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Discovering Spain and its pantry
through the combination of Spanish and
International chefs, always based on
Spanish gastronomic products.

Spain Fusion is supported by
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— WHAT IS SPAIN FUSION?

* From the creators of Madrid Fusién, the most important gastronomic congress in the world, comes "SPAIN FUSION", the proposal to discover the Spanish pantry and the gastronomic richness of
Spain through the experience of our best chefs around the Spanish gastronomic product.

e Spain Fusion facilitates and promotes the approach of visitors to this product through a much more didactic and interactive activation.

* Because Spain Fusion is precisely about fusing concepts and content through unique pairings, both of the products themselves and combinations of the talent of the most renowned chefs (from
here and there), always based on Spanish gastronomy.

* Itis not just about presenting destinations and products to promote them. It is about elevating and highlighting them through their use.

* Nor is it a question of working on products in the usual formats. Spain Fusion's vocation is to broaden the offer of the Spanish pantry in a very qualitative way and to delve deeper into the product,
seeking to broaden its knowledge and its techniques of use; also supporting the origin and its territoriality.

* Itis a 100% immersive experience: to generate passion for the destination, culture, gastronomy and Spanish products in a novel, interactive and attractive format.

* To facilitate the approach to Spanish cuisine through a unique event with a high-quality staging.

* Through Spanish gastronomic products, we encourage debate and reflection on gastronomy and the many areas linked to it.

e Spain Fusion makes attending the event an unforgettable experience.
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WHAT IS SPAIN FUSION?

SPAIN FUSION is the professional meeting point for the presentation, in-depth study and training of Spanish gastronomy and products with
distributors, retailers, media, merchants, hoteliers, F&B directors, hospitality managers, buyers and influencers.

An experiential environment of training, exhibition, tasting and debate where professionals from the Spanish gastronomic sector can present, qualify and
give prestige to their products with a view to their positioning in the international market in a comprehensive manner. Not only through the exhibition and
debate, but also through the elaboration and tasting of the products.
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e men PLANNING SPAIN FUSION ZURICH

2025

DATES & VENUE:

* Zurich: Monday 16th June at the Hotel Park Hyatt Zurich
DYNAMIC FOR TRAINING:

* One-day CONGRESS format with a closing gastronomic party (Spain Night Out) for press and guests.

* The congress and exhibition hall - complete with kitchen and CCTV - will be designed for a maximum of approximately 250 attendees with 20 tasting/training
stations in a classroom format.

* Additional support screens for the visual follow-up of each presentation or tasting.
* Each booth is equipped with headphones for translation from the original into the local language.
* The training agenda will take place over one day in the form of demonstrative lectures and tastings of approx. 45 minutes.

* Each of the presentations or tastings will be integrated by a chef around a specific product or two products will interact in a pairing, always seeking interaction
between the local market and Spain, thus facilitating learning about techniques and products and -very important- adapting the use of Spanish products to the
mentality and gastronomic criteria of the host country.

ACCESS (PROFESSIONAL ONLY)

 Distributors * F&B
* Retailers * Influencers
* Merchants * Buyers
* hoteliers * Gourmet Shops
* Professionals in the
sector
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— WHAT IS SPAIN FUSION?

* Each edition of SPAIN FUSION revolves around a theme, with the aim of highlighting "the most attractive of the offer.

* This will involve the decoration, supports and communication pieces of the action.

* It should be a theme that is easily identifiable with Spain; one that adds value while at the same time acting as a common thread running through the
event in parallel with the gastronomy.

* SPAIN FUSION 2025 editions will be based on the following theme:

"SPANISH GASTRONOMY MASTER PIECES".
Discovering Spain and its larder

through his great masterpieces:
SPANISH PRODUCTS
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VENUE

PARK HYATT ZURICH*****
Beethovenstrasse 21,
8002 Zurich, Switzerland

It is located between the shores of the picturesque Lake Zurich and the city's
famous shopping district, in close proximity to the famous Bahnhofstrasse as well
as the historic city centre, allowing you to enjoy all of Zurich's attractions in the
immediate vicinity of the hotel.

spain\\fusio

by Vocento.gastronomia
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by Vocento.gastronomia

Alvaro Salazar
Voro**
(Mallorca. Balearic Islands, Spain)

Born in Linares, he was introduced to
cooking by his aunt Luisa, a seamstress by
trade. He studied in Cordoba. At the age of
19 he had first-hand experience of haute
cuisine in Tragabuches (*), Ronda. He
continued his training cooking in other great
restaurants of the moment and decided to
cross borders to discover other cuisines of
the world. In 2015 he started the Argos
project, where in just two years he won his
first Michelin star. In 2018, he was
proclaimed champion of the national Chef of
the Year competition and was named by the
Balearic press as the best chef in Mallorca.
In 2019 he started his most personal project,
Voro, and that same year he was awarded a
Michelin star. Alvaro creates a free cuisine,
committed to his roots and memory,
nourished by the environment, where the
Mediterranean is present at every step.

https://www.instagram.com/alvarosalazarche

fl
https://www.facebook.com/alvaro.salazaralm
ansa/
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Vicky Sevilla
Arrels*
(Sagunto. Valencia, Spain)

PROPOSAL OF RAPPORTEURS

(in progress)

At the helm of Arrels, Vicky Sevillais the
youngest chef to win a Michelin star in Spain.
Vicky came to the kitchen by chance. As a
teenager she didn't know where to turn and
decided to go to work in Formentera. There, fate
placed her in the kitchen of a restaurant and her
future was decided. After training, she worked with
Susi Diaz (La Finca), Vicente Patifio (Saiti) and
Begofia Rodriguez (La Salita).

Finally, at the age of 25, she opened her own
restaurant - Arrels - located in the former stables of
the palace of the Dukes of Gaeta (16th century) in
Sagunto. Her Mediterranean cuisine, based on
produce and with a signature touch, has gradually
won over locals and foreigners alike until, in 2023,
at the age of 30, Sevilla became the youngest chef
in Spain to receive a Michelin star. She also has a
Sol Repsol to her credit.

https://x.com/Arrelssagunt

https://www.instagram.com/vickyarrels/

https://www.facebook.com/arrelsrestaurant

( Foods and Wines . S
FWS ) from Spain ! ] G.hmﬂnTOSJBSFCLnU
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PROPOSAL OF RAPPORTEURS
(in progress)
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Juan Carlos Garcia is committed to haute
cuisine, recovering the deep-rooted flavours of
his land and interpreting the essence of inland
Andalusia.

His parents passed on their love of cooking to him,
Juan Carlos Garcia studied cooking at the Basque
Culinary Center (his parents ran a restaurantin a
Renaissance building in the historic centre of
Baeza) and went on to train in the kitchen of
Azurmendi and at the Adria brothers' 412
Experience. Later, he travelled to Japan where he
worked at the two-starred Narisawa.

When he returned, he went back to Barcelona
where he continued his collaboration with the
Adrias in Hoja Santa and Enigma. But in 2020 he
took a turn in his professional and life career and
decided to return to his native Baeza to start a
personal project with his brothers.

In 2022, he reopened Vandelvira Restaurante and
in 2023 Juan Carlos was a candidate for Best New
Chef at Madrid Fusién (winning second place in

Commitment to tradition

Sara Peral began her career at Coque and later
travelled to Mugaritz to give meaning to her creative
vision. Once in Madrid, she worked in the kitchen of
DiverXO, where she combined efficiency and results.
In recent years, she has led the kitchens of Pedegru
and Lafayette, where she has exalted her leadership
skills and her love of goldsmithing.

https://www.instagram.com/sara.chefa/

Sara Peral the competition).

OSA* , | |

(Madrid, Spain) Juan Carlos Garcia https://www.instagram.com/juancarlosgarcg/
Vandelvira Restaurant* https://www.facebook.com/people/Vandelvira-
(Baeza. Jaén, Spain) Restaurante/100075816614506/

https://x.com/Vandelvira_ Rest
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by Vocento.gastronomia

Fernando Mora

Master of Wine & Winemaker in
Frontonio Winery

(Alpartir. Zaragoza, Spain)

https://www.instagram.com/ferna
ndomoramw/
https://x.com/BFrontonio
https://www.facebook.com/fmora

torrijo

=== (C=X

Fernando Mora is one of those
wine lovers who turned his
hobby into his profession.

A wind power engineer by training,
his passion for winemaking has led
him to be named Master of Wine
(MW) by the prestigious Institute of
Masters of Wine, a select club of
experts in which there are
currently a total of 384 people
worldwide and only 6 in our
country.

In his work as winemaker, Mora
has been behind the development
of the unique wines of Bodegas
Frontonio since 2013, a micro-
winery project that seeks to
recover old Aragonese Garnacha
grapes in an area with little
productive structure. In 2015, he
launched a new project in Campo
de Borja called Cuevas de Arom
and obtained the Wine & Spirit
Education Trust Diploma. He
currently combines this work with
wine consultancy, tastings and
training.

Alfonso Fernandez
Food Fetishist

Founder of "Morro Fino"
Foods

(Cordoba, Spain)

Alfonso Fernandez is known
as Food Fetishist.

Fetishist of good food,
gastronome. In love with the
true natural flavours of Spain, its
gastronomic character and the
essential culture of the
enjoyment of food that we have.
Member of the Andalusian
Academy of Gastronomy and
Tourism Member of the
Association of Sommeliers of
Cordoba

Wine and Spirits Education
Trust level 3 with merit Certified
Tasting Panel Member FCCAA
(Fundacion para el Control y la
Calidad Agroalimentaria de
Andalucia).

Over the last few decades he
has worked to promote Spanish
food in the USA, Mexico,
Canada, China, Japan,
Australia, France, Belgium,
Ireland, the UK, Switzerland,
Romania and the Czech
Republic.

https://www.instagram.com/alfo
nsojfernandez/

PROPOSAL OF RAPPORTEURS

Hans Georg
Hildebrandt
Culinary specialist
(Switzerland)

Fws §

Foods and Wines

from Spain

(in progress)

Hans Georg Hildebrandt is a
Zurich-based product analyst
and culinary expert, also known
as the founder and CEO of
Gents Swiss Roots Tonic
Water. He started writing about
culinary art in 2000 with an
article on Ferran Adria's El Buli
and has been an avid follower
of Adria's work ever since. He
has worked for the Swiss meat
company Proviande, as well as
for several culinary magazines,
most notably Andreas
Caminada's eponymous art
project in the early 2010s. He is
passionate about Spanish
gastronomy and products and
especially enjoys travelling
around Catalonia. He was born
in 1966 and lives with his family
in Zurich.
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12:00

12:00-12:20

12:25-13:05

13:10- 14:10

14:15 - 14:55

15:00 - 16:00

16:05 - 16:45

16:50 - 18:00

18:00

18:00 - 21:00

AGENDA (in progress)

OPENING OF THE TASTING AREA

WELCOME

ALFONSO FERNANDEZ, Gastronomic Fetishist (Spain)

HANS GEORG HILDEBRANDT, General Manager Gents GMBH

LUIS MARTI, Business Development Director Vocento Gastronomia (Spain)

PRESENTATION & SHOWCOOKING ON GASTRONOMIC PRODUCTS
VICKY SEVILLA (Rest. Arrels*. Sagunto, Spain)

TASTING-PAIRING WITH SPANISH GASTRONOMIC PRODUCTS
FERNANDO MORA (Master of Wine, Spain)
Prescriber Product

PRESENTATION & SHOWCOOKING ON SPANISH GASTRONOMIC PRODUCTS
ALVARO SALAZAR (Rest. Voro**. Palma de Mallorca, Spain)

TASTING-PAIRING WITH SPANISH GASTRONOMIC PRODUCTS
FERNANDO MORA (Master of Wine, Spain)
Prescriber Product To be confirmed

PRESENTATION & SHOWCOOKING ON SPANISH GASTRONOMIC PRODUCTS
SARA PERAL (Rest. OSA*. Madrid, Spain)

AOVES TASTING & ITS APPLICATION IN THE KITCHEN
ALFONSO FERNANDEZ, Gastronomic Fetishist (Spain)
JUAN CARLOS GARCIA (Rest. Vandelvira*. Baeza, Spain)
CLOSING

SPAIN NIGHT OUT

[ Foods and Wines
FWS ) ) from Spain
*NOTE: agenda subject to last minute changes
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