
 

 

Asparagus, hake and wild boar 

 

The 38th Salon Gourmets continues to grow, with more halls and 
more novelties than ever. 

 
Europe's most exclusive Fine Food and Beverages Fair, which will take place 
from April 7 to 10, 2025 in halls 3, 4, 5, 6, 7 and 8 of Ifema Madrid, will 
once again bring together 50,000 outstanding products displayed by more 
than 2,000 exhibitors. 

And as the product looks for its culinary application, the activities -more 
than 1,200 between those developed by exhibitors and those convened by 
the organization- grow in parallel to the SG, which, this time, among the 
many new features will host the Hake do Pincho Challenge Championship 
by Xunta de Galicia, the Big Game Meat Championship by Bergara 
Foundation and the Reyno Gourmet Day, quality seal of Navarre food. 

 

Why is hake de pincho exceptional? 

 
Simply because it is caught individually and with a hook, thus suffering 
minimal damage, which preserves all the properties of its meat. 

Galicia is the cradle of the hake de pincho par excellence, not only at 
national level, but the Galician fish markets have achieved worldwide 
popularity because they offer hake of exceptional quality. 

There are two towns that stand out for the quantity and quality of their 
catches; Celeiro and Burela, and directly from these markets come to the 
38 SG the hake that the contestants will have to interpret in an exceptional 
way to win first place in the Merluza do Pincho Challenge by Xunta de 
Galicia promoted by the Sea Council.  

 
What is sustainable hunting? 
  

According to the definition of the Council of Europe it is ‘the use of wild 
game species and their habitats in a manner and at a rate that does not 
lead to the long-term decline of biological diversity or hinder its 
restoration’.  

Hunting organisations further explain that it is a necessary practice to 
maintain the balance of the ecosystem. In order to raise awareness not 
only about the impact of big game hunting, but also about the benefits and 
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versatility of its meat and the importance of the sector for the economy, the 
38 SG is hosting the championship Big Game Meat Flavors by Bergara 
Foundation. A competition where the chefs will show their expertise with 
a product that requires special skill and technique; deer, fallow deer and 
wild boar will be the stars. 

 
Reyno Gourmet 

 
Oils, cheeses, peppers, artichokes, asparagus, but also lamb, veal, chistorra 
sausage, wines and cavas and, of course, pacharán.  

These are some of the foods and drinks for which the region of Navarre is 
well known, but these are not just products, they are all endorsed by a PDO 
or PGI, and all are presented under the umbrella of the quality label of the 
autonomous region; Reyno Gourmet. 

For a whole day there will be an exclusive stage at the 38 SG to present 
their products, hold presentations, tastings, samplings and show cookings, 
in a day that promises to provide an extensive and tasty menu. 

More products, activities and novelties are currently arriving at the 38 SG, 
which is expected to bring together more than 100,000 buyers, including 
more than 15,000 foreigners, at the must-attend event for professionals in 
the sector, making Madrid the epicentre of quality products and cutting-
edge gastronomy. 

 

From 7 to 10 April 2025 
at Ifema Madrid 


