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Beverage experiences designed
as cultural, sensorial and narrative systems.

Www.federicopenzo.com




FEDERICO PENZO

Bey erage |*]\|)(‘r'i(‘n(‘,(‘, |)(‘,sig‘n

(](')1’1(‘0[)[ * Narrative * Ritual

Growing up in a small town close to Venice, my approach to beverage
design has been shaped by a strong connection to heritage, craftsmanship
and sensory culture.

Over the years | refined a vision of hospitality where drinks are conceived
as cultural and narrative tools rather than isolated recipes.

My work focuses on designing beverage experiences as complete systems,
where flavor, visual language, materiality, scent and ritual are aligned with
the identity of the place and its culinary philosophy.



EVOLUTION

Early collaborations with leading figures
in contemporary mixology shaped my
technical foundation and taught me to
approach drinks without stylistic limits,
focusing instead on balance, precision

and intent.

Joining EDITION Hotels marked a shift
from individual execution to system
design — developing beverage concepts
that integrate identity, operations, cost

control and guest experience.

Today my practice focuses on building
complete beverage ecosystems and
transferring knowledge through
structured programs, strong concepts and

long-term consultancy.



DESIGNING THE BEVERAGE IDENTITY

Shangri La Hotel - Novele - New Delhi

SCOPE OF WORK
Full Beverage Experience

Concept - Menu - Storytelling - Glassware Design - Bar Architecture

A full consultancy in collaboration with Luca Cinalli for the most famous luxury hotel in New Delhi - Shangri-La Eros. The menu was crafted with local ingredients and

spirits which was a trendsetter for all opening venues in the area later on. Paying homage to Indian patrimony each of the glassware was custom made by local artists.



ARCHETYPES MENU

The Bodrum EDITION - Brava By Diego Munoz - Turkey

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

Inspired by Psychiatrist Carl Gustav Jung, "father" of the Archetypes a.k.a. our
primitive subconscious types, this menu serves as a perfect tool to initiate deep
conversations and link meaningful connections with the guest. Every drink

represents a profile to the related Archetype with its taste, presentation & flavor.

The menu design consists of bespoke play cards and a “ wheel of luck”, where you
will challenge the fate to choose your drink to encourage interaction and create

lasting memories.




MARITIME TRADITIONS

Laguna, A Luxury Collection Hotel - Arwana Restaurant - Bali

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

Matching the Yacht’s interior design style of the restaurant, we deeply dived into the colors, palettes, lights game and shapes for the Cocktails menu.
It mirrors the flow of a day at sea, echoing Arwana's (Hotel’s Signature Restaurant) seamless transition from day into night.



FULL PRE-OPENING

Sira, A luxury Collection - Four Bar Concepts - Indonesia

Four distinct bar concepts developed for the pre-opening, including The Journey
of Princess Mandalika, a bespoke tarot-inspired menu.”



ICELANDIC HERBS

The Reykjavik EDITION - Tides - Iceland

SCOPE OF WORK
Full Sustainable Beverage Experience
Concept - Menu - Storytelling

A menu crafted to complement the exquisite dishes of Michelin Star Chef Gunnar Karl Gislason, the visionary behind the renowned restaurant, Dill.

Central to this experience is introducing guests to the distinctive flavors of Iceland, derived primarily from rare plants exclusive to the region.



SCENTS INSPIRED BEVERAGE EXPERIENCE

EDITION HOTELS - Kitchen OD Urla - Turkey

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

A beverage concept developed around olfactory memory, using custom-made
fragrances as an integral part of the guest experience.

Scents were designed to evoke local landscapes and emotional recall, transforming
smell into a narrative and functional component of the menu.

Partnership with Michelin Starred chef Osman Sezener.

The restaurant was awarded also Michelin Star in 2023 during my beverage

consultancy.






TEXTILE MENU

The Bodrum EDITION - Brava - Bodrum

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

One of the oldest form of art - fabric is more than a primal object needed for survival. The touch of a fabric suggests wealth (silk), formality (damask), or informality
(burlap). Fabrics' feelings (when you touch them) even modify our perceived sense of taste.

This textile menu was crafted by connecting the main features of the different fabrics with the drinks' flavor profiles.



CIRCOLO SPORTIVO

The Ritz Carlton Grand Cayman - Andiamo Restaurant - Cayman Islands

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

Drinks menu development, concept and signature rituals for this massive property.
Inspired by the Italian Circolo Sportivo, the cocktail menu celebrates conviviality and aperitivo culture, featuring house-made limoncellos, a Sgroppino ritual, and exclusively

ltalian-imported products for both bar and kitchen.



DESERT MIRAGE

St Regis Abu Dhabi - St Regis Bar - Abu Dhabi

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

An imaginary mystic journey of an invented character named Wava through the dunes of Abu
Dhabi’s desert, where this environment symbolizes transformation and challenge. Each drink
will represent a different stage of human beings’ life path.




FRAGMENTS OF A JAPANESE SUMMER
The Ritz Carlton Istanbul - NOBU Istanbul - Turkey

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

For the NOBU Istanbul cocktail menu, we explored the ancient Kintsugi Japanese tradition building a narrative around beauty once broken—ceramic, memory, or moment
—now carefully gathered and reassembled through golden flavor.



NO ALCOHOL BEVERERAGE EXPERIENCE

St Regis Riyadh - Four Bars - Riyadh

SCOPE OF WORK
Pre-opening
Concept - Menu - Storytelling

Drawing inspiration from the deep historical facets of the VIA Riyadh area, St Regis
Riyadh showcases exceptional artworks and installations by renowned international
artists. For this collaboration, | crafted an exclusive non-alcoholic ritual inspired by the
Bloody Mary archetype, translating tradition, space and narrative into four distinct bar
identities.



THE FANTASTIC ADVENTURES OF PINOCCHIO
The Bodrum EDITION - Brava by Stefano Ciotti - Turkey

SCOPE OF WORK
Full Beverage Experience
Concept - Menu - Storytelling

JInspired by Pinocchio’s journey, each cocktail reflects a distinct character—
from Figaro to the Blue Fairy—inviting guests into a magical, story-driven
experience. Design inspiration: children’s book.






PRESS & AWARDS

Sober Design Studio Hospitality News Mlddle East Laguna Luxury Resort Magazine



PRESS & AWARDS - Clients

Michelin Guide World' 50 Best Barss Marriott Worldwide Award
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