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The best in its history

Salon Gourmets celebrates its fourth and final day with a day full of awards,
activities and quality products. More than 55,000 have filled the stands of the
2,097 exhibitors who have participated in this edition along with the attendance
of professional visitors and authorities that make possible for the Salon
Gourmets to become the leading International Fine Food and Beverages Fair in
Europe. An edition that has exceeded all expectations, with 6 halls for the first
time in its history.

=» 2,097 exhibitors

=» 117,969 visitors

=» +55,000 products

=» 2,000 novelties

=>» 1,000 activities

=» 72,000 m?

=» +250 thousand/€ volume of business generated (direct and indirect).

After 4 days of competition, acrobatic exhibitions such as the one conducted by
Francis Tolu, World Champion 2023 and masterclasses offered by Rafael
Salgado, Valcoiberia, IGP Miel de Galicia, 5 Stagioni, Negrini / Robo, APYCE and
DO Ribeira Sacra, the 4th Spanish Championship of Gourmet Pizzas by DO
Ribeira Sacra reaches its last day announcing the winners in each of the 10
categories that this year has had the competition, as well as the best classified
of each CCAA. In addition, as a novelty, the trophy for the Best Pizza Maker of
Spain was awarded to Pablo Huertas, Mariu Pizza (Alicante) y Best Paired Pizza
In Spain para Rugiero Lanotte, Il Cortile (Valencia). After the awards ceremony,
and as a finale, an acrobatic exhibition and pizza party where the attendants
could enjoy the official pizza of the championship prepared by Jesus Marquina
harmonised with Ribeira Sacra wines.

And the day continued with the awards that took place on the Auditorio
Gourmets stage. The first were social media, Verleal #Myfavouritestand2025
and Match Tonic Water's spicy tonic was chosen as this year's
#IncognitoProduct2025.

Then, the 13th Salon Gourmets Awards; for innovation the winner was cheese
made from pasteurized sheep's milk with slices of Iberian ham from
Ahuyentalobos, Quesos TGT; the best packaging went to the organic white wine
with 9 months of aging in French oak barrels from Habla Duente, Bodegas Habla
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and finally, the organic product went to the 100% natural organic forest honey,
produced in traditional cork hives from Aumel Organic Honey.

On Monday we met the winners for each of the 20 categories of the 15th
GourmetQuesos, Championship of the Best Cheeses of Spain 2025, but today
we have known the Best Cheese of Spain 2025 which has been Jabaino, from
Maria Remedios Carrasco Sanchez (Zafra, Badajoz) and in the category Cheese
from Spain Awards of ICEX the special award Champion Gold has been for Savel,
from the cheese factory Airas Moniz (Chantada, Lugo).

Another of the winners that we have known today has been Laura Coe, Nomad
Coffee (Barcelona), winner of the Spanish Brewers Cup, who, after two days of
competition has received the title of Best Barista of Spain, and will represent
our country at the World Brewers Cup in Jakarta in May.

The Valencian Community, in addition to being the Guest Autonomous Region
of this edition, celebrated its day bringing to the visitors the products of the
region such as Tiger Nuts, Benicarlé Artichoke, PDO Valencia Rice, Callosa d'en
Sarria Loquat and Wines of PDO Valencia and IGP Castelldn Wines, as well as
the Official Presentation of Alicante as Gastronomic Capital 2025.

Of the 51 sommeliers who participated in the semi-final that took place
yesterday, only 3 have passed to the final of the 30th Spanish Championship of
Sommeliers Tierra de Sabor co sponsored by Bodegas Tarsus and bodega Cuatro
Rayas that took place today, where the contestants had to face an oral wine
tasting, wrong menu, identification of distillates or service of a bottle of wine
among other tests. The jury composed of top professionals in the world of wine
has finally chosen Marta Cortizas Fernandez, El Celler de Can Roca (Gerona,
Catalufia) as Best Sommelier of Spain and therefore will represent our country
in the World Championship of Sommeliers ASI (Association de la Somellerie
Internationale).

The show cooking of The art of fresh pasta with Molino Denti with Raffaele
Soldati showed the wide range of flours offered when preparing different types
of fresh pasta. Professional visitors had their last chance to get a close look at
the experience that Turkish Airlines offers its passengers in its business area and
enjoy the most exquisite recipes of Turkish and international cuisine.

Rafa Serret, director of the Bergara Foundation, presented yesterday during the
Flavours of Big Game Meat Championship by Bergara Foundation, the 1st Guide
to Game Meat Restaurants created by the Bergara Foundation, which includes
all the restaurants in Spain that offer this dish on their menus. The presentation
was supported by #Alimentosdespaiia, Miguel Carretero, chef at Santerra, 1
Michelin Star and Pepa Mufioz, owner of El Quenco de Pepa and head of World
Central Kitchen in Spain.
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Honey, chocolate and meats from Sierra de Guadarrama

Honey was the protagonist in the #Alimentosdespafia Stage / MAPA The Tastiest
Country in the World, with a round table under the title Spanish honey: the best
ingredient to sweeten. Ibiza's honey was also present with a tasting of 3
varieties that made known the beekeeping of the Ibizan region, a unique
heritage asset. The Andalusia - Gusto del Sur Stage hosted by chef Daniel del
Toro, with two dishes; a light hummus of chickpeas from Escacena with sautéed
fennel and pine nuts from Dofiana with Ciudad de Jaén olive oil and angry pasta
harmonised with red wine from the Dehesa del Zarco winery, and the
presentation of honeys certified with the Parque Natural de Andalucia brand
produced in Sierra Cardefia and Montoro Natural Park.

The best of the markets of Madrid, specifically Chamberi, was present on the
stage of the Community of Madrid by the Federation of Markets of Madrid
through a tasting of tomatoes and bloody mary with piparra foam. In addition
to a showcooking with products of Maykhel chocolates, MRM meats and
harmonized with La Cibeles beers. IGP Sierra de Guadarrama meats could be
tasted through a veal mousse that recreated the atmosphere of the mountains
of Madrid.

Four days full of national and international gastronomy that comes to an end
closing this edition as the best in its history. We hope to see you all at the 39th
edition of Salon Gourmets, where we also celebrate the 50th Anniversary of
Grupo Gourmets, save the dates:

From 20 to 23 de April 2026 at Ifema Madrid

#5G25
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