Trip to the Basque Country
1-5 June 2015

ACADEMIA VASCA DE GASTRONOMÍA
EUSKAL GASTRONOMI AKADEMIA

PARTICIPANT LIST - VISIT TO THE BASQUE COUNTRY BY THE INTERNATIONAL ACADEMY OF GASTRONOMY
(AIG)

1-5 JUNE 2015

Maud AIT-SAID, Guilde des Terroirs
Dany ALEN, Royal Club of Gastronomes of Belgium
Sevi AVIGDOR, President of the American Academy of Gastronomy (East Chapter) accompanied by Marianne AVIGDOR
Baronesse BETTENDORF, German Academy of Gastronomy
Alessandro CAPONI, Honorary Member of the AIG, Accademia Italiana della Cucina.
Naji CHAOUI, Syrian Academy of Gastronomy accompanied by Line CHAOUI
María del Mar CHURRUCA, President Academia Vasca de Gastronomía/Euskal Gastronomi Akademia
Maciej DOBRZYNIECKI, President of Polska Akademia Gastronomiczna accompanied by Katarzyna DOBRZYNIECKI
Gérald HEIM DE BALSAC, General Secretary of the AIG, Administrator of the Royal Club of Gastronomes of Belgium
Georges HUSNI, Honorary President of the AIG, Founding President of the Siryan Academy of Gastronomy
George KOLBER, American Academy of Gastronomy (East Chapter) accompanied by Vita KOLBER
Alexandre LUMBROSCO, International Academy of Gastronomy
Beatriz LUZURIAGA, Academia Vasca de Gastronomía/Euskal Gastronomi Akademia
Jacques MALLARD, President of the International Academy of Gastronomy, accompanied by Christaine MALLARD
Anthony MICALE, American Academy of Gastronomy (East Chapter) accompanied by Patricia MICALE
Teresa MUGURUZA, Academia Vasca de Gastronomía/Euskal Gastronomi Akademia
Wieslaw Jan PRUSIECKI, Polska Akademia Gastronomiczna accompanied by Natalia KACZMAREK
Larry ROBERTS, American Academy of Gastronomy (East Chapter) accompanied by Paulette ROBERTS
Walter ROUSEK, Austrian Academy of Gastronomy accompanied by Michaela ROUSEK
Marie-Alice SALMONA, Syrian Academy of Gastronomy.
Grzegorz Maria SLUPSKI, Polska Akademia Gastronomiczna accompanied by Monika SLUPSKI
Christopher URBANOWICZ, Polska Akademia Gastronomiczna accompanied by Eva URBANOWICZ

Monday 1 June 2015
Arrival in the afternoon and check-in at the Hotel de Londres y de Inglaterra.
C/ Zubieta, 2. 20007 San Sebastián - Tel.: 943 44 07 70

History of the Hotel de Londres
The original building dates back to 1865. Before becoming a hotel, Queen
Isabelle II resided here before she went into exile in September 1868, after
the Revolution led by Prim, Serrano and Topete overthrew her. King Amadeus I of Savoy would later stay here at this palace-hotel during his visit in
San-Sebastián in 1872. It was used as the Casino Kursaal and occasionally
as a hospital during the II Carlist War. The building then became a hotel
taking the name of Hotel Inglés [English Hotel]. In 1902, it was sold to Mr.
Eduardo Dupouy, who transferred the establishment known as "Hotel de
Londres" he owned on Avenida de la Libertad to this site. Thanks to its meticulous services and its exceptional location, the Hotel has has been frequented by leading figures, attracted by the seaside, the mild climate, the
fame of the Casino, etc.
Donostia
San Sebastián
186.500 inhabitants
(436,500 in the greater metropolitan
area), capital of Gipuzkoa province
in the Basque Autonomous Community

7.30 p.m. to 10.p.m. - Welcome reception in a functions room of the hotel.

Tuesday 2 June 2015
09.00 a.m. Departure by coach to the Rioja Alavesa region. Journey of around 2 hours.

Visit to Laguardia and its medieval
walled town.
The town was founded in 908 and
belonged to the Kingdom of Naverra until the 15th century. It still has
its original city walls with their five
gates.

Church of Santa María de los Reyes: it dates back to and is
in the style of the Romanesque period, although subsequent
reforms have left their mark as can be seen reflected in the
different styles.

The Our Lady of Los Reyes entrance was
dressed stone at the end of the 14th century
colouring was added in the 17th century. It is
architectural importance and is an excellent
repair.
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The Casa Primicia is a 15th century civic building
which is now a winery. The "calados" or family-run
wineries that are so typical of Laguardia were built during that century.

1.00 p.m.: Leave by
coach to Páganos- You
will visit the Torre de
Oña vineyards and winery
(leading
Rioja
Alavesa winery)

Rioja: frontier land:

Rioja: frontier land

400 years as the frontier with
Islam.
Meeting point of 3 Christian
kingdoms.
Sparsely populated, rural,
with a good standard of living
La Rioja has no large cities.

And the wine... Why La Rioja?
The Ebro Valley (Warmth) + Atlantic winds
(Humidity) + the Cantabrian mountains (Protection)
“The light of the Mediterranean piercing the fog of
the Bay of Biscay”

Three very different areas
Due to the soil
Due to the sunlight (1977 to 2385
hours)
Due to the rain (500 to 284 mm)
Due to the grape varieties

Restaurant Héctor Oribe

2.00 p.m. After the visit to the winery, you will make your way to Páganos, to Héctor Oribe’s retaurant, (walk through the vineyards)
Héctor Oribe Gómez, studied catering and hotel management at the Mendizorroza School in Vitoria.
He has worked in leading restaurants of the ilk of “Ikea” in Vitoria, “Zuberoa” in Oiartzun, ”Karlos
Arguiñano” in Zarauz and “Arzak” in San Sebastián.
Nestled between vineyards and wineries, his restaurant is famed for his first-rate modern and cuisine
d’auteur, but without overlooking the traditional dishes of La Rioja. He uses local produce. Two mentions in the Basque Academy of Gastronomy Guide.
4:30 p.m.-5.00 p.m. Journey back to the hotel.
8.30 p.m. Leave the hotel on foot (max. 10 minutes) or by taxi to the fishing harbour to visit the
BASQUE BROTHERHOOD OF GASTRONOMY in the old town of San Sebastián, where you
will have the opportunity to taste "pinchos or tapas" supplied by the leading local bars and made
using local products. Presentation and tasting of "Idiazabal" cheese.
Musical interlude with the Eguzkilore choir.
1961 was the year that the Basque Brotherhood of
Return to the hotel on foot or by taxi.
Gastronomy was born, in response to a desire by a
Basque Brotherhood of Gastronomy

st

Federico Lipperheide (1 President AVDG)
1993 Honorary Brother of the Brotherhood

group of gastronomes and chefs to showcase and
disseminate Basque cuisine. Everything to do with
the cuisine and our products, the legends, history,
traditions, present and future comes under the remit of the Basque Brotherhood of Gastronomy. It
seeks to bring together everyone to contribute their
expertise, experience and work to achiev its goals,
while not overlooking the recreational aspect that
is also a feature of its activities.
Along with the brotherhoods of Anguille
d’Hendaye, of Pa-lombe de Sare and of Saumon
de la Bidassoa, it makes up the Federation of Gastronomy Brotherhoods (FECOGA), comprising the
brotherhoods from the French south-west sud-and
Spanish-north-west. This federation now has 38
associated members.
In 1992, it embarked on setting up the Basque
Academy of Gastronomy and it is the only entity to
be part of its statutes.
Eguzkilore Choir

Wednesday 3 June 2015
9.00 a.m. Leave by coach to Bilbao (1 hour and 15 minutes) to visit the Guggenheim Museum.
11.30 a.m. Guided tour.
Guggenheim Museum.

The Guggenheim Museum Bilbao is a modern and contemporary art museum that opened to the public in
1997. It is one of the five museums of the Solomon R. Guggenheim Foundation. The innovative structure
of the building was designed by Frank Gehry in the style that has made him famous. Its silhouette is the
outcome of a unique combination of stone and class, of water and titanium. The museum has fast become
one of the best-known and highly-rated contemporary buildings in the world, and has a done a great deal
for the city's revival and reputation.
Apart from the pieces temporarily on loan from the parent foundation in New-York, the museum has its
own permanent collection, featuring work by the greatest artists in the post-war period.

Bilbao

350,000 inhabitants
(950,000 in the greater metropolitan area)
capital of the
province of Bizkaia
The largest city
in the Basque Aut.
Community
6th Spanish city

1.00 p.m. Leave for the Azurmendi restaurant

Bilbao-Bilbo, the capital of Bizkaia, is the epitome of
modernity. The industrial city has become an international benchmark in terms of urban design and a reconversion model to be copied.
The construction of the Metro and the "Guggenheim
effect" has showcased Bilbao on the international
stage.

Chef Eneko Atxa, holder of three Michelin stars, is originally from
the Basque Country. He is undoubtedly one of the leading lights of
Basque gastronomy on the international stage. His research work is
difficult to capture in words, but it is thanks to that work and the
results of those endeavours captured in his creations that he has obtained spectacular recognition internationally. Eneko Atxa produces
first-rate dishes, prepared using unrivalled techniques. Innovative,
modern yet deep-rooted cuisine. Products of exclusive and excellent
quality. Committed to the environment and local producers, he has
his own organic vegetable garden and a greenhouse.
Located on a mountain slope, the restaurant is a glaze, green, sustainable, modern building offering breath-taking views over the countryside.
2000 Spanish Champion Cuisine d'auteur - Young Chef category
2006 Best Newcomer Restaurant at the International Madrid Fusion
summit.
2007 Basque Gastronomy Prize to the Best Restaurateur.
2007 - 1st Michelin star. 2011 - 2nd Michelin star
2012 - 3rd Michelin star
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Return to the hotel

7.00/8-00 p.m. Leave for the village of Guetari (30 minutes), a small port with a bustling fishing industry. Dinner
outside on terrace of the Kaia Kai-Pe restaurant.
Guetaria

Kaia Kai-Pe has been located in the heart of
the Getaria fishing village since 1962.
Thanks to the outstanding local seafood and
fish, the restaurant specialises in grilled fish.
Igor Arregi now heads the family business
and continues to stress the importance of
service, good quality and exquisite customer
service. First-rate wine cellar.

Restaurant Kaia Kai-Pe

Thursday 4 June 2015
09.00 a.m Sightseeing tour before going to Tolosa.
Fontarrabie-Hondarribi: Seaside town on the border between France and Spain, one of the most interesting old towns in Gipuzkoa. The town has
withstood many sieges, with the most famous being
the one in 1628, during the Thirty Years War. The
Treaty of the Pyrenees which brought that war to
the end was signed on the nearby Pheasant Island.
Two of its districts are particularly noteworthy: The
Harbour (Fisherman's District) and the Old Town
(with Monument Complex status).

11.30 a.m. Arrive in Tolosa, visit of the Chocolate Museum.

Tolosa is a town known for its constant cultural activity, and for its industry, a rich
monumental heritage and is famed for its cuisine, in which the haricot beans grown in
the market gardens along the River Oria are rightly legendary. Capital of the Tolosaldea region, it was also the provincial capital of Gipuzkoa in the 19th century.

Chocolate Museum

The Gorrotxategi Confectionary Museum showcases confectioners' work from the 14th to 19th centuries.
The exhibition is made up of over 400 items, include the old metate used to grind the cocoa, the modern
coffee makers and stills, the sweet moulds and the wheels to make voiles
José Mari Gorrotxategi; AVDG Academician, a
member of the Tolosa Haricot Bean Brotherhood
and of the Basque Brotherhood of Gastronomy, and
a member of a long line of confectioners, is still part
of the confectionery elite thanks to this confectionery and his Museum.
He founded the museum in 1982 in the building that
had been a confectioner's in the 17th century. The
Museum is one of a kind in the world and showcases
the evolution of the confectioner's and chocolatier's
trade.
1. 00 p.m. Lunch at the Tolosa Basque Pelota Club with a demonstration of Basque Pelota and tasting
sessions of local produce. Informal lunch overseen by Roberto Ruiz and Rafael Gorrotxategi, confectioner.

4.00/4.30 p.m. (approx.) Return to the hotel
8.15 p.m. Group photo call at the hotel
9.00 p.m. Leave for the Arzak restaurant (3 Michelin stars).
Closing dinner, attended by Cristina Uriarte, the Basque Government's Minister for Education, Culture and Linguistic
Policy and Itziar Epalza, Deputy -Minister for Trade and
Tourism of the Basque Government.

Juan Mari Arzak, one of the best chefs of all time,
has been the figurehead of innovative Basque gastronomy internationally. Juan Mari is now followed by a
team led by Elena Arzak, who works in tandem with
her father in the kitchen

Juan Mari Arzak has received numerous prizes and awards, including:
1974 National Gastronomy Award for the Best Chef
1983 Best Spanish Chef by the Club de Gourmets magazine.
1984 Best Spanish Chef by the Club de Gourmets magazine.
1985 Prize to the Best Restaurant.
1989 Third Michelin Star
The Grand Prix de l'Art de la Cuisine, best European Chef from the European Academy of Gastronomy.
1992 Basque Gastronomy Prize to the Best Restaurateur, Basque Government.
1993 Knight of the Order of Arts and Letters - French Ministry of Culture.
1994 Gold Medal of the City of Donostia.
1995 Prize to the Best Restaurant.
2002 Lan Onari Award, from the Basque Government.
2002 Spanish Gold Medal for Tourist Merit
2007 National Gastronomy Prize to the Best Restaurateur.
2008 Universal Basque.
2008 Austrian Gastronomy Special Prize awarded by the A la Carte magazine.
2010 Lola Torres Traditional Gastronomy National Prize (Galicia).
Elena Arzak studied at the Schwezerische Hotelfachschule Luzern Hotel School in Switzerland and
consolidated her expertise in France, in England and
in Italy. She inherited her love of experimenting
from her father. She has strove in the field of culinary research. Elena's cuisine is noted for her research into flavours, evolution and the avant-garde,
without ever forgetting her roots in Basque gastronomy.
Elena Arzak's awards and prizes
2001 Chef of the Future, International Academy of Gastronomy.
2010 National Gastronomy Prize, Spanish Royal
Academy of Gastronomy.
2012 Best Female Chef in the World, Veuve Clicquot.
END OF THE PROGRAMME

