
Agenda of upcoming AIG events 

• Wednesday September 21, 2016 ( date to be confirmed ) : award ceremony for Laurent  

Jeannin,  2016 AIG “Prix au Chef Pâtissier” , restaurant Epicure at Hotel Bristol in Paris. 

 

• Sunday October 2 to Thursday October 6 , 2016 in New York :  four days of gastro-

nomic and cultural discoveries , organized by the American Academy of Gastronomy 

( East Coast ). 

• Monday October 24, 2016 ( date to be confirmed ) in Paris : ceremony in honor of Eric 

Beaumard,  2016 AIG “Grand Prix de l’Art de la Salle”, restaurant Le Cinq, Hotel George 

V in Paris 
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On May 13, 2016 President Jacques Mallard handed out the 2016 AIG “Grand Prix de l’Art de la 

Cuisine » to Yannick Alleno in his restaurant Ledoyen in Paris. 

 

Jacques Mallard first recalled the process for awarding the AIG “Grands Prix”. This process is based 

on “nominations” made by the Member Academies of AIG. He then summarized the major mile-

stones of Yannick Alleno’s career until he took over Ledoyen less than one year ago. Now that he 

owns this restaurant, he is totally free to develop the kind of cuisine he likes: fresh, seasonal, local 

products of top quality ;  tasty sauces enhancing the flavors of the dish and providing the link be-

tween its different ingredients ; importance of the “main course” which is the backbone of the meal. 

 

Yannick Alleno said he was deeply touched by this “Grand Prix” and thanked AIG very warmly. 

 

 

Friday May 13, 2016:  

the 2016 AIG “Grand Prix de l’Art de la Cuisine”  

is awarded to Yannick Alleno,  

restaurant Ledoyen in Paris 

From left to right :: Khalil Sara, Jean Vitaux, le Chef Yannick Alleno, 
 Jacques Mallard, Maciej Dobrzyniecki et Gérald Heim de Balsac 



SANTORIN, pearl of nature and gastronomy  

in the Cyclades islands (Greece) 

 

 

Over 60 participants from 12 National 

Academies responded to the invitation 

made by Maria and Yannis Théodorou. 

And right they all were. Our Greek friends 

worked very hard to prepare this fabulous 

trip . All AIG members were conscious of 

living a wonderful time of friendship, gas-

tronomy, culture and conviviality. 

 

 

Santorini is an island, far removed from 

Athens (400 km); this in itself presents a 

logistical problem (three pallets of Greek wines selected from the cellar of our guests were 

transported!). It is also a unique landscape due to its colors: black lava, green vineyards, blue 

sea and sky, white low whitewashed houses, windmills, chapels bearing the Orthodox cross, 

red sunsets. 

 

Our members arrived at Thira airport in the afternoon and took a shuttle to the top of Fira, 

where they spent four nights at Aressana Hotel, part of the chain Small Luxury Hotels. After a 

greeting cocktail, everyone was surprised to find Yannis, strapped into a master Chef 

jacket, cooking a 7 hour leg of lamb with morels and truffles.  

 

On Thursday morning, visit of Akrotiki prehistorical site, one of the most important of the Ae-

gean Sea. Santorini has been inhabited since 1,600 before J.C. The site is impressive with its 

10,000 m2 covered by a roof to temper rain or hot sun. It evidences an ancient form of urban 

organization. 

 

The objects and furniture that were in the houses were grouped in the Museum of 

"prehistorical Fira" which the group visited. 

 

A beachfront lunch followed in a restaurant in Perivolos : a salad of fresh sea urchin delighted 

the palate. 

Later in the afternoon the group had the privilege to hear a presentation by Christos Doumas, 

Professor Emeritus at the University of Athens "on eating habits in the Bronze Ages" on the 

island.  

From May 18 to 22 2016 :  

At the invitation of Hellenic Academy of Gastronomy, a study trip took place at Santorini, 

one of the 26 Cyclades islands, to discover local foods.  
 



This contributed to wet our appetite for a gastronomic 

dinner in an inland village, Pyrgos, at Selene restau-

rant. Its young Chef Theodoros Papanikolaou of-

fered his style "meze" - octopus, trama, beans foam, 

fig leaf - accompanied by a dry white Assyrtiko with 

its beautiful aromatic complexity. It was the opportu-

nity to award him with the 2016 AIG Prize (Greece) 

“Chef de l’Avenir” (promising young Chef). 

 

On Friday 20, a private excursion on a brand 

new ship left Athinios port to reach Nea Kameni island with its active volcano spewing hot 

vapors of sulfur. A cold -refined- buffet was served on board. Later in the afternoon we pro-

ceeded to take a walking tour amidst the narrow streets village of Oia, at one end of the 

lsland, where we discovered the nineteenth century shipowners’ houses and watched the 

Caldera illuminated by a fiery sunset...  

 

A dinner on the southeast coast, at Alismari retaurant in Kamari included a tasty pork tender-

loin with a crust of dried tomatoes, accompanied by mashed beans and heightened by a red 

wine of the island of Evia with a superb final. 

 

On Saturday morning, we visited one of the Argylos estate (40 acres). We were greeted by 

the Director and our eyes were drawn to the 100+ year old gnarly Assyrtiko varietal vines 

wound up on themselves to form a kind of nest in which the grapes ripen protected from 

wind and drought. The 13 ° white wine offers an elegant, fine and mineral nose while the 

palate develops a nice aromatic amplitude. Back in Pyrgos, a hot buffet, to the glory of Cy-

clades various islands’ local products allowed to try sheep cheese pastries, fried small fish, 

swordfish skewers and a superb tomato sauce. 

It was an opportunity for Ari Sofianos, Presi-

dent of the Hellenic Academy of Gastronomy 

to award Georgia Tsara with the 2016 AIG 

"Prix au Sommelier" (Greece). The latter 

served and described, in French and English 

throughout the stay 24 wines, dry white, mus-

cat, sweet, sparkling, red from the Cyclades, 

the Peloponnese and Attica. The setting of the 

gala dinner, in the evening, was the high cel-

lars of Venetsanos Estate, carved into the 

chalk cliffs. The Mayor of Santorini attended. 

 

 The following day was the time to leave. 

 AIG members were enchanted; our organizers were nearing exhaustion !  

From left to right, Yannis Theodorou, Georgia Tsara,  
Aristodimos Sofianos, Président de l’Académie 

Hellénique et Jacques Mallard, Président de l’AIG. 

From letf to right : Jacques Mallard, Chef Theodoros 
Papanikolaou, Aristodimos Sofianos and Yannis Theodorou. 



 

The Award Ceremony for  the 2016 “Grands Prix” and “Prix” 

awarded to Italy took place in the prestigious setting of the Four 

Seasons Hotel’s beautiful gardens in Florence, in the presence of 

several media representatives :  

 

 - ‘Grand Prix de la Culture Gastronomique’: Prof. Giovanni 

Ballarini, former President of the Accademia Italiana della 

Cucina, Professor Emeritus at the University of Parma, a recog-

nized specialist in the history of food and gastronomy, and author of numerous books on these 

subjects. 

- ‘Prix au Chef de l’Avenir’, Enrico Panero, Executive Chef of Eataly restaurants 

- ‘Prix au Chef Pâtissier’, Domenico di Clemente, ‘Chef Pâtissier’ at the Four Seasons Hotel 

- ‘Prix au Sommelier’, Attilia Giovanna Medda, official taster of the Italian Association of 

Sommeliers 

President Jacques Mallard first presented the International Academy of Gastronomy and the differ-

ent Prizes it awards every year, based on the nominations by National Academies. He then high-

lighted the outstanding culture of Professor Ballarini and recalled his countless books and articles 

on the history of food and gastronomy. He concluded by saying that he did have the pleasure of 

working with him while he was Vice-President of AIG and that nobody more than him deserved 

this prestigious ‘Grand Prix de la Culture Gastronomique’. 

President Paolo Petroni then outlined the main achievements of the three award winners for the 

‘Prix au Chef de l’Avenir’, ‘Prix au Chef Pâtissier’ and ‘Prix au Sommelier’ for Italy.. 

The ceremony was concluded with a luncheon in the beautiful gardens of the Four Seasons Hotel 

in Florence, under a bright sunshine. 

 

 

President José Bento dos Santos, together with Jorge 

Gonçalves Pereira and Carvalho Vinhas, awarded the 

2016 AIG Prizes to Portuguese winners during a cere-

mony followed by a dinner :  

 

« Prix au Chef de l’Avenir » : Francisco Martins, 

restaurant « O Talho », Lisbon 

« Prix au Sommelier » : Beatiz Machado, The Yeatman, Porto 

« Prix au Chef Pâtissier » : Rui Costa, Pat. Marbella, Esposende 

« Prix de la Littérature Gastronomique » : « Algarve Mediterrânico » by Maria Manuel 

Valagao, Vasco Célio and Bertilio Gomes. 

June 7, 2016 in Lisbon :  

Ceremony for the 2016 AIG Prizes  

awarded to Portuguese winners. 

From left to right : Jose Bento dos Santos, Jorge 

Gonçalves Pereira et Mario Carvalho Vinhas 

Wednesday June 22, 2016 in Florence :  

President Jacques Mallard and President Paolo Petroni  

award the 2016 AIG  “Grand Prix de la Culture Gastronomique” 

and the other “Prix” to Italian winners 



 

Obituary 

 

Hubert Guerrand Hermes 

 

A friend and a sponsor of AIG passed away: Hubert Guerrand-Hermes 

passed away last Wednesday, May 25 ; he was 76. 

He carried an active life, as Vice President of Hermes and at the Association of Historical 

Houses in Portugal. 

A graduate of the “Ecole Supérieure de Commerce de Paris” (ESCP Business School), he 

was Counselor on Foreign Trade in France. He had an extensive international experience, 

namely in the Anglo-Saxon world. He was Officer of the “Légion d’Honneur”. As from 

1990 he had followed with interest and supported the development of AIG. We extend our 

deepest sympathy to his wife, born Rosalind de Cadaval, and to his twin brother Xavier. 

 

Gérard Ait Said 
 

On May 30, just upon his return from Santorini, where he had 

taken part in the AIG trip, Gérard passed away from a fatal 

heart attack. 

 

He had recently retired as lawyer to the Appeal Court of Paris. He continued nevertheless 

to help AIG with his experience, especially in the drafting of contracts and all other legal 

aspects. Well-known figure of our General Assemblies, he also attended our Bureau and 

Board of Directors meetings. 

Confirmed Gastronome, he shared this passion with Maud who contributed her knowl-

edge of wines. 

 

Jean Vitaux represented Jacques Mallard, who was traveling outside France, at the fare-

well ceremony held in Montrouge on June 6. 

To Maud and his two daughters, it is with deep regrets that the AIG expresses its sorrow 

and reiterates its appreciation for the work done for the benefit of our Association. 


