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Bar Tool Features

7 in 1 
Ultimate 
Bar Tool

Å Excellent tool for a mixologist with 7 
functions

Å Muddler with protective cover in place
Å Stainless steel blade includes:

- Hole at top to stir drinks
- Strainer holes along flat edge
- Partial paring knife to score and cut
- Channel knife for medium twists

Å Peeler to make flaming orange twists is 
included

on base of handle, under protective cover 
ÅDishwasher safe/Hand wash cover

12pc  CDU
Swing Card
47060  
UPC:  098399470603

6 pack 
Backer Card
41060  
UPC: 098399410609



Bar Tool Marketing

Easel Stand for in-store displays
# 7175   stand & graphic
# 7181  recipe card



Bar Tool Uses

Muddler: http://bit.ly/22UJ1g4
Usedlike a pestle to mash—or muddle—fruits, herbs, and/or spices in the bottom of a glass
to release their flavor. Cocktails that require theuseof amuddlerinclude: Mojito made with light rum. Caipirinha made 
with cachaça Tips for muddling:

Stirrer:  http://bit.ly/1QthkE3
Used to blend, the ingredients, chill the drink, or dilute the drink.   

Knife Blade
Use to trim herbs, cut slits in citrus or fruit to place on drink rims; 

Scorer:   
Use to start a peel on citrus

Channel Knife: http://bit.ly/1SzVZ0a
Use to make twists for garnishing.

Strainer:    
In certain recipes it prevents large muddled pieces, or chunks of ice from going into the serving glass. 

Orange Peel Slicer: http://bit.ly/1nm5TQL
Use to make larger slices of citrus for added flavor, either squeeze, twist of flame. 

http://bit.ly/22UJ1g4
http://bit.ly/1QthkE3
http://bit.ly/1SzVZ0a
http://bit.ly/1nm5TQL


Company Product name Type/Characteristic Likes Dislikes

BarBarian BarBarian 9 tools in 1 Compact, multi use None(not launched 12/15)

BarBarian BarBarian multi function -5 in 1 Compact, multi use None(not launched 12/15)

Quench Bar10der Multi Function Conversationpiece Bulky, heavy, muddlersucks

Quench Mojito Master Multi Function Only1 review/bad Mediocre,zester didn’t work

Libbey 9pc cocktailstarter set Multi piece Comes with recipes Not current recipes

Trendy Bartender Bar Tool Essentials 4pc set Only vine reviewers Only vine reviewers

BarBarian BarBarian Quench Quench Libbey Trendy BarTender

Bar Tool Competitors



Market Information
Housewares 
Industry 
2016 - USA
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Retail Dollar Sales of Barware

Leading to Growth: 
ÅCraft cocktails, and at home bartending continue to build momentum
Å Inspiring TV shows where cocktails and home entertaining are featured. 
Å Bridal Registries are more commonly showcasing craft cocktail accessories
Å Trend is averaging about4% in this market

Competition:
ÅMore kitchenware suppliers expanding their offerings deeper into the category. 
Å This channel has more internet competition as brick and mortar stores have limited their offerings

1 Homeworld Census Report January 2017–Industry Report page 138

Bar Tool Market
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Bar Tool Market

From gift and Dec Stats 12-16

Straight-up Sales
Bartending essentials — twist spoons, strainers, muddlers —are also on the rise, thanks to the growing interest in home cocktailing.
At In the Kitchen in Pittsburgh, barware has been selling well for more than a year, and to maximize traffic and sell-through, barware was 
moved to the front of the store. DIY cocktail tools are attracting shoppers in the 25-45 age range, says KC Lapiana, owner. "People are 
getting into it. They want to look like the bartender —have all his goodies to recreate this experience when they're entertaining at 
home," (Gourmet Retailer Feb 24, 17)



Bar Tool Trends

Market: 

Barware offers consumers the opportunity to elevate their hosting skills, helping them to present their cocktails in an 
upscale way (Homeworld)

The cocktail culture mirrors what is going on in other culinary areas, as people appreciate what goes into their food 
and how it tastes, it only makes sense they would want to take that to their drinks.  (Washington times)

Custom cocktails at home, is the new baking!

Top Trends: 

Forget Man Caves, Backyard Bar Sheds are the new Trend! In home and garden
Design and DIY.  Tiny home meets garden shed momentum. 

Are you mocking me?  Mocktails, so children, pregnant women, dieters and designated drivers can still enjoy the 
unique flavors and participate in the experience

Best Dressed Drinks!  Instagram worthy garnishes from gold dusted flowers to designer straws are growing in 
popularity

The Gin Game! Martinis and Gin and tonics getting a modern spin

Cocktail making is the new baking! 


