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Function of the Press Department of {ŀƴ {Ŝōŀǎǘƛŀƴ DŀǎǘǊƻƴƻƳƛƪŀ π Basque Country, Savour It 2011 

 
The press department of {ŀƴ {Ŝōŀǎǘƛŀƴ DŀǎǘǊƻƴƻƳƛƪŀ π Basque Country, Savour It serves to assist journalists, to coordinate interviews with chefs and 
presenters at the conference, manage press passes, and deal with any issues that may arise. We provide a press room on the first floor of the Kursaal 
Palace, which is equipped with computers, Internet connection, RDSI line (radio stations) for the exclusive use of the press. We have also provided press 
with two RAC of press ό¢±Ωǎύ to follow the ALTA and OFF congresses.   
 
To facilitate coverage of the conference, a dedicated press section is provided on the official website: www.sansebastiangastronomika.com 
 
In this PRESS section you will find:   
 

1. Press releases, giving a summary of each day of the conference (20, 21, 22 and 23 November) 

2. A photo gallery, updated daily, where medium-high resolution images can be downloaded.   

3. Four minutes όпΩύ of video images each day, showiƴƎ ǘƘŜ ŘŀȅΩǎ ƘƛƎƘƭƛƎƘǘǎ (available the following morning). 

4. A complete press pack for SSG π Basque Country, Savour It 2011. 

5. Direct contact details for {ŀƴ {Ŝōŀǎǘƛŀƴ DŀǎǘǊƻƴƻƳƛƪŀΩǎ ǇǊŜǎǎ ŘŜǇŀǊǘƳŜƴǘΦ 

 
With just one click, members of the press who wish to cover the {ŀƴ {Ŝōŀǎǘƛŀƴ DŀǎǘǊƻƴƻƳƛƪŀ π Basque Country, Savour It conference have daily access to all 
this content. They can also receive a daily email of press releases summarising the main points of each day. 
 
VIDEO IMAGES DURING THE CONFERENCE 
On the morning after each conference day a 4-minute όпΩύ video will be uploaded to the site, which will include the main highlights. Anybody wishing to 
obtain these images can access them via FTP link: ftp1.diariovasco.com; Username: externoTD; Password: TDexterno 
 

 
 Contact:  
 
Pau Albornà: pau@grupgsr.com  659 609 599    
 
Sara Pardo: prensa@grupgsr.com 650 967 748 

 

ftp://ftp1.diariovasco.com/
mailto:pau@grupgsr.com
mailto:prensa@grupgsr.com
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SSG- Basque Country, Savour It 2011 
Evolving, emerging, and diverse gastronomies 

 

This is already the third year of a project rooted in a 13-year history. Two years of innovation, new formats, and opening up to parallel culinary 
worlds. So now, in 2011, we are delighted to welcome evolving, emerging, and diverse gastronomies. San Sebastian Gastronomika-Basque 
Country, Savour It presents a wealth of new cuisines and gastronomic sensations and colours. 
 
This year we are focusing on three culinary greats of Latin America, three traditions driving towards the future, three emerging gastronomies: 
Brazil, Mexico, and Peru.  
 
Continuing on from the giant leap forward in 2010, we break down borders and plunge headlong into culinary plurality by focusing on Latin 
!ƳŜǊƛŎŀΩǎ ǘƘǊŜŜ greatest promises: Brazil, Mexico, and Peru; with some of their best traditional and avant-garde chefs. And, of course, we will 
have a chance to sample their colourful creations in real time, in the auditorium itself. A veritable explosion of exoticism is promised.  
 
We will also ōŜ ƛƴǎǇƛǊŜŘ ōȅ ǘƘŜ ǿƻǊƭŘΩǎ finest culinary creators: Spain, France, the US, Sweden, the UK, and Singapore, and be treated to live 
tastings of their creations, from our seats in the auditorium. 
 
In the same spirit, and continuing with the international flavour introduced in 2010, Planeta Parrilla will seek out the most cosmopolitan grilled 
dishes. And there will be much more Off Gastronomika, more wines, more dining, more hotels, and more from the hospitality trade, as well as 
ŀ aŀǊƪŜǘ {ǇŀŎŜ ǘƘŀǘ ǇǊƻƳƛǎŜǎ ƳƻǊŜ ƻǇŜƴŜǎǎ ŀƴŘΧΦŘƛǾŜǊǎƛǘȅ. On top of this we have an improved Delegate Area, providing the perfect 
networking environment - even more so this year, considering the potential for exchange with the most up-and-coming cuisines. 
 
¸ƻǳΩƭƭ ŀƭǎƻ ŀǇǇǊŜŎƛŀǘŜ our new, personalised formats ςtalks and workshops, competitions, synergies, interactivity, meetings, tastings, dinners, 
etc. Experience it all at San Sebastian Gastronomika - Basque Country, Savour It 2011. 
 
Technical Committee San Sebastian Gastronomika-Basque Country, Savour It Alta  
Hilario Arbelaitz, Karlos Arguiñano, Juan Mari Arzak, Martin Berasategui, Andoni Luis Aduriz, Pedro Subijana, and Roser Torras  
 
Technical Committee San Sebastian Gastronomika-Basque Country, Savour It Off  
Ferran Centelles, Fernando Gallardo, Josep Roca, Juli Soler, Carlos Tristancho, and Roser Torras 
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Key features of 2011 
- Greater internationalisation 
Another year of San Sebastian Gastronomika - Basque Country, Savour It, and another step towards internationalisation. More guest countries, 
more international presenters, more exhibitors and, of course, more delegates and press from every corner of the world. The numbers of visits 
to our website alone www.sansebastiangastronomika.com are proof of this: our site has received visits from a total of 102 countries, mainly 
from Spain, the US, Mexico, France, Brazil, the UK, Italy, Colombia, Venezuela, and Argentina. 

 

- Guest countries: Brazil, Mexico, and Peru 
For the first time, evolving, emerging, and creative chefs come together on the stage of the Kursaal Palace. 
Three countries with a strong culinary identity, three Latin American countries experiencing growth and expansion in all areas. And all three of 
them ready to treat us to the best Latin American flavours ever experienced at a conference.  
 

                                                                                                                                               
      

- Big attraction of live tastings from your seat  
Due to the success of the over 14,000 tastings offered last year at San Sebastian Gastronomika - Basque Country, Savour It, we are repeating 
our pioneering innovative format this year ς one of the exclusive events at San Sebastian Gastronomika - Basque Country, Savour It 2011. Live 
tastings, prepared on the spot by our team in ǘƘŜ YǳǊǎŀŀƭΩǎ kitchens, and enjoyed from your seat in the auditorium. 
 
LǘΩǎ ǘhe ultimate gastronomic performance. Attendees will finally have the chance to learn in a participatory, sensorial, and fun way. During the 
majority of the sessions, tastings will be offered ς including food prepared by the finest national and foreign chefs ς of what is being cooked 
live on the stage. Complete gastronomic immersion.  
 
 

 
 
                                                                   

 

http://www.sansebastiangastronomika.com/
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- New strategic alliance between the Basque Culinary Centre and San Sebastian Gastronomika - Basque Country, Savour 
It 

   
 

This year, San Sebastian Gastronomika - Basque Country, Savour It celebrates the opening of the Basque Culinary Centre. To this end, a 
strategic alliance has been formed, resulting in a mini programme of parallel activities aimed at professionals and the general public, which will 
be complementary to the Kursaal programmes and take place at specific times.    
 

 

- The competitions return: 3 days, 3 competitions 
In 2011, to consolidate our new format, we are once again running the competitions which proved to be a complete success in 2010: 

 

 
 
- Best Sommelier in Spain 2011 competition 
The prestigious official contest to name the best sommelier in Spain is being held for the second year running in San Sebastian, as part of the 
Off Gastronomika conference programme, where it is expected to take place over the coming years.   
 
- άWƻǊŘƛ 9ǎǘŀŘŜƭƭŀέ 2nd International Gin and Tonic Championship sponsored by Fever Tree.  
The death of Jordi Estadella -journalist, gastronome, and friend- was the final incentive to create an event in last ȅŜŀǊΩǎ edition 
that belongs to our history and which was also one of JordiΩǎ ƎǊŜŀǘ Ǉŀǎǎƛƻƴǎ, a true gin and tonic virtuoso. 
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- ά.ŀǎǉǳŜ /ƻǳƴǘǊȅΣ {ŀǾƻǳǊ Lǘέ 2nd National Grilling Contest  
In addition to the renewed commitment to a programme completely dedicated to Planeta Parilla ςfeaturing top Spanish grill chefsς, this year 
we get another chance to witness an exciting live battle between the best in the field. 
 

- Consolidation of small-group format workshops and talks 
Following the success last year of this personal, face-to-face format with attendees and ǘƘŜ ǿƻǊƭŘΩǎ ǘƻǇ ŎƘŜŦǎ, we have decided to reinforce 
these types of talks and cooking classes for groups of a maximum of 30 personas. In 2011, ǿŜΩƭƭ ŎƻƴǎƻƭƛŘŀǘŜ ƛǘ. Once again, delegates will be 
able to get close to prominent figures in the world of gastronomy.  
 

-Lifetime achievement award: Luis Irizar 
Luis Irizar is a key figure in Basque cuisine, in all its aspects and throughout its various stages. Equipped with a profound knowledge of the 
dishes of his land, as well as international cuisine, he opened a catering school over 40 years ago, and became a άmaster of mastersέΦ 
 

-Juli Soler receives Gueridón de Oro award  
The year elBulli closed as a restaurant and became the elBulliFoundation, the organisation presented the Gueridón de Oro award to Juli Soler, 
creator of the contemporary dining room and alma mater of elBulli. 
 

-58 Michelin Stars and 64 Repsol Suns 
The conference will bring together the best chefs in Spain and from around the world, as evidenced by the extraordinary number of chefs 
ƛƴŎƭǳŘŜŘ ƛƴ ǘǿƻ ƻŦ ǘƘŜ ǎŜŎǘƻǊΩǎ ƭŜŀŘƛƴƎ ƎǳƛŘŜǎΣ aƛŎƘŜƭƛƴ ŀƴŘ wŜǇǎƻƭΦ ²Ŝ ƘŀǾŜ ŀ total of 58 Michelin Stars and 64 Repsol Suns. What other 
conference in the world can match these figures? 
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San Sebastian Gastronomika - Basque Country, Savour It Alta 
 

 
 
 
ALTA TECHNICAL COMMITTEE: San Sebastian Gastronomika wants 
chefs to play an active part in the conference, which means that this 
year too the ALTA Technical Committee is formed of the top chefs in 
Basque cuisineΥ IƛƭŀǊƛƻ !ǊōŜƭŀƛǘȊ π YŀǊƭƻǎ !ǊƎǳƛƷŀƴƻ π Wǳŀƴ aŀǊƛ !ǊȊŀƪ π 
aŀǊǘƝƴ .ŜǊŀǎŀǘŜƎǳƛ π !ƴŘƻƴƛ [ǳƛǎ !ŘǳǊƛȊ π tŜŘǊƻ {ǳōƛƧŀƴŀ π and Roser 
Torras (conference director). 

 

Under the slogan άEvolving, emerging, and diverse gastronomiesέ, 
the 13th edition of the high-level gastronomy conference San 
Sebastian Gastronomika - Basque Country, Savour It 2011 will 
provide a panorama of diversity, fusion, convergences and 
divergences, aromas, textures, and flavours from all across the globe, 
especially from Latin America, with a visit from three exceptional 
guests: Brazil, Mexico, and Peru.  
 
We have an intensely-flavoured programme lined up for you: 
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Monday 21 November 
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Tuesday 22 November 
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Wednesday 23 November 
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-Tastings from your seat 
άEat what you see on the stage without moving from your seat. Welcome to the new generation of 3D gastronomy conferences. Look, smell, 
feel, touch, eatέΦ Basically, all San Sebastian Gastronomika-Basque Country, Savour It delegate will be able to, from the comfort of their seats in 
the auditorium, touch, smell, and taste some of the latest elaborations by the best chefs in the world, from Spain and abroad, including 
Peruvian, Mexican, and Brazilian chefs.  
  
This conference formula is undoubtedly unique in the world, allowing delegates to taste, in real time, the creations prepared by the chefs in the 
Kursaal Palace auditorium. Some 45 chefs from among those present at Alta Gastronomika will offer a total of 14,000 tastings over the three 
days of the professional conference, when the Auditorium will become ǘƘŜ ǿƻǊƭŘΩǎ ƭŀǊƎŜǎǘ ǊŜǎǘŀǳǊŀƴǘ, with a live dining room service that will 
offer up the great dishes of 2011. 

Below are the session tastings at San Sebastian Gastronomika ς Basque Country, Savour It 2011: 

National sessions 

¶ Joan Roca, Celler de Can Roca Restaurant (Girona) ς Truffle brioche  
¶ Andoni Luis Aduriz, Mugaritz Restaurant (Errenteria) ς Focaccia / Crunchy sauce 
¶ Quique Dacosta, Quqiue Dacosta Restaurant (Denia) ς Cooked horchata 
¶ Hilario Arbelaitz, Zuberoa Restaurant (Oiartzun) ς Crab with cream of pumpkin, orange, and fennel   
¶ Pedro Subijana, Akelarre Restaurant (San Sebastian) ς Edible paper 
¶ Juan Mari y Elena Arzak, Arzak Restaurant (San Sebastian) ς Grilled lemons  
¶ Martin Berasategui, Berasategui Restaurant (Lasarte) ς Wild salmon with liquid cucumber and chives with red fruits and radishes  
¶ Carme Ruscalleda and Raül Balam, Sant Pau Restaurant (Sant Pol de Mar) and Moments Restaurant (Barcelona) ς Spiced seasoned 

shortbread  
¶ The Canary Islands:  cooking among volcanoes: Juan Carlos Clemente (5* Iberostar hotels); Pedro Rodríguez, Humboltd Restaurant (La 

Orotava), Rogelio, Quintero (Virgen de la Candelaria Catering College) ς Tasting of sauces with contrasts  
¶ Eneko Atxa, Azurmendi Restaurant (Larrabetzu) ς άApplesέ  
¶ Joseán M. Alija, Nerua Restaurant (Bilbao) ς Baby tomatoes in sauce  
¶ Xabier Diez y Aizpea Oihaneder, Xarma Restaurant (San Sebastian) ς Compote of tomato and apple with Iberico cream and ham salt  
¶ Ramón Freixa, Ramón Freixa Restaurant (Madrid) ς Sweet Butifarra sausage with contrasts  
¶ Manolo de la Osa, Las Rejas Restaurant (Las Pedroñeras) ς Morteruelo (hot meat pâté) 
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¶ Nacho Manzano ς Restaurante Casa Marcial (Arriondas) ς Cream of marrow  
¶ Dani García, Restaurante Calima (Marbella) ς Soaked chickpeas  
¶ Pepe Rodríguez, Restaurante El Bohío (Illescas) ς Sea cucumber with garlic soup bread 
¶ Ricard Camarena, Restaurante Arrop (Valencia) ς Baby squid and white asparagus soup   
¶ Rodrigo de la Calle, Restaurante de la Calle (Aranjuez) ς Oyster with citrus caviar  
¶ Ángel León, Restaurante Aponiente (El Puerto de Santa María) ς Marine plankton  
¶ Paco Morales, Restaurante Paco Morales (Bocairent) ς Wild garlic, avocado, and citrus onion  
¶ Marcos Morán, Restaurante Casa Gerardo (Prendes) ς Truffled chestnut  
¶ Rubén Trincado, Restaurante El Mirador de Ulía (San Sebastian) ς Shrimp with salt to taste  
¶ Francis Paniego, Restaurante El Portal de Echaurren (Ezcaray) ς Prawn carpaccio, tomato tartar, and white garlic with vinegar caviar  
¶ Paco Roncero, Restaurante La Terraza del Casino (Madrid) ς Cuttlefish-Foie gras 

International sessions 

¶ Igantius Chan, Restaurante Iggys (Singapore) ς άbŀǎƛ ƭŜƳŀƪέ όSteamed coconut, aromatic rice with fish mousse and Asian spices)  
¶ Magnus Nilsson, Restaurante Fäviken Magasinet (Fäviken) ς Wild trout eggs served in ǿŀǊƳΣ ŘǊȅ ŎǊǳǎǘ ƻŦ ǇƛƎΩǎ ōƭƻƻŘ  
¶ Alexandre Gauthier, Restaurante Auberge de la Grenouillère ς Tasting to be confirmed  
¶ Heston Blumenthal, Restaurante Fat Duck (Bray) ς Aroma in a spray 

Peruvian sessions 

¶ Gastón Acurio, Astrid & Gastón Restaurant (Lima) ς Ceviche of Love  
¶ Mitsuharu Tsumura, Maido Restaurant (Lima) ς Nigiri of marinated jowels  
¶ Héctor Solís, Fiesta Restaurant (Lima) ς Grouper ceviche cooked over coals 
¶ Pedro Miguel Schiaffino, Malabar Restaurant (Lima) ς Cushuro and different tiradito  juices 

Brazilian sessions  

¶ Claude Troisgros, Restaurante Olympe Restaurant (Rio de Janeiro) ς Tapioca caviar 
¶ Helena Rizzo and Daniel Redondo, Maní Restaurant (Sao Paulo) ς Nhoque mandioquinha and araruta  
¶ Rodrigo Oliveira, Mocotó Restaurant (Sao Paulo) ς Mocofava with torresmo  
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¶ Roberta Sudbrack, Sudbrack Restaurant (Rio de Janeiro) ς Banana flour  
¶ Alex Atala, D.O.M. Restaurant (Sao Paulo) ς Smoked mandioquinha with clarified butter 

Mexican sessions  

¶ Titita Ramirez, El Bajío (Mexico City) ς Jalapeño pepper in vinegar and chipotle chile stuffed with seafood salad  
¶ Alejandro Ruiz, Casa Oaxaca Restaurant (Oaxaca) ς Steak tlayudas  
¶ Abigail Mendoza, Tlamanalli Restaurant (Oaxaca) ς Chocolate Atole / Segueza  
¶ Bruno Oteiza y Mikel Alonso, Biko Restaurant (Mexico City) ς Mango water with heliopis and tomato with vanilla    

 

 

 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 



                                                                                                                                                  

 15 

 
-Talks and Workshops 
Due to the success of the new format we introduced in the first edition, we have decided to repeat the formula with our Talks and Workshops. 
These informal discussions and private cooking sessions, held live and in small groups with the best chefs in the world, will take place in the 
Kursaal Palace on 22, 23, and 24 November. This is a unique opportunity to learn directly from the best.  
  
The stars of these Talks (limited capacity for 30 people) will be: 
  
Monday 21 November 
  
Time: 3.15pm to 4pm / Place: Kursaal Palace  

·         Enrique Olvera (Pujol Rest., Mexico City) and Bruno Oteiza (Biko Rest., Mexico City) / Moderator: Mitxel Ezquiaga 
  

Tuesday 22 November 
  
Time: 3.15pm to 4pm / Place: Kursaal Palace  

·         Gastón Acurio (Astrid & Gastón Rest., Lima) / Moderator: Rosa Rivas 
·         Álex Atala (DOM Rest., Sao Paulo) / Moderator: Xavier Agulló                                           

  
Wednesday 23 November  
  
Time: 3.15pm to 4pm / Place: Kursaal Palace 

·         Grant Achatz (Alinea Rest., Chicago) / Moderator: Toni Massanés 
·         Heston Blumenthal (Fat Duck Rest., Bray) / Moderator: Iñigo Galatas 

  

 

 

 



                                                                                                                                                  

 16 

 

The workshop (limited capacity for 15 people) teachers will be: 

Tuesday 22 November 
  
Time: 9.15am to 10.00am / Place: Basque Culinary Centre*  

·         The keys to fusion cooking: Claude Troisgros, Olympe Rest. (Rio de Janeiro) 
·         Everyday Brazilian cuisine: Roberta Sudbrack, Sudbrack Rest. (Rio de Janeiro) 
·         Ceviches and nikkei cuisine: Mitsuharu Tsumura, Maido Rest. (Lima) 

  
Time: 9.30am to 10.00am / Place: Kursaal Palace 

·         Surprising welcome snacks: Ramon Freixa, Ramon Freixa Rest. (Madrid) 
·         Small game: Manolo de la Osa, Las Rejas Rest. (Las Pedroñeras) 

  
Wednesday 23 November 
  
Time: 9.15am to 10.00am / Place: Basque Culinary Centre*  

·         Brazilian manioca: Helena Rizzo, Maní Rest. (Sao Paulo) 
·         Mexican snacks: Alejandro Ruiz, Casa Oaxaca Rest. (Oaxaca) 
·         Mole sauce: Titita Ramirez, El Bajío Rest. (Mexico City) 

  
Time: 9.30am to 10.00am / Place: Kursaal Palace 

·        Contemporary use of Canary Island cheeses: Jesús González and Juan Carlos Padrón, El Duende and El Rincón de Juan Carlos Rests. 
(Canary Islands) 

·         Adaptations with exotic products: Mikel Alonso, Biko Rest. (Mexico City) 
  
Time: 9.30am to 10.00am / Place: Akelarre Restaurant 

·         In the hive of creativity at Akelarre: Pedro Subijana, Akelarre Rest. (San Sebastian) 
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Time: 3.15pm to 4.00pm / Place: Kursaal Palace 

·         Winter vegetables: Roberto Ruiz, Frontón de Tolosa Rest. (Tolosa)  
·         Creative use of fish skins: Nacho Manzano, Casa Marcial Rest. (Arriondas) 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
* NOTE: For all workshops in the Basque Culinary Centre, a bus will leave from the main entrance of the Kursaal Palace at 8.45am sharp. Late 
arrivals will have to make their own way to the Centre.   
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-Lifetime achievement award  
 
Luis Irizar 
An entire life dedicated to cooking. Irizar is a key figure in our cuisine, in all its aspects 
and throughout its various stages. He started out working in the family restaurant, 
before moving on to the María Cristina Hotel in the same city, and from there started 
to travel, getting some experience under his belt in London and Paris. After that, he 
opened his own restaurant, Gurutze Berri (Oiartzun), one of the first to earn a 
Michelin star in the Basque Country (together with Casa Nicolasa), which set him on 
the path to becoming the patriarch of Basque cuisine.  
Over 40 years ago, equipped with a profound knowledge of the dishes of his land, as 
well as international cuisine, he opened a catering school, and thus became a άƳŀǎǘŜǊ 
ƻŦ ƳŀǎǘŜǊǎέΦ 
 
He is the author of several books, and has earned a Tambor de Oro (Golden Drum 
award) from the city of San Sebastian, as well as many other distinctions. This year, at San Sebastian Gastronomika ς Basque Country, Savour It, 
we will celebrate this rich and rewarding career with one of the most deserved lifetime achievement awards in the history of modern cuisine.  

  

 
Juli Soler 
The year elBulli closes as a restaurant, to become the elBulli Foundation, the organisation 
awards Juli Soler the Gueridón de Oro (Golden Gueridon award). 
Juli Soler arrived at elBulli in 1981. At the end of the 1980 season, Neichel decided to set up 
in Barcelona, and shortly afterwards Juli Soler arrived to take over the management of elBulli. 
He is one of the main players in the evolution of the restaurant from its early beginnings to 
what it has become today ς the most influential restaurant in history.  

 
Involved in the restaurant world since he was 13, Juli Soler will go down in history as the alma 
mater of the most important contemporary restaurant in the world. 
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San Sebastian Gastronomika - Basque Country, Savour It Off 

 
 

OFF TECHNICAL COMMITTEE: As every year, the Technical Committee of OFF 
Gastronomika is formed of renowned professionals in each of the various 
disciplines. In this edition, selected members include Fernando Gallardo (hotel 
critic for ά9ƭ tŀƝǎέύΣ WƻǎŜǇ wƻŎŀ όsomellier at El Celler de Can Roca), Juli Soler 
(co-owner of the elBulli restaurant), Carlos Tristancho (ideologist at País de 
Quercus), Ferran Centelles (sommelier at the elBulliFoundation), and Roser 
Torras (director of the Conference). 
 

Whilst maintaining its essence, but with the addition of new innovative 
proposals, this 2011 edition of the Off Gastronomika conference, devoted 
specifically to the dining room, wine, hotels, grill ing, restaurants, and catering 
in general, continues with the internationalisation begun in 2010, and spreads 
its wings further afield. Much further indeed.   
 

The Off Gastronomika conference, which began in 2009 as part of the main San Sebastian Gastronomika conference, aims to be the 
theoretical and practical expression of the globality of gastronomy, highlighting important disciplines in dining room management, 
the profession of sommelier, and all its contemporary nuances, the hotel as a specific theme, and grilling as a culinary subsector, 
which is now clearly taking off. 
 
Driven by this spirit of diversity and integration, we have carefully designed an Off Gastronomika that is broad in scope and 
segmentation, and offers the following programmes: 
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-The world of the restaurant, the dining room, wine, and the hotel  
In the area dedicated to the restaurant and wine industry, one of the most dynamic in the context of 
gastronomy today, we have many more proposals related to the hospitality industry in general, and also related 
to the great online and social network challenge that we face. We will have presentations from ground-breaking 
gurus of electronic promotion and marketing via the Internet and social communities.  
And, of course, an exciting and creative programme dedicated to wine, including presentations, tastings, etc. 
In addition, as with last year, part of the programme will be given over to the complex universe of the hotel 
sector, and will deal with the major challenges in these times of difficulty, but also of opportunity.  
 
Within the Off framework, this year presents the нƴŘ άWƻǊŘƛ 9ǎǘŀŘŜƭƭŀέ International Gin and Tonic Championship, held in memory of the great 
journalist and gastronome. The contest will be a live performance, where some of the best bartenders in the world will battle it out. We also 
have the official Best Sommelier in Spain contest, once again being held in San Sebastian, where sommeliers will put their skills to the test in 
live tastings on stage.  
 

- Official Best Sommelier in Spain Contest 
This prestigious and spectacular official contest to name the best sommelier in Spain takes place for the second year running in San Sebastian, 
as part of the Off Gastronomika programme of events, where it is expected to be held in the coming years. The Contest final will consist of two 
stages: a private written examination in the morning, and the big live show with practical tests in the afternoon.  The tests, which are carried 
out live on the stage, as are follows: product identification and commentated tasting; incorrect menu (detection and correction); menu pairing 
(on the stage, at a table with diners); and service and decanting (on the stage, at a table with diners). 
 

- нƴŘ άWƻǊŘƛ 9ǎǘŀŘŜƭƭŀέLƴǘŜǊƴŀǘƛƻƴŀƭ Gin and Tonic Championship sponsored by Fever Tree. 
The death of Jordi Estadella -journalist, gastronome, and friend- was the final incentive to create an event in the last edition that belongs to our 
ƘƛǎǘƻǊȅ ŀƴŘ ǿƘƛŎƘ ǿŀǎ ŀƭǎƻ ƻƴŜ ƻŦ WƻǊŘƛΩǎ ƎǊŜŀǘ ǇŀǎǎƛƻƴǎΣ ŀ ǘǊǳŜ Ǝƛƴ ŀƴŘ ǘƻƴƛŎ ǾƛǊǘǳƻǎƻΦ 
In the 2011 edition, we consolidate this championship, which is a historical claim and a rightful tribute to someone who gave so much to 
culinary excellence in general and to gin and tonic in particular, organised with the support and collaboration of Fever Tree. Now an annual 
event, it forms part of the Off Gastronomika programme dedicated to the dining room and wine, and takes place within the San Sebastian 
Gastronomika - Basque Country, Savour It conference. LǘΩǎ an event with a difference, creative, completely professional, with international 
reach, significant financial prizes, open to different brands, and permanent in nature.  
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-Planeta Parrilla.  
This proved to be one of the most successful elements of Off Gastronomika in its two previous editions. In 2011, Planeta Parrilla reaches out on 
an international level to the most cosmopolitan of grills. 
The programme which, as in previous editions, has the participation of the best Spanish and Basque grill chefs, will include, along with other 
countries at the 2011 conference, emerging stars of the grill from Brazil, Mexico, and Peru. Different styles, different techniques, and different 
flavours.  
 
- ά.ŀǎǉǳŜ /ƻǳƴǘǊȅΣ {ŀǾƻǳǊ Lǘέ 2nd National Grilling Contest  
The San Sebastian Gastronomika ς Basque Country, Savour It 2nd National Grilling Contest, following on from the overall success of the Planeta 
Parrilla conference and its first edition last year, to award and promote the best grillers in the country, during a time when this form of cooking 
is experiencing one of its finest moments. The contest has been designed as a άblind tastingέΣ with a parallel space where contestants prepare 
their meat, which will then be served to the jury by a team of waiters. The jury will be composed of all the delegates at Planeta Parrilla, all 
culinary experts, (who will assess cooking, texture, and flavour). The aim of the Contest is to claim, publicise, and highlight one of the most 
unique and exquisite forms of cooking, by scouring the length and breadth of Spain ŦƻǊ ƎǊƛƭƭƛƴƎ άƎǊŜŀǘǎέ. 
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-Teenage Gastronomika  
Teenage Gastronomika combines in one event all 
the necessary parameters for healthy cooking 
during the teenage years and the sense of fun 
inherent at this age. A special session will be 
organised at the conference, dedicated to young 
Guipuzcoan students. A morning of learning, 
laughter, and interactivity with teaching and 
advice from great young Spanish chefs and 
professionals. 
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San Sebastian Gastronomika - Basque Country, Savour It Popular 

 
With the essential idea of involving all citizens and visitors at San Sebastian Gastronomika - Basque Country, Savour It, Sunday 20 will be given 
over to a programme dedicated to the city.   
 
The main event of the day will take place at the Kursaal, where various chefs from San Sebastian and Latin America will give free presentations 
to anybody who is interested. They will also offer a spectacular welcome to the delegation from guest countries Brazil, Mexico, and Peru, with 
a show that is sure to surprise.   
 
Every year hundreds of San Sebastian citizens participate in this Popular conference each year, which allows everyone to take part in such a 
great event as San Sebastian Gastronomika - Basque Country, Savour It. 
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Market Space - Fair 

 
 
With outstanding figurŜǎ ŦǊƻƳ ƭŀǎǘ ȅŜŀǊΩǎ ŜŘƛǘƛƻƴ - 5,000 square metres of stands over three floors, 130 exhibitors with more than 1,200 
passes, 1,300 brands, a strong foreign presence, 12,000 visiting professionals -, in 2011, Market Space will continue to be, as the biggest fair in 
the northern Spain, a reference event for trade and national and international networking, based on three clear parameters: complete 
professionalism, internationalisation, and rigorous accreditation and and identification to facilitate professional contacts.  
 
Moreover, this year offers the added attraction of the presence of three of the most up-and-coming Latin America countries: Brazil, Mexico, 
and Peru.  
 
Market Space, whose visitors will include some of the most prestigious influencers ςthe purchasing managers of major retail outlets, etc.-, will 
this year also offer attractive spaces such as one dedicated to Spanish wines, which will include the second year of the official Best Sommelier 
in Spain 2010 contest, as well as new initiatives. The organisation guarantees that Market Space will not only facilitate professional exchanges, 
but also provide a highly-entertaining few days.   
 
 

                                                  
                        

 
At San Sebastian Gastronomika - Basque Country, Savour It we favour quality over quantity. However, in 2010 our fair received over 12,000 
visitors. All who came to our Market Space were professionals from the gastronomy, hospitality, and food sectors.  
  
 


