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 Final of the International Belgian Chocolate Award 2003

Belgian Serge Alexandre wins 

in neck and neck race against Iceland
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Brussels, Monday April 28th 2003, 18:00 hrs. The jury will be announcing the winner of the International Belgian Chocolate Award. During this competition, spread over 2 days - 15 working hours - 7 European chocolate professionals battled against each other and the clock to produce the most stunningly beautiful chocolate creations. 
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Chairman of the jury - Marc Debailleul - mounts the podium, looking nervous and the tension at the top increases when he announces that the jury wants to submit the point scores to an additional control round. "There is only 0.11% difference between the scores of the winner and the runner-up in this final," he informs us hurriedly before disappearing back into the wings. Twenty nailbiting minutes later the count is confirmed and the jury declares the Belgian Serge Alexandre the winner, closely followed by the Icelandic Haflidi Ragnarsson. Spain, represented by the youngest competitor Jordi Farrés Miralles, came third. 

Serge Alexandre was a shining example, according to the jury's report, of creativity, craftsmanship and taste. In particular, the gems of pralines that he created ultimately tipped the balance, giving him the highest total point score. The jury consisted of chocolate professionals from all the competing countries to guarantee an objective assessment of the performances of the candidates. 

[image: image4.jpg]


With this victory Serge Alexandre confirms that Belgian chocolatiers still excel in making the world famed Belgian chocolates. This 36 year-old craftsman lives in Nivel and works as a patissier-chocolatier at Maison Defreyne in Strombeek-Bever, Belgium. For Alexandre, this is the crowning moment in a year of hard work in and with chocolate. He first drew attention to himself during the local preselections in September last year when he won the title Ambassador of Belgian Chocolate by achieving the highest point score. That earned him his place in the final where had to compete against 6 other European talents. These were also winners of their national preselections, organised in the UK, The Netherlands, Denmark, Iceland, Germany and Spain.

[image: image5.jpg]


Besides his refined pastry 'Ibis' and a convincing, sober dessert with the resounding name of 'Pharaon', Serge Alexandre charmed the whole jury with his outstanding pralines - a proof of top craftsmanship - and a very impressive showpiece in chocolate. Above all, this revealed a strong evolution in Alexandre's work since the preselection: as much in the realms of its composition as in the visual finishing which showed the refinement of his work. That convinces us that this craftsman has put in countless hours of preparation for this final. 
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Serge Alexandre has earned with this victory: the title 'Laureate of Belgian Chocolate', a splendid glass sculpture by master glazier Raph Huet, a prize of more than 10,000 Euros and the attention of the international press. The latter especially can help him in his career and open new doors to a truly international fame. 

Besides the title Laureat of Belgian Chocolate, some other awards were also made. So the likable Icelander Haflidi Ragnarsson, who stood out not only for his engaging character and humor, but also for his craftsmanship, took the prize for the best pastry and best dessert, as well as the second place in the final. 

Also the Dutchman Arthur Tuytel - who could count on the support of a broad range of loyal fans plus his employer Pieter Booij (House of Wely) - scored with his creativity and took the Press award and the trade jury's award for the most stunning showpiece. 

The remainder of the prize package of 20,000 Euros was shared by the rest of the finalists. According to the jury and the organiser Barry Callebaut, all of the competitors can think of themselves as winners. Not only on the level of their craftsmanship and the work they produced here, but also on the unique talent that they, as artisanal chocolatiers, patissiers, bakers or chefs, represent. "Talents that are becoming rare," said Barry Callebaut spokesman and President of Business Unit Benoit Villers, "talents that must also be nurtured and motivated." "With a forum like the International Belgian Chocolate Award, Barry Callebaut wants to offer them every opportunity to make the most of themselves," stated Benoît Villers. A beautiful afterthought for the next final in two years time - and the national preselections next year - which will hopefully encourage a large number of enthusiastic craftspeople to make their craftsmanship with Belgian chocolate known to the world.


For more information : Barry Callebaut Belgium – Aalstersestraat 122 – B-9280 Lebbeke  

Tel +32 53 73 03 81 – fax +32 53 73 05 40 – chloe_gilbos@barry-callebaut.com
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Arthur Tuytel, Serge Alexandre, Keith Hurdman, Jordi Farrés Miralles, Lothar Buß, Kim Rasmussen, Haflidi Ragnarsson. 
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