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SUCCESS STORIES

Cooking, chemistry and other advanced techniques 
have been used in mixology for quite a while and are 
becoming more popular every day, including cocktail 
bars. Campari Academy Spain wanted to offer its 
bartender stu dents the possibility of experimenting 
and learning how to use IKA Rotary Evaporators in 
cocktails, for different purposes, such as creating new 
flavors and new textures.

“With the IKA Rotavap we managed to obtain a pure 
clean product, full of sophisticated flavour and aromas.”   

- Giuseppe Santamaria, Brand Ambassador of Campari

Portfolio Spain and Coordinator of Campari Academy



THE SOLUTION

Using an IKA Rotary Evaporator RV 10 digital, Campari Acade-
my Spain successfully created a kind of sloe gin - a crystal clear 
gin with an intense fruity flavor, and aroma to red plums and 
cherries. It was achieved by redistilling Bulldog Gin, a gin that 
is well-known to connoisseurs all over the world. For the floral 
hydrosol, they used a variety of flowers that have been put in 
water. By distilling the flower water, they were able to obtain a 
hydrosol with floral properties. 

These two key ingredients give the cocktail those delicate, 
yet complex, fruity and floral notes that is reminiscent of that 
summertime feeling. 
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OUR CUSTOMER 

The mission of Campari Academy Spain is to foster excellence in 
the art of bartending. Located in Barcelona, Campari Academy 
Spain is fully equipped with a modern and professional infrastruc-
ture. The team offers high-level training programs for professional 
bartenders and has helped over 1,000 bartenders further their 
professional careers since its opening in 2016.  

Each masterclass is designed as an exclusive training session, 
where bartenders can be inspired and learn from other top inter-
national fellows, from all over the world. 

THE CHALLENGE

For their “Red Season” cocktail, Campari Academy Spain wanted 
to create two key ingredients for the recipe: a sort of sloe gin and 
a floral hydrosol.

https://campariacademy.es/



