Mile,” which fused together 
creativity and the perfect balance of mouthwatering flavors.

Simone’s Cayman Pearl cocktail used Stoli Elit vodka, 
Mezcal, passion fruit liqueur and an egg white. The cocktail, 
Simone says, was named after a pirate ship led by Captain 
Elite. The mixologist’s Sun on 7 Mile was a twist on the classic 
Moscow Mule, and included ingredients such as elderflower 
liqueur, homemade ginger syrup and Champagne. The 
cocktail was inspired by Simone’s commute to work each day 
along world famous Seven Mile Beach.

Dawn Lambert, Stoli representative, said it was the unique 
flavor combinations and creativity of Simone’s cocktails that 
won the judges over.

“The level of professionalism continues to grow every 
year we have these competitions,” Dawn said. “The cocktail 
masters keep getting better and better. I see these cocktail 
competitions entering the realm of the gourmet food world. 
Shopping alone for the ingredients has become quite the 
challenge, as well as having the requested tools, such as a 
blow torch and compressed air canister for foam.” 

Originally from Italy, Simone has honed his cocktail-making 
skills in far flung destinations, including Dublin, Ireland, 

Sydney and Melbourne, Australia, and Ibiza. He moved to 
Cayman two years ago and has been crafting cocktails at 
Agua for the past year.

“I decided to enter the competition because I knew it would 
be a fun experience and an opportunity to prove that with 
passion and hard work anything is possible,” Simone says. 

“Representing Cayman at the finals was tough, especially 
considering that the title has been won by Cayman bartenders 

the past two years running. The other islands are getting 
better and better. Pressure certainly plays an important role 
in the whole competition, especially when you are on stage.”

He added: “For such a small island Cayman is fortunate to 
have some great bartenders and an exciting cocktail culture. 
It’s exciting to be a part of it.”

Simone’s winning cocktails can be found on the drink’s 
menu at Agua, located in Galleria Plaza, West Bay Road. 
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