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welcomed at our stands for the usual Mansueto Happy Hour. Generous trenchers
of our home made specialties accompanied by the finest wine and beers will await for
youl! Live Sax, D) Set and Music Painting during the party will provide the right atmosphere.

The party will be repeated every day during the MYBA and always at the same time ..

Come to drink , dance and have fun with us!

LET’S START TO HAVE FUN !!
Starting From 16:30 Hours Caﬁtains, crews, managers, brokers and all our friends are
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i sapori dell’eccellenza

Starting from 10:30 Hours.
Special tasting of Beppino
Occelli's traditionally made
butters and cheeses presented
by Umberto Milano. The great
connoisseurs as well as all cheese
lovers coming at our stands will
have the pleasure to be fascinated
by the amazing selection of
products from the Beppino Occelli's
wide range.

Collection of the cooking kit for
the chef competition.

All yacht's chefs are invited
to enter the 1st Edition of the
BEPPINO OCCELLI CHEF
COMPETITION.

For more info please go to day
1st May on the next page.

Y = v\ @

Tue

29

April

Mansueto Group wants to test the chefs' skills!
Are you ready for this?

The 1% edition of the Beppino Occelli Chef Competition will be the perfect opportunity to
test your creativity and knowledge in the world of cheeses.

By showing the below coupon* at our stands within Tuesday 29t April
you are subscribed to the competition and provided with a cooking kit composed by a selection
of three cheeses from the Beppino Occelli wide production.
Chefs are given about 48 hours of time to prepare their dish and have to take their creation
back to the Mansueto stands on Thursday 1st May at 16:30 PM .
The dishes are judged by the youngest Italian Michelin star awarded chef
Mr Enrico Crippa together with Mr Beppino Occelli in person!

The top three dishes will be given a prize as follows:
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A weekend at the Beppino Occelli Place ition
in Valcasotto, Piedimont ® Compet
SECOND Pri ive Recipe: 's have
Q rize - Top Creative Recipe: and ‘et S
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15:00 Hours - GAJA WINES CONFERENCE 2014. ‘E.'P'NHG OCCELY a honorary degree made personally 000
Mr Angelo Gaja guest of the Mansueto Group ® i / signed by Mr Beppino Occelli i
on board of Sofia 3 will hold a conference on the story : ; = ;
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17:00 Hours - SHOW COOKING by Maurilio : HJ } _é’
\  Chef Maurilio Garola will live cook y Yacht Name N
his most famous recipes for you i
' to taste together r\)Nith a / : ] ! For any additional info please call
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SEE YOU NEXT YEAR

Starting from 16:30 Hours. Like every day we offer good food and
live music. One of the paintworks realized during the MYBA will

be given to the highest bidder. Don't miss out on the auction!
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and good bye to the next year !!!

Hope you had fun ..



