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I'm Valeria Naranjo, a bartender with over six years of experience in the industry. |
specialize in innovative mixology and training, helping bars and brands enhance their
offerings through creativity and technique. Education has always been a key part of my
development, which is why I've trained at Bartrainers, ESAH, and Camara de Comercio de
Madrid. | also hold certifications such as WSET Level 2 in Spirits and CRT, allowing me to
blend classic and avant-garde techniques.
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| was recognized by Tapas Magazine as one of the 50 most creative professionals in
Spanish gastronomy. As head bartender at Llama Inn, | led the cocktail program, and at
Belisa, | designed a concept inspired by literature. | also participate in international events
such as Bar Convent Berlin, Roma Bar Show, and FIBAR Valladolid. Through Varmaidpedia,
| share knowledge to continue fostering the bartender community
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workshops (corporative teambuilding and private)

).

Training

X

Events (bespoke)
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Content creations and brand collaboration / activation
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| design customized cocktail workshops tailored to each
client and occasion. From crafting classic cocktails to
innovative creations, every session is designed to be an
immersive experience. Whether for a corporate event, a
private gathering, or an exclusive experience, each
workshop offers the opportunity to explore the art of
mixology in an interactive and sensory way.

 100% personalized according to the client and type of
event.

e Hands-on experience: each participant creates their
own cocktails.

e Choice of classic or signature cocktails.

e |deal for team-building activities, private celebrations,
and corporate events




Elagua es uno de los elementos mas buscados en los

'_ cocktalls (dilucién) . Se podria declr que el Toddy reemploza

el agua fria en callente,

El calor aumenta la percepeldn del alcohol porloquela
cantidad de agua, serd muy relevante para su elaboraclén
(402),

Por otro lado, el calor hace que evapore el aleohol donde
todos los aromas voldtiles van a la nariz antes del primer
sorbo.
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My training programs are designed to help bartenders, teams, and
brands understand mixology through hands-on experience, adapting
to different skill levels and objectives.

| offer training programs tailored for companies and brands looking
to communicate their identity through cocktails, as well as for
individuals and professionals who want to refine their skills and
techniques.

What's Included?

e Customized training for all levels — From beginner to advanced
techniques.

e Hands-on and personalized approach — Real-world application
with measurable results.

e Brand specialization — Training for bar teams on specific
products.

e Flexible format — Available for both in-person and virtual
sessions.
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BLACK BARREL
ARTENDER SERIES
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Interviewing

Educational

Promo & collabs

Promoter event

Publishing



https://www.instagram.com/reel/DACIjHbAeRp/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DFqU2disVWm/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DCpMSLLMeVW/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/C7e-cNUsse2/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DDj0Yv-IyUm/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DDj0Yv-IyUm/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DDaVXf2MTcQ/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DEIgx7_IfBd/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.instagram.com/reel/DBuX96xMPzK/?utm_source=ig_web_copy_link&igsh=MzRlODBiNWFlZA==
https://www.bebermagazine.com/valeria_naranjo/
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Varmeet is an immersive experience designed for those who want to
discover Madrid in a unique way—through its cocktail scene.

More than just a bar crawl, it is a curated journey through some of the
city's finest cocktail bars, exploring styles, trends, and the stories behind
each cocktail and venue.

Over the course of 2 hours and 30 minutes, we guide small groups of up
to 10 people through three handpicked bars, each chosen for its
distinctive concept. At every stop, guests not only enjoy expertly crafted
cocktails but also gain deeper insight into the identity of each bar, its
team, and its philosophy—understanding how mixology blends with
culture and creativity.
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Each edition of Varmeet focuses on a specific
cocktail style, creating a cohesive and meaningful
experience. Some of our themed routes include:

e Tiki Tales — A journey through Polynesian
culture and the history of Tiki cocktails.

e The Classic Renaissance — Exploring bars
specializing in classic cocktails and their
evolution.

e |nnovation & Avant-Garde — Discovering the
most cutting-edge concepts in Madrid’s
cocktail scene.

e Jerez & Spanish Mixology — A tour of bars
that incorporate Sherry wines and local spirits
into their cocktails.

We can tailor the experience for private events or
brands looking to showcase their spirit in a real-
world setting.




Three cocktail bars selected based on
the edition’s theme.

Historical and cultural context on
mixology and the evolution of each
style.

Opportunity to meet the bartenders
and discover their unique approach
behind the bar.

Tasting of carefully chosen cocktails
at each stop.

A unigue narrative at each bar,
explaining why it is part of the route.

brhcis

Duration: 2 hours and 30
minutes.

Group size: Up to 10 people per
route.

Location: Various areas of
Madrid, depending on the theme.

Frequency: Scheduled dates +
private routes available.

Includes: 3 cocktails + guided
experience.



Stand design & setup
From layout to aesthetics, ensuring a seamless experience.

Staffing & talent scouting
Recruiting top bartenders and event staff

Cocktail program development
Crafting exclusive menus tailored to the event.

Logistics & supplies
Glassware, ingredients, and everything in between.

On-site coordination
Smooth bar operations from start to finish.
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» _lenvent, a 2, Creating engaging experiences that leave a lasting impact.
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ideales para brmdar 1)) Na\ndades,
escogidos por la bartender que lo

peta en Instagram

Nos vamos de ruta pisquera por Madrid con Valeria
Naranjo, la coctelera que arrasa en redes tras haber
estado detras de la barra de coctelerias de postin



https://www.directoalpaladar.com/recetas-de-cocteles-y-bebidas/tres-cocteles-pisco-ideales-para-brindar-navidades-escogidos-bartender-chilena-que-peta-instagram
https://www.bebermagazine.com/valeria_naranjo/
https://barbusiness.es/fibar-valladolid-entrega-un-ano-mas-los-premios-al-sector-de-la-cocteleria-y-el-bartending/
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+34 665 435 561

experience@varmaid.com

Madrid, Espaina

www.vamaid.com
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THANK YOU

www.varmaid.com

VALERIA NARANJO




