Final Press Bulletin

53,115 TRADE VISITORS AT THE  FIRST EDITION OF RHEX,

THE RIMINI FIERA EXPO DEDICATED TO THE “EATING OUT” WORLD

The new exhibition, conceived to highlight the experience of Sia Guest and Sapore

satisfies the organizers for the high quality contacts and the response of public and international trade members. Wide appreciation for the format that combines the worlds of catering and hospitality

Rimini, 27th February 2013 – 53,115 trade visitors, 7,000 business meetings with international buyers, 357 journalists accredited, top award-winning chefs: from Davide Oldani to Massimo Bottura, Sergio Mei to Marco Sacco and Andrea Aprea; from the hospitality design world, such as Simone Micheli and Ettore Mocchetti, Massimo Roy and Maurizio Papiri; from the hotel sector, with delegates from the EHMA and ADA; the wine world, such as sommelier Luca Gardini and journalism (including Enzo Vizzari and Davide Paolini), who met the public and anticipated future trends. 

This, summed up in a few figures, was the first edition of RHEX, Rimini Horeca Expo, the new event focussed on the Hotel-Restaurant-Catering/Café (HoReCa) sector, conceived by Rimini Fiera to highlight the experiences of the previous SIA Guest and Sapore expos, and which ended yesterday at the halls of the Rimini Expo Centre. The expo, which ran from Saturday 23rd to Tuesday 26th February, hosted chefs, wholesalers, food & beverage managers, barmen, hoteliers, architects, buyers and public venue owners, who expressed their appreciation of the format, which combines the catering and hospitality sectors. 

RHEX features and stands out as an international appointment able to bring together under one roof not only products, but also and above all cultural initiatives: success stories, exhibitions with new formats, contests and professional updating for all categories under the banner of innovation, solutions and market trends, thus offering an incredible showcase for exhibitors from the hotel, hospitality, catering and entertainment industries. Plus tasting sessions, debates, conferences, round tables, exciting talk shows and memorable international events. Presentations of new professions and new trade associations, studies of best practices worldwide, new business projects and important protocols for hotel sustainability. 

International business was to the fore, with (thanks to the collaboration of the Emilia-Romagna Region) the attendance of hundreds of foreign buyers from: Arab Emirates, Belarus, Bosnia, Bulgaria, Croatia, Estonia, Finland, France, Germany, Hungary Latvia, Luxemburg, Morocco, Poland, Qatar, Romania, Russia, Saudi Arabia, Slovakia, Slovenia, Sweden, Tunisia, Turkey, Ukraine and the United Kingdom. Plus delegations from Australia, China, Japan and Turkey, organized in collaboration with ICE – the Italian Agency for foreign trade promotion and the internationalization of Italian companies and the Emilia Romagna Region. Delegation members included top level managers (it is sufficient to mention, for the contract sector, the purchase manager of the Ritz Carlton Hotel in Doha – Qatar, for the food sector the representative of China’s Goodwell China Marketing Service Co. and for the wine trade the exponent of the Brasile Italian Wine Selection), attracted by an expo that put on show the best of the eating out, hospitality design and food & beverage sectors, with real Italian-made excellence.
STATEMENTS

Rimini Fiera Chairman Lorenzo Cagnoni comments, “RHEX was the result of the great experience of two of our historical exhibitions, events with a total of over 100 editions to their credit and which are summed up here to provide the market a solution in sync with the evolution of the international markets involved. In fact, what is currently required is a greater concentration of events, rationalization of time and resources and operational appointments. The first edition of RHEX kept this promise and opened up the way to new strategic potential for future ideas and issues, starting right from next year.”

Rimini Fiera Business Unit manager Patrizia Cecchi summed up, “From the business world of eating out and entertainment we received excellent response in terms of the quality of the participants, the attention on behalf of visitors and contacts beyond expectations, above all thanks to foreign business.” “We were able to verify that RHEX is like the hardware of the system on which the tourist sector is based, a sector in which Italy still plays a leading role with ample margins for an upswing.”

EVENTS & MEETINGS

Innovation Award – Immediately after the opening ceremony, there was the assignment of the 2013 RHEX INNOVATION AWARDS, a contest dedicated to products presented at the Rimini expo – which remained on show for the entire duration of the expo in the Innovation Area of the South Foyer – divided according to sales channel. A panel of technical judges decreed the best products for each channel, which were:

in the HOTEL category, the winner was Sanipill from Rack System;
in the HOTEL/SPA category, FIT Pocket from Robotic Fitness Machines;
in the BAR category, Bar Sharing from IFI;
in the Large-scale Distribution category, pre-cooked frozen gluten-free products from Panificio Cremona Italia;
Lastly, in the CATERING category, the prize went to the pistachio and crayfish pesto sauce from Campo d'Oro di Licata Paolo.
Visitors also voted their favourite new 2013 products among those on show. The winner was the “Tela” model of hotel bedroom furniture proposed by R.G.R. di Pollini.
New this year: The Innovation Book, which contains the products competing for the awards, published online (on the Web site www.rhex.it). One of the “best practices” of Rimini Fiera, a highly sustainable expo centre, which has made respect for the environment a feather in its bonnet.

Federalberghi Conference - “The unsustainable burden of bureaucracy” was the title of the conference promoted by Federalberghi Emilia Romagna with the support of the national Federalberghi which opened  RHEX.

The conference, at which speakers included Alessandro Giorgetti - Chairman, Federalberghi Emilia Romagna, Patrizia Rinaldis - Chairperson, Italian Hotel Owners Association (Rimini) and Alessandro Nucara - General Manager national Federalberghi, was based on a study that analyzed the multitude of procedures required from hotels throughout all the stages of their company life: 

from the authorization to open to food safety, ensuring the compliance of systems to communications for the Polics, a regulation scenario that is in effect a load of work and costs borne by the entrepreneurs. Federalberghi’s proposal is that the procedures be can be lightened with small operational intervention (technology, unification of the people with which they interface, etc.), for which the hoteliers involved in the study also made some proposals. In general, the study’s suggestions regard the advisability of creating coordination between the various competent controllers, a sort of platform to which the results of the checks, the dates of the checks and feedback for any non-compliance found could be sent. Federalberghi also organized important delegations of hoteliers, interested in the expo.

The 2,350-litre Cappuccino wins the Guinness World Record – The largest Cappuccino in the world is called “DAVIANO”. During the first day of RHEX the 5 NIPfood “Record Pizza Men” set a new record, entering the Guinness World Records. How? By preparing a 2,350-litre cappuccino held in an enormous cup, specially made (1.5 metres high and with a diameter of 1.80) with milk and coffee in the correct proportions. A few figures give a better idea of the task: two pallets of whole milk, 417 litres of coffee, five men working non-stop for nine and a half hours, 2,350 litres of beverage produced - the equivalent of over 16,000 cappuccinos. The previous record for the World’s largest Cappuccino was set in Zagreb (Croatia), on September 4th 2011, and was 2,012 litres. 
The Brewery of the Year - Le Baladin (Cuneo) is the Brewery of the year 2013. The award ceremony was held at the expo during the traditional contest promoted by the Unionbirrai cultural association, the aim of which is to promote the spread of the culture of craft beer in Italy. The contest, which ended at RHEX, featured an authentic boom in entrants: 22% more, with 104 breweries and over 556 beers competing, divided into 24 categories. As well as announcing the winner, a ranking was given in each category.

Hotel Restaurants or restaurants in hotels? - “From hotel restaurants to restaurants in hotels: How a service can become a resource” was the title of the round table dedicated to the managerial aspects of catering in hotels. The conference, under the guidance of Enzo Vizzari, Editor of Espresso magazine’s Guides to restaurants, hotels and wines, and following the introductory welcome from Rimini Fiera chairman Lorenzo Cagnoni, hosted reports from Lino Stoppani, Chairman of the FIPE, Ugo Bernardi of the Hotel Gardenia in Orosei, Patrizio Cipollini of the Fours Season Hotel (Florence) and Riccardo Vacchi of the Bologna Hotel I Portici. Enzo Vizzari stated, “There is a difference between hotel catering, a concept based on the idea of a service that ensures the indispensable minimum, and restaurants in hotels, which are synonymous with quality, excellence and ambition and mean investment and independent management. Today’s meeting was an interesting opportunity for networking at which the sector’s experts directly analyzed and assessed experiences and results of a continually evolving situation.”

New professions:” personal wine shoppers - A new profession dedicated to the spread of the culture of wine is gaining ground: the personal wine shopper. And it debuts with a lady. At RHEX, Paola Pavan (the first personal wine shopper in Italy and the only one to have registered the brand in 2012) explained that her profession involves putting her experience at the service of those who intend purchasing wine and improving their knowledge of the matter.

New realities: Italian Association of Food & Beverage Managers – Established in September 2012, the new Italian Association of Food & Beverage Managers presented its first meeting at RHEX, and organized it on the following two days at Rimini’s Palacongressi conference centre. The Food & Beverage Manager is a profession introduced recently in Italy, as opposed to other countries, where it is more widespread, due to  the larger number of hotel chains. Recently, the quality of hotel catering rose, and this led to the need for people with the appropriate administrative and management experience (selecting suppliers and managing purchasing), as well as organization ability (kitchen and restaurant staff management).

Seafood – The seafood world is also a key player at RHEX. In the area dedicated to Seafood, an important meeting point on the international business scenario, Lega Pesca and Legacoop promoted a workshop on the topic of the internationalization of the fishing companies, as an opportunity for business development for local seafood production. The key player was Consorzio Pescatori di Goro, at the centre of a survey co-financed by the Chamber of Commerce of Ferrara and realized to create opportunities for business outlets abroad by Legacoop Ferrara in collaboration with Lega Pesca, an association that has to its credit an ONG specialized in the seafood sector, Halieus, for activities of cooperation on development increasingly aimed at strengthening, thanks also to profit/no profit partnerships, the contribution of Italian cooperative companies to fair and equitable development of commercial exchanges of the local communities. 

On the other hand, the conference promoted by AIVI (Italian Association of Veterinary Doctors) in collaboration with Federpesca and Assoittica addressed vets and other players in the seafood chain and gave in-depth coverage to the thorny question of the control of Anisakis parasitic infection (the spread of parasites in fresh fish) along the production chain of seafood produce, as well as the identification of ideas for setting up an effective control system in order to ensure end consumers high food safety standards

The Legend of barmen - The Legend. A nickname, but also a true fact. Peter Dorelli is one of the barmen who wrote the history of this fascinating profession and as such was welcomed to RHEX. The occasion was that of the Master classes organized by the A.I.B.E.S., ltalian Association of Barmen and Supporters founded in 1949 and with 3,400 professionals members all over Italy. At the expo, A.I.B.E.S. offered 1,200 barmen unrepeatable training opportunities. Peter Dorelli, a Roman from Trastevere, has worked in London since 1958. Over half a century of career passed serving cocktails to the world's most important personalities from behind the bar of a hotel that is a symbol of luxury: the Savoy.

Luca Gardini and “The consumer at the centre” - Luca Gardini (the world's best sommelier in 2010) and his staff were at the centre of various proposals, above all regarding food and wine mix ‘n’ match. Worthy of mention the presentation of the project with the Consorzio Ursa Major Group for using a sales channel not exploited so far for wine. This consists in restaurant clients, often accustomed to drinking wines that are then hard to find in stores. Restaurateurs taking part in the project are advised on the wines to serve with their menus' dishes, as well as being offered the possibility of purchasing from a list of 200 labels selected for their good quality:price ratio. The advantage is not having a large in-house stock, since the Consorzio guarantees delivery in 24-48 hours. Lastly, the part more directly connected with consumers. Wines are served at the table accompanied by an “ID card” on which, as well as the general information on the product and its origin, features a QR Code that provides access to online purchase at a controlled price. This enables the wine enjoyed at the restaurant table to also be purchased for drinking at home.

New: Restaurants in supermarkets to beat the crisis - The proposal comes from Professor Daniele Tirelli, chairman of POPAI Italia (The Global Association for Retail Marketing), who, during a conference, gave an insight on the “reactions” of retail and venues for eating out to the difficult economic situation and the consequent changes in food and beverage consumption “HORECA vs. Retail: when the going gets hard ... old and new players out to win food service business” was the title of the meeting organized at Rimini Fiera, during which Tirelli listed a series of innovations for catering, banqueting, door-to-door service, cafeterias and sales by order from which the Italian catering  trade will have to choose to follow in the footsteps of other more advanced countries and overcome the current difficult trend. Among the most innovative solutions, there is precisely that of restaurants in supermarkets. There is already a first example, which is that of Sicil Conad in Villaseta, in the province of Agrigento. A 250 square metre area seating 60, where it is possible to eat what one purchases directly on-site. A courageous experiment, which in its first months of activity had encouraging figures in terms of turnover and margin 
Focus on olive oil - Great attention was paid at the expo to the extra virgin olive oil chain, thanks above all to an important project by the Province of Rimini. Some results were announced of the 3-year community project (2011-2014) which originated from the consideration that olive trees are native of the Mediterranean basin and their cultivation is an important element of the Adriatic coastline. The ADRIATIC OLIVE GROVE project involved the Italian, Albanian and Greek areas. The technicians, during various meetings, faced technical topics such as the fight against the Olive Fly, comparing different techniques of integrated and organic defence. The issue of the disposal of oil waste in the Province of Rimini was also discussed. The third topic consisted in the results of a study assessing the sustainability of technologies for the collective management of the by-products of olive processing. Attention was then focussed on the post-harvest chain and analysis of the IPA ADRIATICO project in Albania. Exponents of the Ionio University of Corfù and the appropriate Albanian institutions took part.

The Hotel of the future? Increasingly sustainable – According to the ClimateHouse Agency, the future of tourism is under the banner of real sustainability of the facilities, starting from three criteria: 1) energy consumption; 2) the type of energy chosen; 3) intelligent venue management. At RHEX, this was discussed by Martina Demattio, of ClimateHouse Agency; Enzo Finocchiaro, head of the Sustainable Tourism Work Group of CA21 L ITALIA; Massimo Rovere, acoustics expert; Leopoldo Busa, of the architecture studio of the same name; Claudio Ponte of Contract Hansgrohe; Mirko Taglietti of Armalab and architect Renata Giacomini. In a difficult situation, Rimini is in the avant-garde in Italy, said  Enzo Finocchiaro, quoting virtuous examples such as the first ecological bathing establishment and the first Ecolabel Hotel. Finocchiaro also hoped for increased collaboration with ClimaHouse. Another event to be remembered was the debut of Green Hospitality, the expo section realized in collaboration with ClimateHouse Agency, leader in the development of systems for saving energy, dedicated to energy solutions and services for hospitality facilities from the point of view  of sustainability and saving.

Regional gastronomy to re-launch Italian-made products - Promoting regional gastronomy and its assertion at national and international level, highlighting the great Italian-made products with a gastronomic supply in sync with the progress of  the processing techniques and sensorial analysis in cuisine. This was what emerged from the round table “Communicating Catering: enterprise innovation to survive the crisis”, organized by the association CHEF to CHEF emiliaromagnacuochi. As well as the leaders of the Association - chairman Igles Corelli, vice chairman Massimo Bottura and committee member Gian Paolo Raschi – key players at the meeting included the editor of Espresso magazine’s Guides Enzo Vizzari, Gastronaut Davide Paolini and the editor of the Italian Michelin Guide Fausto Arrighi. 

The 14th “SpigAmica®” world pizza championship - Held on Monday 25th February, the 14th “SpigAmica®” world pizza championship. Participants were professionals from the pizza parlour and catering sector from Italy and abroad, who showed their skill in the preparation of a pizza using typical products from the various regions of Italy; the contests were divided into “KAMUT®Pizza”, “Classic Pizza” and “Gluten-free Pizza”. At the end of the event, the «Premio Pizza d’Oro 2013» (2013 Golden Pizza Award) was presented to the 15 best Italian pizza parlours, after a careful selection held during 2012 among the hundred of venues taking part in the contest. The event was organized by the NIP (Nazionale Italiana Pizzaioli), an NIPfood brand. NIP is a service company founded by Dovilio Nardi; a group of professionals from the catering sector who work together to promote the concept of quality in the various categories of catering, with particular reference to pizza.

Also worthy of mention was Birra chiAMA pizza: masterly recipes for special pizzas and beers. An initiative that highlighted gourmet recipes specially created by famous pizza parlours to accompany a selection of special beers. In  collaboration with Tuttopress, Input Edizioni and Molino Gatti.
New formats for catering - The initiatives organized by “gastronaut” Davide Paolini were extremely appealing and held under the banner of “New formats for catering”, such as: THEME VENUES, Salumeria Rosi Parmacotto; BEHIND THE COUNTER, Antico Forno Roscioli, specialized food stores becomes an eateries; THE NON-BAR BAR: Colzani di Cassago Brianza; FAST FOOD GOURMET, Prosciutteria Dok Dall’Ava.
EXHIBITIONS

Sleeping and resting well when on vacation and travelling is definitely one of the main forms of wellness, but choosing a suitable room, with a good bed and good mattress, suiting everybody’s personal requirements, is no easy job. Providing a concrete response to this need was the challenge of I Love My Wellness WellMotel - Wellness Break The exhibition, set up in collaboration with Wellness Design, DPE+Architetti and architect Marco Porri dedicated to personalized relaxing, regenerating and tonifying routes, conceived to ensure the utmost when travelling and on vacation, a place in which wellness becomes a fundamental element for recovering physical and mental energy.
 “Contract uniqueness” on the other hand was the name of an interactive exhibition-workshop, aimed at presenting visitors concrete project stories connected with the world of excellence, presenting designs, ideas, mood boards, visions, solutions and suggestions. A real showcase of important contract case histories by means of unique distinctive reports from four of the most famous creators at international level in the sector: Maurizio Papiri, Ettore Mocchetti, Massimo Roj and Simone Micheli. Marvel, pragmatism and sustainability were thus combined and dedicated to real cases under way. A new type of approach to understanding, documenting and proposing projects of international importance, defined by means of a stylish exhibition platform in which the designer explained his works that are currently being realized, with video footage. 
 “Make the right move", organized by architects Alessio Cuzzolin and Silvia Giannini, represented an imaginary hotel, where all the services (reception, shared zones, welcome area, conference area, catering, relax areas, spaces for amusement and green spaces) revolved round the room. In a space that was real and at the same time unreal, hosting various scenarios combining concreteness, appeal, scenic suggestion and magic, based on the chess theme. This is because designing is not only a question of dressing a location, but is also design, creativity and functionality, but above all strategy, represented in this set-up by the game of chess.
 “A la Carte” - CODE (with a set by the Gritti Rollo Studio) spotlighted live “representations” of four new catering formulae, meeting places dedicated to quality time and cuisine, intended for various targets and budgets as far as the public is concerned, inspired on raw materials for food and design. Alessandro Agrati dedicated his considerations to the topic of wine, with a recherché area dedicated to tasting sessions for visitors who love culture and wine, Lorenzo Longo and Alessio Romano of De-Signum Studio Lab gave a new look to the “picnic” format, creating a meeting place with finger food based on organic ingredients. Lucy Salamanca interpreted the topic of quality street food with a new slant. Lastly, a group of young architects and fashion designers, made up of Fabio De Solda, Nicola Lorusso, Francesca Pievani and Alice Zantedeschi proposed a gourmet/low cost contrast that enables everybody to eat well. 

Lastly, it must be remembered that, simultaneously with RHEX, Mijic architects and Roberto Semprini - with the patronage Rimini Municipality - organized the exhibition AVANGUARDIA BALNEARE (Seaside Avant-garde).

IN-DEPTH OVERAGE & TRAINING

With 5-Star Training, training days for hoteliers by Federalberghi and ISCOM Emilia Romagna (held everyday in the “Scacco” exhibition area and The Hotel Management Week organized by Teamwork (every day in Diotallevi Room 1). Lastly, space was dedicated to management training with Trademark Italia enabling hoteliers to face the market’s challenges.
FROM BOTTURA TO OLDANI - THE GREAT CHEFS ARE HERE

Great names of award-winning cuisine took part in RHEX, from Davide Oldani (D’O restaurant  in Cornaredo – Milan) to Massimo Bottura (Osteria Francescana – Modena), from Sergio Mei (Executive chef, Four Seasons Milan, 5-star luxury) to Marco Sacco, (Executive chef Piccolo Lago - 2 Michelin stars and Consultant chef, Golden Palace Turin, 5 stars luxury) and Andrea Aprea (Executive chef, Park Hyatt, Milan, 5 stars luxury). They were all involved in eagerly awaited show cooking sessions that ranged from the most elaborate dishes to innovative proposals of finger food and prêt-à-manger dishes. There were four exciting days entitled “Five-star Catering” - Global gourmet experience – organized by Reed Gourmet and Grande Cucina magazine. There was no lack of related exhibitions, starting from the conviction that excellent hospitality is a combination of great dishes, mise en place, service quality and atmosphere. Alongside his show cooking, each chef will set up a permanent exhibition with the reproduction of two tables from his own restaurant, one for the exhibition and the other for serving the dishes        

There obviously had to be an official participation by the Italian Federation of Chefs, which has approximately 20,000 member chefs, 20 regional associations and 115 provincial associations, with over 500 initiatives per year. At RHEX it held numerous initiatives, including the meeting of its National Council, the federation’s top representative body, and various events for professional updating, entrusted to the Masters of Cuisine, Italian National Chefs Team, Ateneo di Cucina, Dipartimento Giovani and Lady Chefs, intended to highlight ladies’ role in cuisine, as well as new cuisine trends and techniques.

The expo had the patronage of the Italian Ministry for Agricultural, Food and Forestry Policies, Emilia-Romagna Region, Rimini Province and Federalberghi. In collaboration with ICE, FIPE, A.D.A. - Italian Association of Hotel Managers, EHMA - European Hotel Managers Association, SBID, Society of British Internal Design.
The next edition of RHEX will be held in February 2014.

All this edition’s press releases are available in the Press area of the Web site www.rhex.it
A summary video of the expo can be viewed by using this link  http://youtu.be/6ho_P9_a4UI
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