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MNocTt-peam3 ot 01.11.2018
POCCUUCKAS TACTPOHOMMUYECKAS HEAEAS B TPELLUK-2018

B nepumoa ¢ 22 no 27 oktabps 2018 roaa B I'pevyeckom Pecnybamke nMpOXOAMAQ
Poccumnckas rACTPOHOMMYECKAS HEAEAS (PFH-2018, WWW.Iysgw.com).
OpraHmMsaTtopom  MACLUTABHOro rACTPOHOMMYECKOTO NPOEKTA BbICTYTMA
MeXAYHAPOAHbBIM 3HOFACTPOHOMMYECKMM LEeHTP (M3L, Mockea, www.icwag.ru),
NPUCOEAMHMBLLIMMCSA YAEH BcemumpHom Typuctckon opranmsaumm OOH (KOHBTO,
WWW.UNW1T0.0rg), KOTOpbIM BO3rAGBASIET A€OHMA [eAMBTEPMAH.

MoAAEPXKKY MPOBEAEHMI POCCUMCKOM FTACTPOHOMMYECKOM HEAEAM B [peumm C
POCCUMUCKOM CTOPOHbI OKA3AAM MUHMCTEPCTBO MHOCTPAHHbLIX AEA PP, MMHUCTEPCTBO
KYAbTYPbI PP, POCCOTPYAHMYECTBO, PEACPAABHOE AreHTCTBO MO TYPM3MY (POCTypm3m),
Peaepaumg Pectoparopos M OteabepoB Poccum  (PPmO), HAUMOHAABHOS
Accoumaumsa KyamHapos Poccun (HAK). C rpedeckom CTOPOHbI MPOEKT OCOULIMAABHO
NOAAEPXKAAM  MUHUCTEPCTBO MO Typusmy [peumn, [peveckas HAUMOHAABHOA
Typuctmieckas Opranmsaumg  (GNTO) u MyHuumnaamter ocTposa  Kopdoy.
MposeaeHuto PIH B [lpeumm OKA3OAQ COAencTBme BcemumpHas TypMUCTCKOS
opranmsauma OOH (KOHBTO) u Am4HO TeHepaabHbit cekpetapb KOHBTO 3ypab
[NOAOAUKQALLIBUAMU.

Poccumckas racTpoHOMMYECKAs HEAEAS ObIAQ MPOBEAEHA 30 PYOEXOM YXe B
4eTBEPTbIM Pa3. Tak, B 2015 roay PIH npuHUMaA y cebs Maapuma (Mcnanumg), B 2016 roay
— Maapua 1 bapceaoHa (Mcnarumg), B 2017 roay — Hukocus 1 Aumacoa (Kunp).

B 2018 roay Poccumckas raCTpOHOMMYECKAS HEAEAS COCTOSAOCH
B Npevyeckon Pecnybamke, B ropoae AdouHbl M HO ocTpose Kopdoy
(Kepkumpa), B OPULLMAABHBIX PAOMKOX [epekKpECTHOIro road TyPU3MA
«Poccua-Ipeuman.

MNporpamma PocCcmmcKkom raCToOHOMMYECKOU HEAEAMU B [peLLM
CTAOPTOBAAQ 22 OKTADPS TOPXKECTBEHHBIM MPUEMOM B MCTOPUHECKOM
TMEPEKPECTHBIM  3AQHMM MOCOALCTBA PP B ACDUHAX C Y4ACTUEM BbICOKOMOCTABAEHHbIX
gg%ggﬁﬂghrd&m“ roctem u npeactasmteaert CMU. B LepeMOHUM OTKPBITUS MPUHAAU
AMYHOE Y4OCTUE U BBICTYMMAM C MPUBETCTBEHHBIMU PEYOMM FTOCMOAMH
Oner bpeamxmH, COBETHUK-MOCAAHHUK [locoAabCTBA PP B [peumn, roCnoAvH
AVMUTPUOC BeAaHMC, CNEeUMAAbHbIM COBETHMK [lpembep-MmuHUCTPa [peumnm,
rOCNoOXa AHIeArMKM XOHAPOMATUAY, AMPEKTOP OOUCA MUHUCTPA MO TYPU3MY
lpeveckon PecnybAmKkm u BULLE-NPE3MAEHT [Pev4eCKoM HALMOHAABHOM TYPUCTUHECKOMU
opraHmzaumm (GNTO), Uropb byxapos, npesmaeHT Peaepaumm PectopatopoB m
Oteabepos Poccuu (PP1O) 1 rocnoanH Aemetpmoc KOAQUTIMAOKMC, ONEPALLMOHHbIN
AMpeKTop cetn oteaen Grecotel.
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BeAyLmn LepeMOHMM AEOHUA [eAnBTEPMAH, MPE3MAEHT MEXAYHAPOAHOTO
3HOFACTPOHOMMYECKOTO  LEeHTPA U npeAceAdtreab Oprkommtetra  nNpoekTa
«Poccumckme racTpoOHOMMYECKME HEAEAMY, 3AYUTAA MPUMBETCTBEHHOE ObpALLEeHME
30MECTUTEAN MUHUCTPA KYAbTYPbI PP OAbr APMAOBOM K YHOCTHMKAOM PIH, a takxke
NPEACTABUA MPOTPAMMY COBbITUI PTH B Mpelum 1 POCCUMCKME PETUOHbBI-YYACTHUKM:
APXOHIreAbCKYO OOAACTb, HEHELLKMIM ABTOHOMHbBIM OKPYT, [TCKOBCKYKO OOAQCTb M TOPOA
Cy3a0Ab (BAaaAMMUMpPCKad 0BAACTb). KOMAOHAQ POCCUUCKMX LLIEXD-MOBAPOB B COCTABE
AHapes MaTioxm, AHTOHO COAbHUMKOBA, BAOAMMUMPA MuHOeBA U NaBAG KyOAMLLKOTO,
NPUMEXAaBLUMX B AdOUHBI AAd ODecnevyeHms TFACTPOHOMMYECKOrO COMPOBOXAEHMUA
NPMEMA M MOATOTOBKM CBTOPCKMX Y>KMHOB PEMMOHAAbHBIX KYXOHb, ObIAG BCTpPEYEHO
OYPHbIMU OBALMIMM FTOCTEMN LLEPEMOHUM.

YY4ACTHMKOM LEPEMOHUM OTKPbITUS POCCHMMCKOM TACTPOHOMMYECKOU HEAEAU
OblAM MPEACTABAEHbI 3KCMO3MLMKU MPOAYKTOB MUTAHMS, HOAMUTKOB M CYBEHMPOB U3
ADPXOHIEAbBCKOM OBAQCTU M HEHEeLKOro aBTOHOMHOIO OKPYrd, a TAKXe MPEAAOXEH
M3bICKAHHbIM  OYPLLET, MPUIOTOBAEHHbBIM KOMAHAOM LLEJOOB MOA PYKOBOACTBOM
AHTOHO COABHMKOBA, LLEdO-MOBAPA PECTOPAHHOIO AOMA «byAoLuHas) (MoOCkBA), B
COMPOBOXAEHMU POCCUMCKOrO UIPUCTOrO BMHA «ABPAY-AIOPCO», XAEOHOTO BMHA OT
KOMMNAHMU (HeMepUCoB U NAPTHEPLIN, A TAKXE rpevYeCKmxX BUH OT BUHOAEAEH (AQrecon
n «Hilandar Winery».

OCHOBHblE CODObITMA POCCHMMCKOM FACTPOHOMMYECKOM HEAEAM B [PELLMM MPOLLAM
B ACOMHOX B OAHOM M3 oTeaen cetn Grecotel S.A. — natmseésaocdHoM Cape Sounio
Grecotel Exclusive Resort 5*. B OAHOM 13 PECTOPAHOB OTEAS 23 1 24 OKTAOPA ObIAM AQHDI
OBTOPCKME  YXMHbI Ledd-NoBApOB  AHAped MaTtioxm (KpacHoaap) W AHTOHA
CaAbHMKOBO (MOCKBA). MHOTOYMCAEHHbBIE TOCTM  YXXMHOB MOMNPOOOBAAM TAKME
HEOObIYHbIE AAS TPEKOB OAIOAQ, KOK MUPOXHOE M3 TPECKM C TPEMS BUAGMM UKPBI,
FOBSAMHY B MPSIHOM XMPY C KM3MAOBOM QAXKMKOM, AMUCUMYKM C TEAATUHOM M NEPEYHBIM
MYCCOM, OBOAEMUXOBYIO MAHOKOTTY... BbIXOA POCCUMCKMX LWedoOoB B 30A MO
30BEPLUEHMIO Y)KMHOB COMPOBOXAOACSH OBALIMAMM M BO3rAQCAMM «OpaBol. B xoae
AEAOBOM YACTM YXMHA OMUUMAABHOE MAPTHEPCTBO ObIAO 3AKPEMAEHO MEXAY
npesmnaeHTom PP1MO Uropem ByxaposbiM K Mpe3naeHTOM KAyDa Luedd-noBapoOB
fpeumm roCrnoAMHOM AHACTACMOCOM [1POTONCAATUCOM. AEOHUA [eAMBTEPMAH,
npe3maeHT M3LL, TaKKe NMOAMMCAA COTAQLLEHME O COTPYAHMYECTBE C PYKOBOAMTEAEM
KAay6a. MOAMMCAOHHbIE HO POCCMMCKOM FACTPOHOMMYECKOM HEAEAE COTrAQLLEHMUS
OTKPbIAM ~ HOBbIE  BO3MOXHOCTU  AAd  MPOJPECCUOHOABHOTO  B3AMMOAEMNCTBUS
CMEeLUMAANCTOB MHAYCTPMUM TOCTEMNPUMMCTBA ABYX CTPQH.

24 oktabps B oreae Cape Sounio Grecotel Exclusive Resort cocTosacs
KYAMHOPHBIM CAMMMUT (POCCUI-AGOMHDBIN, MOAEPATOPOM KOTOPOrO BbICTYMMA Mropb
byxapos, npe3maeHT PPUO. YH4OCTHMKAMM COBbITUS CTAAM pecTtopartopbl, CMU,
NPENOAQBATEAM U CTYAEHTbl [PEYECKMX  MPOMOMAbHBIX  KYAMHOPHBIX  LLIKOA,
NPOdOeCCHMOHAAbHbIE MOBAPA. B XOAE COMMUTA POCCUUCKUI LLIEdD AHAPEN MaTIoOXA
npeAcTaBMA Boaee 4em 100 roCTdm CBOE BUAEHME KAOCCUYECKOIO rpeYeCcKkoro BAIAC
«pbl6a a-A9 CneumoTa C OBOLLLAMMY, A rocnoamH CakMcC T3aHeToC, BpeHA-LLed CceTH
Grecotel S.A., MPUITOTOBUA PYCCKME TOAYOLbl. DKCNEPTHAS KOMMUCCUI CAMMMUTA M3
Poccum um lpeumm MNOAYEPKHYAQ, 4TO CTAPAHMA LUedd-MOBAPOB MO M3YYEHUIO U
BOMAOLLLEHUIO BAIOA APYTOM CTPCAHbI HECOMHEHHO YBEHYAAMCH YCNEXOM. pr 3TOM,
KO>XKAbIM M3 LLEdPOB CYyMEA AODOBUTbL CBOM APKME HEMPMBbLIYHLIE HIOOHCHI B
TPAAMLMOHHbBIE PELLENTDI.

B xoA€ KYAMHAPHOTO CAMMUTA «PoCCUi-AdomHb ObIAO MOANMCAHO COrAdLLEHUE
O COTPYAHMYECTBE MEXAY Mpe3nAeHTOM M3 AeoHMAOM [EeAMBTEPMAHOM U
npesmaeHTom Greek Taste Beyond Borders rocnoAMHOM PUAMMOM KyTPACOM.
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CobbITs POCCUMMCKOM TACTPOHOMMYECKOM HeAeAn B Tpeumm 25-27 okT1a0p4
nepemecTMAMChb Ha ocTpoB Kopdoy. EXXEAHEBHO B MATM3BE3AOYHOM OTeAe Kontokali
Bay Resort & Spa 5* Ha Bepery MoOHMYECKOrO MOPS MPOXOAMAM TACTPOHOMMYECKME
y>XUHbl. LLledb-nosapa Pawima PaxmaHosa (Mepmb) U AMUtpui byropymkos (Cy3AQAb)
NPEACTOBUAM 25 OKTIOPA MeHIO «ABE BeAmkme pekmn. Cepren EBAOKMMOB ([TCKOB)
MNO3HOKOMMA OCTPOBMUTIH C KyxHen [ICKOBLLUMHBI 26 OKTabps. Aenmnc KapaneTtos
(ApxaHreAbckas o0BAACTb) U AAEKCOHAP EPMOAMH (HeHeuKui OBTOHOMHbIM OKPYT),
NPEAAOXMAM  YKMH CeBepHoM U [lyCTO3EPCKOM KyXOHb 27 0OKTa0psd. CBOMM
NPUCYTCTBMEM FACTPOHOMMYECKME BEYEPA M3 POCCHM NOYTUAM MBP Kopdoy rocnoAMH
Koctac HMKOAOY30C, MOYETHbIM KOHCYA PP Ha ocTpoBe Kopddy M MOHMYECKMX
OCTPOBAX TOCMOAMH HmKOC KAHYAQC M AMPEKTOP MNPEACTABUTEABCTBA [PEeYeCcKomn
HOLMOHAABHOM TYPUCTUHECKOM OPraHmsaumm B Poccmm m CHI rocnoamH MNoaAmkapnoc
2dcratny. Xuteam Kopdy B XOAE TPEXAHEBHOTO rACTPOHOMMYECKOTO 3HOKOMCTBA C
Poccurmen MOAYYMAM BO3MOXXHOCTb MOMNPOBOOBATL CAryAOM M3 YPOABCKOM HEAbMBbI,
MOPOXEHOE M3 KOMU-MEPMILLKOTO MMBA CYP, 4YYACKOIrO KOMYEHOTO AELLLA, LLATOOPUAH
(NO-HEHELLKM) U3 OAEHMHbI, O TAKXXE HAOCAQAUTLCH OPYCHMYHOM CY3AAABCKOM HOAMBKOM
M KAIOKBEHHO-OPYCHMYHBIM  MYCTO3EPCKMM TMMBOM... BAIOAG POCCHMMUCKOM KYXHM
COMPOBOXACQAMCb BUHOMM OT MOHACTbIPS XMAQHAQP C AdooHa (Hilandar Winery).
CBOM 3KCMNO3MLMKM MPOU3IBOAUTEAEN MPOAYKTOB MUTAHUS, HAMUTKOB U TYPUCTCKMX
AOCTOMPMMEYATEABHOCTEMN MPEACTABUAM LLEHTD MOAAEPXKM BKCNOPTA [NMCKOBCKOM
0BAACTU, APXAHIEAbCKAS OBAQCTb M HEHELIKMIM OBTOHOMHbIM OKPVYT.

ELLE OAHMM 3HAMEHATEABHBIM  MEPOMPUATUEM HACHILLEHHOM MPOrPAMMGBI
PoccuMCKOM TACTPOHOMMYECKOM HEeAeAr B [peumm CTAOA KYAMHOPHbIM COMMMT
«Poccug-Kepkumpan, npolueallumn 26 oktabps B oteae Art Debono Ha naAowicake
MHCcTUTyTa Typr3sma Kopdoy. MOAEPATOPOM CMELMAABHOIO MACTEP-KAQCCA CTAA
Buktop beasdes, npe3naeHT HaumoHaAbHOM Accoumaumm KyaAmHapos Poccum, a ero
YY4OCTHMKOMM — wedd-nosap Pawma POXMAHOB, MPUIOTOBMBLUKMM  OCTPOBHOM
CNeunaAmTeT — PbIBHOE BAIOAO (BbAHKON, M POTUC bypac, LLedd-NOBAP ABYX OTEAEM B
Kepkumpe, BbIOPOBLLUMM AAS MPUTOTOBAEHMS TPOAAMULMOHHbBIM  POCCUMUCKUM  CAAQT
«OAMBbEN). [OCTAMM CAMMUTA CTAAM NPOADECCUOHAALI MHAYCTPUU TOCTENPUUMCTBA,
MHOTOYUCAEHHBIE XXYPHAAMUCTbI, A TAKXE CTYAEHTbl KYAMHOPHbIX LLKOA Kopdoy. Ceoum
BMHAO AAS COMPOBOXAEHUS BAIOA MACTEP-KAQCCA NPEACTABUAM BUHOAEABHM Theotoky
Estate 1 Hilandar Winery.

B 3QKAKOYUTEABHBIM AE€Hb POCCUMMCKOM FACTPOHOMMYECKOM HEAEAM B [peumn
MPOLLUEA KYAMHAPHBIM MACTEP-KAQCC AAF TPEYECKUX AETEM, HO KOTOPOM MPE3MAEHT
HAK Buktop beades u wed Pawma POXMOHOB OBYYAAM KOHbBIX OCTPOBUTAH FOTOBMTH
KAQCCUYECKME PYCCKME MEABMEHU. AETU K B3POCAbIE C YAOBOABCTBMEM MOBTOPAAMU
ABVMXKEHMUS 30 MMEHUTBIMM MOBAPAMM, M B KOHLLE KYAMHAPHOrO YpOoKa Mo Mnpaey
HAOCAQAMAMCH PE3YABTATAMM CBOETO NMOBAPCKOro TPYAQ.

CobbITHg POCCUMCKOM TACTPOHOMMYECKOM HEAEAM, MPOXOAMBLLEN B [Peumm C 22
no 27 okTabp4, LWMPOKO OCBELLOAMCb B rpedYeckmx m poccumckmx CMUM. B
meponpuatnax PIH MpUHAAM y4OCTME BBICOKOMOCTABAEHHbLIE MOAUTUKM, PYKOBOAMTEAM
NPOMPECCHMOHAABHBIX ACCOUMAUMM M ODbEAMHEHUM, DKCNEPTbl, MPEACTABUTEAMU
MHAYCTPMU TOCTENPUUMCTBA, MPOM3BOAUTEAM MPOAYKTOB MUTAHMA U HAMMUTKOB, O TAKXE
MHOTFOYUCAEHHBIE AOBOUTEAM TACTPOHOMMYECKMX OTKPLITUI.

Poccumnckas  raCTPOHOMMYECKAs HeAeAd B [peuun,  OpraHM3OBAHHAOA
MeXAYHAPOAHBIM SHOTACTPOHOMMYECKMAM LLEHTPOM B PAMKAX MEPEKPECTHOTO roAd
TYpM3Ma «Poccums-Tpeumsy, BHECAC CBOM BECOMBIN BKACA B AEAO YKPEMNAEHUS APYKObI
MEXAY POCCUIHAMM U TPEKAMM.
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BaLuQa MHUUMATMBA MU AMYHbBIM  BKAQA 3ACAYXKMBQAIKOT BbICOYQULLIEN OLLEHKMU
rPe4Yeckom CTOPOHbI, T.K. POAb TQCTPOHOMUMU B COAMKEHUM U B3AUMOMOHUMAHMM
HALLUMX KYABTY CAOXHO [MEPEOLLEHMTLY, — OTMETUA TOCMNOAMH [TIOAMKAPMOC
2dcratmy, ampektop npeactasmteabctBad GNTO B Poccum m CHI B CBOEM
OPULIMAABHOM OT3bIBE O COOBITUM.

NapTHEPAMM POCCUMCKOM TACTPOHOMMYECKOU HEAEAM B [peumn ctaam: Cape
Sounio Grecotel Exclusive Resort, Kontokali Bay Resort & Spa, wsenHas doabpuka Profi
Dress (Camapckas obaacTtb), TUL, ApxaHreabckon obaactn, AO «UeHTp pa3BmTmS
Ou3Heca HeHeukoro QBTOHOMHOIO okpyran, HIl  «Accoumaums Typusma U
roctTenpUMMcCTBa  ropoAa Cy3aaaay, LLeHTp noAAepXxkm aKcnopTta [1CKOBCKOM
ODAQCTU, PYCCKMM BUHHBIM AOM «ADpPAy-Alopcon, BMHOAEAbHM Hilandar Winery
(AdboH) m  Theotoky Estate (Kopdoy), pecrtopaH «Premieran  (AdouHbl).
NHJOOPMALMOHHBIMKM NApTHEPAMKM PIH BbICTyrMAM MA «KOMCOMOABCKAS MPABAQY,
MK «AdomHckum Kypbepy, XyYpHOA «Hawa Fpeumsyn, MA «ABUHO CeroaHsm, >XYPHOA
«Travelling in the Aegeany (Live to Travel and Taste), lNcKoOBCKOe AQreHTCTBO
MHAOOPMALMU 1 APYITHE.

MNoaApobHblIE MATEPUAABI O POCCUMCKMX TACTROHOMMYECKMX HEAEAIX AOCTYMHbI
HQ OPOULIMAABHOM cauTe [MpoekTa: WWW.IJsgw.com % B roynne
hitp://www.facebook.com/rusgastroweek/ NMoabopka cTaremn, doTo 7
BUAEOMATEPUAAOB OYAET NPEACTABAEHA B pa3AeAe «[YOAMKALIMKY HO CAMTE NPOEKTA.
PoTorpadomm MePONPUITUA AOCTYMHbI MO AQHHOM CCbIAKE (dooTorpadd KarepuHa
Cemaluko ©, @semashko.pro_photo).

Opranm3aTop: «MexXAYHOPOAHbIM SHOTACTPOHOMMYECKMI LLEHTP) (WWW.ICWAQ.IU)
TeA: +7 (499) 707-20-94, e-mail:_pr@rusgw.com, info@rusgw.com

MEXQYHAPOLIHbIA

ff \\‘ 3HOTACTPOHOMUIECKMIA
— LIEHTP

r. MockBa, [eoprmeBckmi NnpocrekT, kopn. 1651, ogomc 315
Ten.: +7 (499) 707-2094

WWWw.icwag.ru
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Post-event press release from 01.11.2018
RUSSIAN GASTRONOMY WEEK IN GREECE-2018

The Russian Gastronomy Week (RGW-2018, www.rusgw.com) was held from 22
to 27 October 2018 in the Hellenic Republic. The International Center of Wine and
Gastronomy (ICWAG, Moscow, www.icwag.com), the Affiliate Member of the United
Nations World Tourism Organization (UNWTO), which is headed by Mr. Leonid
Gelibterman, was the organizer of this major gastronomic project.

From the Russian side, the Russian Gastronomy Week in Greece was supported
by the Ministry of Foreign Affairs of the Russian Federation, Ministry of Culture of the
Russian Federation, Rossotrudnichestvo, Federal Agency for Tourism (Russiatourism),
Federation of Restaurateurs and Hoteliers of Russia, Russian National Culinary
Association. From the Greek side, the project was officially supported by the Ministry
of Tourism of the Hellenic Republic, the Greek National Tourism Organization (GNTO)
and the Municipality of Corfu. The Russian Gastronomy Week in Greece was also
supported by the UNWTO and personally its Secretary-General Mr. Zurab Pololikashvili.

The Russian Gastronomy Week had been held abroad for the fourth time. Thus,
in the year 2015 it took place in Madrid (Spain), in the year 2016 — in Madrid and
Barcelona (Spain), in the year 2017 — in Nicosia and Limassol (Cyprus).

In the year 2018 the Russian Gastronomy Week took place in
the Hellenic Republic, in Athens and on the Corfu Island (Kerkyra), in
frames of the official plan of the events of the Russian-Greek Cross-
Year of tourism.

The programme of the Russian Gastronomy Week in Greece
starfed on October 22 with a solemn reception in the historical
etoz Toypizmoy ~ building of the Russian Embassy in Athens with participation of high-
EAAAMAL - PQIIAL  ranking guests and media representatives. Mr. Oleg Bredikhin,

Minister Counselor of the Russian Embassy in Greece, Mr. Dimitrios
Velanis, the Special Advisor to the Greek Prime minister, Mrs. Angeliki
Chondromatidou, Director of the Minister’'s Office of the Ministry of Tourism of the
Hellenic Republic and Vice President of the Greek National Tourism Organisation, Mr.
Igor Bukharov, President of the Federation of Restaurateurs and Hoteliers of Russia
and Mr. Demetrios Kalaitzidakis, Grecotel Operations Director, personally took part in
the opening ceremony.

The presenter of the ceremony, Mr. Leonid Gelibterman, President of the
International Center of Wine and Gastronomy and Chairman of the Organizing
Committee of the Russian Gastronomy Weeks project, read a welcome speech on
behalf of the Deputy Minister of Culture of the Russian Federation Mrs. Olga Yarilova
to the RGW participants, and also presented the programme of events of the RGW in
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Greece and the Russian regions-participants: Arkhangelsk region, Nenetsk
Autonomous District, Pskov region and the city of Suzdal (Vladimir region). A team of
the Russian chefs represented by Andrey Matyukha, Anton Salnikov, Viadimir Minaev
and Pavel Kublitsky, who came to Athens to provide gastronomic support for the
reception and preparation of authorial dinners of regional cuisines, was greeted by
the guests of the ceremony with applause.

The participants of the Russian Gastronomy Week opening ceremony were also
offered to participate in the expositions of food products, beverages and souvenirs
from the Arkhangelsk region and Nenetsk Autonomous District, as well as in the
exquisite buffet reception, prepared by the team of chefs under the guidance of
Anton Salnikov, the chef of the Buloshnaya Restaurant House (Moscow),
accompanied by the Abrau-Durso Russian sparkling wine, Bread wine by Chemerisov
and Partners company and Greek wines from the Agreco and Hilandar wineries.

The main events of the Russian Gastronomy Week in Greece were held in
Athens in one of the hotels of the Grecotel S.A. — in the five star Cape Sounio
Grecotel Exclusive Resort 5*. The author's dinners by chefs Andrey Matyukha
(Krasnodar) and Anton Salnikov (Moscow) were held on 23 and 24 October in one of
the restaurants of the hotel. Numerous guests of the dinners had an opportunity to
taste such unusual dishes for the Greek people as a cod pastries with three types of
caviar, beef in spiced shortening with cornel adjika, chanterelles with veal and
pepper mousse, sea buckthorn panacotta... Appearance of Russian chefs in the
restaurant at the end of the dinners was accompanied by ovations and shouts of
"bravo!" In a process of the business part of the dinner, the official partnership was
secured between the President of the Federation of Restaurateurs and Hoteliers of
the Russian Federation Mr. Igor Bukharov and the President of the Chefs' Club of
Greece Mr. Anastasios Protopsaltis. Mr. Leonid Gelibterman, President of the ICWAG,
also signed a cooperation agreement with the head of the Club. The agreements
signed at the Russian Gastronomy Week, have opened up new opportunities for the
professional interaction of the hospitality industry specialists of the two counfries.

On 24 October the hotel Cape Sounio Grecotel Exclusive Resort hosted a
culinary summit «Russia-Athensy, which was moderated by the President of the
Federation of Restaurateurs and Hoteliers of Russia Mr. Igor Bukharov. The event was
participated by restaurateurs, media representatives, tutors and students of the
Greek culinary schools, professional cooks. During the master class, Russian chef
Andrey Matyukha showed his own vision of classic Greek dish «fish a la speciota with
vegetablesy to more than 100 guests, and Mr. Sakis Tzanetos, brand chef of the
Grecotel S.A. chain of hotels cooked Russian «Golubtsyn. An expert commission from
Russia and Greece emphasized that the efforts of chefs to study and cook the dishes
of the other country have undoubtedly been crowned with success. Moreover, each
chef had managed to add their bright, unusual nuances to traditional recipes.

A cooperatfion agreement between the president of the ICWAG Mr. Leonid
Gelibterman and the President of the Greek Taste Beyond Borders Mr. Philip Koutras
were signed in a process of the culinary summit «Russia-Athensy.

On 25-27 October the events of the Russian Gastronomy Week moved to the
Corfu Island. The gastronomic dinners were daily held in the five star hotel Kontokali
Bay Resort & Spa 5* at the shore of the lonian Sea. On 25 October the chefs Rashid
Rakhmanov (Perm) and Dmitry Bugorchikov (Suzdal) presented the menu «Two great
riversy. On 26 October Sergey Evdokimov (Pskov) infroduced the islanders with the
cuisine of the Pskov region. Denis Karapetov (Arkhangelsk region) and Aleksandr
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Ermolin  (Nenetsk Autonomous District) performed the dinner of Northern and
Pustozersk cuisines on 27 October.

The Mayor of Corfu Mr. Kostas Nikolouzos, the Honorary Consul of the Russian
Federation on Corfu Island and the lonian Islands Mr. Nikos Kanoulas and the Director
of the GNTO Office in Russia and CIS Mr. Polykarpos Efstathiou honored the Russian
gastronomic evenings with their presence. During the three-day gastronomic
acquaintance with Russia, the residents of Corfu had an opportunity to taste the
Sagudai of the Ural nelma (fish), ice cream of sur Komi-Perm beer, Chudskoy smoked
bream, Neneftsk-style double tenderloin of venison, and also to enjoy a lingonberry
ligueur from Suzdal and cranberry-lingonberry Pustozersk beer... The Russian dishes
were accompanied by the wines from the Holy monastery of Hilandar from the
Mount Athos (Hilandar Winery). The Center of Export Support of the Pskov region, the
Arkhangelsk region and the Nenetsk Autonomous District presented the expositions of
food products, beverage and tourist opportunities of their regions.

The culinary summit «Russia-Kerkyran that took place on 26 October in the Art
Debono hotel at the venue of the Corfu Institute of Tourism became another
significant event of the rich programme of the Russian Gastronomy Week in Greece.
Mr. Viktor Belyaeyv, President of the Russian National Culinary Association, moderated
a special master class with participation of the chefs Rashid Rakhmanov who cooked
a fish dish «Biancon — a gastronomic specialty of the Island, and Fotis Bouras, the
chef of two hotels in Kerkyra, who chose to cook a fraditional Russian «Olivien salad.
The professionals of the hospitality industry, numerous journalists and the students of
the Corfu culinary schools were the guests of the summit. Theotoky Estate v Hilandar
Winery provided their wines to accompany the dishes at the master class.

A culinary master class for the Greek children was held on the final day of the
Russian Gastronomy Week in Greece. The President of the Russian Natfional Culinary
Association Mr. Viktor Belyaev and the chef Rashid Rakhmanov taught young
islanders to cook classic Russian dumplings «Pelmenin. Children and adults were
pleased to repeat the movements of the famous chefs, and at the end of the
culinary lesson they justifiably enjoyed the results of their cooking activity.

The events of the Russian Gastronomy Week that was held in Greece from 22 to
27 October were widely covered in the Greek and Russian media. High-ranking
politicians, leaders of professional associations and unions, experts, representatives of
the hospitality industry, food and beverage producers, as well as numerous admirers
of gastronomic discoveries took part in the RGW events.

The Russian Gastronomy Week in Greece, organized by the International Center
of Wine and Gastronomy within the framework of the Russia-Greece Cross-Year of
tourism, made its significant contribution to the strengthening of friendship between
Russian and Greek people.

«Your initiative and personal contribution deserve the highest appreciation of
the Greek side, as the role of gastronomy in the approach and mutual understanding
between our cultures is difficult to overestimatey, — said Mr. Polykarpos Efstathiou,
Director of Russia and CIS Department of the GNTO in his official feedback letter
about the event.

The Partners of the Russian Gastronomy Week in Greece are: Cape Sounio
Grecotel Exclusive Resort, Kontokali Bay Resort & Spa, garment factory Profi Dress
(Samara region), Tourist Information Center of the Arkhangelsk region, JSC «Business
Development Center of the Nenetsk Autonomous Districty, non-profit organization
«Association of Tourism and Hospitality of the city of Suzdaly, the Center of Export
Support of the Pskov Region, Russian wine house «Abrau Dursoyn, Hilandar Winery
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(Athos) and Theotoky Estate (Corfu), «Premieran restaurant (Athens). Media partners
of the RGW: Publishing House «Komsomolskaya pravdayn, Moskovskiy Komsomolets
«Afinskiy Couriemn, «Nasha Gretsiyan (Our Greece) journal, Information Agency «Dvina
Segodnyan (Dvina Today), «Travelling in the Aegeany (Live to Travel and Taste)
journal, Pskov information agency eftc.

Detailed information about the Russian Gastronomy Weeks is available at the
official website of the Project: www.rusgw.com/en and in the group
hitp://www.facebook.com/rusgastroweek/ A collection of selected articles, photo
and video materials will be provided in a section «Media» at the website of the
project. The pictures from the events can be found at this link (the photographer:
(Katerina Semashko ©, @semashko.pro_photo).

Organizer: «International Center of Wine and Gastronomy» (www.icwag.com)
tel: +7 (499) 707-20-94, e-mail:_pr@rusgw.com, info@rusgw.com
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Office 315, bld. 1651, Georgievskiy prospect, Zelenograd, Moscow, Russia, 124365
Tel.: +7 (499) 707-2094
www.icwag.com
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