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Africa & Middle East
Americas
Asia & Pacific
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Coming Soon
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WOUTERS WILLIAM
ASI President

FAURE-BRAC PHILIPPE
Treasurer

PREZIOSO MATIAS
Vice-president for the Americas

VLNKOVA BEATA
Secretary General

ANGELOV SAMUIL
Deputy Treasurer

TAMURA SOGA SAIKO
Vice-president for Asia & Pacific

DVORAK IVO
Deputy Secretary General

£

CHANTOME ASTROM MICHELE
Vice-president for Africa & Middle East

1/

KAMECKI PIOTR
Vice-president for Europe
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Bylaws Committee

Director: Higgo Jacabs (South Africa)
Georgios Kassianos (Cyprus)

Gerard Devos (Belgium)

Janni Berndt (Sweden)

Diversity, Ethics & Compliance Committee

Co-Directors:Ricardo Grellet (Chile) & Heleen Boom (Netherlands)

Alba E. H. Hough (Iceland)

Higgo Jacobs (South Africa)

Samuil Angelov (Finland)

Renata Moreti (Chile)

Ronald Binati (Malaysia)

Team members for special projects: Jorald Julie (Mauritius) & Mirko Pastorelli (Italy)

Marketing committee

Co-ordinator: Nina Basset (UK)

Marketing & Communication: Xeniya Volosnikova (Kazakhstan)
Partnership management: Ana Sofia Oliveira (Portugal)

ASI Mag Editor: Mark DeWolf (Canada)

Contest communication manager: Liora Levi (Norway)

Press Officer: Barbara Wanner (Germany)

Translation support: Michéle Astrom Chantdme (Morocco)
Translation support: Manuel Negrete (Mexico)

Liaison Officer for Sommeliers Gontests and Exams & Education Committees
Tim Vollerslev (Denmark)

Event coordinator
Dawid Sojka (Poland)

Sommeliers Contests Committee

Co-Directors: Olivier Poussier (France) & Shinya Tasaki (Japan)
Coordination: Saiko Tamura-Soga (Japan)
Logistics: Dejan Zivkoski (Serbia)

Paolo Basso (Switzerland / Italy)

Markus Del Monego (Germany)

Paz Levinson (Argentina)

Heidi Makinen (Finland)

Veronique Rivest (Canada)

Raimonds Tomsons (Latvia)

Andreas Larsson (Sweden)

Serge Dubs (France)

Exams & Education Committee

Co-Directors: Giuseppe Vaccarini (ltaly) & Soren Polonius (Sweden)

Coordinators for ASI Certification 1, ASI Certification 2 and ASI Diploma:

Michéle Astrom Chantdme (Morocco) and Ene Ojaveski (Estonia)

Editorial Board: Leo D’Addazio (Venezuela), Andreas Matthidis (Greece), Kristjan Markii (Estonia),

Edwin Raben (Netherlands) and Jean-Vincent Ridon (South Africa/Zimbabwe)

Supporting Team: Marc Almert (Germany), An Jung Min (South Korea), Danio Braga (Brazil), David Hsiao (Taiwan),
Spencer Fondaumiére (South Africa), Zulfiya Ibragimova (Kazakhstan), Shalva Khetsuriani (Georgia)



Président d’Honneur de I’Association Monégasque des Sommeliers,
S.A.S. Le Prince Albert Il de Monaco

BUREAU DE L’ASSOCIATION MONEGASQUE DES SOMMELIERS

Président d’Honneur, Commission des Sages & Délégué A.S.l.
Jean Pallanca, Maitre sommelier de I’'Union de la sommellerie Frangaise, « Honoris Causa »

Président d’Honneur & Délégué A.S.I.
Patrice Frank, Maitre sommelier de I'Union de la sommellerie Francaise

Président, Délégué A.S.l. & Délégué U.D.S.F.
Dominique Milardi, Maitre sommelier de I'Union de la sommellerie Francaise

Conseiller du Président, En charge de la coordination de I’Assemblée générale
de I’Association Internationale de la sommellerie de février 2024
Gérard Ravera

Vice-Président, & Délégué U.D.S.F.
Cyril Jaegle, Maitre sommelier de I’'Union de la sommellerie Frangaise

Vice-Président & Délégué U.D.S.F.
Gérard Veyrat de Lachenal, Maitre sommelier de I'Union de la sommellerie Francaise

Vice-Président & Délégué U.D.S.F.
Lionel Compan, Maitre sommelier de I'Union de la sommellerie Frangaise

Vice-Président, Trésorier Général, & Gommission des jeunes
Jonathan Durante

Secrétaire Général & Commission des Etats Généraux
Didier Calzia

Secrétaire Général Adjoint
Marléne Goin

Trésorier Général Adjoint, Délégué U.D.S.F. & Commission des jeunes
Guillaume Robillon

Commission CoAncours Internationaux & Gommission des jeunes
Bruno SCAVO, Maitre sommelier de I’'Union de la sommellerie Frangaise

Commission des jeunes
Stefano Tonneto

Chargé de Mission, Gala annuel & Voyages
Frédéric Kremer

Chargé de Mission, Gala et Voyages, Commission des Sages & Délégué A.S.I.
Patrick Guttierez, Maitre sommelier de I’'Union de la sommellerie Francaise

Chargé de Mission, Gala annuel lots de tombola de prestige & Voyages
Giuseppe Novena

Chargé du Protocole, Commission des Sages & Gala annuel
Fredy Vinaj

Chargé du Protocole & Gala annuel
Antonio Fochi

Commissaire aux comptes, Commission Goncours & Délégué U.D.S.F.
Patrice Albano, Maitre sommelier de I’'Union de la sommellerie Frangaise

Chargé de Mission auprés du Président
Jéréme Corleoni

Chargé de Mission auprés du Président
Eric Bret-Morel
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30" Gala Prestige de la Sommellerie Monégasque
« Pessac-Léognan » - Méridien Beach Plaza Monte-Carlo

31* Gala Prestige de la Sommellerie Monégasque
« Chateauneuf-du-Pape » - Yacht Club Monaco
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EUROPE

TwT Il Hall

ALBANIA

Dashamir Elezi

Organizata Shqiptare e Sommelierise
Member since 2007

AUSTRIA

Annemarie Foidl
Sommelier Union Austria
Member since 1988

BELGIUM

Kris Lismont

Belgische Sommeliersgilde v.z.w.
Member since 1969

CROATIA

Veljko Ostoji¢

Hrvatski Sommelier Klub
Member since 1994

CYPRUS

Georgios Kassianos

Association Chypriote des Sommeliers
Member since 2003

CZEGCH REPUBLIC

Ilvo Dvorak 5

Asociace Sommelierd Ceské Republika
Member since 1998

DENMARK

Christian Aaro

Dansk Sommelier Forening
Member since 1989

ESTONIA

Kristjan Markii

Eesti Sommeljeede Assotsiatsioon
Member since 2002

FINLAND

Heidi Mékinen
Suomen Sommelierit Ry
Member since 2007

FRANCE

Fabrice Sommier

Union de la Sommellerie Francaise
Member since 1969

GEORGIA

Shalva Khetsuriani

Georgian Sommelier Association
Member since 2008

i

GERMANY

Ruth Christa Yvonne Heistermann
Sommelier-Union Deutschland e.V.
Member since 1982

GREECE

Andreas Matthidis

Union de la Sommellerie Grecque
Member since 1998

HUNGARY

Gabor Kovacs

Magyar Sommelier Club
Member since 2001

ICELAND

Alba Hough |
Vinthjonasamtok Islands
Member since 1998

IRELAND

Morgan Vanderkamer

The Irish Guild of Sommeliers
Member since 1983

ITALY

Giuseppe Vaccarini

Asso. della Sommellerie Professionale Italiana
Member since 2008

LATVIA

Janis Kalkis

Latvijas Vinzinu Asociacija
Member since 2007

LITHUANIA

Arminas Darasevicius
Lietuvos Someljé Asociacija
Member since 2007

LUXEMBOURG

Dino Totaro

Association Luxembourgeoise des Sommeliers
Member since 1989

MONACO

Dominique Milardi

Association Monégasque des Sommeliers
Member since 1999

MONTENEGRO

Zoran Avramovic

Sommelier Club of Montenegro
Member since 2009
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SR \ETHERLANDS

Heleen Boom
Nederlands Gilde van Sommeliers
Member since 1991

. NORWAY
Liora Levi
. - Norsk Vinkelnerforening
Member since 1991
POLAND

Tomasz Kolecki

- Stowarzyszenie Sommelieréw Polskich
Member since 2003

PORTUGAL

Tiago Marco Paula
Associacéo dos Escangdes de Portugal
Member since 1969

ROMANIA

Florea Voica

Asociatia Somelierilor din Romania
Member since 1997

RUSSIA

Alexei Sidorov

Russian Association of Sommeliers
Member since 2002

SERBIA

Dejan Zivkoski

UdruZenje somelijera Srbije
Member since 2008

SLOVAK REPUBLIC
Beata Vinkova

Member since 2003

Asocidcia somelierov Slovenskej republiky (ASSR)

SPAIN
s Rafael Jose Bellido Cifuentes
N Union de Asociaciones Espafiolas de Sumilleres
Member since 2010

SLOVENIA

Valentin Buffolin

Sommelier Slovenije

Member since 1994
(T

SWEDEN

Janni Berndt Dahl

Svenska Sommelierforeningen
Member since 1989

SWITZERLAND

Piero Tenca

Asso. Suisse des Sommeliers Pro. (ASSP)
Member since 1983

TURKEY

Randolph Ward Mays
Tiirk Someyerleri Dernegi
Member since 2001

UKRAINE

lvan Bachurin

Accoumauus comenbe YKpanHbl
Member since 2007

SN JP% UNITED KINGDOM

Nicolas Clerc

The United Kingdom Sommelier Academy
'A N Member since 2022 / 1998

AFRICA & MIDDLE EAST

MAURITIUS

Julie Jorald

Association des Sommeliers de I'lle Maurice
Member since 2015

MOROCCO

Mikael Rodriguez

Association des Sommeliers du Maroc
Member since 2012

SSGR SOUTH AFRICA

> Spencer Fondaumiere
South African Sommelier Association (SASA)
Member since 2015

ZIMBABWE

Carey-Ann Brown

Sommeliers Association of Zimbabwe
Member since 2020

w



AMERICAS

ARGENTINA

Marcela Viviana Rienzo
Asociacion Argentina de Sommeliers
Member since 2002

BRAZIL

Danio Braga

Associago Brasileira de Sommeliers
Member since 1987

CANADA

Domer Rafael

Canadian Association of Pro. Sommeliers
Member since 1989

CHILE

Héctor Vergara

Asociacion Nacional de Sommeliers de Chile
Member since 2000

DOMINICAN REPUBLIC

Carlos Espino

Asociacion Dominicana de Sommeliers
Member since 2017

ASIA & PACGIFIC

MEXICO

Miguel Angel Gooley

Asociacion de Sommeliers Mexicanos A.C
Member since 1997

PARAGUAY

Oliver Gayet

Asociacion Paraguaya de Sommeliers
Member since 2019

UNITED STATES OF AMERICA
Doug Frost

BUSA - Best USA Sommelier Association
Member since 2021

URUGUAY

Sebastien Menendez

Asociacion Uruguaya de Sommeliers Pro. (AUSP)
Member since 2010

VENEZUELA

Leonardo D'Addazio

Asociacion Venezolana de Sommeliers
Member since 1999

AUSTRALIA
Sarah Andrew
Sommeliers Australia
Member since 2008

CHINA

Kwok Ming Nelson Chow

Hong Kong Sommeliers Ass.-Greater China
Member since 1998

SR NDONESIA

Bapak Adam
Indonesia Sommelier Association
Member since 2009

MALAYSIA

Ronald Willie Binati

Sommelier Association of Malaysia (SOMLAY)
Member since 2009

NEW ZEALAND

Celia Hay

New Zealand Sommeliers and Wine Pro. Asso.
Member since 2018

PHILIPPINES

Eric Wang

Philippine Sommelier Association (PSA)
Member since 2018
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JAPAN SINGAPORE

Shinya Tasaki Gerald Lu

Japan Sommelier Association Sommelier Association of Singapore
Member since 1986 Member since 2009
KAZAKHSTAN TAIWAN

Nikita Filippov Hao-Chun Hsia

Kazakhstan Sommelier Association Taiwan Sommelier Association (TSA)
Member since 2019 Member since 2010

KOREA THAILAND

Ko Jaeyon Napon Sriwarin

Korea International Sommelier Asso. (KISA) Thailand Sommelier Association
Member since 1999 Member since 2016

COLOMBIA MOLDOVA

Gabriel Garcia Druta Mihail

Asociacion Sommeliers De Colombia
Member since 2022

ECUADOR

Gabriela Pozo

Asociacion Ecuatoriana de Sommeliers
Member since 2022

LEBANON
Joseph Mounayer

A
7

GOMING SOON

Association des Sommeliers du Liban ASLIB
Member of College of Applicants since 2023

Asociatia de Sommelier din Republica Moldova
Member of College of Applicants since 2023

VIETNAM

Le Huy Tu

Saigon Sommelier Association

Member of College of Applicants since 2022

G oA

Amrita Singh
The Indian Sommelier Association
— Future member of College of Applicants

PEROU

Maximo Garay Mozo

Alianza Peruana de Sommeliers

Future member of College of Applicants
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On the occasion of the world sommelier symposium, the Monegasque Association of Sommeliers is planning the
festivities to celebrate the 55" Anniversary of the Association de la Sommellerie Internationale! The excellence of
Sommellerie will vibrate in the Principality of Monaco and share memorable moments with all nations.

*kk

THURSDAY FEBRUARY 22, 2024

Inauguration day of the General Assembly - Association de la Sommellerie Internationale
at the Headquarters Hotel, Le Méridien Beach Plaza Monte Carlo
under the High Patronage of His Serene Highness Prince Albert Il of Monaco.

1© Marie Dougy

12:00 p.m. to 7:00 p.m.: Reception of the National Presidents, (63 active member countries and 5 applicants), of
the Best Sommeliers in the World, of the International Sommellerie Association at the Headquarters Hotel, Méridien
Beach Plaza Monte-Carlo, led by Mr. Vincent Clinckemaillie.

‘£ MERIDIEN

BEACH PLAZA

Event location:
Hotel Le Méridien Beach Plaza Monte Carlo
22 avenue Princesse Grasse, 98000 Monaco

Le Méridien Beach Plaza enjoys a strategic location. Located not far from the Grimaldi Forum, the hotel is
just a few minutes from the historic heart of Monaco, Port Hercule and the famous Monte-Carlo Casino.

Welcome to all member associations of the Association de la Sommellerie Internationale:
Champagne Gremillet Brut Blanc de Noirs, Mr. Jean Christophe Gremillet.
Partners of the Monegasque Association of Sommeliers.
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2:00 p.m. to 5:00 p.m.: Permanent coffee break in the Hub of the Le Méridien Beach Plaza Monte-Carlo Hotel.

5:00 p.m. to 2:00 a.m.: Opening of the “Bar des Sommeliers” Salon Méditerranée, Sea Club du Meridien Beach
Plaza Monte-Carlo.

| SOMMELIER BAR p. 28-38

I INSTITUTIONAL PARTNER

Directorate of Tourism and Conventions of the Principality of Monaco, Mr. Guy Antognelli:
visitmonaco.com/fr

| WATER PARTNER
Nestlé Waters, San Pellegrino & Vittel, Mr. Francois Olivier Gibet.

| PARTNERS

Eurocave Nice: Mr. Mathias Cattin Rainier Il Hotel
Technical School of Monaco
Elegance By Mandy Ayache

I INAUGURATION COCKTAIL - Lead by Lauren Colin Culinary director
With the presence of the Chefs in alphabetical order for the Inauguration Cocktail:

Jean Laurent Basile: Chef of the Restaurant I'Hirondelle, Thermes Marins of the Société des Bains de Mer.

Julien Beaulieu: Pastry Chef of the Méridien Beach Plaza Monte Carlo, Disciple of Auguste Escoffier.

Gaél Bourguignon: Sous Chef at Le Méridien Beach Plaza Monte Carlo.

Gilles Brunner: President of the Grand Cordon d'Or of French Cuisine in Monaco, Cooking teacher at the Lycée
Technique Hotelier de Monaco, Past Chef of the kitchens of the Prince's Palace of Monaco.

Jacques Chibois: Michelin-starred chef-owner, La Bastide Saint-Antoine, Relais & Chateaux, Les Grandes Tables du
Monde, 5* hotel, gourmet restaurant in Grasse, President, Administrator of the Wine Tourism Association.

Laurent Colin: Culinary Director of the Méridien Beach Plaza Monte-Carlo, Member of the Grand Cordon d'Or of
French Cuisine and Disciple of Auguste Escoffier

Luc Gamel: Best worker in France, SBM Hotel Hermitage Monte Carlo, Member of the Magistral council of the Grand
Cordon d’Or of French Cuisine .

Joél Garault: starred chef, President of Monaco Golt et Saveurs, Member of the Grand Cordon d'Or of French Cuisine
and Disciple of Auguste Escoffier.

Christian Garcia: chef of the kitchens of the Prince's Palace of Monaco, President of the Club des Chefs des Chefs
d'Etat, Member of the Magistral Council of the Grand Cordon d'Or of French Cuisine.

Alexandre Lamberet: Hotel Le Méridien Beach Plaza Monte-Carlo, Disciple Auguste Escoffier. #lemeridienmonaco
Luca Littardi: Chef Owner of the Aurore Restaurant located on the princely rocky peak.



Benoit Perruchon Monge: Pastry Chef and Pastry Teacher at the Lycée Technique Hotelier Rainier Ill in Monaco,
Member of the Conseil Magistral du Grand Cordon d’Or de la Cuisine Francaise. at Monaco.

Frédeéric Ramos: Executive Chef Novotel Monte-Carlo Restaurant . Co-President of Monaco Godt et Saveurs, Member
of the Grand Cordon d’Or of French Cuisine.

| EbucaTion

-

¢ rRANERI 55

© Marie Dougy

“Meeting of students from the Lycée Technique Hotelier Rainier Ill in Monaco with the elite of world sommellerie, on
the occasion of the General Assembly of the International Sommellerie Association in the Principality of Monaco”.

10 1styear BTS students from Mr. Serge Serrier, Lycée Technique Hotelier Rainier Il de Monaco will help serve the
inauguration Cocktail.
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INTERNATIONALE

Birthday cake
made by Mr. Julien Beaulieu, Pastry Chef and his brigade
“55™" Anniversary of the International Sommellerie Association !”

&

Musical entertainment provided by the “Elégance By Mandy Ayache”
troupe From individual performances to shows composed of several dancers, singers
and attractions, the Elégance artists will create a unique and unforgettable atmosphere.

02:00 a.m.: Closing of the “Bar des Sommeliers”.
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Program Friday February 23, 2024,
General Assembly of the International Sommellerie Association organized by
the Monegasque Association of Sommeliers in the Principality of Monaco, under the High Patronage of
His Serene Highness Prince Albert Il of Monaco
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8:00 a.m.: Opening of the Atlantic room, Sea Club du Méridien Beach Plaza Monte Carlo.
9:15 a.m.: Start of the General Assembly of the International Sommellerie Association.
Dress code: Business casual / Smart casual / Chic casual.

12:15 p.m.: Buffet Lunch at the “S makelijk” Restaurant at the Méridien Beach Plaza Monte Carlo,
privatized for the occasion.

I LUNCH PARTNERS BORDEAUX GRANDS-CRUS-CLASSES 1855

Chateau Giscours - Margaux

Chateau Lafon-Rochet - Saint-Estéphe
Chéateau Gruaud Larose - Saint-Julien
Chateau Batailley - Pauillac

Cos d’Estournel - Saint-Estéphe
Chéateau Léoville Barton - Saint-Julien
Chateau La Tour Blanche - Sauternes
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Hételier Rainier [l 'de Monaco.

© Marie Dougy

“Meeting of students from the Lycée Technique Hotelier Rainier Ill in Monaco with the elite of world sommellerie, on
the occasion of the General Assembly of the International Sommellerie Association in the Principality of Monaco”.

9 students from Professor Gérard Passalboni 's first year of BAC pro, Lycée Technique Hotelier Rainier Ill de Monaco
will help serve the Grands Crus Classés 1855 lunch.

The Monegasque Association of Sommeliers will financially assist the students of Mr. Gérard Passalboni for their
educational trip planned for April 2024 for the creation of their “Masterpiece”, a necessary step for obtaining their
Diploma.

| WATER PARTNER
Nestlé Waters, San Pellegrino & Vittel, Mr. Frangois Olivier Gibet.

2:00 p.m.: Resumption of the General Assembly of the International Sommellerie Association.
6:00 p.m.: End of the first day of the General Assembly of the Association de la Sommellerie Internationale.

6:45 p.m. to 7:15 p.m.: Dress code: Gala outfit / Black tie
Departure by bus, from the Compagnie des Autobus de Monaco, of participants in
the Gala Dinner at the Salle Empire of the Hotel de Paris Monte-Carlo.
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OPENING CEREMONY AT THE ICONIC HOTEL DE PARIS RESORT MONTE-CARLO
SOCIETE DES BAINS DE MER

2N Programmge de I"Assemblée Générale —
i
[ o ; de "Association de ln Sommellerie Internationale L”’:
: Vendredi 23 février 2024 A
|

Salle Empire & I'l1otel de Paris Monte-Carlo

HOTEL 4 PARIS

© Marie Dougy

MONTESARIE

Empire Room at the Hdtel de Paris Monte-Carlo. The quintessence of the European art of living.

A legendary room in the heart of the Ho6tel de Paris Monte-Carlo and directly overlooking the Place du Casino. It is here that
the most beautiful Monegasque evenings have been held for 150 years.

Welcome drink at the Gala dinner with Champagne partner Eric Legrand !

7:15 p.m. - 7:30 p.m.: Arrival of guests through the entrance to the Hotel de Paris Monte-Carlo, seating, aperitif
served at the table.

Musical atmosphere with the Prince's Palace Carabiniers Orchestra conducted by Major Olivier Dréan.

7:30 p.m. - 7:45 p.m.: Opening ceremony of the Gala Dinner of the General Assembly of the Association de la
Sommellerie Internationale, The Masters of Ceremonies Patrice Frank, Master Sommelier
of the Union of the French sommelier, Past President Monegasque Sommeliers Association,
Honorary President, Competition Commission, ASI Delegate Jean Pallanca, Master Sommelier
of the Union of French Sommeliers, “Honoris Causa”, Past President Monegasque Sommeliers
Association, Honorary President, Commission of Wise Men & ASI Delegate of the office of
the Monegasque Association of Sommeliers In the presence, Bruno Scavo, Past President
Monegasque Association of Sommeliers, Master Sommelier of the Union of French Sommellerie,
International Competitions Commission & Commission of young people at the Office of the
Monegasque Association of Sommeliers.



*kk

Anthem of the Monegasque Association of Sommeliers
composed and officiated by the Orchestra of the Carabiniers
of the Prince's Palace conducted and entrusted
to the famous Major Olivier Dréan.

Speech by William Wouters, President of the ASI Association of International Sommellerie, and Dominique
Milardi, Master Sommelier of the Union de la Sommellerie Francaise, President of the Monegasque Association of
Sommeliers, ASI Delegate & UDSF Delegate

*kk

I GALA DINNER PARTNERS
Menu created by Dominique Lory, Executive Chef of the Hotel de Paris Monte-Carlo.

Chef Dominique Lory.

Altruistic by nature, constantly seeking perfection, Dominique Lory takes the reins of the kitchens at the Hotel de Paris
Monte-Carlo. After more than 10 years alongside Mr Ducasse at the three-star restaurant Le Louis XV - Alain Ducasse
at the Hotel de Paris, he now expresses his talent, his vision and passion through the different culinary worlds of the
Palace. An experience at the service of creativity, a philosophy of taste and sharing between tradition and modernity.

*kk

MENU
Amuse-Bouche
Raw sea bream, marine condiment and samphire

Starter
Smoked Scottish salmon, sour cream, pickles and tender herbs

In Between
Risotto 'Primavera’, sautéed pickles from our farmers

Main Course
Long-simmered veal shank, truffled boulangere potatoes

Cheese
Selection of cheeses from Monsieur Anthony, winter salads

Dessert
Chocolate with praline crunch

*kk

Madame Olivia BOYENVAL, Project Manager Arc Web & Retail Brand Partner Chef & Sommelier presents
the Exaltation glass in 47cl.

/
\ This glass is an extension of the Exaltation 35¢I model which has an engraving system for sparkling wines
and which we designed during the World's Best Sommelier competition in Antwerp in 2019. The trend
-+ . for softer and curved shapes allows for easy tasting. completely successful.

-
-
-
-
-
-
-
-
-
-
)
)
)
)
)
)
)
o)
)
)
)
)
)
)
)
)
)
)
)
)
)
)
”



P
¢
¢
P
P
c
P
¢
¢
e
e
e
e
P
P
¢
P
€
e
¢
¢
¢
¢
e
¢
P
P
P
¢
¢
e
P
P

Aperitif:
Champagne R de Ruinart vintage 2010 served in Magnum

First service:
Sake Dassai 23
Raw sea bream, marine condiment and samphire

Second service:

Maison Veuve Point, Burgundy, France, Pouilly-Fuissé vintage 2020

Monopole Clos Saint-Landry white Burgundy, France, Maison Bouchard Pére & Fils vintage 2019
Smoked Scottish salmon, sour cream, pickles and tender herbs

Third service:

Advini Ken Forrester South Africa FMC Chenin blanc vintage 2022
Chateau d'Esclans rosé Cuvée "Garrus" vintage 2022 served in Magnum
Risotto 'Primavera’, picked by our farmers in the saltire

Fourth service:

Chateau Belle Brise, Pomerol vintage 2019

Chateau Malartic-Lagraviere red, Pessac-Léognan vintage 2004 served in Magnum
Long simmered veal shank, truffled baked potatoes

Fifth service:
Klein Constantia, Wine of Constance, South Africa vintage 2016 served in Magnum
Selection of cheeses from Monsieur Anthony, winter salad

Sixth service:
Whiskey The Macallan 12 years Double Cask
Chocolate with crunchy praline

| WATER PARTNER
Nestlé Waters, San Pellegrino & Vittel, Mr. Francois Olivier Gibet

| EvENING

11:30 p.m. - 12:30 a.m.: Departure from the Hotel de Paris Monte-Carlo to the Méridien Beach Plaza Monte Carlo
by bus.

10:00 p.m. - 2:00 a.m.: “Bar des Sommeliers” Mediterranean Lounge of the Sea Club du Méridien Beach Plaza
Monte Carlo



Program Saturday February 24, 2024,
General Assembly of the International Sommellerie Association organized by
the Monegasque Association of Sommeliers in the Principality of Monaco, under the High Patronage of
His Serene Highness Prince Albert Il of Monaco

8:00 a.m.: Opening of the Atlantic room, Sea Club du Méridien Beach Plaza Monte Carlo.
9:15 a.m.: Start of the General Assembly of the International Sommellerie Association.

Dress code: Business casual / Smart casual / Casual chic.
12:00 p.m.: End of the General Assembly of the Association de la Sommellerie Internationale.
Dress code: Business casual / Smart casual / Casual chic.

12:45 p.m. to 1:00 p.m.: Departure from Le Méridien Beach Plaza Monte Carlo by double-decker bus from the
company “Monaco le grand tour” for the Monaco Yacht Club.

~
5 "'J;

Programme
de "Assemblée Générale
de I'Association de la Sommelleric
Internationale
Samedi 24 février 2024

———
o -
. I,

© Marie Dougy

Moored at 43°44'15" North Latitude and 7°25'40" East Longitude, this “high tech” ship-like building, anchored on
the Louis Il quay, houses the Principality's two historic nautical clubs, the Société Nautique, dedicated to rowing, and
the Yacht Club, meeting point for shipowners and all international yachting activities. Alongside Lord Norman Foster
and the Monegasque architect Alexandre Giraldi, Jacques Grange and Nelson Wilmotte put all their talent into the
interior and exterior designs of this new building.

1:00 p.m. to 3:00 p.m.: Lunch at the Yacht Club de Monaco, Ballroom, 3rd floor of the Yacht Club de Monaco.
Yacht Club de Monaco

General Manager, Bernard d'Alessandri

Restaurant: +377 93 2519 09
Quai Louis Il, 98000 Monaco

Instagram : yachtclubmonaco — Facebook : yachtclubmonaco
Website : yacht-club-monaco.mc

QI3 9292W92W92W929292929292€292€202€2d292€29292392€292922d29da02
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MENU

Chef Simon Ganache and his team,
in close collaboration with Lionel Compan Chef Sommelier, are pleased to offer...

Heart of semi-sweet salmon, vegetable and maquis pickles,
with sweet and sour mustard condiment, and mustard seed scone

*kk

Coastal turbot, stuffed and cooked in a shellfish mariniére, with baby vegetables,
creamy puntalette Sarasin lemon confit bread

*k%

Tourbillon, salted butter caramel chocolate cookie, peanut slivers, chocolate mousse

*kk

Coffee and sweetsWith the participation of students from the Lycée Technique Hotelier Rainier Ill de Monaco

*kk

Aperitif:
Champagne Perrier-Jouét Grand Brut served in Magnum.

First service:
Chateau Minuty rosé Cuvée 281 served in Magnum.

Second service:

Domaines Gérard Bertrand Aigle Roya | Chardonnay AOP Limoux 2022 Demeter served in Magnum.
Domaines Gérard Bertrand Chateau la Sauvageonne La Villa Blanc AOP Languedoc 2022.

Demeter served in Magnum.

Third service:
Domaines Gérard Bertrand Aigle Royal Pinot Noir AOP Haute Vallée de I'Aude 2020 Demeter served in Magnum.

Domaines Gérard Bertrand Chateau la Sauvageonne La Villa Rouge AOP Terrasses du Larzac 2020 Demeter served
in Magnum.

[

Mrs Olivia BOYENVAL, Arc Web & Retail Project Manager Chef & Sommelier

Y brand partner new Symmetry model in 45cl, this very trendy glass is acclaimed for its elegance. Its vertical
lines create a perfect optical illusion which fades once the liquid is poured to reveal all the transparency
- ofthelens.

| WATER PARTNER
Nestlé Waters, San Pellegrino & Vittel, Mr. Francois Olivier Gibet
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To study, meet challenges and support competitions, the values of the Monegasque Association of Sommeliers
are consistent with those of the Association de la Sommellerie Internationale.

“Meeting students from the Rainier Ill Hotel Technical School in Monaco with the elite of world sommellerie, on the
occasion of the General Assembly of the Association de la Sommellerie Internationale in the Principality of Monaco.”

9 students Class of Professor Gérard Passalboni from 1%t year of BAC pro, Lycée Technique Hotelier Rainier Ill de
Monaco will help with the lunch service at the Yacht Club de Monaco.

The Monegasque Association of Sommeliers will financially assist the students of Mr. Gérard Passalboni, for their
educational trip planned for April 2024 for the realization of their “Masterpiece”, a necessary step for obtaining their
Diploma.

| CONFERENCE

3:00 p.m. to 4:30 p.m.: Conference on the theme of climate in the “Meeting room” of the Yacht Club of Monaco.

“Climate Conference”
under the High Authority of His Serene Highness Prince Albert Il of Monaco.

a N

« Colloque sur le climat »

L=
Sous le Haul Patronage de Son Allesse Sérénissime 5 -
le Prince Albert [l de Monaco

— 5 A%‘ Salle « Mesting room » du Yacht Club de Monaca

Samedi 24 février 2024 de 15h 16h30 - Yacht Club Moaco

Conférenciers

Monsieur Fubrice Somender, Monsieur Frédéric Drouhin,
Meillaur Ouvrier de France, President dis Direchoire
Président de 'unicn de lo Malson Joseph Drouhin

Sommellerie Francalse, et Grand Mécéne -

de Phssociation peur Pinscription R

des climats de Bourgogne

au Putrimoine UNESCC.

\_© Marie Dougy
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Speaker: Mr. Frédéric Drouhin, Chairman of the Maison Joseph Drouhin Directory and Grand Patron of the Association
for the inclusion of the climates of Burgundy as UNESCO Heritage.

Co-hosted with Mr Fabrice SOMMIER MOF, President of the Union of French Sommellerie.

Synopsis: A part on the evolution of vines, Terroirs, over time, the problems due to climate change and the solutions
found or envisaged to overcome them.

Application workshop with tasting of Clos des Mouches white and Clos des Mouches red wines from the great
Maison Joseph Drouhin:

Clos des Mouches white 2019 served in Magnum
Clos des Mouches white 2014 served in Magnum
&

Clos des Mouches red 2019 served in Magnum
Clos des Mouches red 2011 served in Magnum

4:30 p.m. to 4:45 p.m.: Transfer by double-decker bus from the company “ Monaco le grand tour ”
to the Oceanographic Museum.

5:00 p.m. to 6:00 p.m.: Visit to the Oceanographic Museum with guide.

6:00 p.m. to 7:30 p.m.: Cocktail in the Hall of Honor of the Oceanographic Museum.

Serve Prosecco Villa Sandi, white and red Vermouths from Maison Scarpa, as well as orange liqueur from Maison
Monégasque I'Orangerie to make a “Monegasque Spritz” accompanied by barbajuan, white pissaladiére, red
pissaladiere, cod accras, socca.

Service provided by the Aurore Restaurant Brigade orchestrated by Chefs Luca Littardi Restaurant La Terrasse du
Musée Océangraphique & Joél Garault Michelin-starred Chef, President of Monaco Taste and Flavors.

7:30 p.m. to 7:45 p.m.: Entrance to the Restaurant “I'’Aurore” on the Rocher Princier, transformed into
a Monegasque bistro.



I DINNER PARTNERS

White Wines:
Maison la Scolca, Soldati Family, d'Antan 2009, Italy, Piedmont
Cantina Lunaé, Monsieur Diego Bosoni, Vermentino Colli Di Luni DOC Numero Chiuso vintage 2020, Italy, Liguria
Klein Constantia, Monsieur Hans Astrom, Cuvée “Métis” Sauvignon blanc South Africa vintage 2020

Red Wines:

Maison Antinori Badia a Passignano Chianti Classico DOCG Gran Selezione vintage 2013
Brunello Di Montalcino DOCG Col d'Orcia Comte Francesco Marone Cinzano Nicolas Gianetti
Barolo DOCG “Bricco San Pietro” Madame Anna Maria Abbona vintage 2015
Gorgonzola Maison Palzola “Dolce e picante”

Cogna Mostarda alle mele cotogne made by Monsieur Piero Sattanino
Grissini “Grissinificio Feyles”

Italian Charcuteries “ Villani Salumi Italiani di alta Qualita ” By Mr. Giulio Elena

Chartreuse verte en Jéroboam, Peres Chartreux, in the presence of Monsieur Philippe Roussel,
Chartreuse Diffusion Ambassador

I THE “ITALIAN BISTRONOMY” MENU:

The “Italian Bistronomy” Menu created by the Chefs: Luca Littardi Restaurant La Terrasse du Musée Océangraphique
& Joél Garault Michelin-starred Chef, President of Monaco Taste and Flavors.

[talian Charcuterie board from Villani
pickles with Tropea's onions

*kk

Homemade ravioli with ceps mushrooms and Parmigiano Reggiano

*kk

Pressed beef braised with raisins and Lardo di Colonnata
Potatoes purée with truffle and Panisse with thyme

*kk

Gorgonzola from the producer Palzola "dolce e piccante,
Breadsticks from Feyles, cogna from Piero Sattanino

*kk

L'Aurore's thin shortbread, cream made with locally grown lemons

*kk

Floriana's Orange cake square with Chocolate ganache

*kk

Moka et Bajoccolio

*kk
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I FESTIVE ATMOSPHERE

“Gipsy” musical entertainment by the “Alma Latina” troupe.

At the end of the meal, place your bets, distribution of tokens from the Casino de Monte-Carlo Resort Société des
Bains de Mer, it's up to you!

Since 1863, casinos have shaped Monaco and built its legend. If Monaco is today the unmissable destination for
the greatest players and the general public, the most beautiful and the most luxurious, it is because its casinos are
constantly reinventing themselves. Between tradition and innovation. #visitMonaco

11:30 p.m. to 12:00 a.m.: Departure by Compagnie des Autobus de Monaco bus for the Monte-Carlo Casino.

Live the experience of luxury at the Salon Médecin at the Monte-Carlo Casino.

Mr. Raphaél Bonniez, Deputy Director of Catering at Monte-Carlo SBM / Société des Bains de Mer:

“Enter the legend! With a breathtaking setting, the Monte-Carlo Casino reveals its legendary
decor to all history lovers.”

Between games and magic, a room at the height of elegance

The art of the game...
An idyllic setting, scene of the most beautiful events in the Principality.

The majestic proportions of the Doctor's room will leave neither players nor visitors indifferent. Between delicate
artistic compositions and the infinitely azure horizons of the terrace, it is undoubtedly one of the rare rooms on the
French Riviera to offer such a cinema setting.

Originally this room housed the private circle of the most important players on the planet in order to protect them
from prying eyes. Today this room hosts the most prestigious events between games and magic: Surrealist dinners,
International Boxing Championships, Concerts and Galas. lllustrious film characters have also walked the floor of the
Salle Médecin.

Welcome !
A glass of Laurent-Perrier rosé Champagne !



Program Sunday February 25, 2024,
General Assembly of the International Sommellerie Association organized by
the Monegasque Association of Sommeliers in the Principality of Monaco, under the High Patronage of
His Serene Highness Prince Albert Il of Monaco

Day in honor of Piero Sattanino ASPI Riviera dei Fiori Sunday February 25, 2024.

Programme de I’Assemblée Générale —
de ’Association de la Sommellerie Internationale e,
Dimanche 25 février 2024

#ltalie

Président Piero Sattanino
ASPI Riviera dei Fiori

Association della Sommellerie
Professionale ltaliana

\© Marie Dougy

Sunday February 25, 2024

Day in honor of Piero Sattanino, Sunday February 25, 2024.
ASPI Riviera dei Fiori

Association della Sommellerie Professionale Italiana
Member since 2008 https://www.aspi.it/

Piero Sattanino, graduated Best Sommelier in the World in 1971,
took his first steps in his parents' tavern, in the suburbs of Turin.

To Piero Sattanino, who dedicated his life to the profession of sommelier and then hotelier, one can only ask what it
means to take the path of becoming a sommelier and then reach the top of the world as a champion.

“The roads of the sommellerie are open to all those who, men and women, have humility, passion, the will to know,
to face the great journey made of courses, tastings, masters, visits to the cellar, tests and exams, which leads to
create, with time and sacrifice, that broad and structured knowledge base that is the basis of the preparation of a
sommelier. All those who decide to undertake this experience to make it a work and life choice, therefore making
what is a passion a real job, are represented in Italy by the Associazione Sommellerie Professionale Italiana which
currently sees me covering the role of Vice President.
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10:00 a.m.: Departure from the Méridien Beach Plaza Monte Carlo Hotel . by bus, Société Rapetto Transports
Service Monaco, to Isolabona, Italy. Isolabona is an Italian commune in the province of Imperia in the Liguria region
in Italy which was part of the Marquisate of Dolceacqua.

Visit, tasting of the famous “Rossese di Dolceaqua”, tasting of olive oil and lunch at the Grillo Family
“Antico Frantoio”.

*Arrival 11:15 a.m. at Isolabona Antico Frantoio Famille Grillo in front of the restaurant.

I APERITIF. VIDEOS FROM THE MONEGASQUE ASSOCIATION OF SOMMELIERS

Aperitif and tasting

Screening:
Grillo Family
videos & Monaco Association of Sommeliers
& ASPI Riviera dei Fiori Presidente On. ASPI Piero Sattanino

*k%

*Wine lunch:

*White wines:
Pigato Family Grillo

Vermentino Grillo Family

*Red wines:
Rossese di Dolceaqua Grillo Family
Rossese di Dolceaqua Gajaudo
Rossese di Dolceaqua Superiore Grillo Family

Rossese di Dolceaqua Superiore Gajaudo

*kk



I MENU IN HONOR OF MR. PIERO SATTANINO

Lunch hosted by the Grillo family, in honor of Mr. Piero Sattanino:

*kk

APERITIF

Tasting of Extra Virgin Taggiasca Olive Qil year 2023/2024 - Az. Agr. Grillo with home-made toasted bread
Bruschetta with Taggiasco Olive Paté and Prescinsoa
Bruschetta with dried tomatoes and cow milk serum ricotta
Spumante Brut Classic Method “Perlé d’oro” 2020 produced with 40% of white vinified Barbera,
40% of Chardonnay, 20% of Viognier with 36 months stay on yeast - Az. Agr. Livio Soria

Appetizer

White beans cream from Pigna on thyme and rosemary mini-toast and Kole chips
Pigato riviera ligure di ponente DOC 2022 - Az. Agr. Grillo

Stockfish and potato Brandacujun and dehydrated Taggiasca olives
Vermentino riviera ligure di ponente Doc 2022 - Az. Agr. Grillo

First course

Home-made Ravioli with Borage, beets, mortadella, 24 months old Parmesan cheese,
Extra Virgin Taggiasco Olive Oil and marjoram
Rossese di Dolceacqua Doc 2022 - Az. Agr. Grillo

Main course

Pork filet steak, cooked with Taggiasca Olive pate, mashed potatoes with orange flavour
Rossese di Dolceacqua Superiore Doc 2022 produced with 70% steel, 30% Oaked - Az. Agr. Grillo

Selection of goat and sheep cheeses aged in Cima Marta with fig jam
Rossese di Dolceacqua Arcagna Superiore Doc 2021 - Cantina Gajaudo

Dessert

Zabaione with Muscat with home-made Panzarole
Dolcearoma from Calosso a’Asti Muscat grapes

*kk

Return to Monaco at Le Meridien Beach Plaza Monte-Carlo for 4:30 p.m. by bus, Société Rapetto Transports
Service Monaco, and end of the General Assembly of the International Sommellerie Association.
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I PARTNERS ASI INTERNATIONAL SOMMELLERIE ASSOCIATION

C%W CHATEAU LAGUIOLE & LIGNE W

LAGUIOLE sebastien@maison-chateau-laguiole.com - sebastien.lezier@lignew.com

SommelierS
INTERNATIONAL SOMME!.IERS INTERNATIONAL
af@cabwines.fr

%) motpova  WINES OF MOLDOVA

h = siamandi@wineofmoldova.com

% JAPAN SAKE & SHOCHU MAKERS ASSOCIATION

Japan . .
SAKE AND SHOCHU h.iuchi@japansake.or.jp
MAKERS
ASSOCIATION



GRAHAM'S
PORT PORTO GRAHAM'S
O filipe.silva@symington.com

I PARTNERS CONVENTION MONACO ASSOCIATION OF SOMMELIERS

f@% ADVINI : CHATEAU GASSIER COTES DE PROVENCE SAINTE-VICTOIRE /
GASSIER CLOS DE L’ORATOIRE DES PAPES CHATEAUNEUF-DU-PAPE
EN PROVENCE francois.miquel@ogier.fr

ADVINI : CHATEAU PATACHE D’AUX / CAPET-GUILLIER SAINT-EMILION GRAND CRU
francois.miquel@ogier.fr
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ADVINI : MAISON CHAMPY / DOMAINE CHABLIS LAROCHE
MAISON CHAMPY francois.miquel@ogier.fr

CHATEAU D’ESCLANS

S e
Gheitece D'ESCLANS l o
: ariviere@sachalichine.com - cmalochet@chateaudesclans.com

GERARD BERTRAND: CLOS D’ORA
s.durand@gerard-bertrand.com - aurelien.sabine@numero20.vin - j.castellar@gerard-bertrand.com

D500 05005050555050000005050550500005050555000H



KLEIN

CONSTANTIA
— 1685 —

GERARD BERTRAND: CLOS DU TEMPLE
s.durand@gerard-bertrand.com - aurelien.sabine@numero20.vin - j.castellar@gerard-bertrand.com

GERARD BERTRAND: VILLA SOLELLIA
s.durand@gerard-bertrand.com - aurelien.sabine@numero20.vin - j.castellar@gerard-bertrand.com

KLEIN CONSTANTIA
hans@kleinconstantia.com - cjolivet@pascal-jolivet.com
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%ﬁ MAISON DASSAI SAKE

ﬂg hisako@besse-shimizu.com « mitsuguyasuda@gmail.com
* e

DASSAI

I PARTNERS MONACO ASSOCIATION OF SOMMELIERS

Champagne CHAMPAGNE HENRIOT BLANC DE BLANGCS
HENRIOT mammon@mdhenriot.com

LLLLLLLLLLLLLLLLLLL

ﬂ n CHATEAU COUSSIN
COUSSIN spastoret@primusvinis.com
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({\m) CHATEAU DE LACQUY BAS-ARMAGNAC
) armagnac@chateaudelacquy.com - sl@chateaudelacquy.com

CHATEAU DE LACQUY
',(Z/)’(Ié ‘-MM? 2020

CHATEAU FONT DU BROC
FONT du BROC esartor@vignoblesmassa.com

1979 -+

CHATEAU CHATEAU LA COSTE
LA COSTE jonathan.courtois@chateau-la-coste.com
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CHATEAU MOURGUES DU GRES
chateau@mourguesdugres.com

CHﬁTIEIAU
MOURCUES
DU GRES

ch"teau .
arad& CHATEAU PARADIS
commercial-france@chateauparadis.com

e
CHATEAU CHATEAU SAINTE ROSELINE COTES DE PROVENCE CRU CLASSE
SAINTE ROSELINE m.gautier@dis-vin.fr - jp.jaunet@sasdab.fr
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.}/ QUANCARD

CHATEAU SAINTE-CROIX ET CHATEAU LA TULIPE NOIRE
saintecroix83570@gmail.com

CHENE BLEU
nicole@chenebleu.ccsend.com « pauline.chambon@chenebleu.com

CHEVAL QUANCARD
nicolas.roche@chevalquancard.com
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o .
CLOS DE CAILLE AOP COTES DE PROVENGE
dquillin@closdecaille.com

CLOS DE CAILLE

D S.DIGANI VIGNOBLES
laetitia.aux3tonneaux@gmail.com

‘@’”‘”‘"" s DOMAINE DES MAPLIERS
MAPLIERS nathaliegallo@yahoo.co.uk
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Kennel

DEPUIS 1932

DOMAINES

e

LE?G\“ MUSHSIEN

é .:.'?'?.‘ ]

s e

DOMAINE KENNEL
info@domaine-kennel.fr

DOMAINES OTT
jc_rault@champagne-roederer.com  jeremycapitano@gmail.com

LE PONT CAUCASIEN . VINS DE GEORGIE
contact@Iepontcaucasien.com
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ALLURE GROUP, ROYAL FOOD CAVIAR & BASE 6 DRY GIN

info@allure.maison

WINE ME

contact@wineme.space

SOCIETE SARRIEGUI
export@sarriegui.com
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ASI GENERAL
Assembly 2024 Monaco

e :
1969 - 2024
ASSOCIATION Under the High Patronage of

DE LA SOMMELLERIE

. . . ASSOCIATION
H.S.H. Prince Albert II of Monaco A Ao AN

INTERNATIONALE




