PRESS RELEASE

THE WORLD’S 50 BEST BARS HOSTS 10TH ANNIVERSARY EVENT
STARRING WINNERS FROM THE PAST DECADE
An All-Star #50BestTalks In New York City Brought Reflections on the Past and
Future Trend Forecasts from the Industry’s Best Bartenders
New York, NY (February 13, 2019) - The World’s 50 Best Bars celebrated its 10th anniversary
in New York City this week with a #50BestTalks event presented by elit™ Vodka. To
commemorate 10 years since the industry’s coveted accolade was announced, The World’s 50
Best Bars brought together legendary bartenders and bar owners from the list’s No.1s for a
series of inspirational talks.
To celebrate the milestone anniversary, the acclaimed bar pioneers, who have led their bars to
the top spot on the annual ranking over the past decade, presented six individual talks, followed
by a panel discussion. The conversation, which encompassed thoughts on bar trends over the
past decade and what’s to come over the next 10 years, was moderated by one of the cocktail
sector’s foremost authorities, David Wondrich.
A rare insight into what makes a world’s best bar with outstanding experiences for discerning
customers, discussions highlighted everything from the importance of education and
empowerment in the workplace, the impact of sustainability and low-waste or no-waste
operations, the significance of adopting practices that promote gender equality and diversity, to
dedication to good service and bringing fun back to the bar.

Please find below a peek behind the curtain of what makes the world’s best bars. We have
provided a few quotes and insights from each speaker and what they believe will drive the bar
sector forward to provide outstanding experiences for discerning customers.
STORYTELLING AT THE BAR – DECLAN MCGURK
 “Storytelling is a part of the very start of a human's appreciation of enjoyment,” said
Declan McGurk of American Bar at The Savoy in London (The World’s Best Bar 2017),
as he spoke of escapism as one of the most passionate human instincts, with storytelling
and engagement imperative to transporting guests when they enter a bar.
 A great bar takes their story and uses it to engage with every guest. Storytelling is used
to shape the narrative of bar with elements incorporating all aspects from the menu, to
the artwork, and most importantly the staff.
 “You are not selling drinks, you are selling service”, added McGurk, defining drinks as a
product but service as an experience.
LEADERSHIP AND EMPOWERMENT – JIM MEEHAN AND JILLIAN VOSE
 Leadership and empowerment were also highlighted by Jillian Vose of The Dead Rabbit
in NYC (The World’s Best Bar 2016), stating, "the balance in the bar makes or breaks
the experience as a whole.” Speaking to a commitment to inclusivity and culture within
the workplace, Vose praised having a system in place that trains and incentivises each
employee’s loyalty and ability to grow with the bar.
 On the topic of team empowerment being paramount to a great bar, Jim Meehan of PDT
in New York (The World’s Best Bar 2011), commented on a leader’s role in stepping
away. Removing oneself to where you lose the opportunity to be overly critical nurtures a
team that is autonomous in their dedication and inspired by their own work.
 Championing every employee’s personality and providing the right tools to succeed sets
a team up for success. Balance was not only referenced when it comes to creating a
great cocktail but when it comes to fostering an environment of work/life balance and
healthy working culture.
THE ‘WHY’ – ALEX KRATENA
 “Education is at the center of a great bar,” stated Alex Kratena, the former head
bartender at Artesian in London (The World’s Best Bar 2012, 2013, 2014, 2015). He
spoke to the ‘why’: commenting on the issues faced when creating and operating a bar
often stemming from not being able to understand why things are done.





Kratena made the point that great staff comes from managers offering their team the
tools to think about the ‘whys’ and make decisions for themselves; to find new ways to
create unique experiences for each and every guest.
This encompasses everything from educating staff on balancing flavors and creating the
drinks, to clearly communicated workplace practices and the financial matters that go
into the everyday functioning of the operation.

CREATIVE SUSTAINABILITY – RYAN CHETIYAWARDANA
 Ryan Chetiyawardana of Dandelyan in London (The World’s Best Bar 2018), spoke
about creative sustainability and how, “innovation is crucial; we don’t need to lose the
wonderful things we [already] have, they can coexist.”
 Chetiyawardana advocates an approach that does not start with any restriction, or ‘what
you should not do’; he suggests reconsidering why a bar operates the way it does and
how that can be made more sustainable.
 Whether in the seasonality of produce used or operation elements that go into building a
beverage programme, Chetiyawardana implores the industry to think about how they
can use the tools available to them to innovate and challenge current practices.
SERVICE FIRST – JONATHAN DOWNEY
 For Jonathan Downey of London’s Milk & Honey (The World’s Best Bar 2009, 2010), the
most important thing about a great bar is, “the people that work there and the people that
go there.” Downey talked about how his bars “specialise in pleasure and looking after
each other.” A great bar has a commitment to offering customers both a unique
experience and a good time.
 Downey created Milk & Honey in London out of love for Sasha Petraske’s original
speakeasy of the same name in New York and his own admiration for the US bar scene.
He reiterated thoughts on great service knowing no bounds for success and highlighting
the strength of cross-cultural openings.
 Locality was also a strong agent for good service, with the rise of the neighborhood bars
in unheralded areas of a major city offering service that reflects the specific location.
Since the inaugural ranking in 2009, The World’s 50 Best Bars has presented 10 annual lists to
guide discerning drinkers to the best international destinations and simultaneously reward
outstanding talent. The World’s 50 Best Bars organisation oversees a body of 500 experts from
across the globe whose votes make up the list each year, helping to shine a light on the most
innovative and exciting developments in the cocktail world.

Incorporating grand hotel bars, secretive speakeasies, quirky salons, and classic drinking dens,
The World’s 50 Best Bars list is a celebration of the diversity and universality of drinks culture as
well as a reflection of new and developing bar scenes all over the world. The list stands tall as
the ultimate international guide to the world’s best bars and drinking destinations.
The World’s 50 Best Bars is part of the 50 Best family including The World’s 50 Best
Restaurants, which has changed the geography of gastronomy over the past 16 years.
#50BestTalks has had more than 20 editions in 13 cities around the world since 2014, as part of
The World’s 50 Best Restaurants and The World’s 50 Best Bars.
The next edition of the annual list will be revealed in October 2019 – precise date to be
announced.
High-res images of the 10th Anniversary event are available on 50 Best’s media centre. If
you haven’t yet registered to use the media centre, make sure to do so here.
For more information about The World’s 50 Best Bars, consult the website and social
media channels:
Website: worlds50bestbars.com
Twitter: @50BestBars
Instagram: @50BestBars
Facebook: @50BestBars
#Worlds50BestBars
For Press Enquiries:
Lucy Ballantyne at Lion & Lamb Communications:
50BestBars@lalcomm.com
Notes to Editors:
About The World’s 50 Best Bars
The World’s 50 Best Bars, owned and organised by William Reed Business Media, provides a
definitive list of the world’s best drinking venues, voted for by an Academy of over 500 experts
worldwide. The World’s 50 Best Bars list has been published annually since 2009 and has
become the most anticipated ranking for drinks professionals and cocktail aficionados across
the world, with the awards the highlight of the bar industry calendar. The list of Asia’s 50 Best
Bars has been published since 2016. The World’s 50 Best Restaurants list has been published

since 2002. To find out how the voting works, visit the 50 Best Bars website:
http://www.worlds50bestbars.com/voting.php
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