BELLAVITA ACADEMY SCHEDULE BOOTH K20

WEDNESDAY 21 JUNE

HO® 10.45-11.30

ITALIAN FOOD TRENDS IN THE UK E (I'O Iy

Panel Discussion

Adrian Boswell (Buyer - Selfridges)

Gennaro Contaldo (Celebrity Chef & Top-Selling Author) !
Andrea Macchia (Head of Purchase - Pizza Express)

Marta Bommezzardi (Journalist - Gruppo Food) I'l.

O 11.45-12.30

ol
LA GIOIOSA: A GLOBAL BRAND OF PROSECCO  [IRELNSIOJIORY TR
|

Guided Wine Tasting y
Flavio Geretto (Global Director - La Gioiosa) 'I|| i :

Tim Carlisle (Head of indipendent and On Trade - North South Wines)

O 13.00-13.45

THE FOUR DIFFERENT TYPES OF PASTA DOUGH ‘Lli) UK CONFEDERATION

Cooking Show

Simone Remoli (Food Creator - Pasta Remoli)
Stefano Cuccu (Executive Chef - Pasta Remoli)

APCI UK (Associazione Professionale Cuochi Italiani)
UK Confederation by Confassociazioni

B® 14.15-15.00

SPANISH WINE IN THE UK: CURRENT & erica: Py
FUTURE CONSUMER TRENDS berico: @ __

Panel Discussion with Wine Tasting

Oscar Casero (Spanish Wine Expert - Bodegare) l |
Alberto Gherardi (Sommelier - Four Seasons Hotels and Resorts)

Kieren Ingold (Sommelier & Wine Advisor - Virgin Wines)

Thomas Turner (Wine Entrepreneur - Turner Capital Group)

Jose Miguel Flavian Erlac (Head of Foreign Trade - Spanish Chamber of Commerce in UK)

H® 15.30-16.15

FROM PIZZA TO PASTA: DISCOVER Aﬁ% UK CONFEDERATIbN|
AUTHENTIC IN-BETWEENERS avc'

Cooking Show

Enzo Fiore (Master Chef Pizzaiolo) - 4

Andrea Jariri (Executive Chef) \f_:_h\-”
Fabrizia Venturi (Food Designer) - =
APCI UK (Associazione Professionale Cuochi Italiani) ——— ——

UK Confederation by Confassociazioni Y7



