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In past years, Barry Callebaut organized separate 
competitions for professionals to promote our 
Callebaut and Cacao Barry brands. The Interna-
tional Belgian Chocolate Award featured Calle-
baut chocolate; Le Grand Prix International de la 
Chocolaterie featured Cacao Barry products. This 
year Gourmet & Specialties has introduced a 
new competition – the World Chocolate Masters 
– that combines the best elements of both prior 
events and emphasizes the combined strength 
of all our brands.  

We are positioning the World Chocolate Masters 
as a premier event for the world’s top chocolate 

The fi rst national pre-selection contest for the 
World Chocolate Masters (IV Trofeo Barry Cal-
lebaut Italia) was held past January in Rimini 
during Sigep, the most important Italian fair for 
pastry and ice cream. 

The competing professionals had to create a choco-
late sculpture that expressed the theme “20th Cen-
tury: discoveries and happenings that changed the 
world.” The most popular subject? Genetics! This 
hot topic was presented in ingenious ways by many 
contestants.

The creator of the winning sculpture focused on tech-
nology. His chocolate sculpture included a telephone, 
television and computer and a representation of the 
first man walking on the moon. This original work 
gave Fabrizio Galla, a young restaurant owner from 
Torino, the score he needed to win the competition. 
He’ll be the one to represent Italy in the World Cho-
colate Masters in Paris in 2005. At a gala following 
the competition, Fabrizio Galla received a trophy 
and a giant “symbolic ticket” to Paris from Giuseppe 
Nobile, Gourmet Sales Director of Barry Callebaut 
Italia, and Andrea Slitti, President of the Jury.

Knowing that only one candidate would be chosen 
to compete in the final competition made all the 
participants nervous – and excited. What really got 
the adrenalin running was working on the line, one 
next to the other, in front of the jury. An atmosphere 
of intense concentration, passion and collaboration 
prevailed throughout the competition.

The contestants had to make three chocolate cakes 
and 50 pralines of the same type, in addition to a 
sculpture. The real challenge was that, under the new 
contest rules, all the creations except the sculpture had 
to be made in front of the jury in just three hours.

The judges, who included Paul Wittamer and Marc 
Debailleul, two renown Belgian chocolatiers and 
other famous names in chocolate, were assigned to 
one of three groups:

The judges in the artistic group evaluated the sculp-
tures. They considered the harmony of the shapes, 

Pascal Joos was appointed project manager for the 
Cocoa Division, effective January 1, 2004. His job is 
to improve the efficiency of the division’s business 
model. Formerly head of Barry Callebaut Ghana, 
Pascal Joos has moved back to France and his office 
is in Meulan. He reports to Steven Retzlaff, who is 
based in Zug, Switzerland.

As of January 1, 2004, Karel Diepenhorst joined 
the Group as Head of Internal Audit.

As of March 1, 2004, Daniel Emond, former Vice 
President Operations, Supply Chain and Research & 
Development, is in charge of operations for all Cocoa 
& Food Manufacturers factories in North America 
and Brazil. Jo Thys, former Divisional Production 
Manager Cocoa, is in charge of Production for 
Cocoa & Food Manufacturers factories in Europe, 
Africa and Asia. Both report to Onno Bleeker.

The management team of Barry Callebaut UK was 
restructured in March 2004. Keith Braithwaite 
(Commercial Director), Chris Hurt (Operations 
Director) and Simon Hardman (Finance Director) 
make up the new management team. Patrick 
Wharton, former area manager of Barry Callebaut 
UK, has left the company. Susan Steel joined as the 
new Human Resources Manager of BC UK as of 
April 1, 2004, reporting to Simon Hardman.

On March 1, 2004, Hilde Van Gerwen was named 
Quality Assurance Manager Belgium and became 
a member of the Belgian Management Team. She 

succeeds Mark Adriaenssens who left the company 
at the end of April. Hilde Van Gerwen’s office is in 
Wieze and she reports to Patrick Hautphenne.

Adrian Ziliani joined as new Sales Manager on 
April 1, responsible for further developing the 
sales of the BU Cocoa & Food Manufacturers in 
Switzerland and Austria. 

Markus Studhalter was named Director Finance 
& Administration of the BU Sourcing & Risk 
Management. He reports to Rudy Schwab and 
is now a member of the BU Management Team. 
His predecessor, Steven Retzlaff, now has sole 
responsibility for our Cocoa Business and reports to 
Onno Bleeker.

The BU Gourmet & Specialties was also reorganized. 
A new Sales Support organization reporting to 
Philippe Janvier was implemented, replacing the 
existing Brand Export Managers structure:
Frédéric Trombert joined the company as Sales 
Development Manager. He supports the Gourmet 
Sales Managers in emerging countries. 
Anne Le Corre, former Credit Controller for BC 
France, was appointed Business Support Manager. 
Daniel Tanner, previously Brand Export Manager 
Carma, has taken the position of Sales Manager Swit-
zerland & Austria within the Sales team of Patrick 
Pastega who was named Managing Director of BC 
Switzerland, in addition to his commercial res-
ponsibilities for Gourmet. Dirk Van Steenberghe 
and Jean-Marc Mérigout, previously Brand Export 

Who is new?
Managers for Callebaut and Cacao Barry, have left 
the company.
Hadrien Jauny joined the company on April 26, 
2004 as Export Sales Manager, responsible for 
Scandinavia, Greece, Turkey, Middle East and 
Africa. He is based in Meulan. 
In North America, Marjorie Gilbert joined the 
company on March 22 as head of the Marketing 
Department North America. She succeeds Isabelle 
Eysseric, who has left the company, and she 
reports to Shawn Davis. In addition, the Marketing 
department was moved from St. Hyacinthe (Canada) 
to Pennsauken (New Jersey).

Volkmar Taucher was appointed Chief Financial 
Officer for the BU Consumer Products Europe as 
of May 1, 2004, succeeding Klaus Friedrich. He is 
responsible for Controlling, Finance, Accounting 
and IT and is a member of the Executive Board at 
Stollwerck. Klaus Friedrich, who has been a member 
of the Executive Board of Stollwerck AG since 1985, 
had originally planned to retire. We are happy that he 
agreed to act as an advisor to the company.

Jürgen Ridder was appointed Sourcing Manager 
of the BU Consumer Products Europe as of May 1, 
2004. His office is at Stollwerck in Cologne. Jürgen 
Ridder succeeds Wolfgang Czarnecki, who retired 
after a long and successful career at Stollwerck AG. 

Congratulations and much success in your new 
positions!

The annual meeting of Barry Callebaut’s European 
Works Council (EWC) was held February 17-19, 
2004, in Saint Witz outside Paris. 

The EWC is a forum for employees and trade union 
representatives to meet with management to engage 
in dialogue and be informed and consulted on key 
issues that affect the company’s operations in the 
countries of the European Union. Barry Callebaut 
signed an agreement to establish the EWC for the 
Group in 1998. 

The EWC currently has 18 employee representatives. 
The number of representatives is calculated based 
on the percentage of employees who work in the 
country where Barry Callebaut has its operations. 
The workers’ representatives are appointed for a 
period of 4 years. 

Barry Callebaut Italia
Chocolatier from Torino wins first 
national trophy

the originality of the work and how effectively it 
conveyed the required theme. Those in the tasting 
group did “blind” taste tests of the cakes and prali-
nes. They did not know the identity of the creator of 
any delicacy they sampled. The judges in the savoir 
faire group evaluated the demonstrated skills and 
professionalism of the competitors.

A 12-minute video, recorded during the competition, 
captured some of the highlights of the event: the 
delivery of the sculptures, the creation of the pastry 
works, some stolen glances and consultation among 
the judges. Everyone was a star! 

All the contestants demonstrated a passion for cho-
colate and a sincere desire to further develop their 
technical skills. All the judges were available the 
morning after the competition to answer questions 
and offer suggestions on how their creations could 
be improved.

Indeed Barry Callebaut Italia was busy conducting 
training during the entire fair, from 10:00 a.m. to 
6:00 p.m. every day, under the Academy of Cho-
colate sign in the 600-sq m structure provided by 
Fiera di Rimini. We offered free courses to anyone 
wanting to learn more about chocolate and its appli-
cations. Beginners and experienced craftsmen could 
find solutions to their problems with tempering and 
preservation and also learn about new tastes and how 
to attract new customers.

Technical Advisors Philippe Bertrand and Philippe 
Vancayseele as well as Spanish chocolatier Fran-
cisco Torreblanca taught courses, gave demon-
strations and demystified chocolate for hundreds 
of course participants and visitors. They made the 
training space look like a real pastry school! (VS)

World Chocolate Masters
professionals. The competition will enable us to 
continue to attract top talents and future Ambassadors 
of our company and our brands.

This year, national pre-selection competitions for 
the World Chocolate Masters are being held in 16 
countries all over the world. The most important 
evaluation criterion of these pre-selections is how 
contestants handle the “mystery box” challenge.  They 
must create a praline with the ingredients they find in 
the mystery box within a time limit of two hours. 

During the final, to be held in 2005, the best 
contestants from the 16 participating countries will 

Dialogue and collaboration

European Works Council
Key areas of interest of the EWC are:
• Structure of Barry Callebaut as a Group
• Economic and financial situation
• Future development activities 
• Current and probable trend of employment
• Training policy within the Group
• Policy of equal opportunities for women and men
• Relocation of production, mergers, cutbacks or 

closures of enterprises
• Collective redundancy
At this year’s meeting, CEO Patrick De Maeseneire 
spoke about the vision, strategy and growth of Barry 
Callebaut, and Dirk Poelman, head of Operations 
and R&D, discussed Operations issues. The 
restructuring activities within the Group were also 
addressed. The local Human Resources managers 
participating presented updates on their respective 
organizations. 

There was a strong focus on the future of the EWC. 
How can Barry Callebaut maximize the value of the 
EWC? How can we create a stronger dialogue across 
Europe and ensure that the employee works councils 
communicate with and learn from each other? 

Representatives showed a strong commitment to 
strengthen collaboration, build mutual respect and 
share issues of concern. 

The next EWC annual meeting will be held in 
February 2005 at Schloss Marbach. (AL)

Workers’ delegates: Zahir Mechkour, Patricia 
Martin, Isabelle Passy, Dean Gritton, John 
Cheseldine, Vincenzo Cupelli, Alfons Moens, 
Fred De Prins, Luc De Smet, Alfons Laureys, 
Roman Roszewski, Patrick Van Cauwenberghe, 
Gerd Werthwein, Ralf Joachim Götz, Johan 
Fassbender, Randolf Bollenbach, Margitta 
Scholtz, Liane Heinzeller.
Employer’s delegates: Alice Larsen (Chair), 
Susan Steel, Damien Le Moal, Robert Scherf, 
Matthias Ortmann, Peter De Waegeneer, Giorgio 
Brivio, Piotr Kalisiak

According to a European Community Directive 
which was adopted in 1994, companies with 1,000 
or more employees and at least 150 employees in 
each of two different EU member states are obliged 
to establish a European Works Council. Some 650 
large companies or groups have EWC agreements 
covering an estimated 11 million employees, 
with 10,000 employees’ representatives directly 
involved, according to the European Commission 
website in April 2004.

EWC members

History of the Councils

Fabrizio Galla and his creation

compete against each other. The winner of the final 
will be named World Chocolate Master 2005.

The central theme for the national pre-selections 
and the final is surrealism. We can be sure to expect 
some spectacular results in terms of design and 
creativity!

The ‘World Chocolate Masters’ is an event to watch 
out for…! (NDG)


