
 

 

Do you want your wine with? Cheese, oysters or 
gold? 
 

The inhabitants of Sibaris would be amazed to discover the wide number of 
followers they have achived in the 21st Century, because fine food and 
beverages are no longer exclusive of the elite: the best wines, cheeses and 
oysters can only be found at the 35 Salón Gourmets, from April 25th to 28th in 
Ifema Madrid. 
 

Rubén Fenollar, defender of the rice from Valencia with appellation of origin, will 
cook his famous Black Rice with 24 carats gold and oysters to please the 
audience, while the jury of the 14 Écailleurs / Sorlut / Grupo Gourmets Oyster 
Opener Championship deliberates to decide upon who has been the faster and 
most skillfull opening 30 of the precious bivalves. To attend this astonishing show 
and surpass the Sibarits expectations eating rice with oysters and gold, save the 
date; Tuesday April 26th in the the 35SG.  
 
More than 800 cheeses competed in the last edition of 12 GourmetQuesos, the 
Best Spanish Cheeses Championship. This year, in its 12th call, a jury formed by 
60 experts will conduct a blind tasting, days 6 and 7 of April in the Wellington 
Hotel, to choose the 90 finalists that will compete in the 15 categories embraced 
by the event. The final will take place in the 35SG, Monday April 25th but, as 
usual, winners will not be disclosed until Thursday, when it will also be revealed 
which cheese ousts Savel from Airas Moniz –Chantada, Lugo– as Best Spanish 
Cheese. 
 
Such products need wine, but well chosen and better served, by those 
professionals participating in the 27 Sommeliers Spanish Championship Tierra 
de Sabor and co-sponsored by Protos, the winner will represent our country in 
the World Sommeliers Championship organised by Association of the Somellerie 
Internationale (ASI). Complex tests and a demanding jury in an event that 
requieres knowledge and concentration as the contestants level increases every 
year. To find out who will be the Best Spanish Sommelier 2022, save the date; 
Wednesday April 27th  at the 35SG, the final will take place Thursday. 
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