
The 37th Salon de Gourmets, by Grupo Gourmets, is ready to go. 

From April 22-25, 2024, the 37th edition of Salón Gourmets, the International 

Fine Food and Beverages Fair of Europe, takes place at IFEMA MADRID. 

The 37th Salón Gourmets (SG) is set to take place from April 22 to 25, at the 

Ifema fairgrounds in Madrid, Spain, boasting a grand gathering of over 2,000 
exhibitors, 55,000 products, and an array of captivating gastronomic activities 
tailored to enrich the experience for an anticipated 100,000 professionals. 

The Gourmet Fair, the largest event dedicated to delicatessen products in 

Europe, celebrates its 37th edition from April 22 to 25, 2024. The IFEMA 
MADRID exhibition center will host an intense program of activities in its 
pavilions 3, 4, 5, 6, and 8, including contests, tastings, presentations, show 
cookings, and conferences. This year, Morocco is the Guest Country, offering 
a unique opportunity to explore its rich gastronomy.. 

KIngdom of Morocco: Country of Honor 

The Kingdom of Morocco, honored with the prestigious title of Country of 
Honor, will take center stage with a 300 m² space at Salón Gourmets, 
providing a unique platform to showcase its premium foods and beverages 
to professionals worldwide. Hosted by Morocco Foodex, the event will 

illuminate the richness of Moroccan gastronomy, inviting attendees to 
indulge in typical dishes such as couscous, briouats, rfissa, bastela, djej 
msharmal, and tayín. 

The five pavilions of Ifema Madrid (3, 4, 5, 6, and 8) will transform into a 
vibrant marketplace, teeming with exotic flavors and aromas. Morocco will 
play a prominent role, unveiling its gastronomic culture influenced by the 

historical tapestry of North Africa, Europe, and the Middle East. 

Andalusia: Guest Autonomous Community 

Simultaneously, Andalusia will step into the spotlight as the Invited 
Autonomous Community at the 37th Salón Gourmets, unfolding from April 22 
to 25. Under the theme 'Gusto del Sur. It's quality. It's Andalusia.', the region 

will showcase its full agri-food potential. The innovative quality label, Gusto 
del Sur, promoted by the Junta de Andalucía, Andalusian Regional 
Government and managed by the Ministry of Agriculture, Fisheries, Water, 
and Rural Development, will take center stage. 

The Andalusian pavilion promises to be a sensory delight, offering a rich array 

of extra virgin olive oil, vegetables, fruits, cereals, legumes, bakery, sweets, 
pastries, Iberian products, meats, fish, wines, spirits, and more. Numerous 
tastings and show cookings related to these delicatessen products will be 
organized, providing a comprehensive gastronomic experience. 
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With over 100,000 professionals expected to attend from around the world, 
this event provides a unique opportunity for Andalusia to showcase its 
potential and position its brands both nationally and internationally. 

Extra virgin olive oils will also play a significant role, especially during the 
breakfasts prepared each morning at their stand consisting of coffee, bread, 
and various award-winning oils. But also in the 6th EVOO Tunnel / MAPA 
where more than 100 varieties can be tasted, some unique, others organic, 
and of course, the award-winning ones in the "Spanish Food Awards". 

Wines will be present in the 28th Wine Tunnel / MAPA, one of the most visited 
spaces at the Gourmet Fair. 22 grape varieties and 340 single-varietal wines 
from 274 wineries, selected by technicians from the Ministry of Agriculture 
alongside the Tasting Committee of the Gourmets Wine Guide, make up this 
oenological map that is visited by more than 12,000 professionals each year. 

  

Italy brings novelty to the Salon de Gourmets with a  "A Slice of Quality - 

Choose PDO (Protected Designation of Origin) and PGI (Protected 

Geographical Indication) Deli Meats from Europe" will bring high-quality 
Italian charcuterie to the Salón Gourmets. Chef Rubén Fenollar will be in 
charge of showcasing the versatility of products such as Mortadella Bologna 

IGP, Zampone and Cotechino Módena IGP, and Salamini italiani alla 
Cacciatora DOP. 

The Solidarity Gastronomy stage will host a show cooking where the 
attending public can taste and get to know these cured meats made in the 
regions of Emilia-Romagna, Piemonte, Lombardia, Veneto, Toscana, Le 

Marche, Lazio, and the province of Trento. This includes Mortadella Bologna 
IGP with its characteristic aroma and slightly spicy flavor. 

From the noblest cuts of pork comes Salamini italiani alla Cacciatora DOP, 
whose production area spans the north-central Italy from Friuli-Venezia-Giulia, 
Veneto, Lombardia, Piemonte, Emilia-Romagna, Umbria, Toscana, Le 
Marche, Abruzzo, Lazio, to Molise. 

The history of Zampone and Cotechino Módena IGP spans over 500 years, 
continuing to be prepared according to the ancient recipe, combining meat 
with rind and flavored with pepper, nutmeg, cinnamon, clove, and wine. The 
production area is concentrated in northern Italy, covering the entire territory 
of the Emilia-Romagna region; the provinces of Cremona, Lodi, Pavia, 

Milano, Monza and Brianza, Varese, Como, Lecco, Bergamo, Brescia, and 
Mantova in Lombardia; the provinces of Verona and Rovigo in Veneto. 

GourmeTapa by Fuentes returns for the second consecutive year. In this 
championship, 12 participants will demonstrate the versatility and 
exceptional quality of products sponsored by the Murcian company, 
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Fuentes. The challenge involves 30 minutes, 10 tapas, and a shared 
ingredient – red tuna. Contestants will need to craft a tapa that stands out for 
its taste, originality, presentation, and commercial appeal. 

Attendees can witness the prestigious Sommeliers Spanish Championship 
Tierra de Sabor, where talented sommeliers will showcase their expertise in 
wine pairing. The top 3 contestants with the highest scores will compete for 
the title of Best Sommelier of Spain 2024, representing Spain in the World 
Championship of Sommeliers organized by the ASI (Association de la 

Somellerie Internationale). 

The XChef Challenge by 1906 Beer / Estrella Galicia promises to be a riveting 
culinary showdown, where chefs will compete to craft innovative dishes using 
beer as a key ingredient. Plus, the  IX Estrella Galicia  Beer Pouring 
Championship, where "Best Beer Puller in Spain 2024 will be chosen. 

Nespresso Professional will add a touch of sophistication as the Official Coffee 

of Salón Gourmets, treating attendees to the finest cocktails, recipes, and 
masterclasses prepared by expert baristas. 

One of the stellar events at the Salon de Gourmets is the #GourmetQuesos: 
14th GourmetQuesos, The Best Spanish Cheeses Championship. This year, the 
competition introduces five new categories, bringing the total to 20. Over 100 

finalists will vie for the coveted title of “Best Cheese of Spain 2024”, presenting 
their creations from more than 1,000 samples submitted. Furthermore, this 
year, the Championship surpasses itself by introducing a new category in 
collaboration with ICEX, Spain Export and Investments: "Cheese from Spain 
Awards." The goal is to support Spanish producers with export capacity in 

promoting their cheeses in international markets. 

Last but not least, the III Burger Combat Hamburger Spanish Championship 
Gourmets / Lantmännen 2024 promises an exciting battle between chefs 
competing to craft the best burger in Spain, adding a flavorful twist to the 
culinary competition lineup. Or the 7th National Competition Best Cachopo 
by Asturian Beef…  

Over 12,000 foreign buyers are expected to attend – many through the 
Hosted Buyers Program- and the Business Center/ICEX will host more than 200 
buyers from over 40 countries. During the four days of the event, 4,000 
meetings will take place thanks to the SG Matchmaking virtual platform, 
which allows exhibitors and buyers to schedule business meetings in 

advance.   

#SG24  

Salón Gourmets, organized by Grupo Gourmets,  is the renowned 
international quality food and beverage professional fair, which has been 
running for 35 consecutive years and growing in numbers. It is the most visited 
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by national and international professionals in the gastronomic sector, such as 
restaurants, hotels, distributors, catering, and specialized wholesalers and 
retailers. It is truly a global event that celebrates the best of the gastronomic 

world. 

Among the exhibitors at Salón Gourmets, there will be a large representation 
from both the private sector and public institutions such as Autonomous 
Communities, Regional Councils, Chambers of Commerce, Regulatory 
Councils, City Councils, Denominations of Origin, and more. These institutions 

attend the #SG24 to support the exhibiting companies and facilitate the 
marketing of their products nationally and internationally, given the event's 
international nature. 

The institutions, edition after edition, highlight the vast range of agri-food 
products available in Spain, with the presence of a variety of regions: 
Andalusia, Aragón, Asturias, Basque Country, Canary Islands, Cantabria, 

Castilla-La Mancha, Castilla y León, Comunidad Valenciana, Madrid, 
Extremadura, Galicia (fishing and rural areas), La Rioja, Murcia, Navarra, and 
several Provincial Councils such as Almería, Ávila, Burgos, Gerona, 
Guadalajara, Huelva, Málaga, and Soria. This is an opportunity to explore 
Spanish gastronomy with the best Iberian cured meats, extra virgin olive oils, 

meats, cheeses, wines, preserves, and cold meats. 

Salón Gourmets is the renowned quality food and beverage professional fair, 
which has been running for 36 consecutive years and growing in numbers. It is 
the most visited by national and international professionals in the gastronomic 
sector, such as restaurants, hotels, distributors, catering, and specialized 

wholesalers and retailers. It is truly a global event that celebrates the best of 
the gastronomic world. 

The Salon de Gourmets, now in its 37th year is organized by the Grupo 

Gourmets, a pioneer,  and leader in the promotion of gourmet gastronomy in 

Spain and Europe.  

This information is free for editorial use and has been published with 

PressPage, world leader in software SaaS for newsrooms and PR purposes. 
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