@ ___________________________________
TUESDAY 10" JANUARY

BENELUX F&B MARKET: OPPORTUNITIES FOR SPANISH COMPANIES ®
Conversation on new trends, how to suit market needs and the relevance 11:15-12:00
of the organic sector with five key importers of Mediterranean F&B

Moderator: Cati Gémez (Importer, Industry Adviser, Cortadora)

THE ULTIMATE FOOD & WINE PAIRINGS 12.30®13.15
Cooking class with guided wine tasting exploring the vast variety in Italian cuisine -~

Cooking Class: Salvatore Gallo (Jammo Ja) Sommelier: Dario Troc (AlS, Schatull)
Host: Mario Loina (Hyatt Regency, President at Federazione Italiana Cuochi - Netherlands)

THE PASTA SHOW: EXPLORE CAMPANIA, APULIA AND VENETO

Cooking show on how Italians combine quality carbs and proteins for a complete meal

O
13:45-14:30

Cooking Class: Giovanni D'Apice (Best Selling Cookbook Author), Gabriella Ficarelli (Divina
Cucina) and Vezio Furlani (al Bacaro-Osteria Italiana)

Host: Mario Loina (Hyatt Regency, President at Federazione Italiana Cuochi - Netherlands)

EXTRA-VIRGIN OLIVE OIL TASTING LAB
Guided tasting of four olive oils showing the great diversity of Italy

(€]
15:00-15:45

Host: Francesca de Ritis (Professional Olive Oil Taster ONAOQO, Importer at Olio de Ritis)

e PLEASURES AND MISERIES OF SMALL-SCALE IMPORTERS O

16:15-17:00

Debate on opportunities and challenges for F&B producers and importers

Moderator: Marina Vizzinisi (Gastronomia Mediterranea, Nero D'Avola)

Panelists: Jacopo Biadene (Bladenis), Francesca de Ritis (Olio de Ritis), Jean Marie Fiorentini
Desti (Terra Mia), Vezio Furlani (al Bacaro-Osteria ltaliana) and Luigi Pucciano (Terre Lente)
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www.gastronomiamediterranea.com
www.nerodavola.nl
www.bladenis.com
www.albacaro.nl
www.olioderitis.nl
www.terrelente.com

