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• Wednesday May 29th to Monday June 4th  2012 in Athens, Greece : The Hellenic 

Academy of Gastronomy celebrates the 15th anniversary of the « Amis de Dionysos » 

with a four-day visit around Athens. The academic focus will be placed on three local 

productions : bottarga, pistachio and olive oil. Over 50 members of AIG are registered 

to attend. 

• Thrusday June 7th, 2012 at Ecully, France : the AIG Grand Prix  de la Culture Gas-

tronomique 2011 will be awarded to Paul Bocuse Institute at Chateau du Vivier. 

• . 

 

VOYAGE DANS LE BORDELAIS (11-14 MAI 2012) 

 

 The Royal Club of Gastronomes of Belgium, with the participation of its President 

Jacques Dugait and twenty other food lovers from Belgium, France, Portugal, Switzerland 

and Syria, traveled through the vineyards of Medoc, Saint Emilion and Sauternes.  

 

They were received for a private visit at Chateau 

Margaux, Premier Cru of Médoc, Chateau Lynch 

Bages, assimilated second cru, Chateau Duplessy, 

1st Côtes de Bordeaux and Chateau Doisy-Daene, 

second cru Barsac. At each stage the tour included 

a tour of the vineyard, the aging cellars and a wine 

tasting.  

 

In association with the Union des Grands Crus de 

Bordeaux, they were able to attend on Saturday, 

May 12, a gala dinner at Château Troplong Mon-

dot, first growth of Saint Emilion. The next day, 

Sunday 13, they were received in three third 

growth chateaux of Medoc: Chateau Giscours 

(Margaux), Château Lagrange (St Julien) and Chateau La Lagune (Haut-Médoc). In each of these 

three properties significant investments, both in the vineyard and the winery, have been made to ob-

tain the highest quality wines. Explanations were made to our guests to help them to understand the 

sequence of operations required from the collection of grapes to a wine bottling.  

 

 

Gastronomy also had its share. The dinner on May 11 was taken at a one-starred Michelin restaurant, 

"Le Pressoir d’Argent », with a "fish" menu inspired by Yves Mattagne, the Chief of the two-starred 

Sea Grill in Brussels. 

Château Margaux 



 

 AWARD OF PRIX DU « SOMMELIER » 2011 

 Estelle Touzet  
May 15  2012 

Restaurant Le Meurice, Paris 

 

 

In the Pompadour Salon of the Hotel Meu-

rice, Paris, President Georges Husni pre-

sented the "Prix du Sommelier AIG 2011" 

Estelle Touzet, 29, Head Sommelier of  

Restaurant Le Meurice, in the presence of 

Franka Holtmann, General Manager of the 

Palace,  member of the Dorchester Collec-

tion, Jacques Mallard, Gerald Heim de 

Balsac, the Chef Yannick Alleno and thir-

ty employees of the hotel.  

 

President George Husni, after recalling the 

Berry origins of Estelle, explained that her 

passion for wine appeared at age 15 

when one of her professors gave a lectu-

re on Clos-Vougeot, headquarters of the 

Brotherhood of the Knights of Tastevin . 

 

After her training, she practiced her talent in recent years at the Crillon, the Meurice and fi-

nally Le Bristol. 

 

In turn Estelle Husni thanked Georges Husni for his kind words . She added that she would 

spend her summer vacation in Germany and Switzerland to visit vineyards and to taste their 

wines. 

From left to right,  Chef Yannick Alleno, Jacques Mallard, 

Estelle Touzet,  President Georges Husni, Mrs Franka Holt-

mann, Le Meurice General Manager and Gerald Heim de Bal-

sac. 

Lunch on May 12 was a "market menu" at two-star res-

taurant "The St. James » prepared by Chef Michel Por-

tos in Bouliac  

 

On Sunday May 13 : dinner at "La Tupina" classified 

by "The Best" "second pub in the world." The menu included mushrooms with parsley and a 

superb pork chop , with a sappy texture and a thick layer of grease that comes off easily 

from the skin - and finally an Izarra soufflé, the Basque equivalent of chartreuse.  

 

 

This trip has been hailed as exceptional by all participants. 

From left to right : Gérald Heim de Balsac, Michel Portos, Maud Ait Said, 

Jacques Dugait, President of the Club Royal des Gastronomes de Belgi-

que, Jacques Mallard and Georges Husni. 


