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BAR MERCHANDISING



MERCHANDISING BEST PRACTICES
A well merchandised bar will drive revenue by providing an opportunity for the guest to choose from the top-quality 

products that are part of the Top Shelf Program rather than defaulting to a potentially lower margin item.

1. DISPLAY EVERYTHING YOU SELL

We work hard to provide a premium experience for our guests. Let us make sure they know we’ve got 

the best selections available.

2. UTILIZE CATEGORY BLOCKING

Displaying a spirit category together so that they form a line, square, or grouping.

3. GROUP BRANDS TOGETHER WITHIN A CATEGORY

Ensure that all line extensions of a brand are displayed side by side so guest can see all similar items 

easily.

4. ALWAYS FRONT & FLAG BOTTLES

FRONT: Ensuring that bottle labels are displayed in a neat and organized fashion with the label facing 

the guest. 

FLAG: All working display spirit bottles should have a pour spout and those spouts should be pointed to 

the left.

5. SHOWCASE SIGNATURE

Highlight the categories that we are known for within the display.  Elmwood’s signature items are 

American Classics therefore quality ingredients from our classic cocktails are highlighted throughout our 

displays.



LET’S WALK THROUGH THE BAR!



BAR MERCHANDISING- HANGING 
DISPLAYS

Left Shelf Product Display (left to right)

1. Grey Goose Vodka

2. Tanqueray 10

3. Patron Silver Tequila

4. Knob Creek Rye

5. Woodford Reserve Bourbon

6. Johnnie Walker Black Label 

Scotch

Right Shelf Product Display (left to 

right)

1. Clos du Bois Chardonnay

2. M. Chapoutier “Belleruche” Rosé

3. Kim Crawford Sauvignon Blanc

4. Erath Pinot Noir

5. Storypoint Cabernet Sauvignon

6. 19 Crimes Red Blend



BAR MERCHANDISING 
WINE COUNTER DISPLAY

Wine Counter Display Product (left to 

right, on countertop)

1. 19 Crimes Red Blend

2. Erath Pinot Noir

3. MacMurray Estate Pinot Noir

4. Mark West Pinot Noir

5. BV Coastal Merlot

6. Proverb Cabernet Sauvignon

7. Sterling Cabernet Sauvignon

8. Louis M. Martini Cabernet Sauvignon 

9. Storypoint Cabernet Sauvignon 

Wine Counter Display Best Practice

• Wine bottles and display shelves 

must be dusted/cleaned as needed 

weekly.

• Opened, active bottle of each wine:

o Labeled with date of opening, on 

the back label not guest facing

o Sealed with Vacu-Vin closure

• Closed, backup bottles of each wine:

o Aligned with opened bottle

o Label faced and fronted



BAR MERCHANDISING - SPIRIT TIERS- FRONT STATION

First Row Product Display (left to right) 

1. Absolut 

2. Absolut Flavor 

3. Svedka 

4. Ketel One 

5. Grey Goose 

6. Patron Silver 

 

Second Row Product Display (left to right) 

1. Captain Morgan 

2. Malibu Rum 

3. Crown Royal 

4. Maker’s Mark 

5. Southern Comfort 

6. Sauza Blue Silver 

 

Third Row Product Display (left to right) 

1. Bombay Dry Gin 

2. Tanqueray 10 

3. Tanqueray Gin 

4. Patron Anejo Tequila 

5. Patron Citronge 

6. Camarena Silver Tequila 

Fourth Row Product Display (left to right) 

1. Dewar’s White Label Scotch 

2. Glenlivet 12 yr Scotch 

3. Johnnie Walker Red Label Scotch 

4. Johnnie Walker Black Label Scotch 

5. Chambord Liqueur 

6. Courvoisier VS Cognac 

 

Fifth Row Product Display (left to right) 

1. Dekuyper Blue Curacao 

2. Dekuyper Sour Apple Pucker 

3. Dekuyper Amaretto 

4. Dekuyper Peachtree Schnapps 

5. Dry Vermouth 

6. Sweet Vermouth 



BAR MERCHANDISING - SPIRIT TIERS- REAR STATION

First Row Product Display (left to right) 

1. Absolut 

2. Absolut Flavor 

3. Svedka 

4. Ketel One 

5. Grey Goose 

6. Patron Silver 

 

Second Row Product Display (left to right) 

1. Captain Morgan 

2. Malibu Rum 

3. Crown Royal 

4. Maker’s Mark 

5. Southern Comfort 

6. Sauza Blue Silver 

 

Third Row Product Display (left to right) 

1. Seagram’s 7 

2. Bulliet Bourbon 

3. Bulliet Rye 

4. Fireball Cinnamon Whisky 

5. Woodford Reserve Bourbon

Fourth Row Product Display (left to right) 

1. Bailey’s Irish Cream 

2. Kahlua 

3. Patron XO Cafe 

4. Bacardi Mango 

5. Bacardi Limon 

6. St. Germain Elderflower 

 

Fifth Row Product Display (left to right) 

1. Monin Agave 

2. Monin Coconut 

3. Monin Watermelon 

4. Monin Jalapeno 

5. Grenadine 



BAR MERCHANDISING - DRAFT 
BEER TOWER

Draft Handle Placement (left 

to right, both towers)
1. Southern Tier IPA

2. Modelo Especial

3. Blue Moon Belgian White

4. Coors Light

5. Bud Light

6. Labatt Blue Light

7. Samuel Adams Seasonal

8. Stella Artois

Merchandising Draft Beer Towers
• Put the craft or local beers on the draft tower closest to the entry of the bar. These are predominantly the highest net return 

draft beers and should be in the guest’s initial line of sight.

• When draft towers have both high and low net return beers, ensure that the low-margin beers are located in the middle of 

the tower, flanked with high-margin beers.  Again, this will allow the guest’s eyes to view the premium selections before the 

lower price-point offerings.



BAR MERCHANDISING - BAR 
COOLER DOOR #1

Bar Service Items (left to right, top to 

bottom)

1. Backup garnishes: fruits and herbs stored 

properly

2. Backup mixes and batch items, bulk juice 

and dairy products, including aerosol 

whipped cream

Bar Service Items Best Practices

• All bar coolers should be operating from 

34°F - 38°F

• Routine cleaning of the door gaskets and 

vent and/or filter are necessary

• Items must be covered, labeled, dated, 

and rotated “First In, First Out”

• Each shelf should be neat, clean, and 

organized; all products are in guest 

sightlines, so items are stored with a 

place and purpose



BAR MERCHANDISING - BAR 
COOLER DOOR #2

Package Beer Items (left to 

right, top to bottom)
1. Top Shelf – Craft & Seltzer

a. Sam Adams 

b. Angry Orchard 

c. Truly Hard Seltzer

d. Yuengling Lager

e. Southern Tier IPA

f. Woodcock Niagara 

Lager

g. Woodcock IPA 

2. Bottom Shelf – Import & 

Domestic

a. Coors Light 

b. Miller Lite

c. Michelob Ultra 

d. Labatt Blue 

e. Budweiser 

f. Corona Extra

g. Corona Light

Bar Service Items Best 

Practices
• All bar coolers should be 

operating from 34° - 38°F

• Routine cleaning of the 

door gaskets and vent 

and/or filter are 

necessary

• Bar coolers with glass 

doors must have 

operating lights to 

merchandise the product 

selections

• Packaged beer is fully 

stocked, fronted, and 

faced at opening, shift 

change, and closing

• Every packaged beer 

sold is present for guest 

view



BAR SET UP & LAYOUT



BAR SET UP METHODOLOGY
A properly setup bar impacts the efficiency of the associate, while also impacting the guest 

experience. It is important for the bar to be neat, clean , and organized in order to deliver 

positive results in both areas. Bar setups must also allow for “World Class Positioning”, creating 

complete drink stations that are independent from each other. Focus on three key elements 

when setting up drink stations:

1. EXECUTE TOP 10 COCKTAILS

Associates should be able to execute each of the Top 10 cocktails sold without moving more 

than one step. This includes all aspects of the drink, glassware, ice, ingredients, garnish, tools, 

etc.

2. EVERY STATION, EVERY SHIFT

The time spent setting up and breaking down a drink station is not worth the decreased guest 

engagement due to having to leave the front bar to make a drink at the service well. Staying “on 

stage” increases guest satisfaction and beverage sales.

3. EVALUATED WITH LTO’S & MENU LAUNCHES

Setup should change with new LTO’s and menu prints. Run P-Mix Reports to evaluate the spirit 
layout in the speed rails and service tiers. The Top 10 cocktails shift with season, and so should 
the product layout.



BAR SETUP- DRINK STATION: SPIRITS

Drink Station Speed Rail 

(left to right)

1. Smirnoff Vodka

2. Bacardi Superior Rum

3. Beefeater Gin

4. Dekuyper Triple Sec

5. Sauza Gold Tequila

6. Jim Beam Bourbon

7. Jack Daniel’s Whiskey

8. Jameson Irish Whiskey

9. Tito’s Vodka



BAR SETUP - DRINK STATION: 
MIXES & GARNISHES

Mix Well (front to back, 

left to right)
1. Sour Mix

2. Bloody Mary Mix

3. Simple Syrup

4. Orange Juice

5. Cranberry Juice

6. Pineapple Juice

Mixes Best Practices

• Mixes & Juices must be stored in 

proper containers, labeled and 

dated

• Mixers & Juices in the Well 

Station must be stored on ice, 

kept between 36°F - 41°F

• All Mixes & Juices tend to 

separate naturally; shake or swirl 

each product before use

Garnish Container with Lid
• Stored under the counter, on top of the back half of the ice bin lid

• Garnish Containers with Lid must be able to close completely

o Do not mound prepped fruit into the container preventing closure

• Garnishes at the Well Station must be stored on ice, kept between 36°F -

41°F

• Only stock enough fruit in the containers for a 4-hour period

o Refresh as needed

o Prep to order garnishes at the end of the pm Shift

• Use proper labeling and rotate product properly every time

• If prepped fruit is discarded, notify a manager so they can track high 

waste 



BAR SETUP - DRINK STATION: 
GLASSWARE
Glassware Drain Table 

(left to right)
1. NA Tumbler, 20 oz

2. Highball Tumbler, 12 oz.

3. Old Fashioned/Rocks, 9 oz.

4. Cordial/Shot, 3.75 oz.

5. Pub Glass, 19 oz.

Glassware Best Practices

• Glassware should have inventory levels to span all stages of the Glass Cycle:

o Storage > In Use > Dirty > Clean > Cooling > Storage 

• DO NOT stack glassware more than THREE high

o Stacking higher increases breakage

• DO NOT stack hot or warm glassware

o Expanding and contracting with temperature changes increase chipping and breakage

• Wine, 16 oz. & Pub Glass, 19 oz. are stored clean, sanitized, and dry in their proper glass rack, inside the shelves of the 

Drain Table. As a rack is emptied during service, a new clean, sanitized, dry rack is restocked.

o Each Drink Station should have full Wine, 16 oz. & Pub Glass, 19 oz. glass racks at opening, shift change, and closing

• Wash all stemware at the bar only

o Stemware taken to the BOH dish pit has increased chance of breakage



BAR SETUP- DRINK STATION: 
BAR TOOLS

Bar Tools
• Bar Tools are stored in the water/dipper well to prevent cross-contamination from drink to drink. The water/dipper well 

must be set to a constant, slow stream so the water circulates and refreshes properly.

o Jigger

o Hawthorn Strainer

o Bar Spoon

o Muddler

o Peeler

o Julep Strainer

• At the end of each business day, the water/dipper well must be drained, cleaned, sanitized properly, with Bar Tools 

cleaned, sanitized, and dried properly as well.

• Each Drink Station needs its own set of Bar Tools in order to efficiently execute drinks at speed.

• Boston Shakers & Mixing Glasses are stored upside-down in the drink rail. After each drink execution, the Boston 

Shaker and Mixing Glass are rinsed using the inverted glass rinse at the front of the dump sink unit.



HOSPITALITY & SALESMANSHIP



HOSPITALITY
“The friendly and generous reception and entertainment of guests, visitors,

or strangers.” 

Below are 6 personality traits associates need to be trained on.  Please fill in the attributes.

1. LISTENING-

2. COMMUNICATION-

3. GUEST FOCUS-

4. STRESS TOLERANCE-

5. STANDARDS & ACCOUNTABILITY-

6. MULTITASKING-



SALESMANSHIP

“The skills and methods used in selling or promoting commercial products.” 

Below are 4 Salesmanship skills and methods.  Please frill in the attributes

1. Upselling

2. Add-on Sales

3. Suggestive Selling

.

4. Reading the Guest



BEST PRACTICES IN COACHING AND HOSPITALITY

1. WALK THE BAR-

2. COACH & COUNSEL-

3. SETTING STANDARDS-



ALCOHOL SAFETY

Add airport alc 
safety



At minimum, an operating unit’s Alcohol Service Rules shall require the following: 

1. PROHIBITIONS: Servers of alcohol are prohibited from serving alcoholic beverages to anyone who: 

a. exhibits any sign(s) of intoxication or; 

b. is below the legal drinking age (as governed by state or local law). 

2. AGE VERIFICATION: Servers of alcohol must verify the age of anyone who reasonably appears to be 30 years old or younger 

by requesting and inspecting a valid form of identification. Valid forms of identification must contain a clear photo, name and date of 

birth and are limited to the following government issued documents: 

a. A valid driver’s license issued by any state or foreign government; 

b. A valid government issued identification card issued by any state, the United States or foreign government; 

c. A valid United States Military identification card; 

d. A valid United States or foreign Passport and/or Passport Card; and 

e. Other valid forms of identification permitted by state or local law. 

Units are not required to accept all of the forms of identification described above. Each unit must also comply with applicable state or 

local laws governing age verification and valid forms of identification. Each unit must also display signage at any location serving 

alcohol stating the Company’s policy of verifying the age of customers who appear to be 30 years old or younger. Finally, each unit 

must provide a book at each location serving alcohol which photographically details each state’s government issued driver’s license.

3. LIMITATIONS: Servers of alcohol may serve no more than two (2) alcoholic beverages per guest for on-premise consumption 

during a single transaction. Alcoholic beverages in a guest’s possession shall count against the service limitation of two (2) alcoholic 

beverages. For purposes of the Alcohol Service Rules, a “beverage” is defined as a serving of alcohol containing no more than: 

a. 1.5 ounces of liquor (a “double” shall amount to 2 alcoholic beverages); units may serve certain specialty cocktails containing more 

than 1.5 ounces of liquor subject to approval by the unit’s Operating President/General Manager and Subsidiary Regional Vice-

President; 

b. 25 ounces of beer in a single serving or in a flight; or 

c. 9 ounces of wine in a single serving or in a flight. 

Servers of alcohol may serve a bottle of wine (containing 750 milliliters or more) or a single pitcher of beer (containing 50 ounces or 

more) to at least 2 guests, but no other alcoholic beverages shall be served during such a transaction. Further, servers of alcohol 

shall use approved devices to measure liquor when serving alcoholic beverages. 



CRAFT COCKTAIL EXECUTION



DRINK MAKING TECHNIQUES



1. All fruit must be cut 

fresh for each day

2. All fruit that has been 

cut and is left over at the 

end of the night must be 

thrown away

3. Hands must be 

cleaned prior to and after 

cutting the fruit

4. Make sure to cut stem 

end off of all fruits

GARNISH SPECIFICATIONS & SENSITIVITY

Covid Update:

Under no circumstances should 

garnishes be touch with your 

hand- please use a bamboo 

pick, a gloved hand or set of 

tongs.



JUICE & MIX SENSITIVITY



STANDARD POURS



COCKTAIL BASICS











NOW LET’S GIVE IT A TRY!



WINE BASICS & TASTING



WINE BASICS

• All glasses of wine are a 

5 oz pour

• Measure and mark a 

glass to ensure proper 

pour levels

• 8 oz pours must be 

served in a carafe

• Measure and mark a 

carafe to ensure proper 

pour levels

TERMS:
ACIDITY - the lively or crispness in 
wine that activates salivation
BODY - the weight of the wine in your 
mouth
OAK INFLUENCE - gives flavors of 
vanilla, baking spices
TANNIN - often causes the mouth to 
feel dry













































BEER KNOWLEDGE & TASTING

MALT

HOPS

YEAST

ABV - ALCOHOL BY VOLUME 

.
IBU - INTERNATIONAL BITTERNESS UNIT



A 1% reduction in Draft 
Beer Cost of Goods for 
our company yields 
millions in savings. You 
sell more beer and make 
more money and we 
operate a more optimal 
Beverage Program…not 
to mention serve our 
guests a higher quality 
product which in turn 
creates a better guest 
experience.

IMPORTANCE 

OF POURING 

BEER 

CORRECTLY

Here is the method:
1. ANGLE
2. TAP
3. FINISH
4. HEAD



HOW TO POUR A PERFECT DRAFT BEER



NOW LET’S GIVE POURING 
A DRAFT BEER  A TRY!



DRAFT BEER



















PACKAGE BEER





























THANK YOU!



APPENDIX



SPIRIT KNOWLEDGE

VODKA - a neutral spirit, intended to be 

colorless and odorless, very versatile

GIN - a complex, botanical infused spirit

TEQUILA - 2 styles of  Tequila and 3 

main age expressions 

-Mixto - made with 51% Blue Agave 

and typically 49% less expensive 

ingredients

-100% Blue Agave - finest 

expression of the spirit 

-Blanco - aged up to 60 days in oak

-Reposado - aged 2 to 12 months in 

oak

-Anjeo - aged more than 1 year in 

oak

RUM - a spirit distilled from sugar cane



WINE BASICS - TASTING GUIDES



BEER DESCRIPTIONS
IPA (India Pale Ale)

Characterized by floral, fruity, citrus-like, piney or resinous American-variety hop character, this

style is all about hop flavor, aroma and bitterness. This has been the most-entered category at

the Great American Beer Festival for more than a decade, and is the top-selling craft beer style 

in supermarkets and liquor stores across the U.S. IBU 40 – 70 ABV 6.3% - 7.5% Example: 

Goose Island IPA, Lagunitas IPA

Belgian White

Belgian-style wits are brewed using unmalted wheat, sometimes oats, and malted barley.

Witbiers are spiced with coriander and orange peel, a style that dates back hundreds of years.

This style is currently enjoying a renaissance, especially in the American market. “Wit” means

“white.” IBU 10-17 ABV 4.8 - 5.6% Example: Blue Moon Belgian White

Pale Ale

An American interpretation of a classic English style. Characterized by floral, fruity, citrus-like,

piney, resinous, or sulfur-like American-variety hop character, producing medium to medium-

high hop bitter- ness, flavor and aroma. American-style pale ales have medium body and low to

medium maltiness that may include low caramel malt character.  IBU - 30-50 ABV - 4.5% - 5.4% 

Example: Sierra Nevada Pale Ale

Golden Ale

One of the most approachable styles, a golden or blonde ale is an easy-drinking beer that is 

visually appealing and has no particularly dominating malt or hop characteristics. Rounded and 

smooth, it is an American classic known for its simplicity. Sometimes referred to as “golden ale.” 

These beers can have honey, spices and fruit added, and may be fermented with lager or ale 

yeast. IBU 15 – 25 ABV 4.1% - 5.1% Example: Kona Brewing Co. Big Wave



BEER DESCRIPTIONS

Vienna Style Lager

Ranges from copper to reddish brown in color. The beer is characterized by malty aroma and 

slight malt sweetness. The malt aroma and flavor should have a notable degree of toasted 

and/or slightly roasted malt character. Hop bitterness is low to medium-low.  IBU 22 – 28 ABV 

4.5% - 5.5% Example: Samuel Adams Lager

Belgium Pilsner

Bohemian-style pilsners have a slightly sweet and evident malt character and a toasted, biscuit-

like, bready malt character. Hop bitterness is perceived as medium with a low to medium-low 

level of noble- type hop aroma and flavor. This style originated in 1842, with “pilsener” originally 

indicating an appellation in the Czech Republic. Classic examples of this style used to be 

conditioned in wooden tanks and had a less sharp hop bitterness despite the similar IBU ranges 

to German-style pilsner.  BU 30 -40 ABV 4.1% - 5.1% Example: Stella Artois

Cider

An alcoholic beverage made from the fermented juice of apples. The juice of any variety of 

apple can be used to make cider, but cider apples are best. The addition of sugar or extra fruit 

before a second fermentation increases the alcoholic content of the resulting beverage. IBU 0 

ABV 1.2% - 12% Example: Angry Orchard Cider 


