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Press Release
(English translation)
SIGEP EXP OPENS ITS WORKSHOP: LESSONS ON EXCELLENCE WITH THE MASTERS
In a television studio set up at CAST Alimenti in Brescia, 18 events for 9 hours of live broadcast for the three days of the digital edition of the 42nd Sigep. Gelato, pastry, bakery and cafeteria will explore with the most authoritative experts techniques and ingredients, communication and market trends. The Italian team competing in the Pastry World Cup and the winners of the Gelato World Cup are among the upcoming challenges and motivations for youngsters. This is the top-quality program on Italian Exhibition Group’s digital platform from 15th to 17th March
https://en.sigep.it
Rimini, 11 March 2021 – From the “a” of (market) analysis to the “s” of sugar, passing through “Mantecado”, the flavour that celebrates the Mediterranean in gelato, mother yeast, the spirits with which to mix a coffee aperitif and vegetables in cakes. There’s the entire alphabet of gelato art’s great masters, pastry creativity, bakery knowledge and cafeteria skill in the “Sigep Lab”, aired live from the HQ of CAST Alimenti in Brescia. From 15th to 17th March, 18 events for 9 hours of streaming on the digital platform of Italian Exhibition Group for the professionals of the four chains of dessert and coffee foodservice.  
To enter the workshop, it is sufficient to register on sigep.it and discover the program, with hours, topics, demos and the guests taking part.
PASTRY. Cooking technologies, vegetable ingredients to explore in new recipes, continuous training and the profession’s future, the determination of the Italian team to once more stand on the Pastry World Cup podium. On the three expo days, the schedule of the “Sigep Lab” proposes seven events that cover pastry technique, vision and frontiers with the key figures of the Italian Master Pastry Chefs Academy Iginio Massari and Gino Fabbri, the teachers and managers of CAST Alimenti Yuri Cestari and Filippo Falciola, the President of Conpait Angelo Musolino and Conpait master Antonio Chiera. Dessert style and decoration will be at the centre of the talks hosted by Livia Chiriotti, managing editor of Pasticceria Internazionale, with Cristiano Vitale and Marco Mariani of Gicakes and demos by Pastry Chefs Francesca Speranza and Giulia Steffanina. Plus: from the selection at Sigep 2020 to the contest in Lyon 2021, captain Lorenzo Puca (sugar category) with Massimo Pica (chocolate category) and Andrea Restuccia (ice category) will explain what it means to wear the national colours in the most prestigious international pastry competition, the World Cup. Factors that converge on the youngsters in hotel schools to give added value to the future of this profession, with Samuele Calzari, teacher and coordinator of Sigep Giovani. The national Confartigianato association will also organize talks dedicated to chocolate in small pastries.
GELATO. Gelato is nourishing for the body, satisfies the palate and embraces the world. This is the case of “Mantecado”, the flavour of the year, protagonist of the 2021 “Gelato Day”. Old-fashioned vanilla cream, streaked with orange sauce and decorated with dark chocolate chips: a flavour celebrating Spain: a crossroads of populations, culture and flavours between the Mediterranean and the Atlantic. From the “Sigep Lab” one can see how to prepare it and discover the nutritional aspects, with a view to the 24th of March, when Europe celebrates European Artisanal Gelato Day, the only food to which the European Parliament has dedicated an official day. From the headquarters of CAST Alimenti, with Miquel Sirvent and Domenico Belmonte, respectively president and vice president of Artglace, Silvia Chirico, of Tenuta Chirico, famous cheese producer and “agrigelateria” from Ascea, Marianna Rizzo, biologist, nutritionist and expert in food education and Mediterranean diet. Demos by chocolate gelato chef Ciro Fraddanno. Another top-grade event, the World Gelato Cup, won by Italy. With master gelato maker Giancarlo Timballo, along with the Italian team at the 2020 edition, the story of the victory. While Marco Martinelli, chef of Italy’s team of champions, live from the aula magna at CAST Alimenti, will present exclusively his new flavour of gastronomic gelato. Then the challenges of the markets and new ways for eating the world most popular frozen dessert. From Argentina, Australia, Germany and Italy, with Alberto Massensini, CAST Alimenti teacher and gelato makers Martino Piccolo, Maximiliano Maccarone and Luca Rizzardini, a journey on the hunt for new solutions for the best interpretation of tomorrow’s markets. On the program of the digital platform, the Italian Association of Gelato Makers is organizing a series of meetings that start out from the presentation of the “A. Pica” Academy of Artisan Gelato and then range through raw materials, sugar, delivery, with Secretary general Claudio Pica, Coldiretti Rieti President Alan Risolo and the director  of Agro Camera – Special Agency of Rome Chamber of Commerce Carlo Hausmann, and Aldo Pasquarella of the “A. Pica” Academy. Space will be dedicated to the sector’s companies, with a focus on business on a global scale, and the voice of an ace like Eugenio Morrone, 2020 World Champion gelato maker. And the digital format is not stopping tasting and awards, with the first digital Gelato contest “Gelato’s new requirements - best water-based pistachio flavour”: the jury includes AIG President Vincenzo Pennestrì and Flavia Morelli, group brand manager of IEG’s Food & Beverage sector. Participants also include Confartigianato, with a talk show dedicated to balancing in quality artisan gelato and the CNA National Agrifood Union with a digital room dedicated to the expo’s chains with interviews by President Mirco Della Vecchia.
BAKERY. Bread is a food that runs through all civilizations, almost a journey through time. And its deep heart is mother yeast, to which The Sourdough Librarian is dedicated in Puratos (Belgium): a bank that conserves every type of mother yeast. From the television studio set up at Cast Alimenti in Brescia, Richemont Club master bakers Roberto Perotti, Matteo Cunsolo, Fabrizio Zucchi, Emidio Girolami, Alessandro Bresciani, Jorge Pasto Moreno and Karl De Smedt will demonstrate three different processes using mother yeast, liquid mother yeast and mixed leavening. But mother yeast is also synonymous with modernity, in small and large leavened cakes: Easter colomba (doves) and Christmas panettone. Speakers on this, as well as the president of Richemont Club Italia Roberto Perotti, are master bakers Fabrizio Zucchi, Vice president of Richemont Club International, Alina San Roman, Paolo Piantoni, Matteo Manuini and Bruno Andreoletti. While the key word “sustainability” is at the basis of the case of a farm that with its zero-mile modus operandi, from the field to the mill processes the flour of its products: speakers on this will be Fabrizio Zucchi and Roberto Perotti with Nicholas Tecchiolli.
COFFEE. From the aroma of the morning to the taste of the aperitif. Coffee runs through the whole day, from breakfast to the cocktail shaker and, thanks to the techniques of Coffee Mixology, becomes that main ingredient of cocktails and original alcoholic proposals. Andrea Villa, Italian Coffee In Good Spirits champion, during talks with Fabio Sipione, Events Coordinator with Specialty Coffee Association Italy, will show how to mix it to obtain surprising original beverages. And then there is a territory that is still completely unexplored: pairing. Refined pairing with desserts, fruit and even greens, exalt coffee’s organoleptic characteristics, in a game of cross references described by Giorgia Proia, manager, pastry, gelato and cafeteria with Casa Manfredi, and Davide Spinelli of Specialty Coffee Association Italy, interviewed by Nadia Rossi of Bargiornale. However, looks also count and milk tops things off. Latte Art is doubtlessly one of the world’s most popular and most followed disciplines. It will be described by Carmen Clemente, Italian 2020 Latte Art champion and Manuela Fensore, 2019 world Latte Art champion. They will present pouring and decoration techniques that transform a cappuccino into a small work of art, explaining in a simple competent manner. Lastly, “Sigep Lab” will explore alternative coffee extraction techniques combined with specialty coffees: pourover, infusion and percolation are destined to revolutionize how we drink coffee; so say Davide Spinelli, AST Specialty Coffee Association Italy and Fabio Sipione, Events Coordinator, SCA Italy.
COMMUNICATION AND MARKETING Claudio Zani, journalist and gelato maker, has turned social networks into promotional tools for his gelato parlour, to the point of creating the Food Professional Network. Beppo Tonon and Elena Tonon are the protagonists of the photo that is a symbol of food services’ need for  a comeback by foodservice in the pandemic period, an image that went round the whole social media world. Zani and the Tonons will talk with Editrade CEO Franco Puglisi on digital communication and media cases. More digital marketing, with social media and Google algorithms, will be the topic of talks with Massimo Trevisan and Giovanni Cattaneo, communication consultants.  Lastly, a glimpse at business models, going through changes in professional food activities, will come from the round table organized by CAST Alimenti with Giacomo Pini, CEO GPstudios, Alberto Massensini, consultant and gelato maker, Roberto Perotti, President Richemont Club Italia, Stefano Laghi, Pastry Creator, Luca Ramoni, President, Accademia del Caffè. Moderator: Silvia Profili. Sustainability, another fundamental ingredient for competing on the markets, will be the topic of talks by Antonino Esposito, CEO HRZ, and Michela Martini, Head of Educational Planning, CAST Alimenti.
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Italian Exhibition Group (IEG), listed on the Screen-based Share Market (MTA) organised and managed by Borsa Italiana S.p.A., is a leader in Italy in the organisation of trade fairs and one of the main operators in the trade fair and conference sector at European level, with structures in Rimini and Vicenza, as well as further sites in Milan and Arezzo. The IEG Group is notable in the organisation of events in five categories: Food & Beverage; Jewellery & Fashion; Tourism, Hospitality and Lifestyle; Wellness, Sport and Leisure; Green & Technology. In the last few years, IEG started a significant expansion process abroad, also through the conclusion of joint ventures with local operators (for example, in the United States, Arab Emirates and in China). IEG closed the 2019 financial year with consolidated total revenues of € 178.6 million, an EBITDA of € 41.9 million and a consolidated net profit of € 12.6 million. In 2019, IEG totalled 48 organised or hosted fairs and 190 conferences. www.iegexpo.it 
 

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.
