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Press release
(English translation)
SIGEP 2022, ARTISAN GELATO AMID COMPETITIONS AND MARKETS
At the Italian Exhibition Group expo, the selections of the gelato makers and pastry chefs of the Italian team for the sweetest competition of all time: the Gelato World Cup, which returns to Rimini in 2024. 

The new feature of the European gelato championship in 2023. The contests of the Italian Gelato Makers Association, the preview of Gelato Day, the sector’s growth prospects with Sistema Gelato
https://en.sigep.it
Rimini, 24th February 2022 - Artisan gelato finds the great international competitions again at Sigep – The Dolce World Expo, from 12th to 16th March, explores new creative trends, along with in-depth coverage of economic issues, awards for excellent flavours and corporate communication. 
The Gelato Arena of the Italian Exhibition Group expo is hosting the Sigep Gelato d'Oro competition with the selection of the 
Italian gelato makers and pastry chefs for the national tram of the continental round of the Gelato European Cup, at its first edition at Sigep 2023, who will the compete for the world title at the 10th Gelato World Cup the following year. This is the first edition of this European phase, to form the team, each of which will be made up of four contestants with skills in gelato, pastry, chocolate, ice sculpture and haut cuisine. The selection of the pastry chefs in the Gelato Arena is set on the calendar for the 13th March with two competition trials: an artistic item in brittle and a chocolate flavoured gelato cake. On the other hand, the selection of the gelato makers of Gelato d’Oro will take place in the semi-finals, on 14th and 15th, with two competition trails (“mistery cream” and “mistery fruit”) and the finals on 16th March, with the realization of a glass individual portion and a savoury gelato made with extra virgin olive oil. 

Sigep 2022 will also host the competitions organized by the Italian Gelato Makers Association (Hall C5), an opportunity for the masters to show their skills with classic hazelnut or pistachio flavours for a gelato cake. Lastly, sorbets and a new gelato flavour are the tests on which space is given to creativity; all leading to the nomination of the best gelato maker of the year.
In the demos, attention will be focussed on savoury gelato: the evolution of consumers’ tastes and the versatility of sweet and savoury with which it accompanies, or even replaces, main dishes. Marco Martinelli world savoury gelato champion and CAST Alimenti teacher is presenting his mouth-watering pumpkin and ginger flavour gelato, a snack to be eaten on the go with hazelnut crunch and Grana Padano cheese; whereas Lorenzo Alessio, coach of the Bocuse D’Or Italian team and coach of the junior Italian National Chef Team, will propose tomato flavour gelato. 

Sigep 2022 will host a preview of “Dolce Sinfonia”, the flavour of the year of Gelato Day, the 10th edition of the European Artisan Gelato Day, promoted by Artglace and the artisan gelato chain, which this year is on 24th March: participation is open to all European gelato makers, who have to propose their interpretation of hazelnut and chocolate based gelato, enriching the recipe with ingredients from their local area. The program also includes the “Comunicando” Award created by publishers Editrade Editore for the company, among those in the industry, that in the course of 2021 communicated the values, objectives and qualities of artisan gelato in the best manner. There will be no lack of talks with a business slant, from those organized by The NPD Group in the Vision Plaza to those organized by Sistema Gelato on the best international chains and those organized by the Federazione Italiana Gelatieri (Italian federation of gelato makers).
Locally-sourced products are the protagonists of the demos organized by Confartigianato: from Rimini gourmet gelato by Gianluca and Nicola Mosconi, to the prosecco sorbet with grana cheese wafer or Ribolla Gialla sorbet created by Giorgio Venudo, who also measures himself with the classic pistachio flavour and along with Martino Liuzzi with Treviso chicory gelato, and the world of creams explored by Alessandro Del Trotti and Cristiano Gaggion.  

Valrhona, Electrolux and Babbi are Platinum Sponsor of Gelato d'oro, Carpigiani and Adamance Golden Sponsors, Silver Sponsors Ifi, Medac and Caffè Camardo. Technical sponsor: Sara Creazioni, Paperlynen and Sosa, Frascheri, Mistery Sponsors: Norohy and Azienda Agricola Galano Osvaldo.
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FOCUS ON ITALIAN EXHIBITION GROUP 

Italian Exhibition Group S.p.A., a joint stock company listed on Euronext Milan, a regulated market organised and managed by Borsa Italiana S.p.A., has, with its facilities in Rimini and Vicenza, achieved national leadership over the years in the organisation of trade shows and conferences. The development of activities abroad - also through joint-ventures with global or local organisers, in the United States, United Arab Emirates, China, Mexico, Brazil and India, for example – now sees the company positioned among the top European operators in the sector.  


This press release contains forecast elements and estimates that reflect the management’s current opinions (“forward-looking statements”), particularly regarding future management performance, realization of investments, cash flow trends and the evolution of the financial structure. For their very nature, forward-looking statements have a component of risk and uncertainty, as they depend on the occurrence of future events. The effective results may differ (even significantly) from those announced, due to numerous factors, including, only by way of example: food service market and tourist flow trends in Italy, gold and jewellery market trends, green economy market trends; the evolution of raw material prices; general macroeconomic conditions; geopolitical factors and evolutions in the legislative framework. Moreover, the information contained in this release, does not claim to be complete, and has not been verified by independent third parties. Forecasts, estimates and objectives contained herein are based on the information available to the Company as at the date of this release. 
