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Diageo World Class 2026 Japan Competition

DIAGEO Japan K.K.

Cocktail Culture Foundation, Nippon Bartenders’ Association (N.B.A.), Hotel Barmen’s 
Association (HBA), Professional Bartender’s Association (PBO)

MHD Moët Hennessy Diageo K.K., Kirin Brewery Company, Limited

Applicants must be employed as a bartender or similar role at an establishment that serves 
alcoholic or other types of beverages, must be at least 20 years of age as of January 1, 2026, 
and reside in Japan. Diageo Group employees and related parties are not eligible to enter.
Applicants must be able to participate in the first and second rounds, the Japan Finals, and the 
Global Finals. English (speaking, reading, and writing) is not a requirement. For the Global Finals, 
a dedicated translator and translated materials will be provided.

Japan Final: 1 winner will be eligible to participate in the Diageo World Class 2026 Global Final 
(scheduled to be held in the fall)
Japan Final Challenge Winner
Please note that the Japan Champion will serve as Diageo World Class 2027 ambassador for 
the following year and will be active in various events to promote World Class and relevant 
brands. Therefore, they will not be able to compete in Diageo World Class 2027.

There is no entry fee.

1. The second round of judging is scheduled to be held in Tokyo, in mid May 2026. Competitors 
will be responsible for their own travel and accommodation costs. The organizer will, however, 
cover some of the travel expenses for participants residing outside of the greater Tokyo area, 
including the surrounding prefectures. Details will be provided directly to those who pass the 
first round of judging.

2. Competitors will be responsible for their own travel and accommodation to the Japan Final 
venue, scheduled to be held in early July 2026. The organizer, however, will cover travel and 
accommodation expenses for finalists residing outside of the greater Tokyo area, including 
surrounding prefectures.

3. The organizers will cover travel and accommodation expenses for the Diageo World Class 
2026 Global Finals (scheduled to be held in the fall).

Privacy Policy
Personal information will be managed strictly by Diageo Japan Co., Ltd. and will be used only for planning, managing, confirming and 
contacting applicants regarding this competition, age verification, notifying applicants of the results, and informing them about 
future business activities and services. The information may be used in planning promotions as it does not identify individuals. 
Applicants' personal information will not be disclosed or provided to third parties other than contractors involved in this 
competition without the individual's consent (except when disclosure is required by law, etc.). The names and employers of 
applicants who pass the first round of judging will be announced on the World Class Japan official website and Facebook. 
Applicants' contact information will be used to contact them for the second round of judging.

DIAGEO WORLD CLASS 2026 JAPAN
Competition Overview

Content and schedule are subject to change.

World Class Contact worldclassjp@diageo.com
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Cocktail Entry Guidelines
• You must use at least 30 ml of one of the featured brands as the base spirit. The total amount of spirit, including 

the base spirit, must be no more than 90 ml, excluding liqueurs, fermented and brewed alcoholic beverages.
• You can use no more than five ingredients, including garnishes. A homemade ingredient is counted as a single ingredient.
• A garnish is a peel, zest, twist, aroma spray, etc. that adds flavor or aroma. Inedible ingredients are not permitted. 

However, garnish pins, skewers, straws, etc. are permitted.
• Anything that affects the taste or aroma, regardless of whether it touches the glass or the liquid, is considered a 

garnish, so please list it as an ingredient. Decorations are not ingredients, but they cannot add flavor or aroma, 
and need not be listed in the recipe, though you are free to explain it in the cocktail concept section.

• There are no restrictions on the shape of the glass or the tools used.
• As a matter of bar practicality, you must be able to make the cocktail in less than 4 minutes.
• Cocktail names that are socially inappropriate (racial, sexual, drug-related, refer to intoxication, or names that 

evoke drunk driving) are prohibited.
• Entries must not have been previously submitted to World Class or any other bartender or cocktail competition.

How to Apply
• Only online applications will be accepted. Please apply via computer or smartphone.
• The application period is from Sunday, February 1 to Sunday, March 1, 2026.
• Cocktail images should be no more than 10 MB. Please take photos in a way that does not identify you or your 

establishment.
• Each person may only submit one entry.
• The Cocktail Concept should make judges interested and want to drink the cocktail. Please describe the 

appealing points of your cocktail, its originality, how it makes use of spirits, etc. in up to 750 characters (not 
words), including punctuation. Spaces and returns are not counted.

• All rights to the recipe, name, photos, etc. of the submitted work belong to Diageo Japan Co., Ltd. and may be 
used for promotional purposes. Please note, DIAGEO Japan K.K. may change the name of the work if it is used for 
promotional purposes. 

• There are point deductions for incomplete or incorrectly filled out entries.

Announcement of the Results
The top 50 will be selected, and the results will be announced on the World Class Japan official website and 
Facebook page on Friday, March 13, 2026 (tentative). Details of the second round will be sent directly to those who 
passed the first round. Please note that we cannot respond to specific inquiries regarding the results of the round.

Judging
Cocktails will be judged based on four criteria. The 
points awarded by each judge are shown on the right. 
The judging will be done by multiple judges. To ensure 
fairness, all personal information will be removed from 
the entry for judging.

Using one of the featured spirits listed below, reinvent a classic cocktail that is 
elevated by replacing the type of spirit used in the original recipe. You are free to 
adjust and replace ingredients as long as you can explain to the judges how the 
classic cocktail is reflected in your new creation.

Tanqueray No. TEN or Don Julio Blanco.

For brand information, please visit the official website.

https://www.wcjapan.jp/brands/

Brands

Challenge

Reinvent a Classic

Sunday, February 1 − Sunday, March 1, 2026

▪Originality & Creativity:
▪Concept/Storytelling:
▪Replicability:
▪Taste & Balance:

60 points
15 points
15 points
10 points

Total: 100 points

First Round
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Access www.wcjapan.jp. Check the entry rules for the first 
round. Open the first round entry form.

Close your browser or app only after you see the message 
that your form has been submitted.

An automated email will be sent to the email address you 
provided in the entry form.

How to Enter First Round

Fill in the required information and upload an image of 
your cocktail.

Click [Submit] at the bottom of the form.

If you see the screen on the left,
log in to your Google account.

If you don't have a Google account, 
create one here.

Entry complete

Sunday, February 1 − Sunday, March 1, 2026First Round
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Sunday, February 1 − Sunday, March 1, 2026

In this entry, explanations on making the ingredients 
were included in the ingredient name area. Not only is 
this a deduction in points, judges will score it lower as 
it is hard to understand.

Please make sure to input your full name correctly, not only 
your last name or nickname.

If you add lots of unnecessary returns to your 
information, the cocktail image will automatically 
appear smaller.
This will not result in a point deduction but it will 
make it more difficult for the judges to review.

Precautions

Example - 1

Example - 2

The following are actual entries from 2025 with the cocktail images replaced. The judging sheet is 
automatically generated to fit into this layout with personal information removed. Incorrectly 
inputing information makes it more difficult for judges to understand your entry.

⭕ 松井 健三郎　❌ Matsui  ❌ Ken-chan

Please enter your name last-name first-name in katakana.

⭕ ドウ ジェーン　❌ Jane Doe

Input only the ingredient name and write the 
instructions in the How to Make the Cocktail Section.

Common mistakes
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