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Is a Bar and Beverage company, deals in all the aspect

of bar, which includes training bartender, organizing
bar operation, concept development, menu creation,
bar setup, staff training to event organizing, FMBA has
an dedicated Experience team with proven track
records in beverage sector, well known in
International market for their great achievement &
other National and Asian championship, and
successfully completion of Training, Bar Management,
Operation and Event project.
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VISION

We believe in creating a
Soul of Bartenders

MISSION

To Provide Highly Professional
Training, which will expose you to the
world of bar and beverage & to take
‘you to the depth of Flair and Mixology.
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This workshop is structured base
on today's necessity to instruct for
th coming as well as existing
generation of Industry about latest
trends of bartending & Mixology
and motivating individual towards

Bar & Beverage services.
Resulting in increasing there
Efficiency, Creativity and
Knowledge. Directly resulting in
Increased productivity and
profitability for your outlet.
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e To introduce the Bartending world
What is the important of specialization
of Mixlogy and Flair as barman.

What kind of spirit we served.
Introduction of Alcohol

Vodka, whisky, Gin, Taquilla, Mazcal,
Rum,brandy, Wine & Beer.

e What is fermentation and Distillation
and there process?

Cocktail & Mocktail live Demonstration.

e Work flair, Fire Flair, Exhibition tricks. _‘
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e Duration of training will be 3Hours.

 We can conduct the Workshop at your venue.

e The minimum student requirement for the
workshop is 50 No.

 We provide the complimentary session for
Academic Students.

» Base ingredients provide by organizer.

e Travelling, food and accommodation manage by
organiser(lf Session is out of Pune City).

* Ingredients list will provide by Beverage Trainer.

e Also we will provide the ingredients on actual cost
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2005-2025

BECOMING THE TOP & LARGEST BARTENDING
INSTITUTE IN THE WORLD

e 20 Years of Experience
World Record Holder
Best Bartending Award Winner
Affiliated by Indian Govt
Private limited company
400 cr views on All Social Media
owen business systems (CRM, LMS, Mobile
Application, Job Portal, Accessories, Events)
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Flair

FI—AIR MANIA 7 International Children's school
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https://www.accessorize.com/row/accessories/
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FMEBA

Flair Mapja Barten
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Bartending Academy

FLAIR MaNi

Institute of Hote agement
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CADEMY
BARTENDING A
HOTEL MANAGEMENT COLLEGE

EVENTS & BAR ACCESSORIES
WORKSHOP & CONSULTANCY
CHILDRENS SCHOOL
RERUITMENT & PLACEMENTS
SPOKEN ENGLISH CLASSES



| Flair Mania Bartending Academy _ ; 3 . |
' : Flair Mania Bartending Academy
'] > — India’s No. 1 Flair Bartending Institute & Events —
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PROFESSIONAL
BARTENDING

mea Flair Mania @

Bartending Services Pvt. Ltd. E_P 4
www flairmaniabariending.com . |H___.
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Head Office: 7
Office No-119, 6™ floor, B-Wing, Antariksh Towers, Opp, Zilha
Parishad Near Sasoon Hospital, Pune-411001, Maharashtra

8822887766 Branches All Metro City




