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Press Release
(English translation)
SIGEP 2022. CHOCOLATE: GLOBAL RAW MATERIAL, ARTISAN PRODUCTION
· Great attention paid to the chain’s ethical sustainability with the project starting from the tree 

and ending with the bar of chocolate for CNA’s “Tree to Bar” 
· The story of cacao told with a “glocal” slant by IULM and the Guatemala case with the Pacari brand from Santiago Peralta: raw material and end product come from the same country 

· Master chocolatiers reveal processing techniques and the emotions of the raw material, correct tasting and tasting the world’s 50 best chocolates, a Sigep exclusive 

sigep.it
Rimini, 9th March 2022 – Global raw material meets the technique of master artisan chocolatiers at Sigep – The Dolce World Expo. Cacao is one of the protagonists of the Italian Exhibition Group expo, at Rimini Expo Centre from 12th to 16th March. Where space will be given to safe tasting, ethical supply chains, product history and knowledge, and then the value of PGI certification for Modica, product roasting and processing, the voices of the masters and female presence in the product chain.
FROM TREE TO BAR: THE CNA PROJECT
Ecuador, Peru, Egypt and Gabon are the four countries in the “Tree to Bar” area, on the CNA stand (Hall B3, Stand 20). These producer countries are bringing the real raw material to Rimini, to enable to understand the qualities that make it different from products from other latitudes. 
Peru, in particular, will match a vast range of super food with chocolate. The “Tree to Bar” area will also have a high-profile participation of artisans from the Chocolate consortium of Modica, the only PGI chocolate recognized in 2018 by the European Union. An event within the event, during the 43rd edition of the iconic expo that is Italy’s dolce ambassador in the world, on Monday 14th the world’s 50 best cacaos, selected at the Salon du Chocolat in Paris, will be tasted, thanks to CNA’s partnership with IILA (Italo Latin-American Institute Americano) and Bioversity.  

MODICA MEETS ROMAGNA’S PIADINA
Roasting, processing, conching and tempering are the stages of chocolate production that every day from 9:30 to 11 am will be explained by master chocolatier Mirco Della Vecchia on the CNA stand. Meanwhile, Modica meets another PGI consortium: that of the piadina Romagnola, to experiment with product quality and match typical regional products, with great attention being paid to the process of certification of companies and products. 
Lastly, a “museum” area will be entirely dedicated to historical re-enactment with machinery from the gelato and chocolate sector, with a particular focus on the Metate, a slab of volcanic stone weighing over 100 kg used to crush the roasted cacao beans and reduce them to a bitter paste. 

THE ETHICS AND EXCELLENCE OF CACAO - THE ECUADOR CASE 
Santiago Peralta, co-founder of the Ecuadorian brand Pacari will give a talk on the history of Ecuadorian chocolate (on Saturday 12th in the Pastry Arena), in a journey through flavours of different origin in the bars of chocolate that have made the South American country iconic not only for the production of cacao but also that of chocolate of a high international standard. The history of cacao, with a “glocal” slant, will also be the subject of a talk by Massimo De Giuseppe, associate professor of Contemporary History at the IULM University (in the Vision Plaza, on Sunday 14th). And lastly, talks will be about women and social equality and respect of the female figure, from the workers to the businesswomen and professionals of the cacao chain, with the Women for Cacao and Chocolate association (Saturday 12th, Pastry Arena). World Chocolate Masters Italia Champion Anna Gerasi will talk about her experience as a chocolate professional and crossovers with the coffee chain, in the Coffee Arena, from the drupe to the chocolate bean. 

EVERYTHING ABOUT CHOCOLATE WITH THE MASTERS
Davide Comaschi, World Chocolate Master, and Marta Giorgetti, Chef at the Milan Chocolate Academy, will talk on Monday 14th March, with Livia Chiriotti, managing editor of Pasticceria Internazionale (Pastry Arena, Hall B5); whereas on Tuesday 15th young chocolate champions Massimo Pica, 2021 world pastry champion, and Mattia Cortinovis, pastry chef and chocolatier, twice on the podium of the world pastry championships, will reveal the techniques and emotions of chocolate to Elisabetta Cugini of Dolcesalato (Pastry Arena). Lastly, every day of the expo, ICAM will hold demos to improve the use of chocolate in leavened products and brioches. 
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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. 
