
 
AIG Calendar of Events  

 
 
• Thursday June 25, 2015 in Middleton (N.J.) : 2015 AIG Multimedia Prize (United-States) 

awarded to David Gelb.  
• Wednesday 15 to Sunday 20 September 2015 : AIG trip to Poland (especially visits of 

Krakow and Warsaw) organized by the Polish Academy of Gastronomy : 50 members regis-
tered for the first AIG trip in this country. 

• Wednesday 23 September 2015 in Paris : Alain Ronzatti, Head Sommelier at restaurant 
Michel Rostang in Paris, received the 2015  « Prix AIG au Sommelier » (France). 

• Thursday 24 and Friday 25 September 2015 : An AIG delegation was greeted in the na-
tional pavilions of eight of our Member Academies for a visit dedicated to gastronomy at the 
Milano World Fair.  

• Tuesday October 6, 2015 in Paris : Jacques Mallard and Gérald Heim de Balsac met with 
the Mayor and several representatives of the city of  Tsuruoka (Japan), first Japanese city to 
be recognized by UNESCO as « creative city for gastronomy ».  

• Thursday October 8, 2015 near Vienna (Austria) : 2015 « Prix AIG au Chef de l’Ave-
nir » (Austria) awarded to Alain Weissberger, chef at the Taubenkobel restaurant located in 
Schützen am Gebirge, south of Vienna, Austria.  
 

 

Upcoming events   

 
 
• Monday November 2, 2015 in Paris: : Meeting at AIG Headquarters: creation of the 

“Académie Européenne de Gastronomie” (AEG), European Branch of AIG, and AIG Bu-
reau meeting. 

• Friday December 11 in Duftel (35 km West of Brussels) : year-end Gala dinner of the 
« Club Royal des Gastronomes de Belgique” at restaurant « Nuances » , 2 Michelin stars. 

• Second half of December 2015 in Paris : AIG Board of Directors finalizes the resolutions 
to be submitted to the coming General Assembly 

• Sunday January 31, 2016 in Paris: Hotel Le Bristol will host the Gala dinner prepared the 
Angolan Academy of Gastronomy in the presence of personalities of that country.  

• Monday February 1, 2016 in Paris : AIG annual General Assembly at Hotel Le Bristol at 
9:30 ; it will be followed by a lunch prepared by Eric Fréchon, 3 Michelin stars and Chef of 
restaurant « Epicure ». 
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2015 AIG « Prix au Sommelier » (France)  
Award Ceremony on September 23, 2015  

to Alain Ronzatti, restaurant Michel Rostang,  Paris 

 
" I am particularly pleased to award the 2015 

AIG “Prix au Sommelier” (Sommelier Prize), for 

France, to Alain Ronzatti, Head Sommelier at 

Michel Rostang restaurant in Paris, 2 Michelin 

stars. 

Alain Ronzatti started in this house in 1983 as a 

young trainee, and his history is inseparable from  

that of the restaurant”. Jacques Mallard added: 

"Here we are in the presence of a real team 

work, one could say, as a family, and I wish to 

associate Michel Rostang in this tribute to 

Alain Ronzatti. 

The profession of sommelier is not an easy job. It requires the knowledge of wines in all their as-

pects, the ability to speak about them, to advise the customer with intelligence and tact, especially in 

the difficult art of matching food and wine; the best wine can be ruined by an unsuited dish, and vice 

versa. 

It also includes - and above all, one might say – purchasing the wines and managing the cellar. The 

cellar of Michel Rostang is composed of over 1,300 references. 

This award honors an absolutely outstanding career. " 

Thursday June 25, 2015   

in Middleton (N.J.)  

David Gelb, son of the Director of the Metropoli-
tan Opera Company, New York, received from 
Sevi  Avigdor, President of the American Acad-
emy of Gastronomy-East Chapter, the "Prix Multi-
media 2015" Diploma (United States) in the Nave-
sink Country Club. He was rewarded as the author 
of a series of six documentaries, entitled : "The 
Chef's Table" , including one on Massimo Bottura, 
3 Michelin stars and winner of the 2010 AIG 
« Grand Prix de l’Art de la Cuisine » , Modena, 
Italy. 

From left to right : François Brocard, Alain Ronzatti, Mme 
Rostang, Jacques Mallard, Michel Rostang et Jean Vitaux 



Yes, the Polish gastronomy is plural  
and full of promises. 

 
 
From Wednesday 15 to Sunday 20 September 2015, the Polish Academy of Gastronomy organized a trip for AIG 
members; limited to 50 participants, which was quickly filled. The tour was limited to two main  
cities, Krakow and Warsaw. The contrast between the two is substantial.  

Krakow, metropolis of southern Poland (450 000 inhabitants), still looks the way it did in the 17th century, as it was 
spared from bombing as well as from street fighting during the second world war. Proud of its Jagellon University, 
one of the oldest in central Europe, it had as archbishop the future Pope John Paul II.  

 
Warsaw, with over one million inhabitants is, due to its central situation in the country, the seat of the government 
and political institutions. It housed a large Jewish community (360,000 members) with a ghetto that was entirely de-
stroyed by the Nazis between 1942 and 1944. The Polin museum, opened in 2012, accounts for the history of Polish 
Jews for a thousand years. 
 

It also bears the mark of communism with the Culture and Science Palace, built between 1952 and 1955; which was 
offered by Stalin to "the Polish nation" . With 42 floors and 237 meters high, it has a terrace offering a beautiful view 

of the city; AIG members were privileged to taste Antonius caviar and Chopin vodka, 
high-quality products of Poland. 
Frederic Chopin, one of the most famous personalities of Poland, is honored in several 
places, including the Church of St Francis where his heart lies in the crypt, in the 
eponymous museum, opened in 2010 to mark the 200th anniversary of his birth, and 
in the Royal Lazienki Park where AIG participants could enjoy a piano recital dedi-
cated to his music. 

 
A great deal of attention was paid to the gastronomic side of the visit which showed 
all aspects of Polish gastronomy and demonstrated the quality of local chefs. Thanks 

to Maciej Dobrzyniecki, participants were able to taste the cuisine of several Chefs. 

Jan Baran, Chef of Pod Baranen restaurant, near the royal castle of 
Wawel-Krakow, enhanced a local, regional cuisine in a warm atmos-
phere..  
Krzysztof Zurec, in a ribbed vaults space from Renaissance, located 
on the ground floor of Stary Hotel in Krakow, develops a traditional 
Polish cuisine.  The Deputy Mayor of Krakow and the General Con-
suls of the United States of America and France honored the evening 
with their presence. 
Marcin Filipkiewcz, after internships in France and Italy, is the cur-
rent Chef of Copernicus Hotel, member of  the “Relais & Châteaux” 
chain. He oversaw the dinner offered to the AIG group in the incredi-
ble Haluska room in the Wieliczka salt mine, 135 meters under-
ground. 
Pawel Oszczyk, is the chef of "Rotisserie" restaurant at "Le Regina" 
hotel in Warsaw. He retains his Polish roots while using French tech-
nique and presentation; he is the author of a cookbook, “the Polish 
culinary landscape”.  He received the 2014 AIG « Prix au Chef de 
l’Avenir » (Poland). 
Wojciech Modest Amaro, winner of the 2007 AIG « Prix au Chef de l’Avenir » (Poland), worked with Ferran Adria 
(El Bulli), Yannick Alleno (Ledoyen), and René Redzepi (Noma). He commented each of the eight dishes he pre-
pared for the closing dinner. 
 
Congratulations to Maciej who masterfully organized this trip; he was supported not only by Katarzyna, his wife, but 
also by Karolyna, his daughter. To all three, a big thank you. 

From left to right : Naji Chaoui, Georges 
Husni.  Foreground, Line Chaoui 

Bas-relief in the salt mine 



 

AIG, a visit to the Milano World Fair. 

 
On September 24 and 25, 2015 a small AIG delegation  led by President Jacques Mallard, accompanied by 
Gérald Heim Balsac, General Secretary, was able to visit several national pavilions. Everywhere they were 
welcomed very warmly . 
The theme for this World Fair which is held every five years in a different city in the world, is "Feeding the 
Planet." Indeed demographers believe that by 2050 the world population will increase by one third, i.e. 2.4 
billion new mouths to feed. 
 
146 countries reflected on this issue, each in an original way. 
By the end of August, 14 million visitors were recorded, of which 4 million from abroad. 
The pavilions, which will close on October 31, are situated on each side of a 3km-long central aisle, on a 38 
hectares ground, adjacent to the Milano Fair. They all have similarities: the ground floor houses a garden 
with the main living plants growing in these countries; on the first or second floor, special exhibitions are 
dedicated to particular subjects or to an artist. The top floor aims to enhance national cuisine using digital 
tables showing products, expertise and kitchen utensils; often a space is dedicated to the art of table dress-
ing, revised by contemporary designers. Tourism is also illustrated by large walls of suggestive pictures. 
In alphabetical order of the countries visited, let us highlight the following points: 

 
Angola achieved a quality building by combining a scenography 
of gastronomy and local products. Agnela Barros, President of 
the Angolan Academy of Gastronomy, had prepared the visit of 
AIG members who received the General Manager’s comments. 
Couscous is a much appreciated food in a dish called "na rong"; 
it is the basis for meals with a wide variety of fish from the At-

lantic, like the “maigre”. 

 
Austria  is distinguished by an unusual choice: “air, the most precious good to sur-
vive”. 
Along 100 meters on two levels, an Austrian forest was recreated with pine trees, 
ferns, mosses, all topped by a large neon sign: "Breathe" 

Led by the Pavilion’s Director, AIG members were able to enjoy on the top floor a panoramic view of the 
whole exhibition. 

 
Brazil enjoyed the presence of Fernando Figueiredo, Honorary President of the 
Brazilian Academy of Gastronomy, for the visit of this pavilion. The ground floor 
exhibited patches of quinoa, strawberries and pineapple, all cultivated in this quasi-
continent. 
The top floor was accessible (albeit at the price of an acrobatic climb) through an 
opening in the steel lattice sheathing the ceiling. The floor is dedicated to designers 
of tableware. 
At the bar, caipirinha was flowing continuously. 



 
France ,  a candidate for hosting the 2024 World Fair in Paris, 
set up a removable wooden structure with arabesques; bottles of 
wine and fragrant lavender bouquets adorned niches in the 
walls. 
President  Mallard and the group were welcomed by Deputy 
Commissioner, Anne Baldassin, who highly recommended the 
"Café des Chefs" where nine starred Chefs or “Bocuse d'Or” 
winners, are in charge of the restaurant on a rotating basis.. 
 
 

 
 
Indonesia   showed its tropical environment with oil palm tree and 

coral reefs, as well as batiks 

(richly decorated silk fabrics) 

and big wooden  puppets. Its 

gastronomy was highlighted. 

 
 
 
 
 

 
 
 
Japan  attracted many visitors, as the presentation of its pavilion was marked 
by the omnipresence of digital screens and the use of new technologies. 
A Zen atmosphere emanated from the pavilion, highlighting  biodiversity and 

sustainable development, as well as 
Japanese gastronomy. 
 
 
 
Poland  In the presence of Maciej  
Dobrzyniecki, President of the Polish 
Academy of Gastronomy, the Pavilion 
Director conducted the tour of the premises. The theme of the pavil-
ion was “apples”, of which Poland is the second biggest European 
producer. 
 

 
Switzerland  displayed its Calvinist Protestant character;  its pavilion consists of a 4-floor tower, filled 
with identical  cardboard boxes. The upper floor is empty, the third floor is  half empty, and the first two 
floors are  full of cardboard boxes ; it intends to illustrate food waste and a plea for a reasonable consump-
tion. A “raclette” was then tasted by  participants. 
 
The Universal Exposition or "World Fair" is a global cooperation effort to map out how to best deal with 
the projected increase in world population. From the point of view of gastronomy, it is a great show of 

world cuisines, each country being proud to show its national and regional cuisines. 

From left to right : Fernando and Maria Elena Figueiredo,  
J. Mallard, G Heim de Balsac, Katarzyna and Maciej Dobr-
zyniecki and Pier Carlo Lincio 

Indonésie 

Japon 

Pologne 



 

 
 

Japan, new country chosen by UNESCO for its network 
"Creative Cities of Gastronomy" 

 
 
 
To encourage creativity in several 

areas, UNESCO has created a label 

"Creatives Cities”, with the particular 

mention “gastronomy”. 

Today eight cities in the world enjoy 

this recognition, including Ostersund 

(Sweden) in Europe, supported by 

AIG. 

 

The latest city to be awarded this dis-

tinction (December 2014) is Tsuruoka (north-west of Honshu island, Japan). 

With 134,000 inhabitants, it occupies a site combining sea coast, plain and mountains, well 

known for growing vegetables (cucumbers, eggplant, turnips, radish, soybeans), fruits (grapes) 

and cereals (rice of a rare quality for producing sake). A long culinary tradition led to value 

them, which explains the choice of the international organization. 

 

 

Taking advantage of his visit to Paris at UNESCO Headquarters, to receive the distinction on 

October 6, the Mayor of Tsuruoka, Masaki Enomoto, thanked President J. Mallard for accept-

ing as member of  the International Academy of Gastronomy the Japanese Academy of Gas-

tronomy whose role was decisive for the constitution of the application package. 

 

 

Jacques Mallard, accompanied by General Secretary Gérald Balsac Heim, said he was hon-

ored, and took the opportunity to portray AIG activities to the municipal magistrate; he wished 

him every success with this distinction. 

First row, from left to right : Chef Masayuki Okuda, G. Heim de 
Balsac, Mayor Masaki Enomoto, Jacques Mallard, Tsuyoshi 
Hayasaka, Tsuruoka’s Chamber of Commerce President ; second 
row: Chef Shinkichi Ito and Kenichi Watanabe.(the last one on 
the right). 



 
 
Paolo Petroni, new President of the Accademia Italiana 

della Cucina, succeeds Professor Giovanni Ballarini as 

Member of the Board of Directors and Vice President 

of the Bureau (Executive Board). 

We  thank President Ballarini for all that he has 

brought to AIG, both in the Bureau and on the Board 

of Directors. Now Honorary President of the Italian 

Academy, he will remain a friend for all of us. 

 

 

 2015 AIG « Chef de l'Avenir »  

award ceremony 

 

Alain Weissgerber for Austria 

 
 
During a dinner on October 8, 2015 at restaurant 

Taubenkobel on Neusiedlersee, about  thirty kilometers 

south of Vienna, in the presence of President Johannes 

Walderdorff and a delegation of fifteen members of the 

Austrian Academy of Gastronomy, Jacques Mallard 

awarded the prize to the winner. 

 

Native of Alsace region, he was trained in several great 

restaurants in France, Germany and Spain. In 2005, 

with his young Austrian wife, he settled down near Vi-

enna at the "Blaue Gans" where he won his first Mich-

elin star. When a fire destroyed his establishment, he 

joined the restaurant of his stepfather, Walter Eselböck : 

the Taubenkobel, Relais & Châteaux, which already had 

2 Michelin stars and to which he gave a new impulse  

From left to right : Jacques Mallard, Alain Weissgerber 
and his wife, Comte Johannes Walderdorff, President of 
Académie Autrichienne de Gastronomie 

 

 On the picture taken on September 24 on the oc-
casion of their visit to the Expo, from left to right, 
Giovanni Ballarini, AIG President Jacques Mal-
lard, President Paolo Petroni and AIG General 
Secretary Gerald Heim de Balsac 


